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1. Adams, Leon.  The Commonsense Book of Drinking.  With a Foreword by Morris 
Fishbein, M.D.  New York: David McKay Company, (1960).  Van Rees Press, New York.  
21 cm.  xiv, 210 pp.  Cloth.  Back panel of dustjacket pasted in on rear endpaper.                
            
First edition.  Inscribed on front endpaper: “For Galen Drake, brilliant, friendly sage of the airways—Leon 
D Adams, August 1960.”  Gabler omits this book from his bibliography, though there are many references 
to wine. 


2. Adams, Leon.  The Commonsense Book of Wine. Foreword by Dr. Maynard A. 
Amerine.  New York: David McKay Co, (1958).  Van Rees Press, NY.  20.5 cm.  xiv, 178 
pp.  Tan cloth, dj.  Inconspicuous damp-stain at top edge of cover and dustjacket.                     
            
First edition. 


3. Adams, Leon.  The Commonsense Book of Wine.  Foreword by Dr. Maynard A. 
Amerine.  New York: David McKay Co, (December 1958).  Van Rees Press, NY.  20.5 cm.  
xiv, 178 pp.  Brown cloth.                     
©1958.  Second printing December 1958. 


4. Adams, Leon D.  The Wines of America.  San Francisco Book Company.  Boston: 
Houghton Mifflin Company, 1973.  24 cm.  xii, 465 pp.  Maps.  Wine label reproductions 
on endpapers.  Cloth, dj.  Poor condition: covers and dj water stained and warped, but 
internally a serviceable reading copy.                     
First edition. 


5. Adams, Leon D.  The Wines of America.  Third edition.  Illustrated with 
Photographs and Maps.  New York: McGraw-Hill Book Company, (1985).  23.5 cm.  x, 608 
pp.  Maps.  Wine label reproductions on endpapers.  Cloth, dj.  Fine.                     
 


©1985.  1 2 3 4 5 6 7 8 9 DOCDOC 8 7 6 5 4. 


6. [Addison & Steele et al].  The Tatler [1709-1710], with notes, and a general index.  
Complete in one volume.  [Bound with]:  The Guardian [1713], with notes, and a 
general index.  Complete in one volume.  Philadelphia: J.J. Woodward, 1831.  Stereotyped 
by L. Johnson.  23 cm.  [The Tatler]: 444 two-column pp + plate at page 424; [The 
Guardian]: 244 pp + 2 plates, at frontispiece and page 48.  Marbled endpapers.  Full 
brown leather.  Binding fairly worn and loose, foxing throughout and some stains.           
            
Of interest is the essay [untitled] which was published by Nash as “The Trial of the Wine-Brewers.”  The 
piece is dated “Thursday, February 9, 1709-10.”  The Tatler begins April 1709, but for the first three months 
of 1710, articles are dated 1709-10.  There is a lot of “social history” here that, to some people at least, 
makes fascinating reading. 







2                                                            Wine & Gastronomy Catalogue A 


7. Addison, Joseph.  The Trial of the Wine-Brewers.  From The Tatler, Thursday, 
February 9, 1709.  An Essay by Joseph Addison.  With An Introduction Into Mr. 
Addison’s Drinking by Edward F. O’Day.  San Francisco: John Henry Nash, 1930.  29.5 
cm.  (6 blank leaves), vi, 18, (1 colophon) pp, (5 blank leaves).  Marbled boards.  Spine 
missing and a few other minor blemishes.                  
    
Three hundred and eighty-five copies of this book have been printed from Bulmer type on Worthy paper 
by John Heny Nash in the month of October of the year of our Lord Nineteen Hundred and Thirty.  The 
decorations are by William Wilke.  This copy being Number 159. 


Accompanied by a copy of a letter from F.R. Main of the Worthy Paper Company, Mittineague, MA,  to 
Nash, ordering a copy of this book to be sent to Lewis Alliger of Katonah, NY.  Also included is Nash’s 
typescript reply to Main on Nash’s letterhead (paper has Nash watermark), and an envelope with card for 
ordering the book. 


For more information, see Gabler G10360. 


8. Adelmann, Raban Graf.  Das Lied vom Wein.  Illustration von Marianne von 
Adelmann.  Schallplatte von harmonia mundi.  Herausgegeben von Marianne von 
Adelmann.  Olten: Urs Graf-Verlag, (1968).  Printed in Switzerland.  20.5 x 18.5 cm.  56 
pp.  Numerous illustrations.  Glossy boards, illustrated cover.  Small waterstain at very 
bottom of spine.                     
Volume 14 in series “Dreiklang Text Bild Ton.”  There are chapters on France, Germany, Switzerland and 
Austria, Italy, Greece and Spain.  A 45 rpm record is inserrted in sleeve inside back cover.  Songs are 
performed by Collegium Vocale, Cologne.  Texts for the songs (German and French) are on pages 53-54. 


9. Adlum, John.  A Memoir on the Cultivation of the Vine in America and the Best 
Mode of Making Wine.  Washington: Davis and Force, 1823.  20 cm.  (2 blank), 142 pp.  
Original boards (?) stained.  Back and inner hinges repaired with cloth tape.  Normal 
foxing throughout.                  
    
This is the copy that was used for the Booknoll Reprints edition of 1971 (see below).  It is in as good 
condition as could be expected after suffering through the facsimile process.  A good bookbinder could 
make some improvements, although the book is certainly serviceable as is. 


In his preface, Adlum says that his application to the President a few years ago to set aside some land in 
the city of Washington for an experimental vineyard was rejected.  He was thus obliged to prosecute the 
undertaking himself without assistance and without patronage. 


One of Adlum’s themes is the difference between the effects of alcohol in wines and in spirits.  Physicians 
have been led to “compare the moral effects, if we may so term them, produced by intoxication with 
different Wines, with Champaign and Claret, or with Port or Sherry; the elevation of thought produced by 
the former, with the sedative effects of the latter; or who have had an opportunity of witnessing the 
stupidity produced by ale, and the ferocity which results from intoxication with spirits.” 
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10. Adlum, John.  A Memoir on the Cultivation of the Vine in America, and the Best 
Mode of Making Wine.  Second Edition.  “What is life to a man that is without wine?  
for it was made to make men glad.  Moderately drank, and in season, bringeth 
gladness of the heart and cheerfulness of the mind.”  Washington: The Author, 1828.  
Printed for the author, by William Greer.  19.5 cm.  179, (1 errata), (2 blank) pp.  
Frontispiece foldout facsimile of letter from Jefferson to Adlum dated April 11, 1823 (20 
x 16 cm).  Disbound, with front cover and spine missing, but original back cover is 
present and has Adlum’s price list of grape vines and wines.  Ready for a good 
bookbinder, with no repair tape to remove.                  
    
In the preface, Adlum says he’s added extracts from Dufour’s Vine-dresser’s Guide, from McCulloch’s 
work on wine making, and from Jullien’s Topography of all known Vineyards. 


11. Adlum, John.  A Memoir on the Cultivation of the Vine in America, and the Best 
Mode of Making Wine.  With the addition of: a facsimile of Jefferson’s letter to 
Adlum; a biography and bibliography by Dorothy Manks, reprinted from Huntia II; 
a Petition of John Adlum to the 20th Congress, April 30th, 1828.  Hopewell, NJ: Booknoll 
Reprints, 1971.  20.5 cm.  (10) pp;  [facsimile of Adlum’s Memoir]: 142 pp; (8 blank) pp.  
Cloth.                     


12. [Adlum].  Peckham, Howard H. (editor).  Memoirs of the Life of John Adlum in 
the Revolutionary War.  Edited, with an Introduction by Howard H. Peckham.  
Published for The William L. Clements Library Associates.  Chicago: The Caxton Club, 
1968.  18.5 cm.  xii, 143, (1 colophon) pp.  Paper.                     
 


“Eleven hundred copies were printed on Mohawk Superfine paper at the Acorn Press in Maywood, 
Illinois.  Five hundred copies were bound in G.S.B. Fabric’s S-522 blue slate cloth for The Caxton Club and 
six hundred in paper for the William L. Clements Library Associates by Spinner Brothers Company of 
Chicago.” 


An interesting companion for your Adlum wine books.  The manuscripts of this diary are held by the 
Clements Library. 


13. Adrian.  Cocktail Fashions of 1936. Illustrations by Emily Jones and Paul  Van 
Tuyl.  New York: F.P. Aguado & Co, (1935).  Printed in USA.  18.6 cm. 125 pp. Numerous 
illustrations and decorations in color.  Blue cloth, gilt, fine. Endpapers browned.               
            
First imprint. Limited edition, Book No. [blank].  Copyright date is 1935.  Ownership signature: “Ambrose 
Heath. June 1936” and in the same hand:  “(Simpkin, Marshall).”  Ambrose Heath wrote several books on 
food and drink. A nice  association copy of an attractively illustrated cocktail book.  Noling (page 24) lists 
a London edition of 1936, but his source is  “(Heath-Good drinks).” Heath’s listing in Good  Drinks (page 
226) reads: “ADRIAN.  Cocktail Fashions of 1936.  Simpkin, Marshall.” 


14. [Adulteration].  The Tricks of the Trade in the Adulterations of Food and Physic;  
with Directions for their Detection and Counteraction.  London: David Bogue, Fleet 
Street, 1856.  Thomas Harrild, printer, London.  17.5 cm.  xvi, 191 pp + 32 pp W. Kent & 
Co book catalogue dated July, 1857.  Cloth, spine spotted, chipped at extremities.              
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The author exposes the techniques used by many merchants in the  adulteration of a wide range of 
products, including foods,  alcoholic and other beverages, tobacco and drugs. For example,  regarding the 
various anchovy products: “Unfortunately, in six  cases out of ten, the only portion of these preserved 
delicacies  that contains anything relating to anchovy is the paper label  pasted on the bottle or pot, on 
which the word itself is printed.”  The following statement in connection with the adulteration of wine 
contains some material for thought even today: “As the knowledge of the proper flavour of wines forms in 
itself an art which few excel  in, and all are ambitious of, the unprincipled merchant has a wide  and safe 
field for his nefarious practices.”  Among the practices  detailed, besides flavor enhancers, are such things 
as the addition of lead to prevent the wine from turning sour.  And a propos of the  relatively recent 
scandal regarding South African sherries as an  alleged component of Harvey’s Bristol Cream, this 
statement is  interesting: “As soon as they [i.e. low-priced sherries from Spain] arrive at their destination, 
they are mingled with Cape wine, cheap brandy, or the washings of the casks, sugar-candy, and bitter  
almonds.” Fascinating reading.  


Probably first edition [the earliest listed in NUC]. Simon (BG 1474) lists “A new Edition” dated 1859. 


15. [Alabama].  Bulletin No.3.  New Series.  Report of Agricultural Experiment  
Station, Agricultural and Mechanical College, Auburn, Ala.  Montgomery: Baptist 
Printing Co, January, 1889.  22.8 cm.  24 pp, numbered at top [also numbered 55-78 at 
foot of page].  Paper, no cover.  Spine is sewn.                    
 


Two pages are devoted to grapes, describing the mixed results of  experiments with bagging of grape 
berries on the vine to protect  them against “black rot,” insects and birds, with a summary table  listing 39 
grape varieties. 


16. Ali-Bab [= Henri Babinski].  Gastronomie pratique.  Études culinaires, suivis du 
traitement de l’obésité des gourmands.  Troisième édition entièrement refondue.  
Paris: Ernest Flammarion, (1923).  28.5 cm.  (4), 1107, (1 colophon) pp.  Paper.  Very poor 
condition, spine chipped, covers and a number of pages badly water-stained.  Bookplate 
of Christine Knowles.                     
 


“Il a été tiré de cet ouvrage vingt exemplaires ... sur papier pur fil lafuma numérotées à la presse de 1 à 
20.”  [This copy is not one of those].  “Achevé d’imprimer le vingt-cinq janvier mil neuf cent ving-trois par 
l’imprimerie Durand ... à Chartres.”  


Ali-Bab includes a chapter on wine (pp 125-162),  and one on coffee, tea and liqueurs (1009-1018), as well 
as other drinks, including cocktails (1019-1040).  Bitting owned the second edition of 1912, and also lists 
the third and fifth (1928).  This is really a monumental cookbook and Ali-Bab is an important figure in 
French gastronomy.  A recent book on French gastronomy by Anthony Rowley (un ouvrage très attrayant 
et magnifiquement illustré : “ A table ! La fête gastronomique” [Coll. Découvertes Gallimard]) was praised 
by a reviewer in the new online gastronomy magazine from Brussels as an excellent introduction to the 
history of French gastronomy.  The reviewer says it is a book which should be in every gourmet’s library, 
even though the author fails to mention Montagné, Ali-Bab, Dumaine, Point, Bocuse or Michel Guérard. 


I offer this book only because there may be someone out there who would like to have it for content only. 


17. Allen, H. Warner.  Claret.  London: T. Fisher Unwin, (1924).  Printed by Hazell, 
Watson & Viney, London.  19 cm.  44 pp + foldout color map at page 5.  White cloth- 
backed maroon cloth.                     
 


Extracted in greater part from Allen’s The Wines of France. 
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18. Allen, H. Warner.  A Contemplation of Wine.  London: Michael Joseph, (1951).  
Printed by Unwin Brothers at the Gresham Press, Woking.  20.5 cm.  232 pp.  Red cloth, 
dj.                     
 


Interesting, rambling, intellectual discourses on many aspects of  wine and wine history, in a style that is 
uniquely Warner Allen. 


19. Allen, H. Warner.  Gentlemen, I Give You  Wine! Criterion Miscellany No. 17.  
London: Faber & Faber, (1930).  Printed by Trend & Co, Plymouth.  20 cm.  38, (2b) pp.  
Cloth backed boards.  Fine copy.                     
 


An interesting essay in which the tasting of great wines borders on religious experience and prohibition 
movements are blasphemies.  Wines “worshipped” include Lafite 1870, Margaux 1871, Richebourg  1911, 
etc.   A pure old malt whisky accompanies a rapturous hawk  watching experience in Scotland. On 
prohibition: “Excess cannot be  cured by prohibition, as history has shown a thousand times and the 
United States proves to-day ...  It is madness to seek to preserve  the lower form of humanity at the 
expense of the higher and to  legislate for the diseased to the disadvantage of the healthy.”  [page 37]. 


20. Allen, H. Warner.  A History of Wine.  Great Vintage Wines from The Homeric 
Age to The Present Day.  London: Faber and Faber, (1962).  Printed in GB by Ebenezer 
Baylis and Son, Worcester.  22 cm.  304 pp + 8 glossy plates.  Maroon cloth.  Dustjacket 
worn.                     
 


First publlished in 1961.  Second impression 1962. 


21. Allen, H. Warner.  A History of Wine.  Great Vintage Wines from The Homeric 
Age to The Present Day.  New York: Horizon Press, (1961).  Printed in GB by Ebenezer 
Baylis and Son, Worcester.  22 cm.  304 pp + 8 glossy plates.  Maroon cloth.                         
            
First American Edition 1961. 


22. Allen, H. Warner.  Italy from End to End.  By  H. Warner Allen, author of “The 
Wines of France.”  With a map.  London: Methuen & Co., (1927).  Printed by Butler & 
Tanner, Frome and London.  23 cm.  v, 240 pp + 8-page Methuen catalog.  Endpaper 
map.  Dark green cloth.  Trifle worn.                     
 


As you would expect, Allen does talk a little about wine here and there.  Some of the material reappears in 
another form in later books.  Here is what he says, for example, about the wine of Orvieto (page 155): “It is 
a wine of a light golden colour, which puzzles the palate pleasantly, as its first taste, suggesting a 
sweetness that might be excessive, is immediately corrected by a clean, dry savour which is fascinating.  
The taste of the grape is very clearly pronounced, and though it seems very innocent, as innocent as a little 
Graves, it is a wine to be drunk with caution.  Orvieto at Orvieto is the best white wine I have tasted in 
Italy, but elsewhere I have found it disappointing.  As is the case with so many local wines, it is in perfect 
harmony with its birthplace: removed thence, it loses half its charm, like a picture taken from the chapel 
for which it was painted and hung on the meaningless wall of a gallery.” 


This is a book for Warner Allen enthusiasts.  You won’t find it, and rightly so, in any wine bibliographies. 
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23. Allen, H. Warner.  Natural Red Wines.  [Added in red ink in Allen’s hand]: “With 
a Report on the Red Wines of America by Frank Schoonmaker.” [Proof copy].  London: 
Constable, (1951).  Printed in GB by Fletcher and Son, Norwich.  18.5 cm.  vii, (1), 319, (1) 
pp.  Paper.                  
    
Date on cover: October 25th, 1950.  From the library of H. Warner Allen, with corrections in his hand.  
Includes a short typescript insert for the foreword.  Probably the final proof revision. 


Had it not been for two very short chapters at the end on wines of South Africa, Australia and America 
(i.e. California) [pages 284-302], the book might more appropriately have been titled Natural Red Wines of 
France. 


24. Allen, H. Warner.  Number Three Saint James’s Street.  A History of Berry’s, the 
Wine Merchants.  Foreword by James Bone.  London: Chatto and Windus, 1950.  Printed 
by William Brown & Co., London.  20.5 cm.  269, (1) pp + 6 plates.  Light blue cloth, 
spine darkened.                     
 


Allen dedicates this book to the memory of Francis Lawrence Berry, Charles Walter Berry, and their 
partner Hugh R. Rudd.  After the Berrys died, Allen worked with Rudd at the business and, at Rudd’s 
suggestion, wrote a history of the firm, based on research begun by C.W. Berry.  Rudd lived just long 
enough to approve the original text. 


There are photo portraits of C.W. Berry and Rudd. An appendix shows a list of guests and wines at a 
number of dinners and lunches from 1931 to 1947.  Some of the names: Warner Allen, André Simon, Ian 
Campbell, Maurice Healy, Captain R. Anthony Eden, M.P. 


On my visit to London in 1969, I visited this shrine, a very old-fashioned place, indeed.  Among the books 
in the shop was a copy of Simon’s Bibliotheca Vinaria.  I drooled, of course.  About a year later I found my 
own copy, quite by accident. 


25. Allen, H. Warner.  Port and the Empire.  Being a Series of Articles by H. Warner 
Allen.  [London]: [1925].  Printed by Eyre & Spottiswoode, London.  21.5 cm.  (2 blank), 
(1 + 1 blank), 25, (1), (2 blank) pp.  Maroon wraps, sewn.  Paper label.  Foxing.                   
         
    
Six articles, dated Oporto, June 26/25 through July 1/25.  I have been unable to find any references to this 
booklet in the bibliographies or in other books on port wine.  Since Allen was a correspondent, he may 
have written these articles for a newspaper or other publication, and perhaps they were reprinted for his 
personal use. 


The booklet was part of Allen’s collection of about 400 wine books, sold as a lot by Sotheby’s on March 3, 
1970.  Although my bid was about four times the Sotheby estimate, it was not high enough.  Fortunately, I 
was able to obtain some of the books from Francis Edwards, the  London rare book dealer who was the 
successful bidder. 


An unusual, and I assume very scarce item.  Not in Gabler or Noling, or the IVP bibliography, nor in 
NUC. 


26. Allen, H. Warner.  The Romance of Wine.  New York: E.P. Dutton & Co., (1932).  24 
cm.  264, (1) pp + 6 plates (maps and illustrations).  Blue cloth.  Poor condition: covers 
and a few pages at end waterstained.  Internally OK as a reading copy.                                    
            
Probably first US edition.  The chapter on port, “Port, the Wine of Philosophy,” a subject dear to Allen’s 
heart, was translated and published separately in Portugal by the Port Wine Institute in 1946.  As a 
classicist, Allen drifted naturally into a  final chapter on the wines of ancient Greece and Rome. 
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27. Allen, H. Warner.  Sherry and Port.  London: Constable, (1952).  Printed in GB by 
Fletcher and Son, Norwich.  19 cm.  (8), 214, (1) pp.  Blue cloth.                     
 


First published 1952.  Signed on half-title: “H. Warner Allen.”  Another illegible signature below Allen’s. 


28. Allen, H. Warner.  Sherry.  With an Appendix on Shippers and a folding map.  
Constable’s Wine Library.  Edited by André L. Simon.  London: Constable & Co., (1933).  
Printed by Wyman & Sons, London.  19 cm.  (6), 117 pp + large foldout map at end.  
Brown cloth.  Covers water wrinkled at bottom.  Good reading copy.                     
 


First published 1933.  About the history of sherry and how it is made, as well as an appreciation of its 
place in the service of wine. 


29. Allen, H. Warner.  Through the Wine-Glass.  London: Michael Joseph, (1954).  
Printed in GB by Unwin Brothers at the Gresham Press, Woking.  21 cm.  244 pp.  
Maroon cloth, dj.  Dustjacket and back cover of book are water-stained.  A reading 
copy.                     
First published 1954.  Chapter titles like Water-Addicts: full speed with the brakes on, Lampreys at St. 
Emilion and an Anatomy of Snoring, A Library of Gastronomy, are an indication of what you may expect 
here.  Another Allen delight. 


From the introduction: “Wine-glass Country has this in common with the Looking-Glass Country of the 
child that it offers a welcome change from the every-day commonplace land of conventions and statistics, 
in which the child is expected to be good and urged to be sensible and the man has to make both ends 
meet and take the incredible atom seriously, and it has the advantage that it is easier of access.  Alice’s 
Looking-Glass was a barrier ...” 


30. Allen, H. Warner.  Through the Wine-Glass.  Uncorrected Proof.  London: Michael 
Joseph, (1954).  Printed in GB by Unwin Brothers at the Gresham Press, Woking.  20 cm.  
232 pp.  Paper.                  
  
From Allen’s personal library.  Extensive corrections in ink by Allen, as well as a 3-page typescript 
addition.  All corrections were incorporated in the published edition, except for some odd-numbered page 
headings, which were changed as the added material affected the final pagination. 


An early proof copy, with blank index. 


31. Allen, H. Warner.  Vinets historia.  Stora Årgångsviner Från Homerisk Tid Till 
Våra Dagar.  Lund: Bonniers, (1964).  Printed in Sweden by Berlingska Boktryckeriet, 
Lund.  23.5 cm.  219, (1) pp + six glossy photo plates.  Portrait of Dionysos tipped in 
facing title page.  Cloth backed boards, dustjacket worn.                     
 


Translation into Swedish by Carl A. Andersson.  From Allen’s personal library. 


32. Allen, H. Warner.  White Wines & Cognac.  London: Constable, (1952).  Printed in 
GB by Fletcher & Son, Norwich.  19 cm.  (6), 278, (1) pp.  Blue cloth, white streaks 
around edges of back cover from contact  with damp dj which is missing.  Good copy.         
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First published 1952.  Of the ten chapters in the book, one is on general gastronomy, two cover German 
wines, and all the rest are devoted to France.  This is certainly a far cry from most wine-writing today, 
which would range much farther afield on a subject as general as “white wines.”   But if you’re starved for 
some plain old-fashioned good writing, stick with Allen.  The missing information can be filled in very 
quickly by scanning a few recent spreadsheet-prose wine books. 


33. Allen, H. Warner.  White Wines and Cognac.  [Proof copy].  London: Constable, 
(1951).  Printed in GB by Fletcher and Son, Norwich.  18 cm.  (6), 263 pp.  Paper.                        
  
Date on cover: October 30th, 1951.  From the library of H. Warner Allen, with corrections in his hand.  
Probably an early proof, without the index. 


34. Allen, H. Warner.  The Wines of France.  London: T. Fisher Unwin, (1924.  Printed 
by Hazell, Watson & Viney, London.  22.5 cm.  261 pp.  White cloth backed maroon 
cloth.  Spine faded and a little soiled.  Small water stains on covers.  Some foxing.  
Bookplate of Guy Chapman [publisher].                     
 


First published July 1924 ... Fifth Impression December 1924. 


A sample of Allen’s style: “Yet at the present  day there is an evident danger that the gentle art of wine-
drinking may be forgotten and disappear.  As has been said, Bacchus demands a certain preparation from 
his votaries, and the sudden changes of fortune arising out of the war have impoverished those to whom 
wine wa a familiar friend, and enriched a class which was and often still is as ignorant of wine as it is of 
poetry.  Taxes and customs duties have made wine-drinking a luxury for the rich, and many of the rich 
have yet to learn how to appreciate.” 


Allen had written a number of books before he ventured into wine writing.  The earliest titles I found in 
the National Union Catalogue were dated 1916 (The unbroken line, along the French trenches from Switzerland 
to the North Sea) and 1920 (Our Italian front).  Later, in the 30s, 40s, and 50s he wrote mysteries and other 
things, in addition to the wine books. 


35. Allen, H. Warner.  The Wines of France.  New York: Brentano’s, 1924.  Printed by 
Hazell, Watson & Viney, London.  22.5 cm.  261 pp.  Cloth backed boards, paper label 
on spine worn.  Part of covers faded.  Inconspicuous stain on back cover.  Inscription on 
front endpaper.                     
 


First US edition. 


36. Allen, H. Warner.  The Wines of France.  New York: Brentano’s, n.d..  Printed by 
Hazell, Watson & Viney, London.  22.5 cm.  261 pp.  Cloth backed boards, paper label 
on spine worn.  Front inner hinge starting.                     
 


Later printing.  Format identical to first US edition, except no date on title page. 


37. Allen, Ida Bailey.  Wines and Spirits Cookbook: 456 Recipes, 81 Menus. 
Complete Index.  New York: Simon and Schuster, 1934.  Printed by Mortimer and 
Walling, USA.  19 cm.  ix, 366 pp.  Grey and white checkered cloth, paper labels on 
spine and cover.  Spine faded.                     
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Allen’s output spanned the period from 1916 to 1958, and covered  cookery and other aspects of food. This 
was her only entry in  cooking with wine, and was a post-Repeal contribution, in response  to “requests 
centering on what might be called the renaissance of  dining with good cheer—a return to Gracious 
Living—the  temperate and sensible use of Wines and Spirits ...” [from Allen’s  preface].  Bitting, page 8. 


38. Allen, J[ohn] Fisk.  The Culture of the Grape: embracing directions for the 
treatment of  the vine, in the northern states of America, in the open air, and under 
glass structures, with and without artificial heat.  Boston: Dutton and Wentworth, 
Printers, 1847.  23.5 cm.  55 pp.  Illustrations.  Decorated wraps.  Spine worn and water 
stains throughout in corners below text.                  
    
First edition of an enduring classic in the literature of the 19th Century American grape renaissance.  This is 
Fisk Allen’s own copy, inscribed by him in pencil on cover: “John Fisk Allen his Book, not to be lent or put 
out of the way.”  There are numerous marginal notations by Allen in pencil and ink, some of which were 
incorporated in the second edition. 


This rather slim volume was not copyrighted by Allen. 


39. Allen, J. Fisk.  A Practical Treatise on the Culture and Treatment of the Grape  
Vine: embracing its history, with directions for its treatment, in  the United States of 
America, in the open air, and under glass  structures, with and without artificial heat. 
Second edition — enlarged.  Boston: Printed by Dutton and Wentworth, 1848.  23 cm.  (4), 
247 pp + frontis plate.  Illustrations.  Decorated paper covers, rather worn.  Water stains 
throughout in lower outer corners and inner upper corners, outside text area.  Also 
some browning.                  
    
Copyrighted and much expanded edition.  Allen explains in the introduction that the first edition “was 
prepared at the suggestion of some friends and other gentlemen; it was intended for use more particularly 
in Massachusetts and the neighboring States.” 


40. Allen, J. Fisk.  A Practical Treatise on the Culture and Treatment of the Grape  
Vine: embracing its history, with directions for its treatment, in  the United States of 
America, in the open air, and under glass  structures, with and without artificial heat. 
Third edition -  enlarged and revised.  New York: C.M. Saxton, 1853.  S.W. Benedict, 
printer, NY.  19.5 cm.  (2b), 330, (1 book ad), 11 book ad, (4b) pp + frontispiece and 3  
other plates. Illustrations in text.  Cloth, faded gilt spine, extremities chipped. Bookplate 
and  signature stamp of Joseph H. Gourley, Boston.                     
 


Incidentally, Fisk Allen also produced a 16-page item in 1854 on “Victoria regia; or, the great water lily of 
America ...” 


41. Allen, J. Fisk.  A Practical Treatise on the Culture and Treatment of the Grape  
Vine: embracing its history, with directions for its treatment, in  the United States of 
America, in the open air, and under glass  structures, with and without artificial heat. 
Third edition -  enlarged and revised.  New York: C.M. Saxton & Co., 1857.  19.5 cm.  
(2b), 330, 6 cat, (2b) pp + frontispiece and 2 other plates. Text illustrations.  Cloth, spine 
browned.  Some internal water stains and browning.                     
 


A later printing of the third edition. 







10                                                            Wine & Gastronomy Catalogue A 


42. Allen, R.L.  The American Farm Book; or Compend of American Agriculture; 
being a practical treatise on soils, manures, draining, irrigations, grasses, grain, roots, 
fruits, cotton, tobacco, sugar cane, rice, and every staple product of the United States, 
with the best methods of planting, cultivating, and preparation for market.  
Illustrated by more than 100 engravings.  New York: C.M. Saxton, 1849.  C.W. Benedict, 
Stereotyper, William Street.  20 cm.  325 pp + frontis and one other plate; [Hasty-
Pudding]: 48, (10 cat & adv) pp.  Illustrations.  Signature on endpaper: “Mrs E.A. 
Leland, New Rochelle, N.Y.”  Cloth, spine darkened and stained.  Foxing.  Tight copy.         
            
The author dedicates this book to “agriculture, the most healthful, the most useful, the most noble 
employment of man ...”   There is only one page devoted to grapes. 


Includes The Hasty-Pudding by Joel Barlow: 


The Hasty-Pudding; a poem in three cantos.  Written at Chamrery [sic], in Savoy, January, 1793, by Joel 
Barlow, Minister Plenipotentiary to France.  With a Memoir on Maize or Indian Corn, compiled by D.J. 
Browne, under the direction of the American Institute.  New York: C.M. Saxton, 1849. 


43. [Alsace].  Où mûrit le vin d’Alsace.  Vignobles et Vins de France.  Collection 
dirigée par Henry Riegert.  Strasbourg: Coopérative de Presse Rurale et Urbaine Raiffeisen, 
(1969).  Imprimerie Alsatia, Colmar.  27.5 cm.  160 pages, consisting mostly of black & 
white photographs, with commentary.  Map in color pages 40-41: “La Route du Vin 
d’Alsace.”  Cloth, water-stained and warped.  Front half of dustjacket present in 
deplorable state.  Internally wrinkled, with many pages “glued” together at inner 
bottom, with partial loss of text readability.                    
 


Five hundred copies were printed, of which 200 “sous couverture de luxe, numérotés de 1 à 200, réservés 
aux bibliophiles …”  This is copy no. 45.  The photo gallery covers all the wine towns of Alsace and is 
particularly interesting from an architectural point of view.  Considering the poor condition of this book, 
caveat emptor. 


44. [American Farmer].  American Farmer.  Rural Economy, Internal Improvements, 
Price[s]  Current.  Volume III, Num. 1 (Friday, March 30, 1821) to Num. 52 (Friday, 
March 22, 1822).  Baltimore: 1821-22.  Printed every Friday at $4 per annum for John S. 
Skinner, Editor, by Joseph Robinson, at the N.W. corner of Market and Belvidere 
Streets, Baltimore.  28.5 cm.  [title page missing], (1), iv-xxii, 416 pp.  Illustrations.  
Leather backed boards.  Poor condition: heavily browned, damp staining, covers 
warped, binding coming apart.                     
 


An extensive table of contents, pages (iii)-xxii, contains a number of references to grapes and wine.  There 
is a long article on Madeira: “The Island of Madeira, its wines, vines, geological phenomena, &c. &c. &c.”  
This is of special interest because of the great popularity of madeira wine in the US in the early 19th 
Century.  A personal aside: In the late 60’s, at a Christie wine auction in London, we bought a four-bottle 
lot of madeira, of which they knew only that it had been bottled in Baltimore before 1830 and from there 
had found its way back across the Atlantic.  Fortunately there was little interest, and we paid only  $40 for 
the four bottles.  The bottles themselves were collector’s items.  All the wine was in good condition and the 
drinking of it was a weird and wonderful experience.  We drank to the memory of Jefferson, since there 
was a very remote possibility that it could have come from his cellar. 
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In the issue of December 7, 1821, there is a reprint of a letter that had been addressed by Jefferson from 
Paris, July 30, 1787, to the Agricultural Society of South Carolina, and published by them in 1788.  In the 
letter, Jefferson recommends the cultivation of olives, capers and figs, but discourages grape culture.  “The 
culture of the vine is not desirable in lands capable of producing anything else.  It is a species of gambling, 
and of desperate gambling too, wherein, whether you make much or nothing you are equally ruined ... 
Accordingly we see much wretchedness amidst this class of cultivators.  Wine too is so cheap in these 
countries, that a labourer with us, employed in the culture of any other article, may exchange it for wine, 
more and better than he could raise himself.”  It may become a resource “when the increase of population 
shall increase our productions beyond the demand for them, both at home and abroad.  Instead of going 
on to make a useless surplus of them, we may employ our supernumerary hands on the vine.  But that 
period is not yet arrived.” 


In the January 11, 1822 issue there is a fairly long letter from Calvin Jones on the Scuppernong grape, 
dated at Raleigh, June 17, 1817.  This letter, says the editor in a footnote, “was placed in our hands in the 
summer of 1820, by Mr. Jefferson, at whose table Millet was seen by us for the first time, in any shape.  It 
was long understood to have long been with him a standing and favourite dish—and the preparation of it 
to be such as is practised in cooking hominy, but without the addition of beans—and being accustomed, 
from earliest recollection to pay respect, almost reverential, to his tenets and recommendations in other 
affairs, we were easily tempted to taste his millet, but—‘thinks I to myself,’ this may be very palatable to 
Philosophers   to a Socrates or a Jefferson — but rather dry for common folks!!”  For more information on 
the Scuppernong grape, see Clarence Gohdes, Scuppernong: North Carolina’s Grape and its Wines.  Duke 
University Press, 1982. 


Those interested in tobacco will also find much material in these pages. 


45. [American Institute].  Sixth Annual Report of the American Institute of the City 
of New- York [for 1847].  Made to the Legislature, March 25, 1848.  Albany: Charles Van 
Benthuysen, Public Printer, 1848.  24 cm.  815 pp + 6 plates.  Illustrations.  Previous 
owner: Moses S. Wilcox.  Cloth.  Water stained throughout.  Reading copy.                         
            
Includes a letter from D. Ponce on wine-making in Georgia (628-630).  Other references to grapes and wine 
may be found on pages 61-62, 71, 161-162, 594, 596, 597-598, 605, 628-630 (Isabella as a wine grape). 


There is a  long article on tea (“On the Cultivation of the Tea Plant in the United Sates”) by Junius Smith 
(pages 271-310), advocating the growing of tea in the US with the objective of replacing China as the 
supplier of tea to Europe. On England’s efforts to make the Empire independent of China: “Considering 
the commercial and agricultural enterprise of the English, the contiguity of India to China, the vast amount 
of Tea imported, and the ample means and resources always at command, it does seem surprising that so 
important a step should have been so long delayed.  We cannot account for it upon any other hypothesis 
than that Great Britain has hitherto been more eagerly bent in extending, rather than improving her Indian 
conquests.”  To this day there is only one tea grower in the US that I know of: Charleston Tea Plantation in 
South Carolina.  For black tea, it’s my choice. 


The stated objects of the American Institute were agriculture, commerce, manufactures and the arts. 


46. [American Institute].  Transactions of the American Institute of the City of New-
York, for the Year 1850.  Albany: Charles Van Benthuysen, Printer to the Legislature, 1851.  
23.5 cm.  494 pp + 13 plates.  Previous owner: Moses S. Wilcox.  Cloth.  Water stains on 
covers and internally.  Reading copy.                     
 


“Wine from the Catawba Grape” [pages 117-118]. 


In his Horticultural Report [101-112], Peter B. Mead argues against the practice of pruning off the leaves of 
a vine in order to ripen the grapes.  He also makes a plea for the establishment of an agricultural college.   
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A report on horticulture in San Francisco [119-120] makes no reference to grapes or wine, only turnips: “... 
I furnished Mr. W.H. Parker, the excellent caterer and proprietor of the fashionable hotel, St. Francis, a 
turnip that was three feet in circumference and weighed eighteen pounds, to be served up whole in the 
ladies ordinary ... I have lately been told by Gen. Vallejo, that he has heretofore seen many such specimens 
of the turnip family...” 


47. [American Institute].  Transactions of the American Institute of the City of New-
York, for the Year 1851.  Albany: Charles Van Benthuysen, Printer to the Legislature, 1852.  
23.5 cm.  672 pp.  Illustrations.  Previous owner: Moses S. Wilcox.  Cloth.  Water stains 
on covers and internally.  Good reading copy.                     
 


In his “Horticultural Report” Peter B. Mead talks briefly about grapes.  He sees a time coming “when the 
Grape will be so extensively cultivated that every man, woman, and child will be able to eat of the vine, 
though they may not repose under a fig tree.” [pp 34-35] 


Of wines presented at the fair: “The sparkling Catawba of N. Longworth, Esq., Cicinnati, is decidedly the 
best wine offered.” [70] 


Other references to grapes or wine may be found on pages 422, 529-530 (grape blight), 552, 553, 597, and 
there are also references to other alcoholic beverages, such as “Mangel-Wurzel” beet wine, currant wine 
and Normandy cider. 


48. [American Institute].  Transactions of the American Institute of the City of New-
York, for the Year 1854.  Albany: C. Van Benthuysen, Printer to the Legislature, 1855.  23.5 
cm.  639 pp.  Illustrations.  Cloth.  Water stains on covers and on a few pages internally.  
Hinges weak.  Reading copy.                     
 


From a report on French wine and on the adulteration of brandy (pp 368ff): “The fashion use to be to 
import the brandy and mix it here with cheap liquor, but the French have taken the wind out of our sails... 
Mr. Goodrich said that all the cheap liquor now being exported to France will come back real French 
brandy... He also stated the interesting fact, that what we receive here as ‘pure olive oil’ is nothing more 
nor less then the surplus lard sent by our western pork merchants to France, where the transformation 
takes place.”  The bad effects of alcohol on the body are outlined and he ends with a quote from ‘upwards 
of two thousand English physicians:’  “That total and universal abstinence from alcoholic beverages of all 
sorts would greatly contribute to the health, the prosperity, the morality, and the happiness of the human 
race.” 


One of the results of grape diseases is an increase in production of beet brandy [148-149].  Summer 
treatment of grape vines [189-190].  Report on oidium, from France [202-204].  Visit to Baron Rothschild—
observed treatment of grapes under glass for oidium, with sulphur [293].  Culture of Hops [414-416]. 


49. [American Institute].  Transactions of the American Institute of the City of New-
York, for the Year 1855.  Albany: C. Van Benthuysen, Printer to the Legislature, 1856.  23.5 
cm.  642 pp + 9 plates, one of which [at page 99] is an illustration of Couzen’s 
Greenburgh Grape.  Illustrations.  Cloth.  Water stains on covers and internally.  Brown 
spots.  Reading copy.  Inscribed on endpaper: “John M. Horton, West Greenfield.”            
            
Miscellaneous reports on grapes [252-254], including a brief one from San Francisco, Los Angelos county 
[sic]  James S. Waite: “Mexicans have given most attention to the culture of grapes.  Three varieties are 
cultivated, two of them are black, and the Muscatel, which is white.  Large quantities of grapes are 
annually sent to San Francisco  and to the mines...” 


Grape houses, borders, mildew, pruning [282-287].  Beets for alcohol [382-384].  Wines of Oporto and the 
Disease [520-522] (from the US Patent Office). 
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And for your entertainment, the case for introducing camels into the US [384-390]. 


50. [American Institute].  Transactions of the American Institute of the City of New-
York, for the Year 1857.  Albany: Charles Van Benthuysen, 1858.  23.5 cm.  719 pp + 21 
plates.  Illustrations.  Cloth.  Covers water stained and dinged at top and bottom, 
internally clean.  Good reading copy.                     
 


“The Grape of California” [228  one paragraph]: “It is cheering to know that bread and wine, far more 
precious than all the gold, are becoming magnificent crops in our gold country...” 


“Native American Grapes” [551-552]: “Sansevaine and Brothers, have 53,000 grape vines, handsomely 
dressed, heavily loaded with fruit; will make 80,000 gallons of wine this year.” 


“Grape Culture” [575-577]: A Brooklyn grape grower says “temperance men need not object to wine, for it 
would be made of the pure juice of grapes.”  His prices for Isabella and Catawba wines ranged from $9 
per dozen bottles of three-year-old wine to $18 for ten-year-old. 


Dr. Underhill has 42 acres of vineyard at Croton Point, also Isabella and Catawba, with 1,500 gallons of 
wine in his cellar [563].  “Mildew on Grapes” [584]. 


51. [American Institute].  Transactions of the American Institute of the City of New 
York, for the Year 1858.  Albany: C. Van Benthuysen, Printer, 1859.  23.5 cm.  509 pp.  
Illustrations.  Cloth.  Spine and hinges cracked, covers water stained at bottom edges.  
Internally very good.                     
 


“Hungarian Grape Vines” [72].  “Grapes of Algeria” [74].  “Wine and Alcohol of Algeria” [142].  “A 
Native Grape from New Jersey” [172].  “Grapes” [256-257]: “There is one variety that has been neglected ... 
the Hartford Prolific.”  “The Delaware Grape” [282].  “Grape Culture” [286-288].  “A New Grape” [314]: 
“These seeds I propose to give to Andrew S. Fuller, to propagate and prove their value.”  “The Grape 
Vine” [315-316].  “Grape-Growing in Connecticut” [340]. 


52. [American Institute].  Transactions of the American Institute, of the City of New 
York for the years 1860-61.  Albany: C. Van Benthuysen, Printer, 1861.  23.5 cm.  688 pp + 
6 plates.  Illustrations.  “E.G. Beard” ownership signature on endpaper.  Cloth, 
extremities of spine frayed, damp warping  bottom portion of covers.  Damp wrinkling 
internally.                     
 


Contains numerous reports on grapes and wine: description of native and foreign grape varieties on 
display at the horticultural show  [pp 47-52]; a report  from Cape Town on a grapevine disease [111-114]; 
the chemistry of  wine making [171-177], summer pruning of grapevines [188-191]; Nicholas Longworth 
on Delaware grapes versus Catawba [264-265]); discussion on the virtues of the Golden Chasselas grape 
[370-371]; grape acreage and wine production in the US [135-136]; and more. 
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There is an interesting discussion [115-120] in which  Andrew S. Fuller maintains that “wine in its pure 
state is only the nutritious portion of the grape” and further “when you put cane sugar into your grape 
juice, and then let it ferment, you have rum and grape juice, but not wine.”   He says it is possible to make 
wine without the use of sugar, as he demonstrates with an 1858 Catawba made by John E. Mottier of 
Cincinnati, a wine that was awarded the first premium at the national fair in Chicago.  “The wines 
presented by Mr. Fuller were tasted by a number of good judges, and pronounced excellent—very 
excellent.”  Elsewhere, an 1856 Isabella wine made without sugar, was considered the best Isabella grape 
wine ever tasted by the committee [200]. Many, of course, disagreed with Fuller.  In one paper, the writer 
“contended that wine made with the use of sugar should not be denounced as impure.  The writer thinks 
that wine made with sugar is often a more healthy beverage than wine without sugar.” [165].  Seems that 
Fuller was ahead of Chaptal and in a league with Pasteur, whose work on wine was yet to be published.  
Even today, sugaring of grapes in wine-making is regrettably commonplace. 


For even more exciting concoctions, see page 136, describing a “new process” of sugaring wine with the 
addition of sulphuric acid—removed with chalk later in the process, but still  ... 


53. [American Institute].  Annual Report of the American Institute of the City of 
New York, for the Years 1861, ‘62.  Albany: C. Van Benthuysen, Printer, 1862.  23.5 cm.  
(2), 581 pp.  Illustrations.  Cloth.  Covers water stained and warped.  Internal water 
staining on first few pages.  Reading copy only.  Inscribed on back endpaper, upside 
down: “John Fulton, Feb 20/67.”                     
 


Numerous references to grapes and a few to wine, among them: recipe for elderberry wine which includes 
use of sulphuric acid [136]; grapes not profitable in Philadelphia area [145]; Isabella grape and others [150-
152]; Fuller, Carpenter, Pardee discussing various grape varieties [157-163]; Isabella grapes in the north 
[184-185]; pros and cons of the Concord grape versus Diana, Delaware, Isabella [187-188]; Adirondack 
grape recommended as best for Canada [212]; the future of grapes in New Jersey and elsewhere, changing 
tastes in grape varieties, etc, including a reference to California [290-300]; grape varieties to grow under 
glass [304-306]. 


Rather interesting is a letter [122-127] dated June 24, 1861, from John Bruce, from Mariposa, California, 
where he had travelled from the East coast by boat, by rail across the Panama isthmus, then to San 
Francisco, by boat to Stockton, then by stagecoach to Mariposa.   About San Francisco he says: “No other 
nation in the world could believe it possible to construct a city of such magnitude, and, I may with 
propriety add, magnificence, in the short period of a dozen years.  What would this State have been if 
given over to slavery, as at first attempted? Little better than a wilderness!”  Everything except beef costs 
four times as much as in New York, etc.  He wrote another letter February 17, 1862 [308-311] describing his 
life in Mariposa—the severe floods, his attempts at horticulture. 


About tobacco in Connecticut [330-331] there was a difference of opinion.  Some thought it was a 
worthwhile and profitable crop .  Others felt it was bad in every respect and hoped this Club would not 
give any information about its cultivation. 


Also interesting is a  report on adulteration of coffee [281-286], especially the addition of chicory and how 
its use created a taste for it, so that in France and Gemany they don’t like real coffee without the chicory! 


54. [American Institute].  Annual Report of the American Institute of the City of 
New York, for the Years 1863, ‘64.  Albany: Comstock & Cassidy, Printers, 1864.  24 cm.  
vi, (2), 664 pp + 20 plates.  Illustrations.  Cloth.  Covers water damaged and warped.  
Internally only a few pages show stains.                     
Much material on grapes and wine, including: Sainsevain Bros. of San Francisco gets silver medal for best 
wine—Angelica.  Judges included Peter B. Mead and Wm. Chorlton [23]; grape varieties suitable for 
Vermont [95-96]; discussion of grape varieties in New Jersey and New York [157-158]; proposal to have 
Dr. C.W. Grant give a series of lessons on grape culture [175-176]; lecture by Peter B. Mead on grape 
culture [176-182]; more discussions on grape culture [199-203]; “A Plea for the Isabella Grape,” with 
demurrals by Fuller and others [209-211]; Norton’s Seedling opposed by most of those present, with W.R. 
Prince one of those favoring it [244]; Fuller pontificates about the Adirondac grape and others [281-282]. 
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In response to a request for a trustworthy book on grapes and wine, Fuller said the best American work 
was written by Robert Buchanan of Cincinnati, and that McMullen and Mulder were probably the best 
European books.  Wm. S. Carpenter said something better for US growers was in preparation: Haraszthy’s 
Grape Culture, Wines and Wine-Making [193]. 


Of great interest are letters from N.C. Meeker on grape growing and wine making [218-243].  He talks 
about his travels in Missouri, Ohio and Illinois.  He visited Hermann, Missouri, a town of 2000 inhabitants, 
“only two citizens American born ... They seem interested in only two subjects—grape growing and the 
war.  They see, they desire, no way to end it but by tearing up slavery by the roots... Mr. George Husman 
... took me in charge... After visiting his ... vine-yard ... and tasting of his wines ... we mounted two gray 
horses on our way to visit other vineyards.”  Meeker provides a wealth of detail about grapes and wine 
and people, among them Buchanan. 


Also of interest is a discussion with Col. Haraszthy, who was present and was asked to address the 
meeting.  He agreed to answer questions, which he did for an hour.  A summary of the session was 
printed in the report [284-287]. 


More material on grapes, rhubarb wine, etc. may be found on pages 85-86, 172-173, 188, 205-206, 247-249, 
251, 262, 273-274, 278, 283-284, 293, 308, 310-311, 321.  Could you ask for more? 


 


55. [American Institute].  Annual Report of the American Institute, of the City of 
New York for the Years 1865, ‘66.  Albany: C. Wendell, Printer, 1866.  23.5 cm.  (8), 707 
pp + 21 plates.  Illustrations.  Bookplate and ownership signatures of M.S. Wilcox.  On 
endpaper: “M.S. Wilcox.  Compliments of James Tanner, Albany, N.Y., April 17h, 
1867.”  Cloth, damp-warped.  Damp wrinkling and staining internally.  Reading copy.                 
            
Quite a few references to grapes and wine, among which: Wm. R. Prince on the Crevelling or Catawissa 
grape [267]; discussion on grape culture [288-290]; discussion on grape mildew [179-180]; the Lake Erie 
grape region, NY [226]; how grapes grow without pruning [231]; soil and aspect for vineyards [388-389]; 
wine in New Mexico [279-280]; wine and grape growing in Illinois [398-400]; vineyards in Palestine—
grapes of Eschol [320-321]; a Delaware grape wine made without sugar [366]. 


In a short piece on grape growing and wine making at Hammondsport, NY, there is reference to the 
establishment of the Pleasant Valley Wine Company in 1860, with a capital of $10,000.  “This present 
season there have been two more wine companies organized.  One, the Urbana Wine Company, about 
four miles down the lake, capital $250,000 [sic]; the other, the Pultne Wine Company, capital $25,000, 
about eight miles down the lake.  Both the above are expecting to manufacture this fall.” [187-188]. 


A Mr. Gregory from Berea, Ohio,  speaks out against the increasing production of wine: “Here, where 
stronger drinks are easily obtained, wine drinkers, if wine is produced in abundance, will frequently leave 
wine for that which will give the sought-for exhilaration in a shorter time.  This result will be almost sure 
to follow an extensive use of fermented wine in this country.”  Others disagreed with him, citing places in 
Europe where wine-drinking communities were temperate, happy, healthy.  “I have seen the same thing at 
Hermann, Missouri ...” [400-401]. 


56. [American Institute].  Annual Report of the American Institute, of the City of 
New York, for the Year 1866-67.  Albany: Van Benthuysen & Sons’ Steam Printing House, 
1867.  24 cm.  (2), vi, (2), 1001, (1 errata) pp + numerous plates.  Cloth.  Lower portion of 
covers water stained.  Some staining internally, good reading copy.                       
There is a big fall-off in material on grapes and wine from the preceding years of this annual.  Most of the 
reports are only one paragraph long. 


Mr. F.R. Elliott of Cleveland finds the calcareous clay found in isolated patches along the shores of Lake 
Erie “better for vineyards than the much more celebrated Kelly Islands.” [217] 
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Mr. J.B. Garber of Columbia, PA talks about grapevines that flourished immersed in water, while others 
on dry ground did very poorly.  “I have been a grape amateur about fifty years, have read all that has been 
published on grapes ... and confess myself a beginner;  this I must say, I know of no books which can be 
followed with the least prospect of success.  I would strongly urge those who have a chance to plant 
within a foot or so of a running stream to do so, and report to the Farmers’ Club.” 


Discussion on why the Concord grape was awarded the Greeley prize as best for general cultivation.  
Some preferred Clinton, or Iona or Delaware.  “While this discussion was going on, a couple of bottles of 
wine—one Delaware and one of Diana—were opened , and the wine circulated.  It was a nice foaming 
champagne, presented by J.C. Davis & Co., made at Hammondsport, N.Y., and specimens of the kind they 
are sending to the Paris Exposition.  Some did not seem to like the taste of the Diana, and made remarks 
about it.  However, it was soon disposed of.”  Back to the Concord: it does well in warmer climates.  “At 
St. Louis it is almost equal to the Black Hamburg, and is highly esteemed for claret wine.” 


57. [American Institute].  Thirty-First Annual Report of the American Institute, of 
the City of New York, for the Year 1870-71.  Albany: The Argus Company, Printers, 1871.  
23.5 cm.  (2), vi, 1136 pp + 14 plates.  Illustrations.  Inscribed on endpaper: 
“Compliments of J. Lee [?Ludd], Member of Assembly, 1872.”  Cloth.  Covers water 
stained and a little warped.  Some pages internally badly stained from pressed flowers.  
Reading copy.                     
 


Fuller and others discuss the special climate of the lake country in western New York [the Finger Lakes].  
“It is now about ten or twelve years since it became generally known how valuable for fruit most of those 
situations are ... This region will make a great deal of wine this year, probably a third more than any 
previous year, and California promises to give us 5,000,000 gallons.  So it may make but little difference 
with us whether the vineyards in the north of France are trodden under the heel of the Prussian or not.” 
[490-491]. 


A report on grapes for Texas goes on to a discussion of the Scuppernong grape, how hardy and immune 
to disease and bugs it is. But Fuller said: “Even if we could grow it here, it would be worthless ... even at 
the south ... there are varieties much more worthy the attention of southern farmers.  And as for its wine 
qualities, I doubt if a quart of pure Scuppernong wine has ever been made.  It is the general practice to 
build it up on a whiskey basis.” [392-394]. 


C.W. Garrett & Co. of Ridgewood[?], NC takes Fuller to task about his remarks on the Scuppernong grape.  
Garrett will produce 2000 gallons of wine to the acre.  The must will weigh on Oechsle’s scale “ninety-
eight degrees of sugar... We have a wine in our cellar, which we have recently compared with 
Johannisberger, for which we paid eight dollars per gallon in New York, and we think Mr. F. cannot 
decide which is which... We use no whiskey or any form of alcohol in our wine ...” [416-417]. 


There are other interesting articles, including: Green Island grapes—near Troy, NY [407-408]; grapes in 
Cayuga Valley [333-334]; P.T. Quinn on pruning grapevines [576-579]; cultivation of grapes under glass 
[689-691]; rotting wood as manure for vines [738-739]; and more. 


58. [American Journal of Horticulture].  The American Journal of Horticulture and 
Florist’s Companion.  Volume I. [January to June, 1867].  Boston: J.E. Tilton and 
Company, 1867.  Press of Geo. C. Rand & Avery.  23.5 cm.  (decorated half title), viii, 392 
pp.  Illustrations.  Green cloth, gilt decorated spine.  Covers partially water stained.          
            
Includes an article on “Grape Culture in Cities,” by C.W. Ridgely, in two instalments; “Vineyard Culture 
on the South Shore of Lake Erie” by M.B. Bateham; “A Novel Depredator of the Grape-Vine” [white ants] 
by Samuel H. Scudder; and a number of other references to grapes. 
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59. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken & George Jean Nathan.  Vol. III, No. 11, November 1924.  New York: 
Alfred A. Knopf, 1924.  26 cm.  xxiv, 257-383, (1), xxv-xl pp. Wraps.                     
 


Includes The Wood Alcohol Bugaboo by L.M. Hussey, in which he concludes that there is no foundation “for 
the current belief in the wide prevalence of poison-bearing liquors.  Scientifically, there is practically no 
chance of finding poison in moonshine...”  


Also of interest is H.L. Mencken’s review of H. Warner Allen’s The Wines of France and William Bird’s 
Practical Guide to French Wines.  Allen’s book “is addressed  to the cultivated wine-guzzler ... in a minute, 
lingering and voluptuous manner ... Mr. Bird’s ... is dedicated to ... the Americano in Paris.  Prohibition 
now drives tens of thousands of Americans to Paris every year, and all of them put in two-thirds of their 
time swilling the juice of the grape.  Last Summer the American Bar Association made the trip in a body ... 
Before long, no doubt, the Rotarians, Kiwanians and all other such friends of Service and Law 
Enforcement will meet in Paris every year ...”  Mencken bemoans the fact that the bootleggers are not 
bringing in good whiskey and wine, because ... Americans in general are so ignorant of wine that they 
believe that only champagnes should be expensive.  The result is that New York is flooded with sparkling 
wines that are fit only for washing dogs ...Thus the taste for decent drinking will be lost, and all 
Americans, even in the large cities, will be reduced to the level of the Arkansans.”  And on cocktails: “As 
Mr. Allen points out, it is quite impossible to enjoy a wine of any delicacy after even one cocktail ... What 
is impossible after one cocktail becomes unimaginable after six.  Six will be the standard American ration 
in another year.  New York jumped from four to five last Spring ... The Methodists have forced upon us 
the drinking habits of the Elks.” 


60. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. VIII, No. 31, July 1926.  New York: Alfred A. Knopf, 1926.  26 cm.  
xvi, 257-383, (3), xvii-xxxii pp. Wraps.                     
 


The Bootlegger and his Forerunners by Bart Park [319-321]:  “... the present-day bootlegger is simply 
following in the footsteps of his forerunners.  Perhaps he goes a bit farther, but the difference is of degree 
not of kind.” 


Dry Sunday in Connecticut, a short story by Josephine Herbst [339-344]. 


Suggested Argument Against Prohibition by the Authors’ League is a catalog of the drinking habits of great 
writers of the past, by George Jean Nathan [370-371].  “Charles Lamb was such a boozer that it required 
the combined efforts of Coleridge, Hazlitt and Wordsworth, his fellow tipplers, to stagger up the stairs 
with him and get him into bed.”  Other writers chronicled include Anatole France, Ibsen, Shakespeare, 
Lessing, Crane, Hardy, Conrad, London, Swift, Chaucer, Proust, Congreve, Hawthorne, Fielding, Byron, 
Wilde.  And what of American writers today?  “Dreiser, Cabell, Lewis, Anderson, Hergesheimer, 
Sandburg, O’Neill—and not one of them, from personal observation, would exactly faint in the presence 
of a bottle.” 


61. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. IX, No. 35, November 1926.  New York: Alfred A. Knopf, 1926.  26 
cm.  lxiv, 257-383, (1), lxv-lxxxviii pp. Wraps.                     
 


The Father of Prohibition by Herbert Asbury [344-348]: “A vast number of holy men have been given credit 
for starting the series of miracles that finally brought forth the Eighteenth Amendment, but the real father 
of Prohibition in this country was Francis Asbury, the first Methodist Bishop to be consecrated in the 
United States ...”  Interesting for the early history of the temperance movement (18th Century). 
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62. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. IX, No. 36, December 1926.  New York: Alfred A. Knopf, 1926.  26 
cm.  lxiv, 385-510, (2), lxv-lxxxviii pp. Wraps.  Some internal water staining.                                
            
H.L. Mencken reviews Alcohol and Longevity by Raymond Pearl.  Pearl disproves the contention of the 
prohibitonists that teetotallers outlive all drinkers, both heavy drinkers and moderate drinkers.  “The truth 
is the exact opposite: that moderate drinkers live longer.  Not much longer, I add again, but still longer—
long enough, at worst, for a few more drinks.” 


63. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. XII, No. 46, October 1927.  New York: Alfred A. Knopf, 1927.  26 cm.  
lxiv, 129-255, (1), lxv-xcvi pp. Wraps.  Water stains on roman-numbered pages.                          
            
Includes an essay by Idwal Jones, “Evviva San Francisco” [151-158], history  and commentary on the 
Italians of San Francisco in a world of prohibition.  Final paragraph: “Civilization, Will Durant remarked 
yesterday, restating a truth now worn to an indisputable axiom, cannot exist without the consoling wine.  
The comparatively high state of civilization in San Francisco, without doubt, derives largely from its Latin 
element, and there is yet hope.  The Mutual Benefit Society of Coopers and Vat-makers were forced last 
month to move into more commodious quarters.” 


64. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. XII, No. 47, November 1927.  New York: Alfred A. Knopf, 1927.  26 
cm.  lxxii, 257-383, (1), lxxiii-cxii pp. Wraps.  Water stained on roman-numbered pages.  
Damp wrinkling.                    
 


In Brief for Prohibition [370-372], George Jean Nathan makes the amusing case that Americans deserve 
prohibition because of all the bad things they have done to alcohol and wine.  “Champagne was kept lying 
flat on its side ... instead of being faintly tilted toward the cork ... The finer Bordeaux were assaulted before 
even their eighth birthday... Precious Bourbon was contaminated with ginger-ale; brandy was ignited to 
amuse the children ... the divine blood of the Gironde country was often actually sucked up through a 
straw.  That such a people and such a nation do not richly deserve the visitation upon them of the 
Eighteenth Amendment to their Constitution, I have considerable trouble in believing.” 


65. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. XII, No. 48, December 1927.  New York: Alfred A. Knopf, 1927.  26 
cm.  lxxx, 385-510, (2), lxxxi-cxii pp. Wraps.  Water damaged.   Spine torn.  Very poor 
condition.                    
 


Biographical essay “Professor Jerry Thomas” by Herbert Asbury  [421-430].  Thomas was famous for his 
book How to Mix Drinks, or The Bon Vivant’s Companion., the first American cocktail book.  “This erudite 
work first appeared early in 1862, and quickly went through half a dozen large printings.”  His best-
known drinks were the blue blazer and the Tom and Jerry, both meant for cold weather.  “... he once 
smashed a punch-bowl containing the [Tom and Jerry] mixture which he found in the bar of a business 
rival in early September ... He remains the greatest bartender in American history.” 


66. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. XIII, No. 52, April 1928.  New York: Alfred A. Knopf, 1928.  26 cm.  
xlviii, 385-510, (2), xlix-lxxx pp. Wraps.  Water wrinkled.   Poor condition.                                      
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Contains “Notes of a Prohibition Agent” by Homer Turner [385-392]; and “Reflections of a Bootician” by 
C.G. John, a nom de plume [393-399]: “Altogether, it seems to me that a young man with all the requisites 
for success in bootlegging might better go into some business with a more certain future.  But I confess 
that there is something about it that I like.” 


For Idwal Jones fans there is his “Marsh Duck” [482-489] (no wine theme). 


67. [American Mercury].  The American Mercury.  A Monthly Review Edited by 
H.L. Mencken.  Vol. XIII, No. 53, May 1928.  New York: Alfred A. Knopf, 1928.  26 cm.  
xxxii, 1-127, (1), xxxiii-lxiv pp. Wraps.  Water wrinkled.  Spine chipped.  Poor condition.               
            
 


“The Rehabilitation of Whiskey” by R.H. Towner [44-51]: Towner sketches how whiskey had gone out of 
favor in the US and how this helped to bring about Prohibition.  But the Volstead Act “set up absurd and 
impossible standards” and in effect humiliated freedom-loving Americans.  “... those who grew up in 
contact with the saloon and thus acquired in their youth an aversion for whiskey will grow less as the old 
generation of Prohibition agitators gradually dies ... by prohibiting it, whiskey has been restored to 
popular favor.” 


“Watch-Dog of the Blue Laws” by Elsie McCormick [91-98] is about the Rev. Harry Laity Bowlby, general 
secretary of the Lord’s Day Alliance in New York “and special caretaker, by divine appointment, of the 
Fourth Commandment.”  It’s fun reading. 


And there’s “Polemic Against Sobriety” by Benjamin De Casseres [99-103], the burden of which is that 
sobriety is hell.   An added bonus is a fascinating essay by James Weldon Johnson: “A Negro Looks at 
Race Prejudice” [52-56]. 


68. Amerine, Maynard A.  A Short Check List of Books and Pamphlets in English on 
Grapes, Wines and Related Subjects 1949-1959.  With the assistance of Research 
Librarians of the University Library, Davis, prepared on the occasion of the annual 
meeting of the California Library Association in Sacramento, California, October 20-
24, 1959.  Davis: University of California, 1959.  Copy of 11 x 8.5 typewritten sheets.  (4), 
61 leaves [missing leaf 9].  Unbound.  Water and rust marks.  Aesthetically poor.                    
           
A useful bibliography, for this period, of material in English. 


69. Amerine, Maynard A.  A Check List of Books and Pamphlets in English on 
Grapes, Wines and Related Subjects 1960-1968, with a Supplement for 1949-1959.  
Davis: 1969.  27.5 cm (11 x 8.5).  (1), iii leaves, 84 pp.  Typescript.  Paper covers.  
Battered, water damaged and soiled.  Poor, but usable for reference.                    


70. Amerine, Maynard A. & Edward B. Roessler.  Wines: Their Sensory Evaluation.  
University of California, Davis.  San Francisco: W.H. Freeman and Company, (1976).  22 
cm.  xiv, (2), 230 pp + 4 glossy photo plates following page 176.  Headpiece illustrations 
and margin vignettes.  Decorated blue cloth, dustjacket.  Damp wrinkling throughout, 
otherwise a nice copy.                     
©1976.  9 8 7 6 5 4 3 2 1. 
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71. Amerine, Maynard A. & Vernon L. Singleton.  A List of Bibliographies and a 
Selected List of Publications that Contain Bibliographies on Grapes, Wines, and 
Related Subjects.  University of California Division of Agricultural Sciences.  
Berkeley: (1971).  26 cm.  39 pp.  Paper.  Very poor condition.  Badly water damaged and 
soiled, but usable for reference, if you need it.                    
 


December, 1971.  An interesting and useful list. 


72. Amerine, Maynard A. & Louise B. Wheeler.  A Check List of Books and 
Pamphlets on Grapes and Wine and Related Subjects, 1938-1948.  Berkeley & Los 
Angeles: U of California Press, 1951.  23.5 cm.  v, (3), 240 pp.  Cloth, dustjacket.  Book and 
dj water damaged, with warping of covers.  Poor condition.                     
 


The first in a series of Amerine wine bibliographies.  This copy will not grace a collector’s shelf; for 
reference only. 


73. [Ampelography: Italy].  Principali Vitigni da Vino Coltivati in Italia.  Ministero 
dell’Agricoltura e delle Foreste.  Direzione Generale della Produzione Agricola.  
Commissione per lo studio ampelografico dei principali vitigni ad uve da vino 
coltivati in Italia.   Vol. I: Raccolta delle monografie pubblicate negli Annali della 
Sperimentazione Agraria, Roma (dal 1952 al 1960).   Vol. II, 1962.   Vol. III, 1964.     
Vol. IV, 1965.   Vol. V, 1966: Indici dei Principali Vitigni ... e Guida Viticola d’Italia, a 
cura del Prof. I. Cosmo.  Treviso: Grafiche Longo & Zoppelli, 1960-1966.  Five volumes, 
24.5 cm.  Each volume is 6 to 7 cm in thickness, except the index volume is 3 cm.  Cloth.                  
         
    
Volumes 1 to 4 are organized by grape variety, with a title leaf on stiff green paper, listing the author(s).  
Each grape variety is described under 8 subject headings: denomination (including synonyms), origin and 
history, ampelographic description, phenology, characteristics of culture (including diseases), utilization 
(for wine, for the table), economic importance and geographic distribution, miscellaneous.  For each 
variety there are black & white photos, drawings, and a color photo.  Many of the plates are foldouts.  
There is also a bibliography for each variety.  Pagination is separate for each grape variety. 


There are 60 grape varieties covered in volume 1, 66 in volume 2, 55 in volume 3, and 52 in volume 4.  The 
index volume has 485 pages.  It lists varieties under various headings to enable the user to find any variety 
by name, by synonym, or by region and province. 


An exhaustive work, not as lavish certainly as the famous French ampelography by Viala and Vermorel, 
but in the same spirit.  It makes a far better impression on me than does the Galet ampelography in 
French, published at about the same time, but that’s from the point of view of the collector.  Based on my 
conversations with wine people in Italy, it appears that this set has already become quite scarce. 


74. Anderson, Stanley F. & Raymond Hull.  The Art of Making Wine.  Don Mills, 
Ontario: Longmans Canada, (1968).  Printed in Canada by The Alger Press.  17 cm.  (6), 
177, (1) pp.  Illustrations.  Paper.  A little worn.                    
 


A trifle less run-of-the-mill, because it’s from Canada, rather than from Britain.  Anderson “operates a 
chain of winemakers’ supply stores” out of Vancouver.  Gabler does not list the Canadian edition. 
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75. Angelo.  The Dancing Imps of the Wine; or, Stories and Fables.  New York: Hurst 
& Co., 1880.  19.5 cm.  259 pp + 6 plate illustrations.  Decorative head and tailpieces.  
Blue embossed cloth, gilt decorations and illustration.  Bright and crisp appearance.         
            
This is a strange book of fairy tales.  Only the first story is about drinking.  It begins: “In my younger days, 
drinking was more common than it is now.  It was the custom, then, always to place liquor on the dinner-
table.”   After drinking some sparkling wine, the little imps come out of the bottle and torment him in 
myriad ways.  A neighbor comes in and pulls him out of his madness.  From that day he “forswore wine 
and all its dancing imps ... and, my children, it will be well for you to follow my example; or else the imps 
may get into your head, and torture you as they did me;   perhaps lead you into crime, even into 
murder, and so doom you for ever.”  The lively book cover and the first story would indicate that this was 
meant as a temperance book, but the theme does not re-appear in all the remainder of the book. 


Worth it just for the cover illustration. 


76. Anstie, Francis E[dmund] (1833-74).  On the Uses of Wines in Health and 
Disease, by Francis E. Anstie, M.D., F.R.C.P., Editor of the London Practitioner, 
assisted by the editorial staff.  New York: J. S. Redfield, 1870.  Edward O. Jenkins, 
Printer, NY.  19 cm.  84, (12 catalog) pp.  Paper wraps.  Water staining along top 
margin.  Front cover detached and chipped, sewn binding loose.                  
    
The first half of the book is titled “On the Dietetic Use of Wines,” the second half “On the Use of Wines in 
Disease.” 


In the summary at the end of the first part, Anstie says: “1. Wines for daily use by healthy adults should 
not, on the average, contain more than 10 per cent absolute alcohol; 8 or 9 per cent is better.  2. If wine be 
used as the daily drink, it is best, as far as may be, to use only one kind at a time, and no other form of 
alcoholic liquid.”  He goes on to say that best for the price are wines from Bordeaux, preferably red.  Rhine 
wines are equally good, but more expensive.  Hungarian wines are excellent too, “but are at present too 
dear for daily use except by the rich.  They are also unequal in quality, owing to defects of manufacture ...” 


An article I found on the internet (“What is Abusive Consumption of Alcohol?”) says: “The literature does 
contain a few references which suggest that as little as two drinks of wine, beer, or spirits a day should be 
considered heavy alcohol consumption.  Conversely, the most famous standard is Anstie’s Limit, 
developed in the mid-1800’s by a medical researcher who defined anything below a half- bottle of wine 
per day as safe.”  I assume this is the same Anstie, since that “standard” is consistent with much of what is 
said in this book. 


Noling, page 39.  Simon lists only the 1877 edition. 


77. Aragó, D. Buenaventura.  Tratado completo sobre el Cultivo de la Vid y 
Elaboracion de Vinos de todas clases, adicionado con una guia practica de la 
fabricacion de las Sidras y Cervezas.  Madrid: Librería Central de D. Mariano Escribano, 
1871.  Imprenta de Fermin Martínez García, Madrid.  22.5 cm.  vii, (1), 461, (2) pp.  
Illustrations.  Corners torn on last four leaves, with no loss of text.  Leather backed 
cloth.  Good copy.                  
    
Part one covers ampelography, part two wine-making, part three sparkling wines and parts four and five 
cider and beer. 


Not in Simon. 


78. Arbellot, Simon.  Tel Plat ... Tel Vin.  Paris: Editions Amphora, (1963).  Imprimerie 
Ch. Corlet, Condé-S.-Noireau (Calv.).  17.5 cm.  125, (3) pp.  Photo of author on cover.  
Paper.                    
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Arbellot is a member of the Académie des gastronomes.  Among the subjects treated are which wine with 
which cheese.  On the subject of smoking: “On n’empêchera jamais les femmes de se parfumer, mais peut-
être obtiendra-t-on que les hommes ne fument pas à table.  La fumée, dit-on, est mauvaise conseillère pour 
la dégustation des vins et, de fait, nous n’avons jamais vu fumer dans les chais.  Par contre, le parfum d’un 
cigare, les volutes d’une cigarette, la bouffée d’une pipe sont les auxiliaires rêvés d’une dégustation 
d’alcool.”  André Simon would certainly have agreed, at least as far as cigars are concerned. 


79. Aresty, Esther B.  The Delectable Past.  The joys of the table—from Rome to the 
Renaissance, from Queen Elizabeth I to Mrs. Beeton.  The menus, the manners—and 
the most delectable recipes of the past, masterfully re-created for cooking and 
enjoying today.  New York: Simon and Schuster, (1964).  Printed by the Murray Printing 
Co, Forge Valley, MA.  24 cm.  254, (1) pp.  Illustrations.  Signed by Aresty on title page.  
Cloth-backed boards, dj.  Extensive external water damage and internal wrinkling.  
Very poor condition.                    
 


First printing.  Definitely not for your bookshelves, but valuable for historic and bibliographic information 
(cookery). 


80. Aribaud, Alban.  Le Dieu de Pourpre et d’Or.  Dessins à la plume de Paul 
Baudier et Alfred Carlier.  Paris: Éditions de “La Caravelle”, 1930.  Imprimerie d’Art “Le 
Croquis,” Paris.  19.5 cm.  257, (2) pp + frontispiece woodcut plate.  Illustrations.  Paper.  
Damp wrinkled, but not stained.                    
 


The subject is wine history, beginning with Noah.  This is not one of the special numbered edition of 120 
copies. 


81. Arnoux.  Dissertation sur la Situation, de Bourgogne, sur les vins quelle produit, 
sur la maniere de cultiver les vignes, de faire le vin, & de l’éprouver; sur les qualitez, 
finesse, couleur, & durée des differens vins que produit la cote de Beaune avec le 
nom de tous les bons coteaux gravés exactement dans une carte Geographique des 
Collines de la haute Bourgogne; sur la facilité d’avoir de ces Vins, à qui il faut 
s’adresser pour cela, deux moyens pour les faire venir a Londres sans alteration & a 
bon marché, le tout precedé d’une Ode Latine qui fait l’éloge du Vin de Volnet 
adressée a un des plus scavants Hommes de l’Europe, avec la Copie de la Lettre que 
ce scavant envoya a l’Auteur de cette Ode & de cette Dissertation.  Par Mr. Arnoux, 
Precepteur de Mss. les Fils de J. Freeman, Esq.         
 
 Modicus sed Unicus.   A Londres: Imprimé chez Samuel Jallasson, en Prujean’s 
Court, Old Baily, & se vend chez P. du Noyer, a la Tête d’Erasme, & chez N. Prevost, 
vis a vis Southampton-Street dans le Strand.  M.DCC.XXVIII.  London: 1728.  17 cm.  
55 pp + foldout map at page 7 (a few small tears).  Decorative head and tailpieces.  
Marginal notations in ink.  Bookplate of “Deuzel” (=Leon Lambert).  Marbled boards, 
scuffed and worn.  Internally OK.                  
    
Written by the French tutor to the sons of J. Freeman to educate them about the ins and outs of French 
wines, including their importation to England. 
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82. Arthold, Matthias (compiler).  Handbuch des Weinbaues.  Ein Lehrbuch für den 
Weinbau=Unterricht an Weinbauschulen und landwirtschaftligen Lehranstalten und 
ein Berater für die Weinbautreibenden.  Mit 149 Abbildungen.  Wien und Leipzig: A. 
Hartleben’s Verlag, 1929.  Printed by Friedrich Jasper, Vienna.  23 cm.  xii, 368 pp.  
Illustrations.  Cloth,  covers partly waterspotted.  Ownership signature.                               
            
A textbook for the use of viticulturists.  Includes detailed information on grape culture, diseases, 
ampelography, climate, soil, location, etc. 


83. Arthur, T.S.  Strong Drink; The Curse and the Cure.  Philadelphia: Hubbard 
Brothers, (1877).  E. Stanley Hart, printer, Philadelphia.  19 cm.  vi, [2 leaves missing?], 
11-676 pp + frontispiece portrait of  Arthur and other plates illustrating the text.  
Decorated blue cloth.  Nice copy.              
 


Ownership signature on front free ep dated June 1878.  Two parts: I. What Shall we do to be Saved from 
the Demon of Drink? (pp. 1-381); II. The Curse and the Cure (pp. 383-676). 


Includes a chapter on tobacco as an “incitant to the use of alcoholic stimulants, and an obstacle in the way 
of a permanent reformation.”  Some of the things pointed out here about the poisonous qualities of 
tobacco are quite striking in view of the current crusade against tobacco. 


84. Arthur, T.S.  Ten Nights in a Bar-Room, and What I Saw There.  New York: Evans 
& Co, (1864).  Printed by King & Baird, Philadelphia.  18.5 cm.  240 pp + frontispiece 
illustration.  Red cloth, spine gone.  This book is in terrible condition.  Its faults are 
impossible to describe, but it is readable.                     
 


Arthur was one of the leaders of the temperance movement and wrote many books.  From the publisher’s 
preface: “The book is marred by no exaggerations, but exhibits the actualities of bar-room life, and the 
consequences flowing therefrom, with a severe simplicity, and adherence to truth, that gives to every 
picture a Daguerrean vividness.”  


J.C. Furnas (The Late Demon Rum) lists this book under “Fictional and Stage Materials” and stars it as one 
of the “books well worth reading for their own sakes.”  This book has been called the Uncle Tom’s Cabin of 
the temperance movement.  There is some doubt that Mr. Arthur ever was in a bar-room.  This book is 
yours for the asking  with any other purchase. 


 


85. Ash, Douglas.  How to Identify English Silver Drinking Vessels 600-1830.  
London: G. Bell and Sons, (1964).  Camelot Press, London.  22 cm.  159, pp + 12 photo 
plates. Illustrations. Drinking vessel  illustration on title page.  Black cloth, dj.                    
            


86. Atherton, Emmett.  Here’s How.  Seattle: Pacific Publications, 1933.  19 cm.  108, (1) 
pp + plate illustration at page 14.  Paper.  Some waterstaining towards end.  Bookplate 
of Julia Perrin Hindley.  Another ownership signature.                     
One of a flood of post-Repeal guides to drinks and drinking, including, of course, wine. 
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87. Audibert, J.-F.  L’Art de Faire le Vin Avec les Raisins Secs.  12me édition, 
complètement augmentée renfermant, avec les innovations faites depuis les 
premières éditions, tous les renseignements et documents nécessaires à cette 
fabrication, les Circulaires Ministérielles, de la Régie, les Expériences célèbres, divers 
tableaux synoptiques, des planches et des figures.  Marseille: L’Echo Universel, 1886.  20 
cm.  (2), xi, (1), 305, 28 advertising, (18 advertising) pp + frontispiece portrait of 
Audibert.  Illustrations. Paper, worn.                     
 


Simon lists the 1880 edition.     
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1.    [Bach, J.S.].  Wine and Taxes.  A letter written by Johann Sebastian Bach in 1748 to his 
cousin.  Now published in 1970 by the Pierpont Morgan Library in New York, from The Mary 
Flagler Cary Music Collection.  New York: Pierpont Morgan Library, 1970.  Printed at The Spiral 
Press, New York.  Duotone facsimile by Meriden Gravure, Meriden, CT.  28 cm.  (2 blank), (12),    
(2 blank), (2 colophon), (2 blank) pages, including (4)-page reproduction of manuscript acquired  
by the library in 1968.  Blue paper, stapled.  Fine, in original soiled envelope.   
 
One thousand copies printed in December, 1970.  An attractive item and a nice way to sneak the musical genius into a 
wine book collection. 


2.    [Bach, J.S.].  Wine and Taxes.  A letter written by Johann Sebastian Bach in 1748 to his 
cousin.  Now published in 1970 by the Pierpont Morgan Library in New York, from The Mary 
Flagler Cary Music Collection.  New York: Pierpont Morgan Library, 1970.  Printed at The Spiral 
Press, New York.  Duotone facsimile by Meriden Gravure, Meriden, CT.  28 cm.  (2 blank), (12),    
(2 blank), (2 colophon), (2 blank) pages, including (4)-page reproduction of manuscript acquired  
by the library in 1968.  Blue paper, stapled.  A little damp wrinkling, staples rusted.                      
 
Same as above. 


3.    [Baden].  Mein Heimatland [periodical]: 14. Jahrgang, Heft 7, September 1927.  Weinbau 
und Weinbräuche in Baden.  Freiburg im Breisgau: Hermann Eris Busse, 1927.  25 cm.  iv, (1), 
226-320, 20 advertising pages.  Photo illustrations.  Paper.  Damp wrinkling throughout and 
damp stains toward end.   
 
Special issue of this periodical with a number of articles on various wine areas in Baden: Meersburg, Klettgau, 
Markgräflerland, Kaiserstuhl, Breisgau, Mortenau, Baden-Baden.  Some of the articles are in dialect.  Historical interest. 


4.    Bailey, L[iberty] H[yde] (1858-1954).  American Grape Training.  An account of the 
leading forms now in use of Training the American Grapes.  New York: Rural Publishing 
Company, 1893.  Printed by J. Horace M'Farland, Harrisburg, PA.  18.5 cm.  95, (9 advertising) 
pages.  Illustrations.  Cloth.  Badly warped and water-stained.  Binding loose.  Poor.   
 
According to Bailey (in The Evolution of Our Native Fruits), this book was republished and extended in “The Pruning-Book.” 
 
Bailey was Professor of horticulture (1888-1903) and director (1903-13) of the agricultural experiment station at Cornell 
Universsity.  He was noted for his Standard Cyclopedia of Horticulture (6 volumes) and Cyclopedia of American Agriculture (4 
volumes). 


5.    Baker, E. Alan and Foskett, D.J.  Bibliography of Food.  A Select International 
Bibliography of Nutrition, Food and Beverage Technology and Distribution 1936-56.  
London: Butterworths Scientific Publications, 1958.  Printed in GB by R.J. Acford, Chichester, 
Sussex.  25.5 cm.  xii, 331 pp.  Green pebbled cloth, warped and water-stained.  Internal 
wrinkling.  Reading/reference copy.   
 
©1958.  USA edition published by Academic Press, New York.  There is a section on Wines and Spirits (pages 271-283) and 
other sections on various beverages.  From the introduction: “We do not feel called upon to apologize for the length of the 
section on wines and spirits, but only for the fact that it was necessary to omit references on the art of their enjoyment.” 
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6.    Barnum, H.L.  Family Receipts, or Practical Guide for the Husbandman and Housewife, 
containing a great variety of valuable recipes, relating to Agriculture, Gardening, Brewery, 
Cookery, Dairy, Confectionary, Diseases, Farriery, Ingrafting, and the various branches of 
Rural and Domestic Economy.  To which is added a plain, concise, method of keeping 
farmer's accounts, with forms of notes of hand, bills, receipts, &c. &c.  By H.L. Barnum, 
Editor of the “United States Agriculturist and Farmer's Reporter.”   Cincinnati: A.B. Roff, 
1831.  Lincoln & Co. Printers.  20 cm.  (4 blank), 400 pp + frontispiece illustration.  Binding 
missing, pages loose.  Pages 382-396 badly soiled, pp 383-4 almost gone, pp 397-400 missing.  
In other words, very poor and in search of a specialist in book rescues.       
 
Believed to be the first cookbook printed in the Middle West [Bitting, page 28; Longone, page 9].  There is material on 
cultivation of grape vines (pp 89-96) and on beer and wine (raspberry, currant, etc) (pp 139-154). “John Adlum's Receipt for 
Making Currant Wine” is on pages 277-8.  There are  illustrations in the section on carving (pp 232-250).  Judging from the 
author's preface, the book is mostly a compilation from a number of sources, such as American Farmer, New American 
Gardner, Genesee Farmer, etc. 
 
Book collectors are informed about a paper published by M'Culloch of Edinburgh, regarding the anti-mould properties of 
perfumed oils, such as oil of lavender.  Cloves can also be used for this purpose.  “It is a remarkable confirmation of this 
circumstance, that Russian leather, which is perfumed with the tar of the birch tree, is not subject to mouldiness, as must 
be well known to all who possess books thus bound.  They even prevent it from taking place in those books bound in calf 
near to which they happen to lie.  The fact is particularly well known to Russian merchants, as they suffer bales of this 
article to lie in the London docks in the most careless manner, for a great length of time, knowing well that they can 
sustain no injury of this nature from dampness, whereas common curried leather requires to be opened, cleansed and 
ventilated.  Collectors of books will not be sorry to learn, that a few drops of any perfumed oil will insure their libraries 
from this pest.” [pp 23-24]. 


7.    Barry, Edward.  Observations Historical, Critical, and Medical, on the Wines of the 
Ancients and the Analogy between them and Modern Wines.  With General Observations on 
the Principles and Qualities of Water, and in particular those of Bath.  London: T. Cadell, in 
the Strand, 1775.  27 cm.  (4 blank), xii, 479, (1 errata), (4 blank) pp + frontispiece plate, 
description of which is at pages 160-161, where the binder was instructed to place it [see page 
(480)].  Bookplate of “George Clerk” inside front cover; also inscribed on bookplate: “H. Strachey.”  
Marbled endpapers.  Full leather binding, spine missing, covers in poor condition.  A number of 
water stains internally, mostly pages 1 to 40, and again pages 375 to end.       
 
An important historical entry in the literature of wine in English.  Gabler, in his description, mentions that both Henderson 
and Simon accuse Barry of compiling much of his material on ancient wines from a much earlier work by Bacci in Latin 
(1596).  Bacci, in turn, copied his information on the wines of France from Vinetum by Charles Estienne (1537) and on the 
wines of Spain from Obra de Agricultura by De Herrera (1513+) [Simon BG 155]. 
 
Considering the importance and scarcity of this book, an expenditure for restoration work would certainly be justified, if 
something more than a good reading copy is desired. 


8.    Barth, Medard.  Der Rebbau des Elsass und die Absatzgebiete seiner Weine.  Ein 
geschichtlicher Durchblick.  Mit Federzeichnungen von Henri Solveen und Robert Küven 
und Bildtafeln auf Kunstdruckpapier.  Erster Band. 


Zweiter Band: Regesten zur Topographie und Geschichte des elsässischen Weinberges.  
Strasbourg-Paris: Editions F.-X. Le Roux, 1958.  Printed by Dernières Nouvelles de Strasbourg.  
27.5 cm.  xvi, 509, (3 blank) pages; [Volume2]: 225, (2) pages + a suite of 24 glossy plates 
between pages 220 and 221, indexed pp 221-225.  Text illustrations.  Green cloth.  Bio-
bibliographical information on Barth laid in.  Covers are soiled and warped, interior is damp-
wrinkled.  Reading copy only.       
 
There were 530 numbered copies and 2000 not numbered, of which this is one of 1000 bound in cloth.  Barth was a native 
Alsatian, a Catholic priest and scholar.  He was born in Boersch in 1888, studied in Strasbourg, spent a year in in Paris, 
much of it in the libraries, obtained his doctorate in Switzerland.  During WWII he was at the Seminary in Freiburg im 
Breisgau, where he lectured on Alsatian church history.  After that he returned to his native Boersch. 
 
This must be the definitive work on Alsatian wine history.  Volume 2 lists topographic and other details for every wine 
village, from Achenheim to Zutzendorf.  If you want to get deeply involved with Alsatian viticulture, this is the book for you.  
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At the time I bought this book from the Alsatia bookstore in Strasbourg (1966), the numbered edition was no longer 
available, much to my disappointment.  See also the Fritsch sale catalog, item 354. 


9.    Bartoloni, Pietro Domenico.  Bacco in Boemia.  Ditirambo di Dom:co Bartoloni da Empoli.  
In onore del Vino di Melnich.  Praga: Giouanni Venceslao Elm, 1717.  20 cm.  (4 blank ep), 75,   
(4 blank ep) pp.  Marbled boards.  Binding badly warped.  Internally sound.       
 
The first edition of this panegyric on the wines of Melník, a town on the Elbe River, north of Prague.  No doubt it was 
modelled on Bacco in Toscana, published in Florence, 1685. 
 
NUC lists one copy at Harvard.  Simon (BV page 139) lists the second edition, Firenze, 1736. 


10.    Bartoloni, Pietro Domenico.  Bacco in Boemia: ditirambo di Pietro Domenico Bartoloni, 
accademico apatista da Empoli, in lode del vino di Melnich.  Verona: Pietro Bisesti, 1822.  15 
cm.  124 pp.  Paper. Two ownership signatures inside front cover.       
 
A later edition of this hymn in praise of wine.  This edition not in NUC.  Melvyl does not list any edition. 


11.    Bassermann-Jordan, Friedrich (1872-1959).  Geschichte des Weinbaus, unter besonderer 
Berücksichtigung der Bayerischen Rheinpfalz.  Mit 140 Textillustrationen und 20 Tafeln.  
Erster Band.  [Zweiter Band].  [Dritter Band].  Frankfurt am Main: Verlag von Heinrich Keller, 
1907.  Printed by Brügel & Sohn, Ansbach.  Three volumes.  30 cm.  [Volume 1]: (10), 350 pp + 
frontispiece and 8 other plates; [Volume 2]: (8), (351)-690 pp + 7 plates; [Volume 3]: (8), (691)-
962, (2) pp + 4 plates.  All text illustrations and plates are indexed in volume 3. 


Pencilled notations.  Cloth-backed boards.  Very poor condition with water stains and wrinkling.  
Covers of volumes 1 and 2 are badly warped.  Covers of volume 3 are missing.  Contents are 
complete and usable for reading and study.  Pages 693, 694 and preceding leaf are provided in 
facsimile from the copy in the New York Public Library [copied 8-16-73].       
 
Colophon (volume 3): “Der Druck dieses Buches wurde begonnen am 15. Juni 1906 und beendigt am 25. Februar 1907.”  
There is a comprehensive bibliography, pages 875-917. 
 
A very important entry in the wine literature.  In his preface, Bassermann-Jordan says: “… Anyone who has made the 
effort to touch on most of the interesting specialized areas in the history of wine, however briefly, may be forgiven for the 
inevitable  omissions and shortcomings.  The more scientific parts of this book have not only been hurt but have hopefully 
also been helped by having been written by a wine professional … As indicated by the title, this work is devoted primarily to 
wine growing.  A comprehensive history of the wine trade and of wine consumption would require separate volumes.” 
 
Bassermann-Jordan also wrote books on viticulture in the Palatinate in ancient times, and on Schiller and wine.  According 
to a German biographical dictionary, he was stripped of his honors and titles, under pressure from the National Socialist 
party.  Simon BV, page 131. There was a second edition in 1923.  It may interest you that the New York Public Library paid 
$5.98 for the 3 volumes in 1907. 


12.    Bassermann-Jordan, Friedrich.  Die Verwüstungen des pfälzischen Weinbaugebiets 
durch die Franzosen in früheren Kriegen.  Mit 16 Abbildungen nach alten Originalen und 
einer Umschlagzeichnung von August Croissant.  7. Auflage.  30. bis 35. Tausend.  Im 
Kriegsherbst 1916.  Neustadt an der Haardt: Verlag des Pfälzerwald=Vereins, 1916.  18.5 cm.  
32 pp + 4 plate illustrations.  Paper.  Water-stained and wrinkled.  Reading copy.  [Free with 
previous item].          
 
An update to the chapter in the author's three-volume history of wine on vineyard devastation in the Palatinate since 
Roman times.  The purpose of this curious tract was to generate support in the wine community for the current war effort 
by reminding them of the long history of vineyard destruction by the French in earlier wars. 
 
Not in NUC or Melvyl. 
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13.    Bauwens, Emile.  Livre de Cocktails par Emile Bauwens, premier barman au Saint-
James à Bruxelles.  Préface de Raymond Queneau.  Dessins de Félix Labisse.  Bruxelles: Un 
Coup de Dés, 1949.  Printed by Snoeck-Ducaju, Gand, Belgium.  21.5 cm.  136, (4 blank) pp + 10 
glossy color plate illustrations.  Black & white illustrations in text.  Column rules in color.  
Paper, fold-back covers, tissue dj.  Good copy.          
 
Number 990 of 2000 copies numbered from 176 to 2175.   An attractive and highly regarded cocktail book.  For an ecstatic 
review, see Oberlé 1116, quoted in the Fritsch sale catalogue (“une grande élégance typographique” etc). 


14.    Baverstock, J[ames] H[inton].  Treatises on Brewing, by the late James Baverstock, 
Esq., with notes and an introduction containing a Biographical Sketch of the Author, and 
two papers on specific gravity, including an account of the various hydrostatical 
instruments which have been used in the brewery; and On Malting.  London: G. & W.B. 
Whittaker, 1824.  Printed by William Clowes, London.  23 cm.  xxx, (2), 333, (2) pp + frontispiece 
portrait of James Baverstock.  Boards.  Poor condition.  Binding loose and covers warped.  
Internal wrinkling throughout, but no water stains.  Would be worth re-binding.          
 
J.H. Baverstock reprints a number of papers on aspects of brewing by his father James (1741-1815).  These concern mostly 
hydrometical experiments and “prejudices against the breweries.”  James Baverstock was apparently the first to use the 
hydrometer as a useful instrument in the testing of beer.  Others, including Mr. Whitbread, “the founder of the celebrated 
brewery in Chiswell Street,”  had been skeptical of its value.  Even Benjamin Martin, the inventor and maker of the 
instrument, from whom Baverstock had obtained it, was unenthusiastic about its future. 
 
Not in Simon, but Noling lists this book and most of the original papers.  An interesting item in the history of beer and 
brewing. 


15.    Bayard, Luke.  The Wine Guide.  Volume 1. [Volume 2]. [Volume 3]. [Volume 4].   
[Volume 5].  [Missing volume 6].  Reprinted from Wine Magazine.  London: Wine & Spirit 
Publications, n.d.  Printed by Wilfred Edmunds, Chesterfield [vols. 1-2], S. Straker, London [vols. 
3-5].  21.5 cm.  [Vol 1]: 58, (2) pp;  [Vol 2]: 71, (1) pp;  [Vol 3]: 71, (1) pp;  [Vol 4]: 71, (1) pp;  [Vol 
5]: 66 pp.  Maps and illustrations.  Paper.  Damp wrinkling throughout.          
 
Volume 1: White Burgundy, South Africa, Champagne, Vermouths, Miscellaneous French, Rhenish; from Wine Magazine, 
May 1962 - May 1963.  Foreword by André L. Simon. 
 
Volume 2: White Bordeaux, Germany other than Rhenish, Port, Alsace, Scotch Whisky, Red Burgundy; July 1963 - May 
1964.  Preface by André L. Simon. 
 
Volume 3: Loire, Sherry, Liqueurs, Italy, South Africa; July 1964 - May 1965. 
 
Volume 4: Red Bordeaux, Cognac, Spanish, Portuguese; July 1965 - May 1966. 
 
Volume 5: Rhone, Gin & Vodka, miscellaneous subjects; July 1966 - May 1967. 
 
In 1969 all six volumes were reprinted again in a single volume of 381 pages [see item #16]. 


16.    Bayard, Luke.  The Compact Wine Guide.  London: Wine & Spirit Publications, (1969).  
Printed by S. Straker, London.  21.5 cm.  (6), 381 pp.  Maps and illustrations.  Paper.  Damp 
wrinkling throughout and some staining.  [Free with item #15].          
 
“Luke Bayard is the pen name under which, during his years of office as Secretary (now retired) of the Wine and Spirit 
Association of Great Britain, John Mahoney, O.B.E., LL.B. (Hons.), B.Com. (Hons.), A.C.I.S., published The Wine Guide 
(volumes 1 to 6) and other wine writing.” 
 
Inscribed on half-title: “To Eberhardt and Nancy Buehler with happy recollections of our lunch at the White House.  Luke 
Bayard, 12.11.1969.” 


17.    Beadle, Leigh B.  Brew it Yourself: A Complete Guide to the Brewing of Beer, Ale,  Mead 
& Wine.  New York: Farrar, Straus and Giroux, (1971).  21 cm.  (12), 104 pp. Illustrations.  
Boards, dj.   
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First edition.  Signed by author.  Dustjacket blurb states that Leigh Beadle lives and works in Chapel Hill, North Carolina. 
There was an expanded 2nd edition in 1975. 


18.    Beard, Jim.  The Complete Book of Barbecue & Rotisserie Cooking, with drawings  by 
H. Rosenbaum.  Indianapolis: Bobbs-Merrill Co, 1954.  Copyright Maco Magazine Corp, NY.  8vo 
[24.4 x 16.9]; 144 pp.  Internally browned, normal for this type of paper. Cloth, bottom  edge 
faded, small stain on back cover near spine, in browned dj showing minor wear.      
 
Includes some cocktail recipes, some of them with wine as the main ingredient.  Seems almost like a curiosity item today.  
Brown 3480. 


19.    Beard, James & Sam Aaron.  How to Eat Better for Less Money, with a helpful 
supplement on budget wines and spirits.  New revised edition prepared and edited by José 
Wilson.  New York: Simon and Schuster, (1970).  22 cm.  316 pp. Wine label illustrations.  Cloth, 
fine in dj with minor wear along top edge.      
 
First printing of 2nd edition. First edition was 1954.  35 pages are devoted to wine. 


20.    [Beaujolais].  Almanach du Beaujolais 1933.  Des Éditions du Cuvier.  Villefranche en 
Beaujolais: Jean Guillermet, (1933).  19 cm.  (6), xviii, 120 pp + 4 plates.   Woodcut illustrations 
by Ph. Burnot, and photos.  Burnot woodcut laid in at title page.  Paper cover also has woodcut 
illustration.          
 
[On cover]: “Troisième année.”  Number 12 of “20 exemplaires sur arches numérotés de 11 à 30.” (initialled by Jean 
Guillermet).  A total of 1120 copies were printed. 
 
Contains material of local interest, including wine, history, death notices, poetry, etc. 


21.    [Beaujolais]  Almanach du Beaujolais 1938.  Des Éditions du Cuvier.  Villefranche en 
Beaujolais: Jean Guillermet, (1938).  19 cm.  (6), xiv, 139 pp.   Woodcut illustrations by Ph. 
Burnot, and photos.  Paper cover also has woodcut illustration.          
 
[On cover]: “Huitième année.”  One of 850 copies not numbered (there were 40 numbered copies). 


22.    Beck, Fred.  The Fred Beck Wine Book.  Fred Beck's gay, clear-cut explanation of the 
wines of the world — with special recognition of the wines of California.  Illustrated by 
Lynette Logan.  New York: Hill and Wang, (1964).  American Book — Stratford Press.  21 cm.  
xiii, 242 pages + 8 glossy photo plates following page 178.  Maps and illustrations.  Cloth, dj.  
Poor, with water-stained cover and dustjacket and internal damp wrinkling, but acceptable as a 
reading copy.          
 
First edition, September 1964.  To set the tone of the book, the first chapter is titled “How to tell a red wine from a Buick 
coupé.”  You will be amused by his “Ultimate California Wine List.”  But don't forget that this was 1964.   Beck is known for 
his book on golfing as well as others on the L.A. Farmer's Market and on cookery. 


23.    Beck, Hastings.  Meet the Cape Wines.  Decorations by Ellaphie Ward.  Cape Town: 
Purnell & Sons, (1966).  Printed by The Rustica Press, Wynberg, Cape.  19 cm.  (4), 92 pp.  
Decorated flexible maroon cloth.          
 
Second revised and enlarged edition.  Appendix A lists wines currently available abroad. 


24.    Beckwith, Edward Lonsdale.  Practical Notes on Wine.  By Edward Lonsdale Beckwith, 
Associate Juror and reporter on wines at the Paris Exhibition, 1867.  London: Smith, Elder 
and Co, 1868.  18.5 cm.  106,  (1 ad) pp.  Binder's label inside rear cover: “Burn & Co, Kirby St. 
E.C.”  Flexible cloth, gilt decoration.          
 
A sample of Beckwith's style: “I believe I am right in stating that it was never contemplated by the late Baron Forrester, 
that port should not have a slight quantity of alcohol added to it, after making, which is very different from the practice of 
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impregnating the wine with alcohol during the process of making; and I cannot help thinking that, had the Baron's 
suggestions been acted upon, we should be enabled to take our port in comfort and safety, and with something like pride.  
As it is, the fact that we have habitually drunk, or that we drink, this potent wine has become almost a reproach, and the 
Englishman's fondness for port has made him a laughing-stock in the eyes of foreigners.” [page 44].  For more information, 
see Gabler G12440. 


25.    Beecher, Catherine E. and Harriet Beecher Stowe.  The American Woman's Home: or, 
Principles of Domestic Science; being a guide to the formation and maintenance of 
economical, healthful, beautiful, and Christian homes.  [salesman's dummy].  New York: J.B. 
Ford & Co, 1869.  S.W. Green, Printer, New-York.  21cm..  (1b leaf), ill. half title; pp (4), xii [“Table 
of Contents”], 13-16, 23-40, 59-75, 84-101, 104-108, 113-114, 119-124 [“Healthful Food”]; ads 
and subscription  blanks. Illustrations.  Gilt-decorated bevelled green cloth, samples of bindings 
pasted inside front cover. Corners and extremities of spine slightly worn.      
 
One subscriber's name entered in pencil.  Bitting (p 32) lists the revised edition of Beecher's work (1874), which  included 
The Handy Cookbook.  The book is dedicated “to the women of America, in whose hands rest the real destinies of the 
republic …”  A great sample of the book salesman's tools. 


26.    Beecher, Henry Ward (1813-1887).  Plain and Pleasant Talk about Fruits, Flowers and 
Farming.  New York: Derby & Jackson, 1859.  Geo. Russell & Co., Printers.  19 cm.  420 pp.  
Embossed brown cloth, somewhat worn.  Some brown water-staining internally, but no 
wrinkling.  Good reading copy.          
 
The preface talks about life in Indiana, where Beecher spent a number of years, but is dated in Brooklyn, 1859, where he 
had moved in 1847.  There is an amusing piece titled “Wine and Horticulture” describing a wine tasting by the Cincinnati 
Horticultural Society, in which Beecher describes how the judgements of the wines degenerated as the judges became ever 
more tipsy.  He suggests that “the same committee be continued from year to year, as there is no use in spoiling a fresh set 
every year.” (pages 268-270). 
 
Beecher was one of  13 children of Lyman Beecher (see below), as were Catherine (see above) and Harriet Beecher Stowe.  
All were ardent abolitionists and supporters of woman suffrage.  This is a neat way to smuggle them into a wine and 
gastronomy collection. 


27.    Beecher, Lyman.  Six Sermons on the Nature, Occasions, Signs, Evils, and Remedy of 
Intemperance.  Boston: Crocker & Brewster, 1827.  Printed by T.R. Marvin.  20.5 cm.  107 pp.  
Signature on endpaper: “[?M] Burnside.”  Cloth-backed boards.  Brown staining and spotting 
throughout.          
 
Beecher's was a very influential voice in the temperance movement and his Six Sermons (delivered in Litchfield, Conn. in 
1826) led almost immediately to the founding of the American Society for the Promotion of Temperance, the first interstate 
organization, and a big step in the long march to prohibition.  But Beecher did not appear to believe that temperance could 
solve the problems of intemperance.  Those who traffic in spirits are only partially to blame.  If we stop the demand for 
spirits, the merchants will find other ways to make money.  Yet he does propose prohibition: “The commerce … in ardent 
spirits … must be regarded as an unlawful commerce, and ought, upon every principle of humanity, and patriotism, and 
conscience, and religion, to be abandoned and proscribed.” [p 73].  And elsewhere: “Like slavery, it must be regarded as 
sinful, impolitic, and dishonourable.  That no measures will avail short of rendering ardent spirits a contraband of trade, is 
nearly self-evident.” [66].  Beecher, like his equally influential children, was an ardent abolitionist and often couples the 
evils of slavery with those of intemperance. 
 
Beecher calls on churches and businesses to support this effort.  Physicians are urged to impress on their patients the 
dangers of intemperance:  “Fear not the consequence of fidelity in admonishing your patients, when diseased by 
intemperance, of the cause and the remedy of their malady: and whenever one of you shall be rejected for your faithfulness, 
and another be called in to prophecy smooth things, let all … know that … there are no false prophets among physicians, 
who for filthy lucre, will cry peace to their intemperate patients when there is no peace to them, but in reformation.” [97-
98]. 
 
As for the recommendation of beer or wine as a substitute for ardent spirits to lead the victim back to health, Beecher did 
not agree: “If it be true that men do not become intemperate on wine, it is not true that wine will restore the intemperate, 
or stay the progress of the disease. … If in any instance wine suffices to complete the work of ruin, then the difference is 
only that the victim is stretched longer upon the wrack, to die in torture with the gout, while ardent spirits finish life by a 
shorter and perhaps less painful course.” [42-43] 
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Probably the first edition, although NUC lists an edition with a copyright date of 1827, published by the American Tract 
Society, New York.  They also have the second edition as T.R. Marvin, Boston, 1827.  There were numerous subsequent 
editions.  The 3rd through 6th Boston editions were dated 1828, and 1829 saw the 10th.  Edition numbers varied by city: the 
7th Edinburgh, 1830; the 3rd London, 1837; the 10th New York, 1838. 


28.    Behl, C..F.W.  Mainland  Weinland.  Ein Gedichtkreis illustriert von Wini Kluge.  
Kitzingen - Main: Holzner Verlag, [?1951].  Schweinfurter Druckerei.  29 cm.  (2 blank), (18) pages.  
Decorative monotone illustrations.  Printed in brown.  Paper.  Small tears along spine.          
 
An attractively printed and illustrated series of poems in praise of the Franconian wine country on the Main River.  A 
newspaper clipping with a review is laid in, undated, but probably 1951. 


29.    Belda, Joaquín (1883-1948).  Vinos de España.  Prólogo de Federico Garcia Sanchiz.  
Madrid & Buenos Aires: Compañia Ibero-Americana de Publicaciones, 1929.  Printed in Spain by 
Compañía General de Artes Gráficas.  22 cm.  328, (4) pp.  Decorated paper.  Water-stained along 
2 edges of cover and first couple of pages.  Worn.  Corner torn out of rear blank endpaper.          
 
Primera edición.  The first part covers history, grape-growing, wine-making, literature, etc.  Part two, in 16 sections, covers 
the various wine regions of Spain. 
 
Belda was living in France at the time he wrote this book.  Wines, he says, are taken much more seriously in France than 
in Spain.  Well-known French writers do not consider it a disgrace to put their names on a book in praise of champagne, 
bordeaux or burgundy.  Hardly a year goes by that doesn't see the publication of two or three books of this type.  Let's not 
confine ourselves to just drinking wine.  If we can write about soccer matches or movies, why not rioja or valdepeñas?  “En 
un vaso de buen vino, bebido a tiempo, puede haber más emoción que en el más artistico de los espectáculos.  Y esa 
emoción, que va directa al espíritu, es la razón prima de la eternidad del vino.” 
 
Some will say that for me to write this book is to “prostituír la pluma … Tantas veces, en mis veinte años de escritor, se me 
ha acusado de otro género de prostituciones, que ya será hora de que, por una vez, dedique mi pluma a exaltar una cosa 
honesta y … espiritual.” 
 
Belda was a humorist and wrote a number of novels, most of them “consideradas por la crítica seria, obscenas y 
pecaminosas.” [Diccionario Biográfico español e hispanoamericano, 1950]. 


30.    Belloc, Hilaire.  Advice.  Preface by Evelyn Waugh.  London: Harvill Press, (1960).  Printed 
in GB at the Curwen Press.  27cm.  36, (3) pp.  Illustrations (reproduced from Belloc's drawings).  
Marginal titles in red.  Decorated boards.  Matching dj.  Title page shows blackish smudge from 
failed attempt to remove a label from verso.  Dj slightly worn.          
 


31.    Belloc, H[ilaire] (1870-1953).  The Praise of Wine.  An Heroic Poem by H. Belloc, to Duff 
Cooper.  Christmas, 1931.  Kings Land: H. Belloc, 1931.  25 cm.  8 pp + binder's endpapers.  
Paper covers, bound in red cloth, half red leather.  Poor condition, warped covers, water-stained 
throughout.  Bookplate of the Library of the Dominican Fathers, London.          
 
Inscribed on title page [= paper cover]: “Given to me by the author.  Christmas 1934.  Kings Land, Shipley, Horsham.  Fr. 
Vincent M'Nabb O.P.”  A rather uncommon item, apparently privately printed by Belloc, preceding the limited edition [see 
below]. 


32.    Belloc, Hilaire.  An Heroic Poem in Praise of Wine.  London: Peter Davies, 1932.  Printed 
at the Curwen Press.  28.5 cm.  10, (1) pp.  Red boards, paper label on cover.          
 
Number 72 of 100 copies.  Signed “H Belloc.”   A sample stanza: 
 
     Dead Lucre: burnt Ambition: Wine is best. 
     But what are these that from the outer murk 
     Of dense mephitic vapours creeping lurk 
     To breathe foul airs from that corrupted well 
     Which oozes slime along the floors of hell? 
     These are the stricken palsied brood of sin 
     In whose vile veins, poor, poisonous and thin, 
     Decoctions of embittered hatreds crawl — 
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     These are the Water-Drinkers, cursed all! 
 
Gabler has only the 1931 edition [see above]. 


33.    Benwell, W.S.  Journey to Wine in Victoria.  Melbourne: Sir Isaac Pitman & Sons, (1960).  
Printed by Spottiswoode, Ballantyne, London. “FO (M.5801).”  22 cm.  (8), 120 pp + 3 color photo 
plates.  Black cloth, dj.  Covers and jacket water-stained.  Internal wrinkling.  Poor, but 
internally good for reading.          
 
For your entertainment, here is an excerpt from the chapter on Western Victoria: “The Wimmera's complete indifference to 
the wine consumer's peculiar, but simple, requirements undergoes something of a change in Stawell.  Here is a nervous 
indulgence.  A clear-voiced request for wine at table caused, on this occasion, (a) immediate lowering of all eyes in the 
dining-room, (b) incredulous muttering off-stage, followed by much key-jangling, (c) hoarse briefing instructions to 
frightened waitress that she must pour-a-little-into-his-glass-and-ask-is-that-all-right-sir-then-fill-hers-up, (d) arrival of the 
most frigid bottle of claret I have ever drunk, from a vineyard in another State, just in time to accompany a piece of apple 
pie.” [page 80]. 
 
Gabler lists this first edition and two later editions, 1976 and 1978.  I recently saw a signed “fine” copy in dj listed by a 
dealer in Perth, Australia at A$20 (Serendipity, Catalog 281 at www.merriweb.com.au/serendip/) in case you want to check 
it out. 


34.    Bernt, Walther.  Sprüche auf alten Gläsern.  Mit 12 Abbildungen.  Freiburg im Breisgau: 
Urban-Verlag, (1928).  Printed by R. Oldenbourg, München.  24.5 cm.  80 pages + 12 plate 
illustrations.  Green cloth.  Warped and soiled from water damage.  Poor copy, but valuable for 
content.          
 
A collection of sayings found as inscriptions on drinking glasses of the 17th to 19th centuries.   They represent a cultural 
document of sorts.  The inscriptions are grouped under the subject headings of friendship, love, erotica, drinking,  
occupations, contemporary themes, religion and general.   You might read some of these inscriptions as documents of 
immorality.  But, says the author, the 17th century and first half of the 18th were much more open in such matters than we 
are today, yet our reserve applies only to our behavior in public, and that our morals have not really improved. 


35.    (Berry Bros).  Tokay.  London: Berry Bros. & Co., [1933].  20.5 cm.  (2), 29 pp.  Green 
boards.  Water stain at top of front cover and some slight browning internally, confined to center, 
near spine.          
 
Price list page 29 (dated June 1933) has a few corrections in ink, perhaps by Berry Bros.  Testimonials to the curative 
powers of Tokay.  One is a cable from a wealthy client who had forgotten the name of the wine: “Send immediately one case 
of the wine that removes the screws from the coffin.” [23] 


36.    Berry, Charles Walter.  In Search of Wine.  A Tour of the Vineyards of France.  With a 
thought to Bacchus in particular and a Humble Recognition of the Wisdom of Others.  With 
a Letter-Preface by H. Warner Allen and a map.  London: Constable & Co., 1935.  Printed by 
Robert MacLehose, Glasgow.  20 cm.  xxviii, (2), 389, (2) pp + large foldout map at page 370: “The 
Wine Districts of France.”  Cloth.  Covers a trifle worn, lower back cover a little water-stained and 
some damp wrinkling internally, but overall a nice copy.          
 
An interesting, chatty diary of a wine tour, with a good deal of  information on specific wines and vintages. 


37.    [Berry, Charles Walter].  A Miscellany of Wine.  Presented with the Compliments of 
Berry Bros & Co, Wine Merchants, who were established in the Seventeenth Century at 3 
St. James's St., London, S.W.1.  By special Appointment to H.M. King George V. & to H.R.H. 
The Prince of Wales.  London: Constable and Company, 1932.  Printed by the Whitefriars Press, 
London.  19 cm.  ix, 104 pp. Cloth.  Covers water-stained and partially warped.  Some internal 
staining along edges and damp wrinkling, but text is clean for reading.          
 
The foreword is by André Simon.  Facing the title page there is an ad for “Viniana” published by Alfred Knopf, New York. 
 
Berry expresses his negative view of port wine aficionados in a humorous piece titled The Fellowship of Port:. [pages 10-13].   
Another interesting item is the Report of an Address on Wine and its Medicinal Uses made by Berry [77-102]:  “In Oporto, 



http://www.merriweb.com.au/serendip/)
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gout is hardly known and even very few of the British residents there would recognize it.  But remember that it is wood 
port that is consumed — that is, port wine that has passed all its life in the cask, frequentlly racked and taken from the 
heavy properties which are thrown down in the cask — not vintage port, that furry, yet delectable friend of many palates, 
which passes all its life in the bottle and keeps with it its impurities — nasty word that, shall we say its heavy properties?” 


38.    Berry, Charles W.  Viniana.  With an introduction by H. Warner Allen and eight 
illustrations in collotype.  London: Constable & Co., 1929.  Printed by Robert MacLehose, 
Glasgow.  20.5 cm.  xv, 140, (2) pp + 8 plates.  Top edge gilt.  Cloth, leather label on spine.   
Water-stained and a little warped along edges of covers.  Internally sound.          
 
“Of this book one hundred copies have been printed on hand-made paper in medium octavo, signed by the author and with 
the frontispiece hand-coloured.”  This copy is signed “Chas W Berry” on title page, but the frontispiece is not hand-colored. 
 
The book takes the form of chats at three dinners: the claret dinner, the burgundy dinner, the champagne dinner, hosted 
by Berry.  He and Hugh Rudd headed  the famous old house of Berry Bros & Rudd, wine merchants.  Today, they have a 
big presence on the internet, where they offer wines for sale worldwide (except in the Common Market!).  They also operate 
a duty free shop at Heathrow.  On their web site, they tell us that “Berry Bros. & Rudd Ltd. is still a family owned, private 
company, with the eighth generation now working in the business.” 


39.    Berry, Charles W.  Viniana.  With an introduction by H. Warner Allen and eight 
illustrations in collotype.  London: Constable & Co., 1930.  Printed in GB for Alfred A. Knopf by 
Robert MacLehose, Glasgow.  20.5 cm.  xv, 140, (2) pp + 8 plates.  Cloth-backed boards.  Water-
stained inside back cover.  Wrinkling internally second half of book.  Covers worn and lower half 
of spine stained.  Reading copy.          
 
Noling page 65.  Gabler lists Knopf's 1938 edition. 


40.    Berry, Charles W.  Viniana.  With an introduction by H. Warner Allen and nine 
illustrations in collotype.  Second Edition, revised and enlarged, Second Impression.  
London: Constable & Co., 1934.  Printed by Lowe and Brydone, London.  20 cm.  xv, 161 pp + 9 
plates.  Cloth.          
 
First published 1929.  Second enlarged edition 1934.  Reprinted 1934.  Added to the three dinners in the first edition is 
“The Hock Dinner.”  Inscribed on endpaper: “To Frederick B. Pratt.  Compliments of Daniel G. Lieberman, Sept 20, 1934.” 


41.    Bertall.  La Vigne.  Voyage autour des vins de France.  Étude physiologique, 
anecdotique, historique, humoristique et même scientifique.  Paris: E. Plon et Cie, 1878.  28 
cm.  (6), 659 pp.  Numerous illustrations and vignettes.  All edges gilt.  What was a lovely leather 
backed red cloth binding is irreparably damaged.  First several pages are water-stained at outer 
edges, receding to minor beginning with title page.  Internally, there is only minor wrinkling and 
occasional “print-through” of illustrations, probably due to dampness.          
 
A wine book landmark, with a vast array of illustrations by Bertall and an interesting potpourri of French viniana.  For 
example, wines are divided into three big categories: white wines, red wines and blue wines, matching the French national 
colors.  The whites are generally luxury wines, from Chablis and Saumur to Champagne and Sauterne — wines of the rich.  
Red wines are for general use and for tasting, they make glad the heart and the mind, etc.  Blue wines are the wines of the 
workers and of those who prefer not to work, wines warm in the gut but hard on the gullet, good for vitality in moderation, 
but bad when taken to excess [pages 23-24]. 
 
At Beychevelle, the person in charge was asked about why the pressing of the grapes was done to violin accompaniment.  
Because we've always done it and will as long as I have any say.  Did they do it elsewhere?  Probably, but he didn't really 
know.   Did this improve the wine?  He believed it did.  Thanks to the experience of our ancestors, the wine was good in 
their time; thanks to them it was still good today. [200-201]. 
 
About the so-called weaker sex:  the prosperity of the champagne industry is due mainly to the initiative and intelligence of 
two widows, Cliquot and Pommery, without whom their husbands would have passed on to complete oblivion. [page 529] 
 
This book, unfortunately needs a new binding.  It was originally published in paper wraps. 
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42.    [Better Homes and Gardens].  Favorite American Wines & How to Enjoy Them.  Des 
Moines: Meredith Corp, c.1979.  26 cm.  96 pp.  Illustrations.  Lower outer corner of pages 
wrinkled. Pictorial boards.      
 
First edition, 1st printing.  Includes food recipes. 


43.    Biarnez, M.P.  Les Grands Vins de Bordeaux.  Poëme.  Précédés d'une Leçon du 
Professeur Babrius, intitulée De l'Influence du Vin sur la Civilisation.  Paris: Typographie Plon 
Frères, 1849.  24.5 cm.  (6), lxv [Babrius], 73, (2) pp + 36 plate illustrations.  Marbled endpapers.  
Pebbled blue cloth, red label on spine. Covers a trifle worn, a few pages loose in binding, but an 
attractive copy.          
 
Biarnez takes us on a poetic tour of the Médoc, singing the praises of the classified growths [pages 1-52] and ends with a 
paean to the white wines of Bordeaux and the effect they have on the imbiber: 
 
       “C'est une ivresse sainte, un sublime délire, 
        Et, parmi tous les vins, notre vin seul l'inspire!” [59] 
 
According to Biarnez, there was a wave of genius in Germany when “le vin inspirateur” circulated there, free of odious 
restrictions and taxes.  The Germans have had no Hoffman, Mozart or Schiller since they banned French wines.  The poem 
ends with a plea to French legislators to drink some Barsac to put them into a generous mood and pass laws that will 
assure to all the poor of France an abundance of wine to go with their “poule au pot.” 
 
The 1840 lecture by Babrius makes for some arresting reading.  He sees a strong historical correlation between the 
quantity and quality of wine, and the level of civilization.  The highest level of Chinese art (13th Century) coincided with the 
highest level of viticulture in China.   The Dutch, now that their blood is washed with beer, are unequal to the challenges of 
current events.  The British aristocracy which governs England with such superiority, drinks only “le clairet du Médoc,” 
supported by the bourgeoisie which drinks the generous wines of Portugal.  Unlike Biarnez, he gives some credit to wines 
other than French, when he attributes the superiority of Metternich to the stimulations of his Johannisberg wine. 
 
Babrius' bête noire is tobacco: “cest l'opium des peuples de l'Occident.”  By 1830, he says, tobacco was in general use and 
the French adopted the cigar as an obligatory appendage to their faces.  And of course the result was socialism, armed with 
the platitudes of tobacco smoke, expounding the right to work, the right to welfare, the inalienable right to live … at the 
expense of others. 
 
In the introduction to Babrius' lecture, an anonymous “student” gives us some background information.  Babrius was 
Spanish, a colonel at 26, and when his party was defeated, sought refuge in France, settled in Bordeaux, where the 
Spanish always enjoyed hospitality.  In 1845, depressed by the clouds of tobacco smoke enveloping the aristocrats of 
France, and what it meant for the future of France, he declared he would study areas of America, Africa and Australia 
where viticulture was possible and the future destiny of the human race could be assured.  He could not be dissuaded, and 
took passage on the Antilope, arriving at Charlestown on November 8th, 1845.  Through his contact, a Mr. Smithson, he 
addressed the assembly at Columbia and, under state sponsorship, accompanied a group of geologists and agriculturists on 
a tour of exploration through the Carolinas.  He wrote a letter from Wilmington, “sur la rivière de Clarendon,” dated 
December 1st, in which he expressed great hopes for the future of viticulture in this part of the New World.  He was not 
heard from again, and the writer says that though his bones may be bleaching on the banks of some unknown American 
river, his memory will live forever. 
 
Evidently, Babrius was heard from again.  According to a Dictionnaire de Biographie Française, Jules Arthaud [=Babrius], 
doctor and writer, was born at Tonneins [on the Garonne, about 100 km upstream from Bordeaux] in 1802 and died there 
in 1859.  He spent his career in Bordeaux and founded the “Revue de la Gironde.”  He also wrote “De la vigne et de ses 
produits,” 1858.  I have not been able to find any further details on his alleged American adventure, nor on his alleged 
Spanish origin.   
 
The book has many attractive illustrations of Bordeaux chateaux, and of people in various social “wine” situations.  The 
Fritsch sale (313) had the second edition of 1870. 


44.    Biarnez, M.P.  Les Grands Vins de Bordeaux.  Poëme.  Précédés d'une Leçon du 
Professeur Babrius, intitulée De l'Influence du Vin sur la Civilisation.  Paris: Typographie Plon 
Frères, 1849.  23.5 cm.  (half title leaf), (blank leaf), (illustrated half title leaf), (title leaf), lxv 
[Babrius], 73, (2) pp + 36 plate illustrations, each with protective blank leaf, except page 33.  
Marbled boards with leather back and corners.  Front cover detached and corners a trifle worn.  
Some internal browning.          
 
Same as item above. 
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45.    Bickerdyke, John.  The Curiosities of Ale & Beer: An Entertaining History.  (Illustrated 
with over Fifty Quaint Cuts).  London: Swan Sonnenschein & Co, 1889.  Printed by Chas. 
Straker and Sons, London.  26.5 cm.  xii, 449, (2 catalog) pp.  Illustrations.  Decorative initials.  
Maroon cloth- backed brown cloth.  Rear cover shows a blister in one corner,  hinges are 
weakening, but but overall a decent copy.          
 
One of the classics of beer literature, with extensive information on all aspects of the subject.  It is well known to beer 
brewers.  It is cited on the Samuel Adams web site, in connection with porter. 
 
According to the Erickson Report, September 1995, the idea for Adambier, a very strong beer made by the Hair of the Dog 
Brewery in Portland, Oregon, came from a reference in Bickerdyke's book.  Here is the full reference in a paragraph devoted 
to German beers: “One more special variety may be noted, and that is the strong ten-years-old ale known by the people of 
Dortmund as ‘Adam.’  It is mentioned by Corvin in An Autobiography, who relates that when King Frederick William IV of 
Prussia visited Dortmund a deputation of the magistrates waited upon him, on of them bearing a salver with a large 
tankard filled with Adam.  When the King asked what it was, and heard that it was the celebrated beer, he said ‘Very 
welcome; for it is extremely warm,’ and drained off the contents of the tankard at a draught.  The members of the 
deputation, who were better acquainted with old Adam than the unsuspecting King, smiled at each other, for they knew 
what would be the result.  His Majesty was unconscious for more than twenty-four hours.” 


46.    Biddle, A.J. Drexel.  The Land of the Wine, being an Account of the Madeira Islands at 
the Beginning of the Twentieth Century, and from a New Point of View.  Volume I, with 
thirty-eight full-page illustrations; maps of Funchal and of the Island of Madeira, showing 
the mountains and their heights; and a section of the Medici map.  And comprising the 
history of the Madeiras; information for the traveler and visitor; and a treatise on the 
geography, geology and climate.  [Volume II]: with thirty-eight full-page illustrations; a map 
of Madeira showing districts devoted to vine-culture; and fac-similes of old bills of lading.  
And treating of the natives, their characteristics, religion, laws, and customs; the 
commerce; the flora; the vine and the wine; and the fauna.  Philadelphia: George W. Jacobs, 
(1901).  Printed by Drexel Biddle, Philadelphia.  Two volumes.  22.5 cm.  [Vol 1]: 267 pp, 
including plate illustrations and foldout map of Madeira.  [Vol 2]: 300 pages, including plates and 
foldout wine map of Madeira.  Maroon cloth, hinges weak.  Volume one has a small spot on front 
cover, and water-staining on rear cover.  Volume 2 has a slight bend at top of back cover.                      
     
 
Chapter XXIII (volume 2, pp 193-219) is dedicated to “The Vine and the Wine.”   This material is reproduced in Portuguese 
translation by the “Centro Estudos História Atlântico” on the Madeira Information website.  The source given is pages 103-
130 [sic] of volume 2 of Biddle's “The land of the wine, being an account of the Madeira islands …” 1900. 
 
To add to the confusion, Simon (BV 116a) lists “The Madeira Islands” in 2 volumes, 1900.  Gabler and Noling list both “The 
Madeira Islands” 1900 (London), and the present title, 1901.  NUC lists “The Madeira Islands” 1st edition, Philadelphia, 
1896, followed by the same title, London / Philadelphia / New York, 1900, and finally the present title, 1901, all of them in 
2 volumes. 


47.    Biebuyck, Jacques.  Aux Amateurs de Grands Vins de Champagne en Belgique.  
Bruxelles: [Goossens], (1933).  L'Imprimerie J.-E. Goossens, Bruxelles.  36.5 cm.  (16 leaves).  
Twelve full-page color illustrations by Massonet.  Decorative initials.  Title page printed in red.  
Paper covers lightly soiled.          
 
Il a été tiré de cet album: 350 exemplaires numérotés à la presse et signés par les auteurs, dont l'exemplaire de tête 
imprimé pour S.M. le Roi Albert.  Exemplaire No 80.  Signed “Massonet” and “Jaques Biebuyck.”  Printed December 2, 1933. 
 
Each of the 12 illustrations represents an occasion to celebrate with champagne and has a corresponding text: concorde 
(concord, as at an international conference); dimanche (Sunday, at the end of a long week); triomphe (victory, as in 
sports); renouveau (revival, as from illness); accord (agreement, as in business); honneur (recognition, as for work well 
done); faste (splendor, as in putting on a show); effusions (bursts of emotion, as in reunion of old friends); oui (yes, as in 
will you marry me?); fêtes (feasts, as in anniversary celebrations); intimité (intimacy or privacy, as in family gathering);  
évocation (recalling, as of pleasant memories). 


48.    Bijur, George.  Wines With Long Noses. Doodles by Geoffrey Salter.  London: Hampton 
Hall Press, 1951.  Produced by Neaman Neame.  19 cm.  31, (1) pp. Decorative illustrations in red 
on title page, and  throughout in red and black.  Pictorial boards, spine worn.          







12                                                                    Wine & Gastronomy Catalogue B 


 
An entertaining, charmingly illustrated historical tid-bit tour through the great names in French wines. 


49.    Bilm, Peter & Gert Keschow.  Das Weinbuch.  Der gepflegte Weinkeller des kultivierten 
Gastgebers.  München: Moderne Verlags gmbh, (1969).  Printed in Austria by Welsermühl, Wels.  
26.5 cm.  410, (2) pp, including 16 glossy photo plates, 8 of which are in color.  Maps and 
illustrations.  Endpaper maps.  Red cloth, dj.          
 
Topics covered are background information, German wine areas, the rest of the world, how to select the right wine, 
sparkling wine, the wine cellar, wine in the kitchen, poetry.  The US gets a quarter of a page (like Bulgaria), as opposed to 
South Africa, which gets three.  Germany gets 60 pages to 90 for the rest of the world. About the US we learn that 
California is the source of 90 per cent of the country's wines.  “To avoid misunderstanding, let us note here that California 
Riesling is made from the Silvaner grape and that the Silvaner is called Riesling.  Besides red and white wines, California 
also produces sherry from Spanish grape varieties, as well as vermouth, sweet dessert wines such as port, muscatel, tokay 
and malaga.  A number of companies also produce sparkling wines.” [page 209] 


50.    Binkley, Robert C.  Responsible Drinking.  A Discreet Inquiry and a Modest Proposal.  
New York: Vanguard Press, (1930).  19.5 cm.  viii, 215 pp.  Blue cloth, paper labels.                     
     
An interesting discussion by a historian, of the problems of prohibition. 


51.    Bioletti, Frederic T.  Manufacture of Dry Wines in Hot Countries.  University of 
California Publications.  College of Agriculture.  Agricultural Experiment Station.  Bulletin 
No. 167 (April, 1905).  Sacramento: W.W. Shannon, Superintendent of State Printing, 1905.  23 
cm.  66, (1) pp. Photo illustrations and drawings.  Paper, no covers.  Title page and back page 
somewhat shabby.          
 
This is Bioletti's report on his visit to France, Germany and Algeria in late 1904 under the auspices of the University.  
Among his contacts in France were Pierre Viala, Ravaz, and Roger Marès.  
 
The main problem of California wine-making he uncovered was excessive heat during fermentation.  “The greater 
intoxicating effect of a California wine with 13% of alcohol over a Château Margaux with 11% can not all be ascribed to the 
slight difference of alcoholic strength.”  I wonder what it would be ascribed to today. 


52.    Bioletti, Frederic T.  A New Wine-Cooling Machine.  University of California 
Publications.  College of Agriculture.  Agricultural Experiment Station.  Bulletin No. 174 
(Berkeley, January 4, 1906).  Sacramento: W.W. Shannon, Superintendent of State Printing, 1906.  
23 cm.  27, (1), (4 blank) pp. Illustrations.  Paper, no covers.          
 


53.    Bioletti, Frederic T.  The Principles of Wine-Making.  University of California 
Publications.  College of Agriculture.  Agricultural Experiment Station, Berkeley, California.  
Bulletin No. 213 (May, 1911)  Sacramento: W.W. Shannon, Superintendent of State Printing, 
1911.  23 cm.  (5), 396-442, (2) pp. Illustrations.  Paper, no covers.  Stamp of “U.S. Department of 
Agriculture.  Library of the Hawaii Experiment Station.”          
 


54.    Bioletti, Frederic T.  Vine Pruning in California.  Part I.  University of California 
Publications.  College of Agriculture.  Agricultural Experiment Station, Berkeley, California.  
Bulletin No. 241.  Berkeley: U of California, n.d.  Printed at the State Printing Office.  22 cm.  48 
pp. Photo illustrations and drawings.  Paper, no covers.  Photo on title page of “The native vine of 
California (Vitis Californica).”          
 
Not in Gabler or Noling. 
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55.    Bioletti, Frederic T. & William V. Cruess.  Enological Investigations.  University of 
California Publications.  College of Agriculture.  Agricultural Experiment Station, Berkeley, 
California.  Bulletin No. 230 (August, 1912).  Sacramento: Friend Wm. Richardson, State Printer, 
1912.  22.5 cm.  (7), 24-118, (2) pp.  Photo illustrations and diagrams.  Paper, no cover.               
     
 
From Summary and Conclusions: “The principal modern improvements in wine-making are the intelligent use of sulfurous 
acid, pure yeast and temperature control.”  Not in Gabler or Noling. 


56.    Bird, William.  A Practical Guide to French Wines.  Third Printing.  Paris: Three 
Mountains Press, [?1924].  Lecram Press, Paris.  13 cm.  80 pp.  Maps. Decorated paper.  
Bookplate: “Julia Perrin Hindley.  From the Library of Cora, Rose and Bob Brown.”  A little worn.     
     
 
This is a later printing of the first edition.  No date is given, but there was a review in American Mercury of November 1924 
[see my Catalogue A, item 59].  The latest vintage listed is 1923 (for Rhône wines) and 1922 for Bordeaux.  This booklet 
went through numerous later editions. 
 
There are extensive corrections, deletions and additions in ink, apparently for a later edition, perhaps about 1930 or 1931.  
The latest vintage listed in the corrections is 1929, which was not yet available, but “the 1929 wines are said to be the best 
in a century.”  One of the added items: “The omission of Sparkling Burgundy is intentional.  The pink frothy fluid sold under 
that name in America (never in France) is nothing but cheap red wine that has been artificially carbonated.  If you have 
any in your cellar, give it to the servants.  It is excellent for cleaning windows.” 


57.    Bird, William.  French Wines.  A Practical Guide for the Cellarman, Wine Butler and 
Connoisseur.  Published under the auspices of the Centre National du Commerce Extérieur 
and the Commission d'Exportation des vins de France.  Paris: Havas, 1946.  Printed by Artra, 
Paris.  21 cm.  86, (1) pp.  Photo illustrations, maps and decorations.  Paper.  Worn.                        
     
Contents entirely different from first edition. 


58.    Bird, William.  French Wines.  A Practical Guide for the Cellarman, Wine Butler and 
Connoisseur.  Paris: Havas, 1955.  Printed by Georges Lang, Paris.  21 cm.  77, (2) pp.  Photo 
illustrations, maps and decorations.  Paper.          
 
Published under the Auspices of: Centre National du Commerce Extérieur and Comité National de Propagande en faveur du 
vin.  Issued by the French Government.  ©1948 by William Bird.  There are extensive changes in the photo illustrations 
from the 1946 edition. 


59.    Birkett, E.  The Golden Wine of Old Britain.  London: Published by the Author, 1952.  
Printed by Norman C. Mellor, Halifax; distributed by The Norman Press, London.  21.5 cm.  i-vi,  
7-122, vii-viii pp + frontispiece & 4 other photo plates.  Decorative initials and vignettes. Errata 
slip tipped in at page 7.  Paper.          
 
All about British cyder, this book is dedicated to Pomona, goddess of the apple. 


60.    Bishop, George.  The Booze Reader.  A Soggy Saga of Man in his Cups.  Los Angeles: 
Sherbourne Press, (1965).  21.5 cm.  288 pp + 8 illustration plates.  Cloth, dj.          
 
First edition.  A barrelful of beer, booze and wine trivia. 


61.    Bitting, A[rvill]W[ayne] (1870-1946).  Appertizing, or The Art of Canning; Its History and 
Development.  San Francisco: The Trade Pressroom, 1937.  25 cm.  852, (2), v index pp.  
Illustrations.  Cloth.          
 
Includes an appraisal of the work of Appert by Katherine Golden Bitting [from a course in canning, 1924] (pages 7-18): “… 
Recently a wave of sentiment swept the discerning world in recognition of the debt of gratitude owed to the great scientist, 
Louis Pasteur, for his humanitarian work, and yet for genuine accomplishment the work of Nicolas Appert, which preceded, 
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deserves at least like credit.  The elimination of scurvy, the substitution of appetizing food for the all-prevalent salted meats 
and hardtack of the navy and the precarious foods of the army, and above all, the making possible greater variety of safe, 
wholesome foods for all classes of people, mark one of the distinct advances in civilization.  Pasteur's work, great as it was, 
was facilitated by the earlier work of Appert …” 


62.    Bitting, Katherine Golden (1869-1937).  Gastronomic Bibliography.  San Francisco: 
Copyright A.W. Bitting, 1939.  Trade Pressroom, San Francisco.  25.5 cm.  xiii, (3), 718 pp + 3 
plates (one colored). Illustrations in  text. Illustrated title page.  Blue cloth, black label on spine.     
     
Bitting lists her credentials on the title page: “B.S., M.S., D.Sc. (Hon.).  Assistant Botanist, Purdue Experiment Station; 
Assistant Professor of Botany, Purdue University; Micro-analyst, U.S. Bureau of Chemistry; Micro-analyst, National 
Canners Association; Biologist, Glass Container Association; Member Subsistence Division, Q.M.C. (1918).” 
 
Bitting's collecting interests evidently followed her line of expertise to a large extent.  The bibliography includes many books 
that cover technical aspects of food preparation, as well as cookery per se.  But since food was her whole life, it is natural 
that she would include many books on wine and other beverages.  However, wine is not a strong feature in the 
bibliography, so that a “not-in-Bitting” notation for a wine book, while interesting,  would not necessarily be an indication 
of rarity.  Bitting was just following the path of the normal collector.  In her preface she said: “The collector is constantly 
confronted with the problem of selection.  This is often solved by taking every item available ...”  In any case, Bitting's food 
interests were universal.  You will find many French entries, and others in German, Italian, etc. 
 
A nice copy of the original edition. 


63.    Black, William.  A Practical Treatise on Brewing, based on chemical and economical 
principles; with formulae for public brewers, and instructions for private families.  Second 
edition, much enlarged and improved.  London: Smith, Elder and Co., 1840.  Printed by Stewart 
and Murray, Old Bailey.  20.5 cm.  xii, 216 pp.  Cloth.  Covers spotted.          
 
From the preface: “In many parts of the kingdom at the present day, the beer is of a quality so peculiar, as to be quite 
nauseous to strangers unaccustomed to drink it.  From long habit, however, the palates of the natives have become so 
accustomed to its extraordinary flavour, as even to prefer it to every other beer.  This vitiated taste cannot surely last much 
longer; for as soon as one brewer begins to improve, others must necessarily follow.” 
 
Noling shows the first edition of 1835 and the third (1844) as well as subsequent editions, but is missing this second 
edition. 


64.    Blair, Henry William (1834-1920).  The Temperance Movement: Or, the Conflict 
Between Man and Alcohol.  By Henry William Blair, United States Senator from New 
Hampshire.  Boston: William E. Smythe Co, 1888.  24 cm.  (4), ix-xxiii, 583 pp + frontispiece 
portrait, foldout map at page  ix, 4 color plates and 61 b&w portrait plates, of which 5 (at pp. 314, 
370, 382, 430, 494) are not included in the list of illustrations. Foldout map is of Manhattan, and 
shows the locations of over 9000  licensed establishments.  One [?blank] ep leaf removed, back 
ep detached. Decorated cloth, worn, hinges and binding weak.          
 
This book is a long plea for temperance, or rather prohibition. It  traces the history of the movement, claiming Benjamin 
Rush's 1785  pamphlet The Effect of Ardent Spirits on the Human Mind and  Body as its starting point. The issue is highly 
political and the tone is sometimes militant, as for example in the summing up at the end: (p.540) “Let us build our navy, 
outlaw the liquor traffic, declare it piracy ... Capture or sink every ship that carries the  contraband article ... No nation will 
long contend for this traffic against the sincere and aggressive action of the American people.” 


65.    [Blatz].  Val. Blatz Brewing Co.  [souvenir piece].  Milwaukee: American Fine Art Co., [ca 
1893].  14h x 19w cm.  6 glossy card stock leaves, enclosed in heavier card stock covers.  Bound 
with red ribbon.          
 
Outside covers have decorative color illustrations.  One side of each leaf has a color illustration on one side depicting a 
happy beer-drinking scene and a doggerel verse caption. The first shows a young couple seated in a garden, with beer mugs 
in hand, and this accompanying verse: 
 
     “O thou, my muse!  Good barley drink, 
      Whether from rotund barrels thou jink 
      Or guggle from a bottle's brink, 'twill all the same 
      Inspire me, till I lisp and wink, to sing thy name.”  
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On the other side are views of the brewery in black & white: storage vats, kettles, refrigerator engines, bottling works, 
offices, etc. 
 
The Blatz Brewing Company, the first Milwaukee brewery to bottle beer, was founded in 1851, following Pabst (1844), Miller 
(1848) and Schlitz (1849), and closed in 1959.  The building erected in 1890 by Emil and Valentine Blatz for corporate 
offices is now a National Historic treasure, and is part of the Milwaukee School of Engineering campus.  It is depicted on 
the back cover of this souvenir piece, together with the entire Blatz brewing complex. 


66.    Blencowe, Ann.  The Receipt Book of Mrs. Ann Blencowe, A.D. 1694.  Introduction by 
George Saintsbury.  London: The Adelphi, Guy Chapman, 1925.  Printed by the Blackfriars Press, 
Leicester.  20 cm.  xxiii, 60, (2) pp.  Tan boards, small bump at top of spine.  Dustjacket chipped 
and soiled.  Small brown spot at foot of first half dozen pages.          
 
Number 168 of 650 copies. 
 
There are a number of recipes for fruit and flower wines.  About a third of the book is devoted to “Phisical Receipts” 
(remedies).  Here is a recipe which would be a nutritionist's nightmare, but would probably be delicious: “A Good Potatoe 
pudding, ye best. Take a pound of potatoes, boyl'd, peel'd & cold, mash them through a strainer.  Then add one pound of 
fresh butter melted, 10 Eggs, ½ pound of suggar, ½ a Nutmeg: mix these together & put into a quick Oven.  One hour will 
bake it.” 


67.    Blochman, Lawrence.  Here's How!  A Round-the-World Bar Guide.  With Contributions 
by Members of the Overseas Press Club.  A Signet Key Book.  New York: New American 
Library, (1957).  18 cm.  192 pp.  Paper.          
 
First printing, May 1957.  Signet Key Book Ks350.  There is one short chapter on wine. 


68.    Blüher, P[aul] M[artin] (1846-1908).  Meisterwerk der Speisen und Getränke.  
Französisch-Deutsch-Englisch (und andere Sprachen).  Encyclopédie de Cuisine de tous les 
Pays.  International Encyclopaedia of Food and Drink.  Vierte, wesentlich verbesserte 
Stereotyp-Auflage.  Blühers Sammel-Ausgabe von Gasthaus- und Küchen-Werken.           
Band 22 und 23. 


Band 22.  Erster Band.  Speisen. 1910.  Band 23.  Zweiter Band.  I. Speisen.  II. Getränke.  
1904.  Leipzig: P.M. Blüher, 1910/1904.  Two uniform volumes.  Printed by C.G. Röder, Leipzig.  
24.5 cm.  [Volume 1]: 960 pp + frontispiece portrait of Fr. Baumann and a blank “Widmung” 
(dedication) leaf.  [Volume 2]:  (5), 966-2014, (2) pp + double frontispiece plate illustration of a 
Dresden dining hall, a portrait of Pierre Ponnelle at title page for “Getränke” (1521), and a foldout 
map of the Rhine, Mosel and Nahe wine region.  Leather backed cloth.  Bindings worn.  Spine of 
volume 1 coming apart.  Pieces of missing spine of volume 2 are laid in.          
 
The 4th edition of this extensive, encyclopedic, multilingual glossary/reference book on all aspects of food and drink.  
Bitting has the third edition of 1901.  The earliest edition listed in NUC is the third for volume 1 (1901) and the fourth for 
volume 2 (1904). 


69.    Blumberg, Robert S. and Hurst Hannum.  The Fine Wines of California. Illustrated by 
Beverly Armstrong.  Garden City: Doubleday & Co, 1971.  21.5 cm. 311 pp.  Cloth, in slightly 
worn dj.          
 
First edition.  Of historic interest, because these two young guys “told it like they tasted it” for many of the well known 
California wines of the time. 


70.    Bode, Charles G.  Wines of Italy.  Illustrated by David Williams.  London: Peter Owen, 
(1956).  Printed in GB by John Buckle, Theatre Plain.  22 cm.  135 pp.  Illustrations.  Cloth, in 
torn but complete dustjacket.          
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71.    Boehle, Bernd.  Wines from Germany.  With compliments of Wilh. Wasum, Bacharach 
on Rhine, wine growers and shippers, owner of the wine-estate Schloss Fuerstenberg.  
Bacharach on Rhine: Wasum, n.d.  Printed in Germany.  21 cm.  23, (1) pp.  Maps and 
illustrations in monochrome red.  Paper.          
 
Text by Bernd Boehle.  Illustrations by Hans Friedrich and Thomas Abeking. 


72.    Böhm, Heinrich.  Unbekannter Kraichgau.  Weinort Eichelberg und Stift Odenheim.  
Heidelberg: Carl Winter, Universitätsverlag, 1946.  19.5 cm.  227 pp.  Illustrations by Hans Meid.   
Decorated boards, green cloth spine.          
 
Edition of 1500 copies.  A historical survey of the wine villages of Eichelberg and Odenheim in the North Baden area. 


73.    Bols, Erven Lucas (editor).  Collection Lucas Bols. Published in the 4th century of its 
founding.  Amsterdam: Bols, nd.  21.5 cm.  28, (4) pp. Color illustrations.  Wraps.                         
 
Originally written in Dutch by Piet Bakker and illustrated with  drawings by Eppo Doeve and F. Zipper.  A promotional 
piece for Bols liqueurs, in which Lucas Bols is  touted as a creator in the same tradition as Rembrandt!  Included  are a 
number of food and cocktail recipes. 


74.    (Bonfort).  Bonfort's Wine and Liquor Circular. A Semi-Monthly Journal and  Price 
Current for the United States. Devoted Exclusively to the  Interests of the Trade. Vol. II. — 
May, 1872, to April, 1873.  New York: Ph. Bonfort, Proprietor, 1873.  Folio [34.5 cm].  iv [title & 
index], 142, (1), 146-336, 4 [Special  Supplement], (1), 338-384 pp. Volume 2 number 1, May 3 
1872,  through Volume 2 number 24, April 18 1873.  Green pebbled cloth, half red leather. Paper 
label on cover, all edges marbled.  Spine cracked, internally excellent.  An attractive copy.            
     
A wealth of interesting articles and statistics that give an  in-depth American perspective on what was happening in the 
wine world in 1873.  Not in Gabler or Noling.  For UC Davis, Melvyl lists only the successor publication Wine and Spirit 
Circular. 
 
Mark Twain's short story “Buck Fanshaw's Funeral” appears on page 90 (July 18, 1872).  It was first published a few 
months earlier as Chapter 47 of “Roughing It.” 


75.    Bonvin, Claude.  Un Art de France: le Savoir-Boire.  Marseille & Paris: La Tartane, (1948).  
Printed by Imprimerie Crété, Corbeil (Seine-et-Oise).  22 cm.  258, (4) pp.  Paper.  Light browning 
of covers.          
 
This is not one of the 500 numbered copies, but it is part of the original edition. 
 
The book takes the form of a series of letters from Jim Swanson to Mrs. Dorothy Swanson in Louisville, Kentucky.  The 
editor explains that the letters are presented in French, except that the terms of endearment were left in the original, since 
they were difficult to translate.  Sample salutations are “my sugar, my own dear wife, dear little thing” and sample closings 
“loving through to all, tenderest love.”  The letters cover the various French wine regions and  their wines, as well as 
aspects of their care and service. 


76.    [Booth, David].  Art of Brewing, Part I.  [The Art of Brewing, Part II].  Published under 
the superintendence of the Society for the Diffusion of Useful Knowledge.  London: Baldwin 
and Cradock, 1829.  Printed by William Clowes, Stamford Street.  23 cm.  2 pieces.  [Part I]: 32 
pp.  [Part II]: (1), 34-64 pp.  Illustrations.  Unbound paper.  Browning.  Ownership signature at 
top of each title cover.          
 
Part 1 is dated Sept 1, part 2 Oct 15.  Noling also lists parts 3 and 4, London, F.J. Mason.  Not in Simon. 
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77.    Booth, David.  The Art of Wine-Making, in all its branches.  By David Booth, author of 
the Art of Brewing, the first and second parts of which were published under the 
superintendence of the Society for the Diffusion of Useful Knowledge.  To which is added 
an appendix, concerning cider and perry.  London: F.J. Mason, 1834.  Printed by R. Watts, 
Crown Court, Temple Bar, London.  22 cm.  (8), 123, (1) pp.  Illustrations.  Cloth, paper label on 
cover.          
Part I. On Wine-Making in Warm Countries (16 chapters).  Part II. On Wine-Making in Cold Countries (14 chapters).  Part 1 
is devoted to grape wines, part 2 primarily to fruit and vegetable wines and mead, but there is also a chapter on wine from 
English grapes in which Booth cites material from Barry's Observations on Ancient and Modern Wines about a vineyard in 
Painshill whose proprietor made a white wine that many good judges of wine thought “superior to the best champagne they 
ever drank.” 
 
From the preface: “Brewing and Wine-making are sister arts; and, when the present work was written, it was intended as a 
continuation of the Two Parts of The Art of Brewing which were then published by the Society for the Diffusion of Useful 
Knowledge. … The Four Parts of The Art of Brewing, and the two following of Wine-Making, with the Appendix on Cider and 
Perry, may therefore be considered  as one continued work, embracing a general system for the manufacture of vinous 
liquors.” 


78.    Boothby, W.T.  “Cocktail Bill”  Boothby's World Drinks and How to Prepare Them.  The 
Standard Authority as originally compiled by Hon. Wm. T. Boothby, premier mixologist.  
Completely revised and greatly enlarged into an unabridged encyclopedia of all popular 
beverages.  San Francisco: Boothby's World Drinks Co., (1930).  19.5 cm.  160 pp.  Mottled flexible 
cloth.  Cover title: “SWALLOWS.”          
 
A later edition of an old classic of the cocktail literature.  Noling lists this and three other editions:  2nd edition, 1900; 1908; 
1934. 


79.    [Bordeaux].  The Bordeaux Wine and Liquor Dealers' Guide.  A treatise on the 
manufacture and adulteration of liquors.  By a practical liquor manufacturer.  New York: 
Mabie & Co, 1857.  19 cm.  xvii, 146 pp.  Cloth.  Price on cover: $1.50.  Front cover stained.  
Back cover water-damaged.  Internal water-staining, mostly confined to last 25 pages.                          
   
From Preface to the First American Edition: “The city of New York alone sells three times as many ‘pure imported brandies,’ 
and four times as many ‘pure imported wines’ annually, as all the wine-producing countries export. … If we can induce the 
adoption of a system of manufacturing that is free from the objections now existing, that is, the free use of poisonous 
compounds, we shall have accomplished some good, and the object we sought in giving to the public the result of years of 
experience and close study.” 
 
This is one of the formulas for Champagne: “To 40 galls. ‘prepared cider,’ add: 3 lbs. loaf-sugar, 2 oz. crystallized tartaric 
acid, ¼ qt. yeast, 3 galls. water, and 4 galls spirits, 15 u.p.  Let it stand 10 days, fine and bottle it, if sparkling.  If not 
sparkling, again fine it, and add more acid, and this process should be repeated until it is suitable for bottling.  When 
bottled, put into each bottle a piece of white sugar the size of a pea, then cork and wire the bottles, covering with tin foil, 
after the manner of champagne.” 
 
A veritable goldmine of useful information. Simon and Gabler both have the 1858 edition (New York, Dick and Fitzgerald. 


80.    [Bordeaux].  The Bordeaux Wine and Liquor Dealers' Guide.  A treatise on the 
manufacture and adulteration of liquors.  By a practical liquor manufacturer.  New York: 
Dick & Fitzgerald, n.d.  19 cm.  xvii, 146, (4 catalog)  pp.  Cloth.  Price on cover: $2.50.  Front 
cover water-stained along right edge  Back cover completely water-stained.  Internally OK.                    
  
A later printing. 


81.    [Bordeaux].  The Great Wines of Bordeaux [together with] Nos Grand Vins de Bordeaux.  
Bordeaux: Féret et Fils, n.d.  Printed by Bière, Bordeaux.  Two items, each 18.5 cm and  23, (1) 
pp.  Illustrations.          
 
These items were printed for distribution by wine merchants.  The first dates from ca 1929 (last vintage listed is 1927) and 
has the imprints of Otto Schmidt Wine Co, Chicago, and C.S. Boshamer Léon, Wine Shippers, Bordeaux.  The second item 
is ca 1955. 
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82.    Borgeaud et A. Barbier.  Guide Pratique du Vigneron Algérien.  Viticulture: M. 
Borgeaud.  Vinification: M. Barbier.  Gravures par S. Léon.  Concours organisé par la Société 
Climatologique et le Comice Agricole d'Alger.  Sous le patronage du gouvernement général 
de l'Algérie.  Paris: Augustin Challamel, Librairie Coloniale, 1890.  24 cm.  529-666 pp.  
Illustrations.  Paper.  Covers chipped.          
 
Not in Simon. 


83.    Boswell, Peyton.  Wine Makers Manual: A Guide for the Home Wine Maker and the 
Small  Winery.  New York: Orange Judd Publishing Co, 1952.  20 cm.  96 pp + 8 photo plates.  
Red cloth.      
 
Fourth reprint. First edition was 1935.  Discusses grape varieties, etc in the US and Canada.  Annotated bibliography pages 
89-93. 


84.    [Bottoms Up].  Bottoms Up . . . Guide to Pleasant Drinking.  New York: Leonard Wolf & 
Associates, (1949).  19.5 cm.  46 pp, including front cover.  Monochrome illustrations and 
decorations.  Boards.  Stains at corners of covers.          
 
A little cocktail book printed as a promotional piece.  This copy has the imprint on a number of pages of “First Ave. Wine & 
Liquor Corp., 1158 First Avenue, New York City.”  It is less common than the edition printed for Ryan's Liquor Shop, New 
York (Ryan's Guide to Pleasant Drinking — same text, modified design and colors), which will be included if you purchase 
this item. 


85.    Boulestin, X.M.  What Shall We Have to Drink?  London: William Heinemann, (1933).  
Printed in GB at the Windmill Press, Kingswood, Surrey.  19 cm.  xiii, 85 pp + frontispiece color 
plate.  Maroon cloth.          
 
Brief guide to wine geography, wine service, wine in the kitchen. 


86.    Boullanger, Eugène.  Malterie Brasserie I (1934).  Troisième édition entièrement 
refondue.  Avec 58 figures intercalées dans le texte. 


Malterie Brasserie Hydromels II (1921).  Deuxième édition entièrement refondue.  Avec 218 
figures  intercalées dans le texte. 


Encyclopédie Agricole.  Publiée par une réunion d'Ingénieurs agronomes, sous la direction 
de G. Wery.  Paris: Librairie J.-B. Baillière et Fils, 1934/1921.  Imprimerie Hérissey, Évreux (I), 
imprimerie Crété, Corbeil (II).  Two volumes, 19 cm.  [Vol 1]: (8 ads), vi, 350, (4 ads) pp.  [Vol 2]: 
(4 ads), (3), 354-688, (8 ads & catalog) pp.  Illustrations.  Ownership signature on title page of 
volume 2.  Paper covers loose, spines chipped, a few dampstains internally.          
 
An extensive technical treatise on brewing. 


87.    Boullay, Jacques.  Manière de bien cultiver la vigne dans le vignoble d'Orléans.  
Seconde édition.  Beaucoup plus ample & plus exacte que la précédente.  A Orléans, chez 
François Borde, vis-à-vis Bonne Nouvelle, & la Veuve de Pierre Borde, au Cloître Sainte 
Croix. Avec Privilège du Roy.  Orléans: François Borde, 1712.  15.5 cm.  (16), 206 pp.  
Decorative headpieces and initials.  Full leather.  Edges scuffed, burn mark at bottom of spine.  
Internally ok.  André L. Simon's bookplate.       
 
Boullay responds at length to criticism of the first edition of this book [pages 175-195].  He adds in a postscript that he 
would have said something about the grape harvest and wine making, but was unable to because he was pressed for time 
on this edition.  He says he could only devote his spare time (mes heures perdues) to this effort, since he felt he ought to 
spend the greater portion of his time on more serious studies, more appropriate to a person of his character.  However, he 
would satisfy the demand in the next edition, for which he solicits ideas, from which he will profit as he did in this second 
edition.  The first edition was “tres peu de chose par raport à celle-ci, comme il est aisé de le voir.”  He felt he had 
exhausted the material to the point where there was nothing more of consequence to say.  He hoped the material on 
harvesting and wine could be added later, while still maintaining the single-volume format. 
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Boullay was a priest in the Orleans diocese.  Simon lists this and later editions.  Vicaire dates the first edition at 1712.  Not 
in the Lambert, Schraemli, Crahan, or Fritsch collections.  NUC lists only one copy of the third edition, 1723. 


88.    (Bourgeois, Armand).  Le Chansonnier du Vin de Champagne en 1890.  Chalons-sur-
Marne: Imprimerie Martin Frères, 1890.  21 cm.  xv, 132 pp.  Decorative head and tailpieces.  
Original paper wraps bound in.  Boards, water damaged.  Internal wrinkling.          
 
Foreword by Armand Bourgeois.  Preface by Adolphe Brisson.  Inscribed on half title: “Offert au sympathique poète Charles 
[?]Fuster.  Armand Bourgeois.”  
 
There are 28 poems by 27 authors, with prizes ranging from “prix d'honneur” through first to third prizes, five levels of 
“accessit” (=distinction),  and first through tenth honorable mentions, with a number of ex-aequo's along the way. 
 
Among the “opinions” on Champagne is one by Spire Blondel who talks about how Champagne should be drunk.  Since it 
should be drunk “d'un trait” (chugalug) as soon as it's poured, Champagne glasses should not have feet.  He suggests the 
horn of plenty shape, so that you'll be forced to drink at a single draught since you won't be able to set the glass down on 
the table.  This is the only part of his advice that appears to be unconventional. 


89.    [Bourgogne].  Connaitre…   Les Vins de Bourgogne.  Collection “Connaitre.”   Série 
Géographie-Tourisme dirigée par Madame J. Beaujeu-Garnier.  Paris: J.-B. Baillière et Fils, 
(1955).  Imprimerie Nouvelle, Paris.  17.5 cm.  31, (1) pp.  Map and photo illustrations.  Paper.  
Text by Françoise Grivot.          
 


90.    Bourke, Arthur (editor).  Winecraft: The Encyclopaedia of Wines and Spirits.  London: 
Harper & Co., 1935.  Printed in GB by S. Straker & Sons, London.  19 cm.  vii, (5) 182, (1) pp + 7 
wine maps and one frontispiece color plate.  Blue cloth.  Small water stain on front cover, and 
around inside edges of covers.  Damp-wrinkling internally, but not a bad copy.                            
     
One of the earlier wine dictionary/encyclopedias in English.  Addenda (pages 123-183) cover wine area classifications and 
vintage year descriptions. 


91.    [Bowlen … ].  Bowlen und Pünsche zum Manöver= und Feldgebrauch der deutschen 
Armee.  Ein Rezeptbüchlein zur Bereitung von allerlei stärkenden Getränken, gesammelt 
aus den Kursen der Feldartillerie=Schiessschule zu Jüterbog.  Mit einem Anhange 
gastronomischen Inhaltes.  Leipzig: J.J. Weber, n.d.  16.5 cm.  viii, 204, (12 catalog & ads) pp.  
Illustrations.  Decorated endpapers.  Purple cloth with raised gilt decoration on cover.                  
     
Inscribed on first blank page: “Der R/7 zur Kenntniss [?4 words?].  Jüterbog 27.1.1901.  [?Landauer].” 
 
This is a collection of “cups and punches” recipes for use of the German army.  Also included is a section on gastronomy.  
This book was available only to officers.  A part of the sales profits were donated to charities for troops sent to China and 
for those they left behind. 


92.    Bowles, Samuel.  Across the Continent:  A Summer's Journey to the Rocky Mountains, 
the Mormons, and the Pacific States, with Speaker Colfax.  By Samuel Bowles,  editor of the 
Springfield (Mass.) Republican.  Springfield / New York: Samuel Bowles & Co / Hurd & 
Houghton, 1865.  19.5 cm.  (2 ads), xx, 452, (6 catalog) pp + frontispiece folding color map of the 
“Territories and Pacific States.”  Brown cloth.  Water stain on lower part of back cover.  Spine 
repaired.  A few pages show some browning and minor staining.  A sound copy.          
 
Bowles traveled overland to the west coast, a week by railroad to the end of the line (1425 miles from Springfield to 
Atchison, Kansas), then by coach to California, picking up the railroad at Placerville for the journey to San Francisco.   He 
reports at length on the Mormons and the polygamy question. 
 
Of interest to wine people are his comments on California, particularly Sonoma county, where he visited the vineyards “of 
the Buena Vista Vinicultural society, under the management of Colonel Haraszthy, a Hungarian.  This estate embraces 
about five thousand acres of land, a princely-looking house, large wine manufactory and cellars, and about a million vines, 
foreign and native.  The whole value of its property is half a million dollars … but we failed to obtain … any satisfactory 
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information as to the boasted success of wine-making … in California.  … this one enterprise does not seem well-managed.  
Nor do we find the wines very inviting … I have drank, indeed, much better California wine in Springfield than out here. … 
As doctors never take their own medicines, the true Californian is slow to drink his own wine.  He prefers to import from 
France, and to export to the East; and probably both kinds are improved by the voyages.  More French wines are drank in 
California, twice over, than by the same population in any part of the eastern States.  Champagne is mother's milk, indeed 
to all these people; they start the day with a ‘champagne cock-tail,’ and go to bed with a full bottle of it under their ribs …” 
 
Bowles' and Colfax's trip started in mid-May of 1865 and ended in New York on September 23.  They returned by steamship 
down to Panama, across the isthmus by railroad, then up the east coast.  “No one's knowledge of California life is complete, 
who does not go or come by the steamship and Panama route.”  A very interesting description. 


93.    Bradford, Sarah.  The Englishman's Wine: The Story of Port.  London: Macmillan, St. 
Martin's Press, (1969).  Printed by R & R Clark Ltd, Edinburgh.  22.5 cm.  208 pp + 8 photo 
plates. Maps and illustrations in text. Illustrated  endpapers.  Cloth, fine in price-clipped dj.                   
     
First edition. There were subsequent editions. 


94.    Bradford, Sarah.  The Englishman's Wine: The Story of Port.  London: Macmillan, St. 
Martin's Press, (1969).  Printed by R & R Clark Ltd, Edinburgh.  22.5 cm.  208 pp + 8 photo 
plates. Maps and illustrations in text. Illustrated  endpapers.  Cloth, dj.          
 
First edition. Same as above, very good, but dustjacket not “price-clipped.” 


95.    Brandt, Johanna.  The Grape Cure. Published in New York under the auspices of the  
Order of Harmony. Copyright in the United states of America, Great  Britain and British 
Dominions. May, 1928.  New York: Order of Harmony, 1928.  18 cm. (4), 158 pp + 2-leaf 
frontispiece with photo portrait of  Brandt holding a large bunch of grapes.  Blue cloth, badly 
water-stained, in chipped and water-stained dj.  Some internal staining as well. Laid in is a (12)-
page pamphlet — Supplementary information to the grape cure by Johanna Brandt, dated October 
31, 1928.          
 
Second edition, June 1928.  This book promotes the use of a grape diet as a cure for cancer,  which is rather interesting in 
that wine too has been promoted, at  least in the case of Tokay as an elixir of life. Brandt was a native of South Africa, wife 
of the moderator of the Dutch Reformed Church. She believed that the scourge of cancer in her country was attributable in 
part to the heavy use of meat in the South African diet. In 1927 she travelled to the US to publicize her discovery, and was 
finally able to get a feature article in Bernarr Macfadden's New York Evening Graphic. This is  an early edition of a book that 
saw many printings.  Noling (p. 77) has the tenth edition, 1928, 220 pp. Brown (CA 3170) has a 1941 edition of 215 pp.  
The only copy of the first edition (May, 1928) I could find listed was in the Library of Congress. 
 
Brandt's earlier book (1913) was Die Kappie Kommando; of, Boerevrouwen in geheime dienst, published in English as “The 
petticoat commando, or Boer women in secret service.” 


96.    Bravery, H.E.  Home Brewing without failures.  London: Max Parrish, (1965).  Printed in 
GB by Northumberland Press, Gateshead on Tyne.  17.5 cm.  160 pp.  Illustrations.  Brown cloth, 
dj.  Fine.          
 
First edition. 


97.    Bravery, H.E.  Home Wine-Making.  London: Arco, (1968).  Printed in GB by Ebenezer 
Baylis and Son, Worcester.  19 cm.  112 pp + 8 glossy photoplates.  Illustrations.  Red cloth, dj.     
     
First edition.  Bravery produced at least a dozen books on wine-making and brewing in the 60's and 70's, like Peggy 
Hutchinson before him in the 50's. 


98.    Bredenbek, Magnus.  What Shall We Drink?  Popular Drinks, Recipes and Toasts.  New 
York: Carlyle House, 1934.  19 cm.  215 pp.  Illustrations.  Red cloth.  Light waterstaining along 
outside edges of covers, extending to corners of endpapers.  Good copy.          
 
There are two short chapters on wine [pages 128-140].  One of many post-repeal guide books. 
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99.    Bréjoux, Pierre.  La Revue du Vin de France présente:  Les Vins de Bourgogne.  Atlas de 
la France Vinicole L. Larmat.  Paris: Société Française d'Editions Vinicoles, (1967).  Printed by 
Imprimeries Oberthur.  19.5 cm.  275, (1) pp + foldout map and 8 glossy photo plates.  Maps.  
Paper.  Covers a trifle soiled.          
 
Number 366 of the original edition of 500 copies.  It covers the territory very nicely. 


100.    Bréjoux, Pierre.  Les Vins de Loire.  Desssins de Ralph Soupault.  Collection «Cuisine 
et Vins de France».  Paris: Compagnie Parisienne d'Editions Techniques et Commerciales, (1956).  
Printed by Imprimerie Lorelle, Ruffec - (Charente).  19.5 cm.  239, (1) pp.  Maps and illustrations.  
Bibliography page 233.  Paper.  Covers show a little staining.  Water stain at inside top of first 50 
pages, above text.  Good reading copy.          
 
This is not one of the 550 numbered copies.  According to the preface, this is the first book in the “bibliographie viticole 
abondante” on the wines of the Loire Valley.  Until then they had been covered only in general works, or in books treating 
specific wines [i.e. Vouvray, Anjou,Touraine, etc]. 
 
There are chapters on “The Kingdom of Sauvignon” (Pouilly-sur-Loire, Sancerre, Quincy, Reuilly), Touraine, Anjou and 
Saumur, Muscadet, and the “minor poets.” 


101.    [Brewer].  Il Birraio in 9 Lingue.  O Cervejeiro em 9 Linguas.  El Cervecero en 9 
Lenguas.  Le Brasseur en 9 Langues.  Der Brauer in 9 Sprachen.  The Brewer in 9 Languages.  
De Brouwer in 9 Talen.  Bryggaren pa 9 Sprak.  Sládek v 9 Jazycích.  [Half title]: Italiano.  
Potuguês.  Espagnol.  Français.  Deutsch.  English.  Nederlands.  Svenska.   esky.  Nürnberg: 
Verlag Hans Carl, 1960.  Printed in Germany by E.C. Baumann, Kulmbach.  17.5 cm.  215, (1) 
pp.  Flexible brown cloth.          
 
Of interest is the list of consultants or contributors, who were from Malta (Italian), Campinas, Brasil (Portuguese), Buenos 
Aires and San Salvador (Spanish), Alken, Belgium (French), Munich (German), Newark-on-Trent (English), Alken 
(“Nederlands”), Göteborg (Swedish), Prague (Czech). 


102.    Bridgeman, Thomas.  The Young Gardener's Assistant, in three parts: containing 
catalogues of garden and flower seed, with practical directions under each head for the 
cultivation of culinary vegetables and flowers: also, directions for cultivating fruit trees, the 
grape vine, &c.  To which is added, a calendar to each part: showing the work necessary to 
be done in the various departments each month of the year.  The whole adapted to the 
climate of the United States.  Eleventh edition, with an appendix, containing remarks on 
the alleged disease of the potato, &c.  New-York: For Sale by the Author, Broadway, Corner of 
Eighteenth Street, 1845.  Printed by A. Hanford, 58 Nassau Street.  23 cm.  vi, (1), x-xii, (title leaf 
for Part I: Vegetable Department), (1), 14-164, (title leaf for part II: Flower Department), (2), ix-
164, (title leaf for Part III: Fruit Department), 181, (1) pp + frontispiece portrait of author. Signed 
three times on endpapers: “John Roche, New York” dated “March 22 1847” and “April 16 1847.”  
Also: “Thomas Bridgeman corner of 18 St and Broadway.”  Brown cloth, quite worn, with internal 
browning and water-staining.          
 
Copyright 1844.  Grape culture is covered in Part 3, pages 72-88.  Not in any of our bibliographies, perhaps because part 3 
was published separately as “The Fruit Cultivator's Manual” [see item #104]. 
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103.    Bridgeman, Thomas.  The Young Gardener's Assistant, in three parts: containing 
catalogues of garden and flower seed, with practical directions under each head for the 
cultivation of culinary vegetables and flowers: also, directions for cultivating fruit trees, the 
grape vine, &c.  To which is added, a calendar to each part: showing the work necessary to 
be done in the various departments each month of the year.  The whole adapted to the 
climate of the United States.  New edition, with an appendix, containing remarks on the 
alleged disease of the potato, etc.  New York: For Sale by the Author, Broadway, Corner of 
Eighteenth-Street, (1847).  24 cm.  vi, (title leaf for Part I: Vegetable Department), (1), x-164, (title 
leaf for part II: Flower Department), (2), ix-164, (title leaf for Part III: Fruit Department), 189, (1) 
pp + frontispiece portrait of author. Dark green embossed cloth, gilt spine.  Some foxing, but an 
unusually crisp, clean copy.          
 
Identical to the item above and printed from the same plates, except for the title page, and additional material pages 182-
189 with descriptive lists of apples, cherries, foreign and native grapes (183-187), peaches, pears, plums.  The final page 
identifies this work as the 12th edition. 


104.    Bridgeman, Thomas.  The Fruit Cultivator's Manual, containing ample directions for 
the cultivation of the most important fruits, including the cranberry, the fig, and the grape, 
with descriptive lists of the most admired varieties.  And a calendar, showing the work 
necessary to be done in the orchard and fruit garden every month of the year.  The whole 
adapted to the climate of the United States.  New-York: For Sale by the Author, Broadway, 
Corner of Eighteenth Street, 1853.  Printed by A. Hanford, 58 Nassau-street.  20 cm.  (2), ii, 189, 
(1) pp + frontispiece portrait of author.  Ownership signature inside cover; “I.J. Williams, April 
14, 1862” and on endpaper: “I.J. Williams, New York.”  Cloth-backed boards, worn and hinges 
weak.  Practically no internal browning.          
 
Copyright 1847.  From the preface: “This treatise forms the third part of ‘The Young Gardener's Assistant,’ which, when 
first issued, in 1829, contained only 96 pages.” 
 
Except for the title page and the preface, the text is identical to part 3 of The Young Gardener's Assistant, printed from the 
same plates. 


105.    Bright, William.  Bright's Single Stem, Dwarf and Renewal System of Grape Culture, 
adapted to the vineyard, the grapery, and the fruiting of vines in pots, on trellises, arbors, 
etc.  Philadelphia: Published by the Author.  New York: C.M. Saxton, Barker & Co, 1860.  Pile & 
M'Elroy, printers.  17 cm.  (2 blank), 123, (2 ads, 4 blank) pp.  Pencilled notes in margins.  Brown 
flexible cloth.  Covers detached and water-stained.  Some internal staining at top margin of early 
and late pages.  Reading copy.          
 
Bright felt that no satisfactory system of pruning and training had as yet been established — not the German method 
practised in Cincinnati or the Thomery system of C.W. Grant.  “The writer believes that his system is beyond all question 
the best that can be adopted for grape culture, in America, in all cases.  It is, in the main, a method of fruiting the vine on a 
single, short cane, with very short lateral branches, — growing new wood from the main stem one year, and fruiting it the 
next; dwarfing the vine by a definite rule of stopping and pruning, and renewing the entire wood of the vine, (except a small 
portion of the main stem,) every other year.” [pages 5-6]. 
 
Gabler (G14310) also cites a second edition of 155 pages published in 1851 [should be 1861 — see NUC]. 


106.    (Brillat-Savarin) (1755-1826).  Physiologie du Goût, ou Méditations de Gastronomie 
Transcendante.  Ouvrage théorique, historique et à l'ordre du jour, Dédié aux Gastronomes 
Parisiens, par un professeur, membre de plusieurs sociétés savantes.  Paris: Charpentier, 
1838.  Imprimerie de Madame Porthmann, Rue du Hasard Richelieu, 8.  17.5 cm.  viii, 493, (3 
catalog) pp.  Ownership initials on title page: “UGW.”  Modern brown library binding.                   
     
The first through fourth editions (1826, 1828, 1829, 1834) were published in two volumes.  This is the first edition in one 
volume, and with a biographical preface on “Brillat-Savarin” by “M. de V.”   Brillat-Savarin died February 2, 1826, a few 
months after the first edition went on sale (December 1825). 
 
Not in Simon or Bitting. 
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107.    (Brillat-Savarin).  Physiologie du Goût, ou Méditations de Gastronomie transcendante.  
Ouvrage théorique, historique et à l'ordre du jour, Dédié aux Gastronomes Parisiens, par un 
professeur.  Nouvelle édition ornée de gravures et précédée d'une notice par M. Eugène 
Bareste.  Première partie.  [Deuxième partie].  Paris: Alphonse Pigoreau, 1848.  13.5 cm.  (4), xi, 
176, (3), (half title and title of part 2), 185 pp + 16 plate illustrations.  “Westbury” bookplate.  
Leather backed cloth.  Binding a little worn, Hinges at top of spine cracked.  Water stain at top of 
last 30 pages or so.          
 
Vicaire 118. 


108.    Brillat Savarin.  The Physiology of Taste; or, Transcendental Gastronomy. Illustrated 
by Anecdotes of Distinguished Artists and Statesmen of both Continents. Translated from 
the last Paris edition, by Fayette Robinson.  Philadelphia: Lindsay & Blakiston, 1854.  20 cm.  
xx, 25-347, (4 book ads) pp.  Minor internal foxing. Gilt decorated, blindstamped brown cloth, 
top edge gilt. Some light scuff marks on rear cover.          
 
First US edition.  A crisp, attractive copy.  Bitting p. 60; Lowenstein 639; Sotheby/Crahan sale October 1984  (item 493, 
with photo). 


109.    Brillat Savarin.  Physiologie du Goût, précédée d'une notice par Alp. Karr.  Dessins de 
Bertall.  Paris: Furne et Cie, Libraires-Éditeurs, 1864.  Typographie de Henri Plon, Paris.  26 cm.  
(blank leaf), (half title), (frontispiece), (title), (original 1826 title), 459 pp + frontispiece and 6 
other plate illustrations, each with protective tissue.  Numerous text illustrations, decorative 
headpieces and initials.  Bookplate: “Staplefields, Sussex.  Ex Libris.  M.K. Samuelson.”  All 
edges gilt.  Dark green pebbled cloth, black leather spine.  Back cover detached, front cover 
almost, spine mostly broken away at hinges.  Some browning internally, but the illustrations are 
quite clean.                    
The first “Bertall” edition appeared in instalments in 1848: Paris, Gabriel de Gonet.  This is a reprint (Vicaire 118).  Vicaire 
shows a “price” of 15-20 francs for this edition, 18-20 francs for the 1848 edition. 


110.    Brillat-Savarin.  Physiologie du Goût, avec une préface par Ch. Monselet.  Eaux-fortes 
par Ad. Lalauze.  Tome Premier.  [Tome Second].  Paris: Librairie des Bibliophiles, 1879.  
Imprimerie Jouaust, Paris.  Two volumes.  18.5 cm.  [Volume 1]: (4), xvi, 296 pp + frontispiece 
portrait of Brillat-Savarin.  [Volume 2]: (4), 320 pp.  The Lalauze illustrations appear as 
headpiece and tailpiece engraved vignettes.  Top edges gilt.  Bookplate inside cover of each 
volume: “Manchester Union Club …”  Uniform bindings by G. Winstanley, Manchester.  Dark 
green leather, gilt.  Covers detached, spines worn.  Some water-staining around lower edges and 
into several pages of each volume.  Internally quite clean.          
 
This is not one of the numbered copies.  See Vicaire 120 for extensive description.  Bitting has the New York edition of 
1884. 


111.    Brillat-Savarin, Jean Anthelme.  A Handbook of Gastronomy (Physiologie du Goût).  
With illustrations.  Boston & New York: Houghton Mifflin Company, 1915.  Riverside Press, 
Cambridge, MA.  23.5 cm.  xlix, (1), 392, (4) pp + 6 plate illustrations.  Top edge gilt.  Maroon 
cloth.          
 
The illustrations are by Bertall, as in the 1864 edition above, omitting  “Le Nanan.”  The introduction is by Charles 
Monselet, as in the 1879 edition above.  This is #203 of 375 copies. 
 
Bitting, page 61, has copy #274. 


112.    Brody, Iles.  The Colony.  Portrait of a Restaurant — and its Famous Recipes.  New 
York: Greenberg, (1945).  24 cm.  (8), 296 pp.  Brooks Brothers price tag inside back cover: “7.50”  
Pale green cloth, maroon cloth spine.  Some minor water stains.          
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Number 130 of the special de luxe edition of 750 copies.  Signed “Iles Brody.”  A historical survey and celebration of this 
New York institution, “the swankiest restaurant in the world.”  Wine is covered in chapter 7: “On cellars and wines, a 
happy topic, particularly at The Colony.” 
 
Not in Gabler.  Noling has only the 1946 London edition. 


113.    Brown, Aileen & Gertrude Drinker (compilers).  Virginia Cooking: Containing Receipts 
of more than One Hundred  Years Ago ... Presented with the Compliments of Hotel John  
Marshall , Hotel Richmond and Hotel Wm. Byrd famous hostelries of Richmond in Virginia.  
Richmond: Printed by Whittet & Shepperson, 1938.  15.5 cm.  48 pp.  Brown stains along top edge 
of a few pages. Wraps, crease in back cover.          
 
Title on cover reads: “Cooking of the Old Dominion prior to 1838.”  Contains drink recipes: Virginia egg-nog, apple toddy, 
Old Virginia mint julep and cherry bounce. “In Virginia a julep before breakfast was believed to give protection against 
malaria.”  Not in Brown or Bitting. 


114.    Brown, Bob (1886-1959).  Homemade Hilarity.  Country Drinks, both Hard & Soft.  
Weston, VT: The Countryman Press, (1938).  19 cm. 16 pages.  Paper.  Title on cover.  Slight 
staining along bottom edge and top inner corner.          
 
Just an interesting piece of ephemera, originally published at 25 cents, now purported to be quite scarce (to the tune of 
$100!). 


115.    Brown, Cora, Rose and Bob.  The Wine Cook Book.  Being a selection of incomparable 
recipes from France, from the Far East, from the South and Elsewhere, all of which owe 
their final excellence to the skillful use of Wine in their preparation, by The Browns, Cora, 
Rose and Bob.  Boston: Little, Brown, and Company, 1934.  21 cm.  (6), 462 pp.  Ownership 
signature on endpaper: “Lucie Lenox-Darcy — Christmas 1934” and on half title: “Special 
Daiguiri — Dr. Roberts.”  Red and white checked cloth with torn but complete (except small chip) 
dustjacket.          
 
First edition.  Published July, 1934.  Dustjacket flap gives background information on the Browns: Cora, her son Robert 
Carlton, and Bob's wife Rose.  There is an extensive section on wine, cocktails and other alcoholic beverages (pages 308-
431). 


116.    Brown, Cora, Rose and Bob.  The Wine Cook Book.  Being a selection of incomparable 
recipes from France, from the Far East, from the South and Elsewhere, all of which owe 
their final excellence to the skillful use of Wine in their preparation, by The Browns, Cora, 
Rose and Bob.  Boston: Little, Brown, and Company, (1951).  21 cm.  xi, (2), 462 pp.  Decorative 
vintage chart endpapers.  Tan cloth.          
 
This is the second, revised edition, published May 1951.  The first edition was reprinted 4 times, the revised edition of 1941 
saw 5 reprints.  Most of this edition, however, was printed from the same plates as the original edition of 1934.  Added is a 
foreword by the Browns, dated at Petropolis, Brazil, January 1, 1951, and there are minor additions here and there, with 
corresponding revisions in the index. 
 
Inscribed on endpaper: “For Holy Yumpin' Yesus Yimmy Fogarty from his foggy old friends & Halstead Street ancestors.  
Rosebob.  Petropolis '51.” 


117.    Brown, Eli F., M.D.  Youth's Temperance Manual.  An Elementary Physiology.  
Prepared with Special Reference to the Nature of Alcoholic Drinks and Narcotics, and their 
Effects upon the Human System, and in Accordance with the Requirements of the Woman's 
Christian Temperance Union.  Eclectic Educational Series.  Cincinnati &  New York: Eclectic 
Press; Van Antwerp, Bragg, and Co., (1888).  19 cm.  144 pp + color plate at page 124.  
Illustrations.  Ownership signature on endpaper: “Evie Phillips, Fall Term, 1891.”  Cloth.  A little 
shabby throughout.  Good reading copy.          
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In his preface, the author says: “All sections relating to the use of tobacco and alcoholic liquors have been revised by Mrs. 
Mary H. Hunt, of the National Woman's Christian Temperance Union, whose earnest work in this field is bearing fruit in all 
portions of the United States.”  Revisionist physiology in the service of the best of intentions. 


118.    Brown, George G(arvin) (compiler).  The Holy Bible Repudiates “Prohibition.”   
Compilation of all verses containing the words “wine”  or “ strong drink,”  proving that the 
scriptures commend and command the temperate use of alcoholic beverages.  Copyrighted 
and published with comment by George G. Brown, Louisville, Ky.  Louisville, KY: , n.d.  21.5 
cm.  103 pp.  Photo portrait of author.  Stamped on title page: “Distributed by Wine Institute, 
717 Market Street, San Francisco.”  Also stamped: “Rec'd Dec 1948.”  Wraps.          
 
Republication by Brown's grandson of a book originally published in 1910.   Brown was the first president of Brown-
Forman Distillers Corporation.  Not in Noling. 


119.    Brunet, R(aymond).  Dictionnaire d'Oenologie et de Viticulture.  Paris: Éditions M. 
Ponsot, (1946).  Imprimerie Curial-Archereau, Paris.  18.5 cm.  534, (2) pages.  Numerous maps 
(red & white) and illustrations.  Cloth-backed red boards.  Binding a little worn, internal damp-
wrinkling throughout.  A good reference copy, c'est tout.          
 
The book is in three parts: 1) a wine reference dictionary (9-179);  2) mini maps of wine communes “ayant droit à 
l'appellation d'origine … avec indications des lieux-dits ou châteaux” followed by comments on each wine's characteristics 
(181-366); and 3) an enology and viticulture supplier directory and advertising (367-end). Great for information or just 
browsing. 


120.    Brunet, Raymond.  Les Maladies et Insectes de la Vigne.  Maladies cryptogamiques.  
Insectes nuisibles.  Le phylloxéra et les vignes américaines.  Parasites animaux.  Parasites 
végétaux.  Accidents météoriques.  Accidents physiologiques.  Maladies diverses.  Ouvrage 
couronné par la Société des Agriculteurs de France.  Paris: Librairie Agricole de la Maison 
Rustique, [1900].  Imprimerie Crété de l'Arbre.  18.5 cm.  xii, 288 pp + 12 color plates illustrating 
mildew, oïdium, black rot, phylloxera, etc.  Text illustrations.  Stamped on cover and on title: 
“Hommage des Éditeurs.”  Publisher's blurb laid in.  Wraps.  Front cover chipped, back cover 
missing, binding not doing its job, but content is clean.          
 
There is a bibliography at the end of each of 25 chapters.  Brunet's stated objective was to present the subject in a way that 
would make it more accessible and useful to viticulturists.  But he makes an exception for mildew, for which he presents a 
botanic analysis, because of its importance as a grape disease.  He also places some emphasis on phylloxera because he 
had directed a study of that disease. 
 
The Fritsch sale catalogue (211) dates this book at 1900.  The latest internal bibliographic reference is 1899, which would 
support 1900 as the date of publication.  According to the Fritsch catalogue, this is the very rare first edition of a work 
which was republished 1912.  NUC lists only one copy of the first edition (Berkeley), dated [18__] [sic], which is confirmed 
by Melvyl, showing UC Davis with the “Nouv. ed., rev., cor. et augm.” dated [1900] [sic]. 


121.    Brunet, Raymond.  La Valeur Alimentaire et Hygiénique du Vin.  Ouvrage honoré 
d'une Souscription du Ministère de l'Agriculture.  Avec 19 figures intercalées dans le texte.  
Paris: Librairie Agricole de la Maison Rustique, 1914.  Imprimerie Levé.  27.5 cm.  95, (1) pp.  
Illustrations.  Top half of half title leaf cut off, with loss of some entries in publisher's booklist on 
verso.  Paper, minor wear.          
 
This book is a response to growing opposition to wine in France.  In his preface, Brunet says he will show that wine is not 
harmful, in the opinion of doctors and as seen in great literature, in beautiful music, and in religious documents.  Having 
established that, he will demonstrate that wine is a food, that wine is the most healthful of beverages, that wine is a 
medicine, that it is an anti-alcoholic drink, that temperance beverages are bad, and that the water which certain abstainers 
want to substitute for wine is bad, whether boiled or filtered, — even mineral water. 
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122.    Brunet, R(aymond).  Le Vignoble et les Vins d'Alsace.  Introduction par M. Prosper 
Gervais, membre de l'Académie d'Agriculture, Président de la Société des Viticulteurs de 
France.  Encyclopédie Viticole.  Paris: Librairie J.-B. Baillière et Fils, 1932.  Imprimerie Crété, 
Corbeil.  18 cm.  (9 ads), 152, (6 ads) pp.  Photo illustrations.  Red flexible cloth.  Binding worn, 
water stain along lower edge.  Internally sound.          
 
This is the first volume in the Encyclopédie viticole series edited by M. Massignon. 


123.    Brunet, Raymond & Roger Chaminade.  Les Vins de Liqueur.  Ouvrage couronné par la 
Société des Agriculteurs de France (Prix agronomique de 1926).  Paris: Librairie J.-B. Baillière 
et Fils, 1927.  Imprimerie du Poitou, Poitiers.  17.5 cm.  79, (1) pp.  Map and illustrations.  Plain 
paper wraps.          
 
The authors were trying to encourage more and better production of French dessert wines, the development and vinification 
of which had been neglected to the point where France was now importing these wines.  And of course the imports were not 
as good as their French counterparts.  The best known of these “vins de liqueurs” were “les Muscats, les Banyuls et les 
Grenaches.”  There is a long section on dessert wine grape varieties (pages 17-42). 


124.    Buchanan, Robert.  [The] Culture of the Grape, and Wine-Making.  With an appendix 
containing directions for the Cultivation of the Strawberry, by N. Longworth.  Cincinnati: 
Moore & Anderson, 1852.  C.A. Morgan & Co., Stereotypers, Cincinnati.  20 cm.  (blank leaf), x, 
9[sic]-142 pp, (blank leaf). Illustrations.  Top fifth of title page torn out, with loss of the “The” at 
head of title.  Signature stamp on endpaper: “Warren H. Manning.”  In pencil on flyleaf: “Charles 
Woodbury, with respects of Capt. R.P. [Boss?].”  Dark green/blue [?] cloth.  Top and bottom of 
spine chipped.  Foxing.          
 
This is the second edition.  In the preface to the first edition, dated Feb. 18, 1850, Buchanan says that this book was 
compiled from articles on grape culture  published within the last ten years in horticultural periodicals by members of the 
Cincinnati Horticultural Society, such as Longworth primarily, Flagg, Mottier, Sayers, etc.  “ …  also, from Mr. Schumann's 
pamphlet, published in 1845, and a book on the same subject, by John James Dufour, of Vevay, Ia., 1826; aided by the 
observations and practical experience of the writer.” 
 
“At the time Mr. Dufour wrote, in 1826, the Cape Grape was then the only kind cultivated in the Ohio Valley, for wine.  
About that time the Catawba was brought into notice as a wine grape, by Major Adlum, at Georgetown, D.C., and by Mr. 
Longworth, in the West; and it is now so great a favorite as to be almost the only variety planted.” 
 
In the preface to this second edition (dated March 17, 1852): “The first edition of one thousand copies of this Treatise was 
exhausted in a few months …  Few changes have been found necessary …  Compilations are like labor-saving machines, 
suited to the present go-ahead age, of Steamboats, Railroads and Telegraphs, where time is everything.  The American mind 
cannot wait for detail …”  And I thought short attention spans were a phenomenon of the late 20th century. 
 
Gabler's entry (G14620) describes the preface of the second edition, but lists the publisher and date of the first edition.  
[See Jonathan Hill's 1996 catalog, or the entry in Melvyl for UC Davis].  Good copy. 


125.    Buchanan, Robert.  The Culture of the Grape, and Wine-Making.  With an appendix 
containing directions for the Cultivation of the Strawberry, by N. Longworth.  Third 
Edition.  Cincinnati: Moore & Anderson, 1852.  C.A. Morgan & Co., Stereotypers, Cincinnati.  20 
cm.  (blank leaf), x, 9[sic]-142 pp, (blank leaf). Illustrations.  Rose/brown embossed cloth. 
Foxing.                       
 
The third edition was published in the same year as the second.  It is identical to the second, except for “Third Edition” on 
the title page.  This book shows its age, but it's a nice, tight copy.  
 
There is an inscription in pencil on the flyleaf: “To Rev. Jos. St. [?Irvis], 524 Spruce Street, Philadelphia.  Phila Sept 24, 
1858.”  And in the same hand, there is a pencilled “x” at the paragraph on “stemming the grapes” pointing to a pencilled 
footnote: “Stemming is now omitted, as useless — R.B.”  I suspect that “R.B.” was Robert Buchanan. 
 
Checking the bibliographies, I have seen all editions from the 1st through the 8th listed, except the third. 
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126.    Buchanan, Robert.  The Culture of the Grape, and Wine-Making.  With an appendix 
containing directions for the Cultivation of the Strawberry, by N. Longworth.  Eighth 
Edition.  Philadelphia: Crawford & Co, n.d.  19 cm.  x, 9[sic]-142 pp, (2 blank leaves).  
Illustrations.  Black embossed cloth. Some water-staining on blank endpapers.         
 
Most of this book was reprinted from the original plates.  Some of the dates were removed (for example at the foot of the 
last page, and on page 136, presumably to give an air of up-to-dateness.  The quality of the paper used is poor. 


127.    [Bucher].  Der Wein.  Luzern & Frankfurt/M: Verlag C.J. Bucher, (1967).  Printed in 
Switzerland.  18 cm.  78, (2) pp, including 12 glossy color photo plates.  Light blue cloth in dj 
with a few minor smudges.          
 
A compilation by Xaver Schnieper of several dozen poems on wine by artists such as Rilke, Mörike, Baudelaire, Neruda, 
Valéry, Lermontov, Byron, Goethe — all in German.  Volume six in the series “Buchers Miniaturen.”  The first five subjects 
were winter, love, horses, mother, the moon. 


128.    Budd, J.L. & N.E. Hansen.  American Horticultural Manual.  Part I.  Comprising the 
leading principles and practices connected with the propagation, culture, and improvement 
of fruits, nuts, ornamental trees, shrubs, and plants in the United States and Canada.  
Illustrated by over One Hundred Figures and Explanatory Designs.  First Edition.  First 
Thousand.  New York / London: John Wiley & Sons / Chapman & Hall, 1904.  Robert Drummond, 
Printer, New York.  19 cm.  xx, 417, 16 catalog pp.  Illustrations and photographs.  Ownership 
signature in pencil on flyleaf: A.P. Saunders — Clinton N.Y. — 1912.”  Cloth.  Spine darkened, 
covers spotted.          
 
Chapter 17: “The American Grape” [pages 228-250] covers propagation, grafting, pruning, training, manuring, etc.  Budd 
and Hansen were professors at Iowa State College of Agriculture and South Dakota Agricultural College, respectively.  
Volume 1 only. 


129.    Buell, J.S.  The Cider Makers' Manual.  A Practical Hand-book, which embodies 
treatises on the apple; construction of cider mills, cider-presses, seed-washers, and cider 
mill machinery in general; cider making; fermentation; improved processes in refining 
cider, and its conversion into wine and champagne; vinegar manipulation by the slow and 
quick processes; imitation ciders; various kinds of surrogate wines; summer beverages; 
fancy vinegars, etc., etc.  Buffalo: Haas, Nauert & Klein, 1879.  18.5 cm.  174, vii index, (7 ads) 
pp.  Illustrations.  One leaf missing (pages 169-170).  Ownership signature inside front and back 
covers: “Joseph B. Cobb, 1432 N 61 St, Phila.”  Black cloth, rear hinge cracked, front cover 
detached.  Internal spotting and browning.          
 
Interesting especially in view of the extensive use at that time of cider in the manufacture of “wine.”  Among the works 
consulted by the author was Reemelin's Wine Makers' Manual.  Both Bitting and Noling list an 1869 edition of 174 pages, 
published by Haas & Kelley in Buffalo.  Gabler lists an 1869 edition of 111 pages, but with no information about the 
publisher. 
 
Not so great a copy, but it won't disgrace your bookshelf if you keep it standing up between two other books. 


130.    Buist, Robert (1805-1880).  The American Flower Garden Directory: containing 
practical directions for the culture of plants in the flower garden, hot-house, green-house, 
rooms, or parlour windows, for every month in the year  …  The whole adapted to  either 
large or small gardens, with instructions for preparing the soil, propagating, planting, 
pruning, training, and fruiting the Grape Vine.  With descriptions of the best sorts for 
cultivating in the open air.  New edition, with numerous additions.  Philadelphia: Carey and 
Hart, 1841.  21 cm.  379, (1), 4 catalog pp.  Mottled boards, black leather spine and corners.  
Binding worn.  Lots of internal water-staining and wrinkling.  Reading copy.          
 
Copyright 1839.  Preface to the first edition by Hibbert & Buist is dated April 18th, 1832.  The introduction to this second 
edition is dated March, 1839: “ … We have also annexed a few brief directions for the cultivation of foreign grapes; a subject 
which now absorbs the attention of all who have any taste or relish for fine fruits, and described some of the most choice 
sorts for open air culture.” 
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“On the Culture of the Grape” [pages 352-370] is the last topic covered.  The earliest edition I've seen listed was 
Philadelphia, 1834.  By 1859 it had gone to a 6th edition. 


131.    Buist, Robert.  The Family Kitchen Gardener; containing plain and accurate 
descriptions of all the different species and varieties of culinary vegetables; with their 
botanical, English, French, and German names, alphabetically arranged, and the best mode 
of cultivating them, in the garden or under glass; with a description of implements and 
medicinal herbs in general use.  Also, descriptions and characters of the most select fruits, 
their management, propagation, etc.  Illustrated with twenty-five engravings.  New-York: 
C.M. Saxton; J.C. Riker, 1850.  Stereotyped by C. Davison & Co., New-York.  19.5 cm. 216, (10 
ads and catalog) pp.  Illustrations. Brown embossed cloth, gilt decorations.  Water-stains and 
foxing throughout.  Good reading copy.          
 
Copyright 1847 by R. Buist.  Preface is dated Feb., 1847.  Table of contents is in English, German and French.  The 
material is arranged in reference format, by vegetable, then by fruit, following short general introductions.  There are 15 
pages on grapes [178-193]: “N. Longworth, Esq., of Cincinnati, a zealous horticulturist, has one hundred acres under 
culture, which he rents out to Swiss and German vine-dressers, who therefrom have an excellent living, and make him a 
bountiful return.”  Bitting has the 1853 edition. 


132.    Bulengerus, Iulius Caesar [=Boulanger, Jules César] (1558-1628).  DE CONVIVIIS LIBRI 
QVATVOR.  Ad Illustriss. & Integerrimum Dominum, D. NICOLAVM DE VERDVN, Senatus 
Parisiensis Principem, Equitem Torquatum, & sanctioris Consistorij. Consiliarium.  Auctore 
IVLIO CÆSARE BVLENGERO, Societatis IESV Presbytero.  LVGDVNI (Lyon): Sumptibus 
LVDOVICI PROST, Haeredis ROVILLE, 1627.  17.5 cm.  (14), 394, (13 index), (1 errata) pp.  
Decorative headpieces, tailpieces and initials.  Ex-lib St. Mary's College, Oscott, Birmingham.  
Marbled boards, leather spine.  Browning throughout, some water-staining, and some worm-
holes.          
Book 3 is about the use of wine and other beverages, as described in the writings of the Greeks and Romans.  Documents 
many practices associated with drinking, including vomiting.  Part 4 has some material on drinking vessels.  For more 
information see Vicaire 131. [Simon, BG #231, spells the name Boulenger, rather than Boulanger, as in Vicaire and NUC]. 


133.    Bunyard, Edward A.  The Anatomy of Dessert.  London: Dulau & Company, 1929.  
Printed in GB by R. & R. Clark, Edinburgh.  21.5 cm.  vii, 133 (2) pp + frontispiece plate 
illustration in monochrome green.  Top edge gilt.  Green cloth.  Water damaged back cover, with 
blistering and warping, and extending into back endpapers.  Rest of book is clean, but suffers 
from collateral injury.  Reading copy only, regrettably.          
 
This edition is limited to one thousand copies signed by the author.  This is number “704”  “EA Bunyard.” 
 
Bunyard says the literature of food, including that of France, has not addressed the subject of dessert.  “Who has not 
encountered the Jonathan Apple or the Jamaican Banana at a table which would scorn to provide an unacknowledged St. 
Julien or an invalid Port? It seems, therefore, there may be a need for a book of the dessert such as this, but I write it 
under disadvantages which no gastronomic scribe has faced since the time of Moses.  I have no one to copy.”  There are 
chapters on apples, apricots, cherries, figs, gooseberries, grapes, melons, nectarines, nuts, peaches, pears, plums, 
raspberries, strawberries, in alphabetic order.  The apple, being the Englishman's fruit, gets more space than any other.  
Wine as an accompaniment is treated only occasionally, in passing, as for example with apricots (Sauterne) or with nuts.  
That subject was more fully addressed in the second edition. 
 
A sample of Bunyard's style, from the chapter on grapes: “The Strawberry Grape is beloved by some, but to me the flavour 
suggests a cross between a Tom Cat and a Black Currant, and it is to most palates undesirable, and happily rare. If, as 
some think, it is of American origin, it may well explain certain recent developments in that country.” [pages 63-64]. 
 
Bitting, page 68.  Not in Noling or Gabler, presumably because of the tenuous wine connection. 


134.    Bunyard, Edward A.  The Anatomy of Dessert, with a few notes on wine.  London: 
Chatto & Windus, 1933.  Printed in GB by R. & R. Clark, Edinburgh.  18.5 cm.  viii, 216 (2) pp.  
Initials “G.W.S.” on endpaper.  Maroon cloth.  Hinges cracked.          
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First edition, limited, 1929.  Second edition, revised and enlarged, 1933.  The notes on wine added in this edition are quite 
interesting.  Bunyard pairs off various wines with music,  Claret and Beethoven, for example, Burgundy and Wagner, 
Champagne and Chopin, Hock and Mozart.  The same theme was played by Kressmann years later in his “The Wonder of 
Wine.”  When Bunyard comes to port, however, there's no music — it's horses, Georgian architecture, Chippendale chairs.  
As for pairing of wines with fruits, he devotes a scant five pages to the subject.  I think that's plenty. 
 
In the preface, Bunyard changes “gastronomic scribe” to “gustronomic scribe.”  In a footnote he explains why he thinks 
“gustronomy is a better word, more correct, decent, and desirable.” 


135.    Bunyard, Edward A.  The Anatomy of Dessert, with a few notes on wine.  London: 
Chatto & Windus, 1933.  Printed in GB by R. & R. Clark, Edinburgh.  18.5 cm.  viii, 216 (2) pp.  
Green cloth in soiled and worn dustjacket.          
 
Same as above except for color of binding.   My feeling is that this copy is a later issue.  It's a little less elegant, perhaps, 
but it's in slightly better condition, and it has a dustjacket.  On dj: “Phoenix Library of Food and Drink” of which this is 
number 1.  Number 2 was Paul de Cassagnac's “French Wines.” 


136.    Bunyard, Edward A.  The Anatomy of Dessert, with a few notes on wine.  With a 
special preface by the author.  New York: E.P. Dutoon & Co., 1934.  Printed in USA.  19 cm.  ix, 
(1), 3[sic]-215, (1) pp.  Light green cloth.  A little water-staining along outer edges of covers.         
     
Identical to the English edition, except for the addition of a “Preface to the American Edition” and some changes in the 
layout of a few pages.  Not in Gabler or Noling. 


137.    Bunyard, Edward and Lorna.  The Epicure's Companion. With contributions from G.B. 
Stern, André  L. Simon, X. Marcel Boulestin, G.M. Thomson, Marguerite Bunyard,  Sir 
Francis Colchester-Wemyss, Martin Armstrong. Illustrated by  Frances Bunyard.  London: 
J.M. Dent & Sons, (1937).  The Temple Press, Letchworth.  19.5 cm. xiii, 539, (1) pp. Endpaper 
maps.  Ownership signature in ink of “Ambrose Heath [erased], October  1937.”  Brown cloth, in 
chipped dj.          
 
Inscribed on front free ep: “With compliments, Edward A Bunyard.”  An encyclopaedic work on food (pp 1-248), drink— 
mostly wine (pp  249-350) and “After Dinner” — a miscellany.  From the preface: “... here we touch the sad truth that the 
middle classes must be told.  The upper classes are well catered for because of their money, the  lower because of their 
knowledge and the fact that they go to shop cash in hand. Both are epicures. But the middle classes in general  fall 
between the two stools of snobbery and ignorance.  In the  restaurant they come to a cuisine of which they know nothing, 
and  therefore any fish with any sauce can be passed off as sole à la Mornay, any wine as a Burgundy, and any brandy as a  
Napoleon.” 


138.    Burger, Robert.  The Jug Wine Book.  New York: Stein and Day, (1980).  23.5 cm. 153 pp.  
Illustrations.  Cloth-backed boards, fine in dj with a few light scuff marks.      
 
Covers both domestic and imported jug wines. An interesting  presentation. 


139.    Burke, Harman Burney.  Burke's Complete Cocktail & Drinking Recipes, with Recipes 
for Food Bits for the Cocktail Hour.  New York: Books, Inc, (1936).  Colonial Press, Clinton, MA.  
16 cm. 125 pp.  Cloth.  Imprint on cover: “The Ganger Co. Gift Dept., 71 West 45th St., New York 
19, N.Y.”      
 
Former owner has entered several recipes in pages reserved for that purpose. 
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140.    Busby, James (1801-1871).  Journal of a Recent Visit to the Principal Vineyards of 
Spain and France.  Giving a minute account of the different methods pursued in the 
cultivation of the vine and the manufacture of wine, with a catalogue of the different 
varieties of grape; an attempt to calculate the profits of cultivating the vine; an estimate of 
the profits of Malaga fruits; &c., &c.  New-York / Boston: Charles S. Francis / Munroe & Francis, 
1835.  James Van Norden, printer, 49 William-Street.  20 cm.  166, (2 catalog) pp.  Blind stamp 
on title page of “Essex Institute.”  Tiny stamp inside cover: “Released E.I. 1967.”  Dark blue-
green embossed pebbled cloth.  Paper label on spine.  Relatively light foxing.  Water stain on 
lower outer corner through first 20 pages.  An attractive copy.          
 
The editor says in the preface that “it often happens that treatises upon Wines are about the driest of all reading.  They 
have neither the grace of fiction nor the utility of truth.  The little volume here presented to the Public we have no 
hesitation in ranking in a very different class … The Work … was originally published in New South Wales, where Mr. 
Busby is now settled.  The present edition is, therefore, a reprint … London, June 28, 1834.” 
 
Busby's first journal entry is dated at Cadiz,  26 September 1831.  He had left London on the 6th.  The last entry is dated at 
Rheims, December 21st.  In Paris, he obtained the catalogue of the Luxembourg gardens and was able to procure cuttings 
missing in his Montpellier collection.  Back in London, in early January 1832, he arranged for shipment of his collection to 
Sydney.  The vines were shipped aboard the Camden, a convict vessel.  Many of the cuttings from the northern varieties did 
not survive, but the rest were, as of January 22, 1833, “in the highest state of health and vigour.”  The appendices include 
a full listing of all the varieties in the collection, as well as a listing of the “Catalogue of the National Collection of Vines in 
the Garden of the Luxembourg at Paris.” 
 
Busby's journal was first published in Sydney in 1833.  There were many subsequent editions: London (1834, 1839, 1840), 
New York (1835, 1848), Philadelphia (1838).  For more information, see Gabler G14850. 


141.    Busby, James.  Journal of a Recent Visit to the Principal Vineyards of Spain and 
France.  With some remarks on the very limited quantity of the finest wines produced 
throughout the world, and their consequent intrinsic value; an attempt to calculate the 
profits of cultivating the vine; a catalogue of the different varieties of grape; and an 
estimate of the profits of Malaga fruits; together with observations relative to the 
introduction of the vine into New South Wales.  Philadelphia: Jacob Snider, Jr., Wine Merchant, 
1838.  C. Sherman & Co. Printers, 19 St. James St.  19.5 cm.  xi, (1), 177 pp.  Light brown 
leather.  Brown stain along inside edges of covers.  Brown stain along top edge of about first and 
last 20 pages.  A few pencilled notes in margins.  Nevertheless, a respectable copy.                       
     
This edition was completely reset, but the content is the same, except for the addition of an “Advertisement” by Jacob 
Snider: “The subscriber having been engaged for some years in the importation of wines, and desirous of dealing only in the 
purest and best, and of deserving a reputation therefor, has been led, by a perusal of ‘Busby's Journal,’ to believe that its 
republication in this country would prove a valuable service to himself and to his customers …”  Were it not for the 1835 
New York edition, one might be led to believe that this is the first US edition, but it's apparently only the first Philadelphia 
edition. 


142.    Butler, Frank Hedges.  Wine and the Wine Lands of the World.  With Some Account of 
Places Visited.  With 55 illustrations.  London: T. Fisher Unwin (Ernest Benn), (1926).  Printed 
by Hazell, Watson & Viney, London.  23 cm.  (4), 9-271, (3 catalog) pp + 48 glossy photo plates.  
Map and illustrations.  Light blue cloth, paper label on cover.  Covers badly water-stained and a 
little warped.  Internally clean, but damp-wrinkled.  Reading copy only.          
 
Butler was an inveterate traveler and this is truly a global wine tour.  He covers unusual wine areas such as Kashmir, as 
well as non-wine areas: Japan, Scotland, the West Indies, Tahiti. 
 
Butler's “resumé” on the title page tells it all: First Hon. Treasurer, Royal Automobile Club (1897); Founder of the Royal 
Aero Club (1901); Founder of the Imperial Institute Orchestral Society (1894) — Author of “Five Thousand Miles in a 
Balloon” (1907); “Through Lapland with Skis and Reindeer” (1917); “Fifty Years of Travel by Land, Water and Air” (1920; 
“Round the World” (1924). 


143.    Bynum, Lindley.  California Wines: How to Enjoy Them.  Los Angeles: Homer H. Boelter 
Lithography, (1955).  23.5 cm.  (37) pp.  Monochrome illustrations and decorations.  Boards, a 
trifle soiled.          
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Shows its age.  For example, on the subject of Angelica wine: “It is a very sweet dessert beverage for your Aunt Agatha to 
drink with cake in the afternoon or evening.” 


144.    Byrn, M[arcus] L[aFayette] (1826-1903).  The Complete Practical Brewer; or, Plain, 
Accurate, and Thorough Instructions in the Art of Brewing Ale, Beer, and Porter; including 
the process of making Bavarian beer; also, all the small beers, such as root-beer, ginger-pop, 
sarsaparilla-beer, mead, spruce-beer, etc. etc.  Adapted to the use of public brewers, and 
private families, or those who may wish to brew on a small scale.  With numerous 
illustrations.  Philadelphia: Henry Carey Baird, 1852.  Printed by T.K. & P.G. Collins.  17 cm.  
199, 24 catalog pp.  Illustrations.  Brown cloth.  Front cover and much of spine missing.  Back 
cover detached.  Water-staining at foot of pages throughout.  Good candidate for a new binding.     
     
Byrn also wrote “The Complete Practical Distiller,” 1853.  Gabler has the “distiller” only in a later edition (1866).  Other 
books by Byrn include “The Life and Adventures of an Arkansaw Doctor, by David Rattlehead” (1851) and more in the 
Rattlehead series, “The Mystery of Medicine Explained” (1869), etc. 
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1.   Cadet-de-Vaux, Antoine-Alexis (1743-1828) (editor).  L'Art de Faire le Vin, d'après la doctrine de 
Chaptal.  Instruction destinée aux vignerons: rédigée par Antoine-Alexis Cadet-de-Vaux.  Publiée et 
distribuée par ordre du gouvernement.  Paris: Bureau de la Décade Philosophique, Littéraire et 
Politique, Thermidor [11th month], An IX [1801]. 


[Bound with]:  De l'Analyse du Moût de Raisin.  Imprimé et publié par l'ordre du Préfet du 
Département de la Seine.  Paris, Imprimerie de Madame Huzard, Vendémiaire [1st month], An-IX 
[1800]. 


 [Bound with]: Moyen de prévenir et de détruire le Méphitisme des murs.  Publié et imprimé par 
ordre du Ministre de l'Intérieur.  Paris: Bureau de la Décade Philosophique, Littéraire et Politique, 
Thermidor, An IX [1801].   


22 cm.  [l'Art]: viii, 80 pages; [l'Analyse]: 16 pages; [Moyen]: 8 pages; 4 pages advertising for J.G.A. Chevallier's 
“Gleucomètre.”  Boards, water stained.  Internal water staining as well.   
 
The prefatory material includes a letter from Chaptal, Minister of the Interior, introducing this “nouvelle Instruction sur l'art de faire le 
vin.”  He says he had done his Traité d'Oenologie in the south, where “nature” does so much for the quality of wines and “art” is less 
important.  But he sees that his principles have been successfully applied in the area around Paris, where good wines were produced this 
year from inferior vineyards.  
 
Cadet-de-Vaux addresses his own book to vignerons, as a practical guide, based on Chaptal's work, which had been published “l'année 
dernière, le seul complet [Traité sur l'art de faire le vin] que la France possède …  Chaptal wrote for the educated and the proprietors 
[who are able to] understand the language of science; but now we need to write for the vigneron …”  Pages 23-46 contain reports of 
practical experiences from Cadet-de-Vaux (Franconville-la-Garenne), C. Colas (Argenteuil), Etienne Chevalier (Argenteuil) and Nicolas 
Perrier (Epernay). 
 
This work does not appear in Simon, though Vicaire lists it under Cadet-de-Vaux (138, n.d.), adding that much of Cadet-de-Vaux's work 
is too technical to be included in his bibliography.  The Traité d'Oenologie which Chaptal talks about in his prefatory letter and which 
Cadet-de-Vaux says had been published the year before, was perhaps Chaptal's contribution to the Rozier/Parmentier/Dussieux + 
Chaptal Traité … sur … la vigne published “An IX” [?].  Year IX, of course, began in September of 1800; the present Cadet-de-Vaux 
book was published near the end of Year IX [Thermidor = July/August 1801].  Chaptal's Art de faire le vin [see item 49 below] was 
published Year X, the earliest possible Gregorian date being September 23, 1801. 


2.   Cadilhac, Paul-Émile (1891- ).  A l'Enseigne de Bacchus.  Édition originale.  Variations sur les 
ordres bachiques de l'ancienne et de la nouvelle Fance.  Lithographies originales en couleurs de 
André Galland.  Paris: Deux-Rives, (1953).  L'Imprimerie Henon, Paris.  29.5 cm.  285, (3) pages + 4 plates in 
color and 12 in black & white.  Decorative monochrome initials and illustrations.  Pages are of varying size and 
are unbound, in light cardboard covers, with inside blank endpapers and outside wraps, folded over at top and 
bottom.  Protective tissue jacket.  Loose in portfolio (worn) and slipcase.  Slipcase is completely broken and may 
as well be discarded.  Bookplate of “Deuzel” (Leon Lambert).                  
 
The edition consisted of 22 copies numbered A to V, with original signed sketches, 50 copies numbered I to L, each with two signed 
originals, 78 copies numbered 1 to 78, and 450 copies numbered 79 to 528.  All of the sets, except the last, include “les compositions 
terminées en couleurs et une suite noire des hors-texte,” except the last, which has “les compositions terminées en couleur.”  This copy 
is number 105 in the last set, but it includes both the color and b&w plates.  There is no indication of the total number of plates (the 
Fritsch sale catalog does not give a count either), so I will assume that this set is complete.  “… achevée d'imprimer le trente Avril mil 
neuf cent cinquante trois.  Typographie en Garamond corps quatorze et en Médicis corps seize …”  Another of the sumptuous wine 
books so characteristic of the French. 
 
This book is modelled on Rabelais' Gargantua and Pantagruel, with sections titled Premier Livre, Second Livre, Tiers Livre, Quart 
Livre, Cinquième Livre, each divided into chapters.  In his preface, Curnonsky says that “this book is like the Breviary or the Gospel of 
the Vine – like the Missal of the Cult of Bacchus.” (page 9).  His statement that “il n'y a qu'en France que l'on sache causer à table et 
inter pocula” (page 11) might well get an argument from at least their Italian neighbors. 
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3.   [California].  Transactions of the California State Agricultural Society, during the Year 1859.  
Published by resolution of the legislature of the State of California, eleventh session.  Sacramento: 
C.T. Botts, State Printer, 1860.  23.5 cm.  487 pp + frontispiece and 6 other plates.  Bookplate inside cover: 
“From O.C. Wheeler, Corresponding Secretary of the California State Agricultural Society, Sacramento, Cal.”  
Signed in pencil on endpaper: “Edw Eberstadt 1912.”  Cloth, worn.   
 
Wilson Flint, in his Pomological Report, proposes that more acreage be devoted to grapes rather than wheat: “… the receipts would be 
so vastly in favor of the vineyard that there could be no comparison.  The wine market cannot be readily overstocked, while the wheat is 
of such periodical fluctuation as often to entail disaster, because much of its value is consumed in freight and wastage when seeking a 
market abroad, while on the article of wine benefits are acquired by a voyage at sea more than counterbalancing the cost of shipment 
and accruing interest.” He recommends Haraszthy's “treatise upon the vine” as a guide to planting and operation of a vineyard [pp 297-
299]. 
 
In a Report on Native Wines, the authors suggest that the high alcoholic content of California wines (“… as much as fifteen per cent … 
almost as large as is found in the stronger wines, the ports, sherries, and Madeiras, of Europe, and fully twice as much as is contained in 
any wines that are used as a common drink in wine producing countries.”) is attributable to the greater amount of sugar in the native 
grapes.  They recommend the “introduction into this country of varieties of foreign grapes which appear to possess those qualities 
which are lacking in our own, or, in other words, which contain less sugar, and more free acid.”  As to recommended varieties, we need 
to experiment, as the French have done, to find the best grapes for the local conditions in any given area [300-303]. 
 
An interesting note from a report on grape exhibits: “An exhibitor from Shasta, whose name we cannot now ascertain, presented 
specimens so exceedingly fine that when the examining committee would have made a last note of them they were missing, which 
speaks well of their superior merit.” [267].  La gazza ladra, no doubt. 
 
See Amerine 712. 


4.   [California].  Transactions of the California State Agricultural Society, during the Years 1868 and 
1869.  Sacramento: D.W. Gelwicks, State Printer, 1870.  23 cm.  iv, 382, [383-384?] pp.  Stamped on title page: 
“The Library of the University of Vermont.”  Notes in ink on page 225 dated June 1871 [re cocoons].  Last leaf 
torn, back cover missing.  Wraps.  Internal water staining.  Reading copy.                 
 
The “plant vineyards, not wheat” theme of the 1859 report is repeated here [pp 20-21].  And again, in Culture of the Grape by Wilson 
[268-271].  Vineyard culture will be an inducement to immigration, since it is more labor intensive than grain growing, which is largely 
mechanized.  However, hanging over the wine-maker is the specter of the government which “must call away from the vine grower the 
lynx-eyed Tax Collector, with his red tape snares, ever ready to pounce upon the unwary and seize and confiscate, not only the still and 
machinery, and crop on hand, but even the land, … because of some technical violation of a law, so obscure … as to be beyond the 
comprehension of the humble wine-maker, and which even the Government official himself, who makes the seizure, cannot intelligibly 
explain.”  Senators and Representatives are urged to work for the repeal of the law, or at least an exemption for fruit distillers. 


5.   [California].  Transactions of the California State Agricultural Society during the Year 1888.  
Sacramento: State Office, J.D. Young, Supt. State Printing, 1889.  23.5 cm.  150, 159 [sic] - 870 pages + 
frontispiece illustration.  [Signature #10 is short 4 leaves, but if 8 pages are missing, they'll not be missed].  
Brown cloth.  Crisp copy, no internal browning.       
 
Much of this volume is dedicated to statistics and lists of exhibits and prizes.  A general section is followed by reports for each of 29 
agricultural districts. 
 
To continue a theme encountered in the two preceding entries, wheat again rears its ears in an address by General Chipman, recorded in 
the Transactions of the Second District (San Joaquin, Tuolumne, Stanislaus, and Merced counties): “It seems to me that you are 
prostituting the highest gifts bestowed on any of our people, by keeping up this incessant agricultural monotone of wheat, wheat, wheat, 
when you have the most richly endowed portion of the entire State … What I am quarreling with you about now is that you are doing 
with your soil, in planting to wheat, what Governor Stanford would be doing with his blooded mares, if he were giving to the world 
$150 mules instead of $40,000 horses, such as that sold the other day at auction, in Kentucky.” [454-455].  As you might guess, there are 
many horse races chronicled in these Transactions. 
 
Of some interest are the names of wine exhibitors in the various counties, such as, for example, Chas. Krug of St. Helena, with a $5 
award for best Riesling wine, among many other entries for the 25th District (Solano and Napa counties). 
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6.   [California].  State Viticultural Commission.  First Annual Report of the Board of State 
Viticultural Commissioners.  Second Edition – revised.  Sacramento: State Office, J.D. Young, Supt. State 
Printing, 1881.  23 cm.  192 pages + 3 foldouts.  The first is a map at page 96 (43 x 35.5 cm): “Viticultural map 
of the State of California, indicating present extension of vineyards & spots affected by Phylloxera, compiled … 
1880.”  The other two foldouts are large (70 x 46.5 cm each): “Propagation of the Vine,” figures 1-6 on one and 
figure 7 (Vinifera Graft on Section of Wild Californica Root) on the other.  They follow page 175.  Ex-lib 
University of Vermont, College of Agriculture.  Wraps.  Covers chipped and detached.  Some muddy staining, 
but a good reading copy, with fairly clean foldouts.       
 
The lead-in report is by Arpad Haraszthy, President of the Board, and is followed by individual reports from each district.  These are 
followed by the “First Report of the Committee on the Phylloxera, Vine Pests, and Diseases of the Vine” (pages 85-157).  Added in this 
second edition are a supplementary report by Charles Wetmore, with the two foldouts on grape propagation, as well as a copy of 
Agostin Haraszthy's original listing of 492 grape varieties of which he had imported 200,000 cuttings in 1861, identified by country of 
origin.  The bulk of the report is on phylloxera, as the state legislature had created the board in 1881 primarily to work on that problem. 
 
The second edition was published in the same year as the first.  Amerine 666. 


7.   [California].  First Annual Report of the Chief Executive Viticultural Officer to the Board of 
State Viticultural Commissioners for the Year 1881.  Office, 111 Leidesdorff Street, San Francisco.  
Sacramento: State Office, J.D. Young, Supt. State Printing, 1882.  22 cm.  (title leaf), xl, 174 pp + 2 foldouts 
and other illustrations.  Stamp of “Library of the College of Agriculture.”  Pages at foldouts soiled at edges, but 
foldouts are OK.  Paper covers are chipped and soiled.  Good reading copy.       
 
This report has the same masthead listing of officers and members as the preceding item.  The report of the Chief Executive Officer 
(pages vii-xl) is followed by four appendices (1-174).  Two of them are translations of French works by Foëx and Millardet, and the last 
is the “Second Annual Report of the Committee on Phylloxera …”  The entire report focuses on phylloxera.  The work by Millardet is 
about the adaptation of wild vines of America in the reconstitution of European vineyards.  Amerine 672. 


8.   [California].  Second Annual Report of the Chief Executive Viticultural Officer to the Board of 
State Viticultural Commissioners for the Years 1882-3 and 1883-4.  With three appendices, 
published separately.  Office: 204 Montgomery Street, San Francisco.  Sacramento: State Office, James 
J. Ayers, Supt. State Printing, 1884.  24.5 cm.  184 pp + foldout table and 4 leaves of illustrations.  Faint library 
stamp on title page: “American Museum of Natural History, Central Park, New York.”  Paper wraps.  Paper 
very brittle.  Cover, title and a few pages torn, without loss of text.  Staining towards end.  Reading copy, but 
requires very delicate handling.       
 
The report includes chapters on investigations (phylloxera, etc), development of the viticultural industry in California, culture of the 
vine, ampelography, diseases and pests.  There is an interesting passage in connection with encouraging young people to study 
viticulture: “Many of the young women of the State, especially those who are destined to inherit agricultural properties, might find 
congenial studies in the same direction.  Several ladies are already among our most successful viticulturists.  In France the Duchess of 
Fitz-James controls personally an immense vineyard, and publishes for the benefit of the world the records of her many experiences.  I 
predict for restless female minds more pleasurable activity in the direction of noble industries than in professions of law, medicine, or 
politics.” [p 25]. 
 
See next item for “Appendix I.”  I assume there were only two of these reports by the Chief Viticultural Officer, since Amerine lists 
only the first and second (672 & 673). 


9.   [California].  Second Annual Report of the Chief Executive Viticultural Officer to the Board of 
State Viticultural Commissioners for the Years 1882-3.  Office: 111 Leidesdorff Street, San 
Francisco.  Appendix I.  The Chaintre System of Pruning and Conducting the Vine.  Sacramento: 
State Office, James J. Ayers, Supt. State Printing, 1883.  23 cm.  67 pp.  Illustrations.  Translation by Anna 
Louise Wetmore from the 4th edition of Culture of the Vine en Chaintres [sic], by A. Vias, Instituteur at Chissay 
(Loir-et-Cher).  Library stamp on cover: American Museum of Natural History, Central Park, New York.”  Paper 
wraps.  Front cover stained, back cover missing.       
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In his preface, Chas. A. Wetmore, Chief Executive Officer, (Louise Wetmore's brother) says that he cannot discuss the merits of the 
system, but that he has already planted his young vineyard after this manner, and that others have as well, for a total of 400 acres.  He 
suggests the method be seriously considered by anyone replanting vineyards attacked by phylloxera. 
 
Wetmore felt this appendix should be published without delay.  Note that it precedes the underlying report (see above).  Amerine 676. 


10.   [California].  State Horticultural Commission.  First Report of the Board of State Horticultural 
Commissioners.  Office, 111 Leidesdorff Street, San Francisco.  Sacramento: State Office, J. D. Young, 
Supt. State Printing, 1882.  23 cm.  94 pp.  Illustrations.  Brown cloth.  Lower back corner mashed and stained.     
  
The horticultural commission apparently reported to the viticultural commission, sharing the same offices and the secretary, John H. 
Wheeler.  The bulk of the report is about fruit diseases and pests, such as the wooly aphis, codlin moth, apple root louse, diseases of the 
olive, scale insects.  Viticultural and horticultural quarantine rules are listed on pages 9-11.  Amerine 715. 


11.   [California].  Jackson, Joseph Henry & James D. Hart (editors).  The Vine in Early California.  Table 
of Contents of the Series and a Letter from J. Ross Browne on California Wines.  San Francisco: The 
Book Club of California, 1955.  Printed by Adrian Wilson, San Francisco.  27 cm.  Twelve (4)-page folders, 
following a (4)-page table of contents folder, with facsimile of letter from J. Ross Browne, humorist, to 
Congressman Garfield, later President, dated June 20, 1866.  Illustrations.  Decorative title pages in green and 
burgundy.  Unbound in blue cloth folder, in leather-backed matching blue cloth slipcase.  Spine is slightly 
scuffed, else a very nice copy.       
 
The first eight parts of the series were edited by Jackson, the last five by Hart, following Jackson's sudden death.  Series titles are: 1) 
Inglenook, by Leon D. Adams; 2) Paul Masson, by John Melville; 3)Nouveau Medoc, by Joseph Henry Jackson; 4) San Gabriel, by 
Lindley Bynum; 5) Buena Vista, by Harold H. Price; 6) El Aliso, by Philip S. Brown; 7) The Mammoth Vine, by Joseph Henry Jackson; 
8) Charles Krug, by James E. Beard; 9) Wente Bros., by Burton Warren Adams; 10) Stanford-Vina, by F.T. Robson; 11) Korbel, by 
Joan Goodlett; 12) Italian Swiss Colony, by Frank Norris.  Gabler G25120. 


12.   [California].  1968 Appointment Calendar.  San Francisco: Wine Advisory Board, (1967).  28 cm.  31 
pp.  Color illustrations.  Stiff paper throughout.       
 
A publicity piece for California wine.  Facing each month there is a reproduction of a wine poster, nine of which were available as 
posters from the Wine Advisory Board.  The original paintings were by Amado Gonzalez, a Mexican by birth, who had moved to San 
Francisco in 1927.  This interesting piece of ephemera also includes recipes. 


13.   [Calvert].  The Calvert Party Encyclopedia.  Your complete guide to home entertaining.  
Compiled and edited by Calvert Distillers Company.  Calvert Distillers Company, (1960).  19.5 cm.  96 
pp.  Illustrations.  Paper.       
 
Includes 296 drink recipes, 57 party menus, 44 drinking toasts, etc. 


14.   Cambiaire, Célestin Pierre (1880- ).  The Black Horse of the Apocalypse (Wine, Alcohol, and 
Civilization).  Paris: Librairie Universitaire J. Gamber, 1932.  25.5 cm.  (half title & title leaves), (2 
illustration leaves), (3 blank leaves), (vii)-xii, 486 pp.  Sturdy green cloth (library binding).   
 
Cambiaire's proof copy, with his corrections in red ink.  Pasted in on endpapers and inside covers are a number of review clippings 
dated July to November 1932, from French, German, Italian and American newspapers, the majority of them French.  The clipping 
from the Knoxville News-Sentinel (November 20, 1932) includes a photo of Dr. Cambiaire, head of the Department of Foreign 
Languages at Lincoln Memorial University, Harrogate, Tennessee.  Laid in is a letter (in French) to Cambiaire at Harrogate, from his 
publisher Gamber in Paris, dated May 14, 1932, enclosing two illustrations and asking him to locate them in his proof copy.  The book 
was written in English. 
 
Cambiaire makes a strong case against prohibition, addressing just about all the arguments that had been made for prohibition and 
showing why they are wrong, in many cases backing up his position with statistics and a dose of Gallic wit.  Alcohol contributes to 
venereal disease?  Cambiaire gives figures showing a far higher rate for US troops, than for French [pp 180-184].  Alcohol ruins beauty 
by disfiguring the skin?  “Everybody knows that France is justly famous for her beautiful girls and women.  Even the Germans proclaim 
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the beauty of French women … Before Prohibition days Louisville was one of the most important centers in the World for the 
manufacture of excellent corn whisky.  Louisville is justly famous for its pretty women.  All the foreigners who travel through Kentucky 
are struck with the beauty of Kentucky girls.” [120-121].  Alcohol causes unemployment?  No unemployment problem in Canada [288].  
The presidents of the French Republic live longer than the presidents of the United States [271].  Drinking causes accidents? “Most 
American visitors pay a noble, sympathetic and generous tribute to the wholesomeness of French wine and liqueurs, and in the average 
they meet with no accidents at all or at least with far fewer accidents than Americans who remain at home, far from alcohol …” [251].  
The three day 4th of July holiday in 1930 cost 404 lives.  “Deaths from alcoholism in the whole world never reached 404 in three days.” 
[257].  Wine contributes to immorality?  Five thousand Americans in the army of occupation in Coblenz in three years fathered 1,851 
illegitimate children, while 80,000 French troops in Germany for 12 years fathered only 767 [173]. 
 
There is a chapter explaining the reference to the black horse in the Book of Revelation.  Cambiaire identifies the third (red) horse with 
World War I and it follows logically that the fourth, black horse represents Prohibition.  This passage, like so much of the book seems 
to be tongue-in-cheek and is probably just throwing the Bible back at those who used it to justify their Prohibition position.  There are 
also many sweeping claims for the positive effects of wine in many areas of human activity.  Some of them remind me of Professor 
Babrius' essay in Biarnez' Grands Vins de Bordeaux.  Probably the greatest irritant to the Europeans was that to the Americans it was 
“not sufficient to have their own country dry, and are engaged in an active propaganda trying to kill the wine and beer industries in 
other countries.” [297].  Cambiaire sets out to show that this leads not only to lost jobs abroad, but to to US job losses as well. 
 
All the reviews of Cambiaire's book (at least those pasted into this book) are favorable, although one of the American reviewers 
(Westchester Features) says not everyone will be convinced: “Through subsequent repeal in America, France stands to gain most aside 
from America, with its leadership in wine production.  But this does not detract … from the work … It is broad and deep, lightened 
into buoyancy with singular French humor …”  Interestingly, the review in the Petit Méridional de Montpellier (27 oct '32) notes that 
the French Comité Nationale de propagande en faveur du vin had been persuaded to contribute 5000 francs to help hasten the 
publication of the book in time for the US elections, “qui sonneront, pensons-nous, le glas de la prohibition.”  
 
The book was almost immediately translated into French, in digest form (see following item).  It was regarded by the reviewer in the 
German Neue Wein-Zeitung as the richest in anti-Prohibition material to date.  In the US it was distributed by Stechert & Co., New 
York.  For additional notes, see Gabler 15330. 
 
Among Cambiaire's other books was East Tennessee and western Virginia mountain ballads (the last stand of American pioneer 
civilization), London, 1934. 


15.   (Cambiaire, C.-P).  Douarche, Léon (trans).  Office International du Vin.  Le Problème de la 
Prohibition.  Adapté de l'anglais par Léon Douarche, directeur de l'Office International du Vin, 
d'après l'ouvrage du professeur C.-P. Cambiaire de l'Université Lincoln Memorial, aux États-Unis.  
Préface de M.E. Barthe, député, président de l'Office International du Vin.  Paris: Librairie 
Universitaire J. Gamber, 1932.  Imprimerie Alençonnaise, Alençon.  25 cm. 144 pp. Paper.      
 
Inscribed on title page: “Au magnifique journaliste et écrivain Walter Crotch en toute amitié.  L. Douarche.”  From the Deuzel (Leon 
Lambert) collection, with his stamp.  The introduction is dated October, 1932. 
 
This is a condensed translation of Cambiaire's Black Horse of the Apocalypse (see above).  Douarche says that the problem of 
prohibition is more than ever the order of the day, not only in the US, but in all the wine countries of the world, especially the fourteen 
member countries of the Office International du Vin [p. 5]. 


16.   Campbell, Andrew.  The Book of Beer.  London: Dennis Dobson, (1956).  20 cm.  304 pages.  Stamp of 
previous owner on endpaper.  Red cloth, dustjacket a little chipped and soiled.       


17.   Campbell, Ian Maxwell.  Reminiscences of a Vintner.  London: Chapman & Hall, 1950.  Printed in GB 
by W. & J. MacKay, Chatham.  22 cm.  x, (2), 276 pages + 8 photo plates.  Maroon cloth.  Shows signs of use.     
  
 
Laid in is a holograph letter from Campbell, dated at Dashwood House, Old Broad Street, London, E.C.2: “21.6.49 / My dear Arthur / 
I am sorry I missed you when you came round but I am a lazy fellow these days & will be sorry for it when I grow up.  I write to thank 
you for so very kindly giving me a copy of ‘Port Wine & Oporto’ – the title for his book which I suggested to Ernest Cockburn which I 
think you will agree is obviously the correct one – & I thank you even more for the inscription with which you have with such generous 
friendliness enhanced the value of the book to me.  Believe me my dear Arthur I am very sensible of your kindly feelings.  I hope the 
book will have a large circulation in & out of the trade as I am sure it deserves to be the classic authority on Port. / With warm thanks 
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again / Yours sincerely / Ian M. Campbell / Will you come out to Bray [just west of London] & lunch with me at the Hinds Head 
Hotel?  if so, please suggest one or two dates.” [Could “Arthur” be Arthur Bourke?  It was one of his kinswomen, I believe (K.C. 
Bourke), who became editor later of Wine and Spirit Publications, publisher of Cockburn's book, and also of Wine Magazine, which 
started in the 50's]  
 
Also laid in is a copy of a telegram sent to Brigadeer L.M. Campbell, V.C., D.S.O., T.D., 13th Infantry Brigade, M.E.F., dated Monday, 
28th June, 1943: “We are lunching with your father at the Wine Trade Club today to drink your health and celebrate your award.  Best 
luck and a speedy return.”  Below that are the signatures of 22 people, including Arthur Bourke, R. William Byass, Charles Hasslacher, 
Ian M. Campbell, etc. 
 
Campbell (at age 78) covers a wide range of subjects in this book, reminiscences of people, places and events.  He talks about the wars, 
cricket, wine, the Campbell clan, travel to Canada and the US to sell Port, etc.  He had three sons, each of whom served in a different 
branch of the military – army, navy and air force.  Ian himself was wounded in World War I, though he was in his forties at the time.  In 
browsing for quotable tidbits, I ended up reading the whole book for the first time, and found too many.  Which added to the delay in 
getting out this catalog. 


18.   Campbell, Ian Maxwell.  Reminiscences of a Vintner.  London: Chapman & Hall, 1950.  Same as 
above, fine, in dustjacket showing minor wear.       


19.   Campbell, Ian Maxwell.  Wayward Tendrils of the Vine.  London: Chapman & Hall, 1948.  Printed at 
the Curwen Press, Plaistow.  22 cm.  viii, 210 pages.  Green cloth with blind-stamped grape leaf design on cover.  
Fine, in price-clipped, faded and edge-worn dj.       
 
First regular edition.  First published in 1947 in an edition limited to 750 copies. 
 
Campbell was in his mid-seventies when he wrote this book, having been urged by friends to write about his wine experiences.  His 
parents were both from Argyll and in the course of 21 of their 60 years of marriage “they added sixteen children to the population of 
the country, eight of whom were still alive in 1942.” [p. 4].  His father eventually entered the wine trade and introduced Ian to the firm 
in 1889, at the age of eighteen.  On his return from Jerez, where he had been sent for study, he met his parents in Bordeaux and was 
offered a job at Schröder and Schÿler & Cie., where he later spent several years.  He thus had a solid grounding in the wine trade, to 
which he devoted his life.  The book begins and ends on the “wayward tendril” theme. 


20.   (Canada Dry).  The Masterly Touch.  New York: Canada Dry Ginger Ale, Inc., (1934).  Lithographed 
by The American Label Co., New York.  20 cm.  44 pages, including endpapers.  Numerous color illustrations 
and decorations.  Stamp on title page: “Medford Sq. Liquor Mart, Medford, Massachusetts.”  Green cloth.       
 
Cocktail, long drink, and punch recipes for the post-Repeal crowd.  Includes a brief section on wine. 


21.   Capper, W Bently (1890- ) (editor).  Licensed Houses and Their Management.  The Trade 
Encyclopaedia.  A practical work for hotel-keepers, innkeepers, licensed victuallers, wine and spirit 
merchants, off-licence holders, club secretaries, club stewards, caterers, etc.  General Editor W. 
Bently Capper, editor of “The Hotel Review”; editorial director of “The Caterer,” “The Off-Licence 
Journal,” etc.  Assisted by 40 experts in various branches of the trade.  Volume I.  [Volume II].  
[Volume III].  London: Caxton Publishing Co., n.d.  Printed by Hazell, Watson & Viney, London and 
Aylesbury.  3 volumes, each 24 cm.  [Vol. 1]: xvi, 252 pp + 15 photo plates, (4) pp of “notes” following page 64, 
and a foldout chart at page 244; [Vol. 2]: xii, 278 pp + 13 photo plates and (2) pp “culinary terms” following 
page 208; [Vol. 3]: xii, 300 pp + 17 photo and other plates, and (4) pp “notes” following page 168.  Illustrations, 
diagrams, charts.  8-page prospectus laid in.  Uniform green cloth binding, slightly frayed at tops of spines.       
 
The purpose of this book was to help all those who depend for their livelihood on the keeping of licensed premises.  Making the work 
more difficult was the movement towards Prohibition and the falling off in consumption of liquors due to higher taxes and increasing 
government restrictions. 
 
Two chapters on wine were contributed by William J. Todd, a wine merchant who also wrote a book on Port, as well as a Handbook of 
Wine.  There is also a chapter on menus and wine lists.  An index to the three volumes appears at the end of Volume 3.  Noling dates 
the work at about 1927.  WorldCat also has a 1927 date.  There was a 4th edition in 1946 and a 5th in 1950. 
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22.   Carling, T.E.  The Complete Book of Drink.  A Guide to the Buying, Storing, Service & Selling 
of All Alcoholic Liquors.  New York: Philosophical Library, (1952).  Printed in GB by The Central Press, 
Aberdeen.  22 cm.  xv, 208 pp.  Red cloth.       
 
First US edition. ©1951 and published in Great Britain by Practical Press.  A major portion of this book is devoted to wine. “Empire” 
wines are included, but American wines are ignored. 


23.   Carling, T.E.  Wine Lore.  A Critical Analysis of Wine Dogma.  By T.E. Carling, author of the 
“Complete Book of Drink.”  London: Practical Press, (1954).  Printed in GB by C.J. Farncombe and Sons, 
Croydon, Surrey.  19 cm.  vii, 55 pp.  Illustrations.  Yellow cloth, a little warped.  Back of dustjacket soiled.       
 
“The writer of this volume has no quarrel with the connoisseurs, still less does he wish to cross swords with the Philistines.” [from 
Foreword]. 


24.   Carling, T.E.  Wine Aristocracy.  A Guide to the Best Wines of the World.  London: Rockliff, 
(1957).  Printed in GB by The Central Press, Aberdeen.  22 cm.  viii, 136 pp.  Maroon cloth, back cover slightly 
blistered.  Dustjacket has minor tears.  A nice copy.       
 
We're getting on into the fifties, and Carling makes his first mention of California wines, in ten lines of text.  He decries the 
nomenclature, “such ridiculous names as Dry Sauternes, Y'Quem, and Château Sauternes … [sic]” [pp 79-80]. 


25.   Carling, T.E.  Wine Data.  Compiled by T.E. Carling.  Published for the Author by Practical 
Press.  Price - 3/6.  [London]: Barrie and Rockliff, (1959).  Printed by J.A. Jennings, Canterbury.  12.5 cm.  (6), 
35, (7) pp.  Paper.  Title on cover: “The Wine Drinker's Aide Memoire.       


“The book has been made purposely small in order that … it may be discreetly referred to under cover of the wine list being consulted 
at the moment.” 


26.   Carling, T.E.  Wine.  Thumbnail sketches of wines of the world from the Wine and Spirit Trade 
Review.  London: Barrie & Rockliff, (1960).  Printed by Knapp, Drewett and Sons, Kingston-on-Thames and 
London.  16 cm.  56 pp.  Paper.       
 
First published in book form 1960.  Packs a surprising amount of information into a few pages.  Californians may or may not be pleased 
to know that their wines are not American:  “California produces fine wines from vines imported from Europe …  The United States 
wines are from native vines and possess a characteristic ‘wild’ tang not universally appreciated … the Catawba is considered the best 
white and best wine [sic].  The wines are called ‘American’ to distinguish them from the Californian wines.” [pp 38-39]. 


27.   Carlisle, D.T. and Elizabeth Dunn.  Wining and Dining with Rhyme and Reason.  Illustrated by 
D.T. Carlisle.  New York: Minton, Balch & Company, 1933.  Van Rees Press.  19 cm.  128 pp.  Endpaper 
illustration.  Cloth, water-stained, but no warping, and internally OK.  Worn dustjacket.       
 
Wine is the main topic.  From the preface: “After reading a number of current and obsolete treatises on wine we simply had to do this 
book.  There was something relating to public duty in it … This book is not for experts … neither is it for those who harbor germs of 
an academic interest in wine.  Whole libraries with legions of historical footnotes await them.”   A one-page bibliography lists books by 
Allen, Berry, Dexter, Shand, Todd, Wagner, etc.  There are quotations here and there from Shand, Allen, Codman, Dexter, and others, 
but mainly Shand. 


28.   (Carlsberg).  Father and Son.  The History of Carlsberg.  Denmark: 1959.  Printing: Møller & 
Landschultz.  23.5 cm.  (96) pp.  Photo and other illustrations and color prints.  Paper covers faded, with a few 
light stains.  The eight attractive 2-page color prints are by Sikker Hansen.       
 
A fascinating photographic tour of the plants, the people and historic events.  J.C. Jacobsen, the founder of the brewery, was himself the 
son of a brewer and made several trips to Munich (1837 and 1845) to learn more about “bottom-fermentation” and to obtain some 
yeast.  The Carlsberg brewery began operation in 1847.  Jacobsen established the Carlsberg Foundation, which is dedicated to scientific 
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research and is managed by professors chosen by the Royal Danish Academy of Science and Letters.  He also specified that the mansion 
he occupied on the Carlsberg grounds be offered as a home to deserving citizens.  Since 1931 it had been the home of Niels Bohr, 
preceded by the philosopher Harald Høffding.  J.C. Jacobsen's son Carl started Ny Carlsberg, another brewery, and another foundation, 
which eventually merged with the first, so that the entire operation, as I understand it, is now owned by Denmark and the city of 
Copenhagen. 


29.   Carnell, P[hilip] P[ery].  A Treatise on Family Wine Making: calculated for making excellent wines 
from the various fruits of this united country; in relation to strength, brilliancy, health, and 
economy.  Explanatory of the whole process, and every other requisite guide after the wine is made 
and in the cellar; composed from practical knowledge and written expressly and exclusively for 
domestic use, containing sixty different sorts of wine.  To which is also subjoined the description of 
part of a recent British vintage inclusive of an interesting experimental lecture.  London: Sherwood, 
Neely & Jones, 1814.  Printed by Schulze and Dean, London.  23.5 cm.  158 pp + ii Contents, and 8-page 
Sherwood, Neely, and Jones catalog, dated Dec. 1819.  Bookplate inside cover: “Cordon Bleu de Paris.  Ex libris 
Blanche Anding.”  Leather-backed marbled boards.       
 
In his preface the author says that, although several centuries have passed since England cultivated vineyards extensively, there are large 
quantities of various fruits from which excellent wines can be made.  Foreign wines are too expensive, and besides “they are so 
perniciously doctored … first by the makers and next by the merchants, as to change their generous vinous qualities so much that, to 
take a single glass of such wine a whole bottle must be drunk.”  But domestic wines are generally poorly made, and this book aims to 
correct that problem, allowing people to make vernacular wines as good as any imported wines [pp xi-xv].  There are 60 recipes for 
wines made mostly from berries, such as currants, elderberries, strawberries, but also fruit (apple, peach, damson) as well as cyder, 
honey, ginger, or vine-leaves.  There are even 4 recipes for grape wines. 
 
There was another edition 1825.  A very attractive copy. 


30.   Carpenter, William B[oyd] (1813-1885).  On the Use and Abuse of Alcoholic Liquors, in Health and 
Disease.  Prize Essay.  By William B. Carpenter, M.D., F.R.S., F.G.S., Examiner in Physiology in 
the University of London, and Professor of Medical Jurisprudence in University College.  London / 
Edinburgh / Dublin: Charles Gilpin / A.&C. Black / J.B. Gilpin, 1850.  Richard Barrett, printer.  21 cm.  xxiv, 
283, (4 catalog) pages.  Marks of previous owners on endpaper: “G.B.B.” and “John Richardson.”  Binder's label 
inside back cover: “Remnant & Edmonds, London.”  Some pages spotted and wrinkled from pressed flowers.  
Brown cloth, worn spine.       
 
The essay for the 100-guinea prize was required to answer specific questions regarding the effects of alcoholic liquors on the healthy 
human system; does science support their use in ordinary sustenance; is their use necessary or beneficial to special bodily or mental 
conditions short of disease; are they necessary in the practice of medicine?  Although Dr. Carpenter apparently provides a great deal of 
detailed medical evidence in specific maladies and diseases to make his case, and though he insists he has been impartial and is not a 
member of any special interest group, either temperance or total abstinence, one is left with the very distinct impression that the answer 
was pre-programmed.  In his preface, in presenting the last of his eight points, he says: “Eighthly, – That whilst the habitual use of 
Alcoholic liquors, even in the most ‘moderate’ amount, is likely (except in a few rare instances) to be rather injurious than beneficial, 
great benefit may be derived in the treatment of Disease, from the medicinal use of Alcohol in appropriate cases; but that the same care 
should be employed in the discriminating selection of those cases, as would be taken by the conscientious practitioner in regard to the 
administration of any other powerful remedy which is poisonous in large doses.” [pp x-xi].  So far so good.  But then he goes on to 
express his support for abstinence on moral grounds, and on the fact that temperance has not worked. 
 
Carpenter rates a fairly long entry in the Dictionary of National Biography.  He wrote extensively on medical and other subjects, such 
as zoology, marine life [he did some deep-sea exploration], and the microscope.  He wrote a ground-breaking work on physiology.  He 
was an active member of the unitarian church at Hampstead, where he played the organ.   
 
The Charles Gilpin catalog at the end of the book lists a number of items whose agenda is clearly to show that most of the evils of the 
world are attributable to alcohol.  The failure of Prohibition, when it was finally achieved after many more years of effort, must have 
been a crushing blow to those who genuinely believed it would solve society's problems.  Because this book presented scientific, 
medical evidence to support the cause of total abstinence, it became widely accepted and was reprinted many times in Britain and the 
US.  Amerine (795 to 806) lists 12 Philadelphia and Boston editions, from 1850 to 1866, and a reprint of the 1850 edition in 1981.  This 
copy is the original London edition. 
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31.   Carpenter, William B. (1813-1885).  Prize Essay.  On the Use and Abuse of Alcoholic Liquors, in 
Health and Disease.  By William B. Carpenter, M.D., F.R.S., Examiner in Physiology in the 
University of London, Professor of Medical Jurisprudence in University College, and author of 
“The Principles of Physiology,” etc. etc.  With a preface by D.F. Condie, M.D., Secretary of the 
College of Physicians of Philadelphia, and author of a “Practical Treatise on the Diseases of 
Children,” etc. etc.  Philadelphia: Henry C. Lea, 1866.  20 cm.  xxiv, 25-178, 12 catalog pages.  Stain at inside 
edge of front endpaper, and some minor spotting.  Cloth, faded and spotted.       
 
Condie's preface is dated at Philadelphia, October, 1853: “… we know of nothing that has been written upon this important question 
better calculated to eradicate the prejudices which still exist in respect to intoxicating liquors, and to prevent the habitual abuse of them, 
by showing that their occasional moderate use, so far from promoting the vigour and health of the human frame, or increasing its 
capacity to sustain bodily or mental labour, or to resist the extremes of cold and heat, and other depressing agencies, is, on the contrary, 
under all circumstances, rather injurious than beneficial.  [The extensive circulation of this book] will do much towards bringing about 
the only result by which drunkenness can be banished from our midst – namely, entire abstinence from all alcoholic drinks.” [pp vi-vii]. 
 
This book contains fewer pages than the London edition because of smaller print.  The paper is thinner as well.  The Henry C. Lea 
catalog at the end lists many titles, mostly medical, but none on the subject of temperance.  Amerine 804. 


32.   Carson, Gerald.  Rum and Reform in Old New England.  Sturbridge, MA: Old Sturbridge Village, 
(1966).  Printed by The Meriden Gravure Company, Meriden, CT.  22 cm.  19, (1) pp.  Illustrations.  Paper.       
 
Old Sturbridge Village Booklet Series.  Traces the American view of alcohol from the Mayflower to the Civil War.  “The Mayflower 
was stocked with what Governor John Winthrop quaintly described as hot waters.  The first Indian got drunk in 1621.”  Applejack was 
common by the 1670's.  The rum and molasses trade was intimately bound up with the slave trade.  In 1807 Boston had forty distilleries 
and only two breweries.  The temperance movement also began in earnest at about this time.  Benjamin Rush's tract on ardent spirits 
was publicized.  Lyman Beecher called for militant action in 1812, but “drew back from the concept of total abstinence.” After gaining 
great strength, the temperance movement lost steam by mid-century, “submerged in the greater struggle of approaching civil war.” 


33.   Carson, Gerald.  The Social History of Bourbon.  An Unhurried Account of Our Star-Spangled 
American Drink.  Illustrated.  “ … Why should not our countrymen have a national beverage?”  
Harrison Hall, The Distiller, Philadelphia: 1813.  New York: Dodd, Mead & Co., (1963).  Vail-Ballou 
Press, Binghamton, NY.  24 cm.  xvi, (4), 280, (1) pp + 8 glossy plates.  Endpaper illustrations.  Decorative 
chapter heads.  Maroon cloth, worn dustjacket.  Feels a little wrinkled.       
 
Probably the definitive book on bourbon.  Covers history, folklore, politics, legal shenanigans, etc. 


34.   Carter, Youngman [1904- ].  On to Andorra.  Written & Illustrated by Youngman Carter.  New 
York: W.W. Norton & Company, (1964).  Printed in Great Britain.  23 cm.  (2 blank leaves), (12), 175 pp.  Full 
page illustrations and map.  Endpaper illustration.  Blue cloth, with dj of UK edition, price-clipped.       
 
©1963.  First American Edition 1964.  [New title page tipped in].  Carter writes about a trip by automobile from Calais on back roads 
via Rouen, Tours, Cognac, Bordeaux, and on to Andorra, then back via Toulouse, Lyons, Beaune, Chartres; the detailed itinerary is 
shown on a map. 
 
Much of the trip was through wine country, and a number of Carter's drawings are wine-oriented:  Château Loudennes, Château 
Yquem, Château d'Issan, Old Press at Clos Vougeot, Romanée Conti.  He paid his respects to Edouard Cruse: “I remembered him well 
from my last visit to his city and he made a civil and convincing show of recalling my appearance.  I was going to make some drawings?  
Then I must go to the Château D'Issan, one of the most beautiful in the region.  And on the way we must lunch at Pontet Canet.” [81].  
One more quotation and I'll let you go: “Chinon is a light amiable red wine which sits well on the collar stud, as the French say, a true 
wine for drinking, and all the better for a thirst.  It suggests the healthy love child born of a dapper young Beaujolais and an amorous 
Rosé, having vigour and charm but no great depth of character.  It makes a civil companion for a meal in which the quality of the 
cooking outweighs it in importance, and takes second place very gracefully, which is more than can be said for many of its elders and 
betters who often show you plainly that the sauce is an insult to their quality, and sulk accordingly.” [37]. 
 
Carter was an artist / etcher, designer of book jackets, newspaperman, and writer of short stories.  His wife was the well-known mystery 
writer, Margery Allingham.  This Carter title not listed in Gabler. 
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35.   Carter, Youngman.  The ‘Drinking for Pleasure’ Series.  Drinking Bordeaux.  Written & with 
illustrations by Youngman Carter.  London: Hamish Hamilton, (1966).  Printed in GB by W.& J. Mackay, 
Chatham, Kent.  22.5 cm.  95 pp.  Maps and illustrations, mostly photo.  Red cloth, slightly worn dj.       
 
Of the six drawings by Carter reproduced here, five had appeared in On to Andorra.  New is the drawing of Château la Dame Blanche. 


36.   Carter, Youngman.  The ‘Drinking for Pleasure’ Series.  Drinking Burgundy.  Written & with 
illustrations by Youngman Carter.  London: Hamish Hamilton, (1966).  Printed in GB by W.& J. Mackay, 
Chatham, Kent.  22.5 cm.  91, (4) pp.  Maps and illustrations, mostly photo.  Brown cloth, worn dj.       
 
The two drawings by Carter appered earlier in his On to Andorra. 


37.   Carter, Youngman.  The ‘Drinking for Pleasure’ Series.  Drinking Champagne & Brandy.  
Written and with illustrations by Youngman Carter, author of ‘Drinking Bordeaux’ and ‘Drinking 
Burgandy’ [sic].  London: Hamish Hamilton, (1968).  Printed in GB by Ebenezer Baylis and Son, The Trinity 
Press, Worcester and London.  22.5 cm.  96 pp.  Maps and illustrations, mostly photo.  Olive cloth, dj.       
 
Two of the three Carter drawings appeared in On to Andorra.  New is the frontispiece drawing of La Marquetterie at Epernay 
(Taittinger). 


38.   Cato (234-149 BC). [Brehaut, Ernest (translator)].  Cato the Censor on Farming.  Translated by 
Ernest Brehaut.  New York: Columbia University Press, 1933.  Printed by the Torch Press.  23.5 cm.  xlv, (3), 
156, (2 catalog) pp + 2 plates.  Illustrations.  Stamped on title page and inside cover: “The library of Henry B. 
Monges and Lisa D. Monges.”  Brown cloth.       
 
Number 17 in the series Records of Civilization, Sources and Studies, general editor Austin P. Evans, professor of history.  The 
translation of Cato's De Agri Cultura (aka De Re Rustica) was considered difficult because Cato uses technical language, assuming 
prior knowledge on the part of his readers, and also because it is the oldest surviving prose work in Latin, so there's nothing to go on, 
so to speak.  No translation in full into English had been attempted since 1803.  There are a some interesting passages on grape growing 
and wine making.  According to Brehaut, olive farming is actually of second importance to Cato after the vineyard, even though he 
devotes more space to details of olive culture [xxvi]. 
 
This book was reprinted 1966.  Gabler (G15790) lists a translation by William Davis Hooper, published by Heinemann, London, 1934 
[Loeb Classical Library]. 


39.   Cavoleau, [Jean-Alexandre] (1754-1839).  Oenologie Française, ou statistique de tous les vignobles 
et de toutes les boissons vineuses et spiritueuses de la France, suivie de considérations générales sur 
la culture de la vigne; par M. Cavoleau, membre de la Société royale et centrale d'Agriculture, de la 
Société Philomatique de Paris, de la Société académique du département de la Loire-Inférieure.  
Ouvrage qui a obtenue le prix de Statistique à l'Institut en 1827.  Paris: Madame Huzard (née Vallat la 
Chapelle), 1827.  21 cm.  (6), 436 pp + 6 folding tables (numbered 1 to 6) following page 420. Marbled 
endpapers.  Leather-backed mottled boards.       
 
Unlike Jullien's famous work on the vineyards of the world, this book is limited to the vineyards of France and includes cider and perry, 
beer, and brandy.  Table 1 is quite large (51 x 40 cm) and lists, for each of 86 départements, the number of hectares devoted to grapes, 
hectoliters produced, and total value, broken down by arrondissement.  It is interesting to compare these figures with those given by 
Jullien (by department only).  Although they are roughly comparable, considering Cavoleau's later date, the statistics presented by 
Cavoleau are much more detailed and, I imagine, probably more accurate.  The remaining tables are small, and cover the other alcoholic 
beverages.  Table 6 lists total exports of wines and eau-de-vie by department, broken down by points of departure.  Cavoleau says his 
sources of information were “des préfets, des sous-préfets, des conseillers de préfecture, des membres des conseils généraux de 
departement, des directeurs des contributions directes et indirectes, des magistrats de l'ordre judiciaire, des Sociétés d'agriculture, des 
correspondans de la Société royale et centrale d'agriculture, des propriétaires et des négocians …” 
 
An invaluable historical document for the wines of France.  Listed only by Simon BV. 
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40.   Chafetz, Morris E.  Liquor, the Servant of Man.  Boston, Toronto: Little, Brown and Company, 
(1965).  21 cm.  xii, (2), 236, (4) pp.  Brown cloth, lightly soiled dj.       
 
First edition.  A positive view of alcohol by a Harvard medical faculty psychiatrist with experience in a hospital alcohol clinic.  “Some 
say that only a hairline separates the social or moderate drinker from the alcoholic.  Don't you believe it – a grand canyon separates 
them …” 


41.   Chaloner, Len.  What the Vintners Sell.  With an Introduction by André L. Simon.  Illustrated.  
London: Heath Cranton Limited, 1926.  Burleigh Press, Bristol.  17 cm.  159, (1) pp.  Purple cloth, spine faded.     
  
 
Here are some excerpts from André Simon's introduction: “We know more than our fathers and our grandfathers ever did, but there is 
a great deal they knew that is worth knowing, which we have forgotten … They cultivated the art of conversation … they understood 
the art of wining and dining … The art of wining and dining is too precious to be lost without a stout fight.  Our old classical and 
humanist civilization cannot be swamped by the New World vulgarity and grossly materialistic ideal of progress.” 


42.   Chamberlain, Bernard Peyton.  A Treatise on the Making of Palatable Table Wines.  
Recommended to Gentlemen, Especially in Virginia, for Their Own Use.  Privately printed for the 
Author, 1931.  26 cm.  97, (2) pp.  Bookplate of “Alfred Hoyt / Belle Hughitt / Granger.”  Cloth-backed 
boards, paper labels.  Faded and a little worn at corners.       
 
This book is one of four hundred numbered copies.  It was privately printed for the author and was finished in July, 1931.  No. 120. 
[signed] “Bernard P. Chamberlain” and at foot of page: “With the compliments of George Cole Scott.” 
 
A primer for the Prohibition-plagued.  The author discusses equipment requirements, raw materials, and the process of making red and 
white wines, and sparkling wines.  Chamberlain covers all the bases by including an appendix with two chapters: “The Making of Non-
Grape Wines” and “Certain Celebrated Mixed Drinks.” [pp 67-93]. 


43.   Chamberlain, Samuel.  Bouquet de France.  An Epicurean Tour of the French Provinces.  Recipes 
translated from the French and adapted by Narcissa Chamberlain.  Illustrated by the author.  New 
York: Gourmet, (1963).  Printed by Rand-McNally, Chicago, Beck Engraving, Philadelphia.  26 cm.  lii, 619 pp.  
Photo and other illustrations.  Maps.  White cloth, browned, clear plastic dj.                
 
©1952, 1957.  First printing, November 1952 … Fourth printing, April 1957 [revised] … Seventh printing, October 1963.  Introduction 
by Earle R. MacAusland, publisher of Gourmet Magazine. 
 
Chamberlain, who had lived in France for most of the years between the two world wars, here presents an expanded version of material 
first published in Gourmet.  It is an excellent gastronomic guide, region by region, to the wine and food of France.  The foreword to the 
revised edition contains additions and corrections for each of thirty chapters [pp. xxii-lii]. 


44.   Chamberlain, Samuel.  British Bouquet.  An Epicurean Tour of Britain.  Recipes edited and 
adapted by Narcissa G. Chamberlain.  Illustrated and designed by the author.  New York: Gourmet, 
(1963).  Printed by Egmont H. Petersen, Copenhagen, Denmark.  26 cm.  xxii, 577 pp.  Photo and other 
illustrations and maps.  White cloth, browned.  Clear, plastic dj with a tear in one fold.       
 
Published 1963.  This is a companion volume to the earlier Bouquet de France and Italian Bouquet.  Many laughed at the idea of 
British Bouquet.  “The institution of British cooking has long been lampooned by the British themselves.  It is the butt of constant 
sarcasm, and uproariously funny things have been written about it, particularly by P. Morton Shand, whose essay on English boiled 
cabbage is a classic of all time.  The dry, overcooked roast, the tasteless vegetables swimming in water, the tepid brown soup, and the 
synthetic custards are with us still, beyond a doubt.  However, we really don't feel entitled to say much about the defects of the British 
cuisine, coming from a country, as we do, where steaks are cooked in a few seconds under infrared rays, where the steam table is the 
restaurateur's faithful ally, and where TV dinners, hot dogs, hamburgers, dill pickles, soft drinks, and peanut butter sandwiches are 
among the essentials of life.  At least the British don't bake marshmallows on top of sweet potatoes, or roast ham with pineapple.” [pp. 
xv-xvi]. 
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45.   [Champagne].  Armand Bourgeois (preface).  Oeuvres du Concours Poétique sur le Vin de 
Champagne.  Récompensées en séance solennelle à Épernay, le 24 juillet 1884.  Publiées par les soins 
de la Commission et du Jury du Concours poétique.  Épernay: Imprimerie Bonnedame et Fils, 1884.  
Two uniform volumes, 20.5 cm.  [Vol. 1]: (4), 118, (2) pp.  Inscribed on first blank endpaper: “A Monsieur 
Henri [??], souvenir bien champenois.  Armand Bourgeois.  [?Tierry] 3 mars 1889.”  Bookplate of “Deuzel.”  
[Vol. 2]: 53, 58-59, 56-57, 54-55, 60-61, 66-67, 64-65, 62-63, 68-356 pp.  Deuzel's stamp on first blank 
endpaper: “Collections Deuzel, livres et gravures sur la gastronomie.”  Identified as “Deuxième Volume” on 
spine and in preface.  Paper, spines chipped, bindings loose, otherwise OK.       
 
The preface to both volumes is by Armand Bourgeois.  We learn that volume 2 was not ready in time for the festivities on July 24th, 
which made it possible to include the complete record of the event, speeches and all, at the beginning of the volume. 
 
The competition required the submission of poetry in praise of the wine of Champagne and drew 1100 entries, not only from France, 
but from French residents abroad, and from Italians, Austrians, Rumanians and Poles.  The prize-winning entries appeared in volume 
one, the honorable mentions in volume two.  At the ceremonies, the winners were invited to read their poems.  Clovis Hugue, who won 
the first prize of 1000 francs, was absent, and his poem was read by Jaques Bouche.  The readings were followed by a banquet for the 
officials and a number of the winners.  There were more speeches and more recitations, and at midnight the poets drank the wine they 
had been singing the praises of.  The poems are generally of the if-it-rhymes-it-must-be-poetry variety.  No doubt the champagne itself 
contributed more than its fair share to the enjoyment.  I can't resist giving you a sample stanza from a prize-winning poem which 
enumerated the many occasions world-wide that are celebrated with champagne: 
 


Et quand notre soeur l'Amérique 
Fêtera sur son roc planté 
Le don de notre République, 
La colossale Liberté, 


Dans les villes, dans la campagne 
Les banquets entendront crier: 
Hurrah! C'est moi, vin de Champagne, 
Concitoyen du Monde entier! 


 
The statue was finished May 21, 1884, formally presented on July 4.  It arrived in 214 packing cases from Rouen in June 1885 and was 
dedicated October 28, 1886, Grover Cleveland presiding.  I wonder if the ceremony included champagne. 


46.   Chancrin, E.  Le Vin.  Procédés modernes de préparation, d'amélioration et de conservation.  Par 
E. Chancrin, Ingénieur-agronome, Directeur de l'École de Viticulture et d'Agriculture de Beaune.  
Paris: Librairie Hachette, 1908.  Imprimerie Lahure, Paris.  18 cm.  xii, 228 pp.  Illustrations. Catalog 
endpapers.  Cloth-backed flexible boards.       
 
In series Encyclopédie des Connaissances Agricoles.  A treatise on all aspects of wine-making. 


47.   Chappaz, Georges.  Le Vignoble et le Vin de Champagne.  Préface du Baron P. Le Roy, Président 
de l'Institut National des Appellations d'Origine.  Ouvrage honoré d'une Souscription du 
Ministère de l'Agriculture.  29 illustrations – 32 héliogravures en hors-texte.  Carte Vinicole de la 
Champagne.  Paris: Louis Larmat, (1951).  Imprimerie Le Moil & Pascaly, Paris.  23.5 cm.  xvi, (2), 413, (3) 
pp + 16 photo plates (heliogravures) and a color foldout map at page (414).  Illustrations.  Paper.           
 
Second and last volume in the series Vignobles de Vins Fins & Eaux-de-Vie de France, collection publiée par l’Institut National des 
Appellations d'Origine des Vins et Eaux-de-Vie.  This copy is not part of the original edition of 350 numbered copies (same year), 
which is quite scarce (see Fritsch sale 351: one of the best studies on the wines of Champagne).  Covers all aspects of champagne: 
history, geography, climate, grape culture, wine-making, diseases, appellations. 


48.   Chappaz, George and Alexandre Henriot.  Les Grands Vins de France.  Le Vignoble et le Vin de 
Champagne.  Publié sous les auspices du Syndicat du Commerce des Vins de Champagne (Reims) et 
de l'Association Viticole Champenoise (Épernay).  [Reims]: n.d.  Imprimerie Debar, Reims / Paris.  20 cm 
x 9 cm wide.  Maps and illustrations.  Inscribed corrections to list of Champagne Syndicate members inside back 
cover.       
 
The last date mentioned in this slim little booklet is 1920.  Free with purchase of previous item (47). 
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49.   Chaptal, [Jean-Antoine-Claude] (1756-1832).  L'Art de Faire, Gouverner, et Perfectionner les Vins.  
Par le Citoyen Chaptal, Ministre de l'Intérieur, Membre de l'Institut national, et des Sociétés 
d'Agriculture des departemens de la Seine, Morbihan, Hérault, etc.  Edition Originale, seule avouée 
par l'Auteur.  Paris: Delalain Fils, Libraire, quai des Augustins, no. 38, An X – 1801.  20.5 cm.  (4), 196 pp.  
Boards, leather spine, gilt.  Front hinge cracked.  Brown spots on some pages.       
 
First edition of this cornerstone of French wine-making literature.  Oberlé in the Fritsch sale catalog (#118) describes that copy as the 
first printing, showing the address “quai des Augustins, no. 29” and also “de l'imprimerie de Marchant.”  This copy does not show the 
printer's name, and the address is no. 38, rather than 29.  Curiously, there is a pencilled notation on the endpaper: “De l'imprimerie 
Marchant.  Qui [sic] des Augustin [sic] - 29.”  Another curiosity is that each signature is labelled “Tome II,” probably because of its 
original publication in volume 2 of Traité théorique et pratique sur la culture de la vigne … by Chaptal, Rozier, Parmentier and 
Dussieux.  
 
Chaptal covers all aspects of wine-making.  There are chapters on considerations of climate and grape culture, the best time for the 
vintage, preparation for the fermenting vat (dry in sun before pressing, de-stem, etc), effects of various factors on the fermentation 
process, with some case histories, the time and methods for the décuvage, management of wine in the barrels (sulfuring, clarification), 
and sicknesses of wine. 


50.   Chaptal, Le Comte.  L'Art de Faire Le Vin.  Troisième édition, augmentée de la description 
d'appareils de vinification, par M. L. Valcourt.  Avec deux planches.  Paris: L. Bouchard-Huzard, 
Imprimeur-Libraire, 1839.  21 cm.  xv, 384 pp + 2 foldout plates at pages 350 and 378.  Inscribed on half title: 
“Valcourt 1839.”  Mottled boards.  Water stain inside outer lower covers, with inconspicuous bend along 
bottom edges.  Front hinge starting.  Internally clean.  Incorrectly labelled on spine: “Valcourt.  L'Art de Faire Le 
Vin.”       
 
The publisher decided simply to reprint Chaptal's work without change from the [second 1807?] edition.  Chaptal's l'Art de faire le vin 
and his Chimie appliquée à l'agriculture remained among the most popular of the publisher's offerings, because they were as “fresh as 
new.”  Much oenological work had been done since then, and Cavoleau had published his Oenologie française [1827], with its statistics 
of all the French vineyards and its detailed description of wine-making practices in each locality.  There was also le comte Odard's 
Exposé des divers modes de culture de la vigne et des différents procédés de vinification dans les vignobles les plus renommés [1837].  
However, the publisher did not feel the need to revise Chaptal's work because of this new material, which could be consulted separately.  
With Chaptal's work in hand, there was no proprietor who could not appreciably improve the products of his vineyard.  The only 
addition made was an excerpt on wine-making equipment (grape crusher, etc) from an unpublished manuscript by Valcourt [pp v-x]. 


51.   Charles.  “Cheerio!”  A book of punches and cocktails.  How to mix them, and other rare, 
exquisite and delicate drinks.  Including a chapter of celebrities, their favorite drinks.  By Charles, 
formerly of Delmonicos.  New York: Elf Publishing Company, 1928.  20 cm.  49 pp.  Cloth, with title in red 
on cover.  Rather soiled.  Front endpaper missing.  Poor.       
 
A prohibition-era cocktail book, containing about 150 recipes in 12 chapters, such as morning cocktails, midnight and before-bed 
drinks, punches and party dinks, fancy wine drinks, even temperance drinks “whenever the stoic spirit of denial seizes you.”  One of the 
latter was the “Milk Fizz.  Fill an ordinary water glass three-fourths full of ginger ale, add the rest milk.  Stir with a spoonful of honey 
and drink cold.” 
 
First of at least three editions.  Not in Noling; probably quite scarce.  According to Noling, “Charles” was Charles Nicholas Reinhardt 
(1892-  ). 


52.   Charles.  “Cheerio!”  A book of punches and cocktails.  How to mix them, and other rare, 
exquisite and delicate drinks.  Including a chapter of celebrities, their favorite drinks.  By Charles, 
formerly of Delmonicos.  The new revised and enlarged edition.  New York: The Elf, Publishers, 1930.  
20 cm.  ix, 53 pp.  Grey cloth, with title in red on cover.  Spine and back cover faded and a little soiled.  
Internally quite clean.          
 
©1928.  ©1930.  New chapters in this edition are “Suicide Drinks” and “Toasts.”  Most of the recipes are identical, although the entire 
book has been reset, and the index is alphabetic for the whole book, rather than by chapter, as in the first edition. 
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53.   Charles.  Charles of Delmonicos.  Punches and Cocktails.  New edition revised and enlarged.  
New York: Arden Book Company, 1934.  21.5 cm.  ix, 53 pp.  Black cloth.          
 
©1930 by Elf Publishers.  Revised edition copyright 1933 by Arden Book Co.  However, except for the title page, the rest of the book 
is printed form the same plates. 


54.   [Charles & Co].  1938-1939.  A Catalogue of Fine Foods by Charles & Co.  Founded 1848. 48-52 
East 43rd Street.  Telephone MUrray Hill 2-8900 ...  New York: May 1938.  21.5 cm.  303 pp.  
Illustrations.  Heavily embossed silver and blue cloth, trifle shelfworn.  Endpapers browned.                                 
 
A fascinating catalogue. “Your calls will be answered by pleasant young women who are trained to enunciate clearly and who, having a 
thorough knowledge of Charles & Co.'s merchandise, avoid most of the annoyance of telephone ordering.” [page 11].  The catalogue is 
divided into sections on teas and coffees, groceries, cheese, delicatessen, hors d'oeuvres, gifts, candy, cigars, candles, health foods, 
beverages (beer and mineral water).  There are, of course,  some mouth-watering prices, such as Ramon Allones cigars [among André 
Simon's favorites] at $65 per 100 for the Allones Grandes! 
 
According to an entry in WorldCat, Charles & Co. went out of business in 1938; this was their last catalogue. 


55.   Chase, A[lvin] W[ood] (1817-1885).  Dr. Chase's Recipes; or, Information for Everybody: an 
invaluable collection of about eight hundred Practical Recipes, for merchants, grocers, saloon-
keepers, physicians, druggists, tanners, shoe makers, harness makers, painters, jewelers, blacksmiths, 
tinners, gunsmiths, farriers, barbers, bakers, dyers, renovators, farmers, and families generally, to 
which have been added a rational treatment of pleurisy, inflammation of the lungs, and other 
inflammatory diseases, and also for general female debility and irregularities: all arranged in their 
appropriate departments.  By A.W. Chase, M.D., stereotyped, carefully revised, illustrated, and 
much enlarged, with remarks and full explanations.  In cloth, $1.25; paper covers, $1.00; morocco 
gilt, $2.00.  The German in cloth only, $1.25.  Ann Arbor, MI: R.A. Beal, 1870.  17.5 cm.  xxix, (2), 34 
[sic] - 384 pp + frontispiece portrait of author and illustrations of Beal's printing house, the campus of the 
University of Michigan at Ann Arbor in 1865, and the parts of a horse.  Decorated endpapers of the Burgmeier 
Book Bindery, Chicago.  Green cloth, spine faded, some internal browning.          
 
Copyright 1867.  54th edition, 415,000 – English and German. 
 
This book is as full of the author as it is of advice and recipes for just about everything.  The biggest section is the “Medical 
Department” [pp 75-214], followed by the “Saloon Department” [pp 51-75] with recipes for everything from artificial cider, to beers, 
and berry and grape wines.  On the grape wine recipe: “This wine is the same as used by the Rev. Orrin Whitmore … for sacramental 
purposes.  I have tasted it myself, and would prefer it for medicinal uses to nine-tenths of the wines sold in this country … These wines 
are … far more pure than can be purchased once in a hundred times, and if one makes their own, they have the satisfaction of knowing 
that their wines are not made of what is vulgarly, yet truly called, Rot-gut whisky.” [73-74]. 
 
Noling lists this edition, with the note that the library [Hurty-Peck] has 12 editions.  Bitting lists the 24th edition of 1865, and the 50th of 
1869 (375th thousand – English and German).  Not in Gabler or Amerine.  WorldCat showed no edition earlier than the 8th of 1860. 


56.   Chauvet, Maurice.  La Route du Vin.  Préface de Jean Giono.  Frontispice de Dubout.  
Illustrations de Suzanne Ballivet et de Bernard Lignon.  [Paris]: Les Éditions des Arceaux, 1950.  
Imprimerie Causse, Graille et Castelnau, Montpellier.  28.5 x 22.5 cm.  xv, 185, (7) pp + 6 plates (4 in color) 
with lettered tissue guards.  Frontispiece plate and folded color wine map (“La Route du Vin en Languedoc-
Roussillon”) laid in.  Drawings.  Title page in red and black.  Page titles and pagination in red throughout.  
Paper wraps folded over paper covers.  Top of spine bruised, wraps a little soiled and front cover hinge split.  
Internally clean.          
 
Copy number 573 of a limited edition of 7400 copies, printed May 20, 1950. 
 
A lavish diary of a tour through the Languedoc-Roussillon wine country, with descriptions of the scenery, the wines, the people, and 
historical anecdotes.  The chapter headings are Côtes-du-Rhône, Costières, Pays de Montpellier, Vallée de l'Hérault, Côtes de l'Orb et 
du Vernazobre, Minervois, Corbières, Roussillon, Narbonnais.  The entire route is shown on the accompanying map.  The tour begins 
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at Pont Saint-Esprit, where the author meets his travelling companion, a doctor Popey from Lyons, who has a house full of wines and 
books, rare editions on everything ever written about wine, from Apicius to Prosper Montagné.  The doctor sees a harmony between 
literature and wine, and always chooses the appropriate wines to go with the books he reads.  He reads Rabelais only while drinking a 
Chinon, he chooses a «Côte-Rotie 1924» to go with his 1515 Venice edition of Petrarch.  Ronsard is dedicated to Vouvray, Montaigne 
to Montravel, Voltaire to Seyssel, and so on.  “… but he has never wanted to read a single line of Calvin, on the pretext that, in order to 
understand him, he would have to drink water, which he regards with unspeakable horror.” [pp 3-4]. 


57.   Cheng, F.T.  Musings of a Chinese Gourmet.  Food Has its Place in Culture.  F.T. Cheng, 
Former Chinese Ambassador to the Court of St. James's.  London: Hutchinson, (1954).  Printed in GB 
by The Anchor Press, Tiptree, Essex.  19 cm.  155 pp.  Blue cloth, in soiled and torn dustjacket.                     
 
First published 1954.  Inscribed on endpaper: “To Prof. John G. Palfrey, with compliments of the author, F.T. Cheng, 3rd Oct. 1957.”  
There are chapters on Chinese food, wine [rice], and tea, in addition to general philosophical views on the importance of food to 
culture.  Cheng was highly regarded in a number of circles, but I have trouble warming up to his style. 


58.   Cheng, F.T.  Musings of a Chinese Gourmet.  F.T. Cheng, Former Chinese Ambassador to the 
Court of St. James's.  London: Hutchinson, (1962).  Printed in GB by Fisher, Knight & Co., St. Albans, 
Herts.  19 cm.  155 pp.  Black cloth, price-clipped dj.          
 
First published 1954.  Second impression 1955.  This edition, with a new preface, 1962.  From the new preface:  “A reviewer of the 
book has observed: ‘… perhaps he (the author) will best be remembered by his latest book (just as George Saintsbury's Notes on a 
Cellar Book has found vastly more readers than his more learned works.)’  His words seem to be prophetic, so far as the sale of my 
various works is concerned …” 


59.   Chervet, Maurice.  Contes du Tastevin.  Monaco: Éditions du Rocher, (1955).  Imprimerie Nationale de 
Monaco.  25 cm.  241, (5) pp.  Cover title: “Contes du Tastevin (Côte-d'Or et Saône-et-Loire).”  Paper wraps 
show some fading, otherwise excellent condition.          
 
Printed November 30, 1955.  There was also a limited edition of 100 numbered copies.  An attractively printed book. 
 
This book is the author's reply to those who say that Burgundy is not rich in folklore.  Although this is not a wine book per se, it is 
inevitable that the wine theme would appear frequently in the folk tales of this French province.  In at least five of the 78 tales wine is 
the central theme.  One rather delightful tale is about a young man who is condemned to be hung, and when offered a reprieve by the 
bailiff on condition that he drink a bottle of the most celebrated wine in Burgundy – Corgengoux – he declines, preferring the 
hangman's noose to poisoning.  The author's footnote says he represents a type of Burgundy hero, one who would prefer hanging to a 
bad wine [pp 80-81]. 


60.   Chevallier, Gabriel.  The Scandals of Clochemerle.  Translated from the French by Jocelyn 
Godefroi.  Illustrated by Julian Brazelton.  New York: Simon and Schuster, 1937.  Printed by The Haddon 
Craftsmen, Camden, NJ.  22.5 cm.  (8), 317, (3) pp.  Illustrated with drawings.  Maroon cloth, with blue cloth 
back.  Paper label on spine, faded.  Binding worn.          
 
The lives and loves and shenanigans of the wine people of the fictional Beaujolais village of Clochemerle. 


61.   Chevallier, Gabriel.  Clochemerle-les-Bains.  Translated from the French by Xan Fielding.  New 
York: Simon and Schuster, (1964).  Printed by American-Stratford, New York.  21 cm.  415 pp.  Cloth-backed 
green boards.  Fine, in soiled dj.          
 
©1963 by Flammarion.  First printing.  Third in Chevallier's Clochemerle series, after The Scandals of Clochemerle and The Wicked 
Village. 
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62.   Chorlton, William.  The American Grape Grower's Guide.  Intended especially for the American 
Climate.  Being a practical treatise on the cultivation of the grape-vine in each department of hot 
house, cold grapery, retarding house, and out door culture.  With plans for the construction of the 
requisite buildings, and giving the best methods of heating the same.  Every department being fully 
illustrated.  New York: C.M. Saxton & Co., 1856.  19.5 cm.  2 blank leaves, frontispiece, 171, 10 catalog, (2 
catalog) pages, 2 blank leaves.  Illustrations.  Wraps, front cover chipped and soiled, back cover missing.  Water 
stain lower right runs through most of book.          
 
An early edition of this perennial of the American grape literature.  In his preface, Chorlton says: “Owing to the favorable reception of 
my monograph, the Cold Grapery, by those who are interested in grape culture, and the commendations of intelligent practical 
cultivators of this luscious fruit, I have determined to comply with the request of friends, by giving a more comprehensive edition …” 
 
Chorlton covers all aspects of grape-culture, including a chapter devoted to grape varieties, but there is no reference to wine-making, 
only a passing reference or two to “wine grapes.”  He believes that a grape house need not be a rich man's preserve, and by following 
these instructions, anyone may “enjoy his own luscious grapes, equal in quality with those of the most wealthy proprietor in the land, or 
the greates nabob in aristocratic Europe.”  And since it is possible to have a door leading from the house to the grapery, “let not the 
wife or daughters think the necessary attentions required during the absence of the ‘gude man’ to be a degrading pursuit … Woman 
never yet lowered herself by being seen in the garden … and it is surely far better to be employed in healthful exercise, such as is here 
furnished, than to be lolling from morn to night, inanimate, as it were, upon the downy sofa, reading exciting and voluptuous novels, 
and assisting the seeds of consumption to germinate.” 


63.   Chorlton, William.  The American Grape Grower's Guide.  Intended especially for the American 
Climate.  Being a practical treatise on the cultivation of the grape-vine in each department of hot 
house, cold grapery, retarding house, and out door culture.  With plans for the construction of the 
requisite buildings, and giving the best methods of heating the same.  Every Department being 
fully Illustrated.  New York: Orange Judd, 41 Park Row, 1865.  19 cm.  1 blank leaf, frontispiece, xii, 11[sic] 
- 204 pages, 1 blank leaf.  Illustrations.  Dark green embossed cloth.  Ownership signature dated October 25th, 
1865.  Attractive copy.          
 
Copyright 1852 by C.M. Saxton & Co.  In the “Preface to the Second Edition” [pages x-xii] Chorlton says that the lack of progress in 
grape culture in the first half of the century was the insistence on accommodating European varieties to the eastern climate (“which 
they will never do”) and if the French and Germans had developed native grapes “instead of holding on, so tenaciously, to Fatherland, 
and our own folk following in their wake, we should have been further ahead than we are at present.  However, we are on the right tack 
now …”  California and Texas are exceptions to the rule against European varieties.  “California, in particular, may be considered the 
Italy of America … the very best best wines are there made by thousands of gallons …” 
 
The book was printed from the same plates as the edition above, with the added preface to the second edition and an added chapter 
“Calendar of Operations” [pages 173-204]. 


64.   Chorlton, William.  The American Grape Grower's Guide.  Intended especially for the American 
Climate.  Being a practical treatise on the cultivation of the grape-vine in each department of hot 
house, cold grapery, retarding house, and out door culture.  With plans for the construction of the 
requisite buildings, and giving the best methods of heating the same.  Every department being fully 
illustrated.  New York: Orange Judd, 245 Broadway, (©1852).  19.5 cm.  1 blank leaf, frontispiece, xii, 11[sic] 
- 204 pages, 2 blank leaves.  Illustrations.  Dark green pebbled cloth.  Bookplate of Essex Institute, but no other 
library markings.  An excellent copy.          
 
Copyright 1852 by C.M. Saxton & Co.  This edition identical to the 1865 edition above, except that it has no date on the title page, and 
Orange Judd is at 245 Broadway, where they are known to have been located as late as 1881.  Thus I assume this copy was printed after 
1865. 
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65.   Chorlton, William.  Chorlton's Grape Growers' Guide.  A Hand-Book of the Cultivation of the 
Exotic Grape.  New Edition.  With descriptions of the later exotic grapes by Dr. George Thurber.  
Illustrated.  New York: Orange Judd, 751 Broadway, 1883.  19.5 cm.  (1 blank leaf), (frontispiece), xi, 11[sic] - 
208, (4 catalog) pages, (1 blank leaf).  Illustrations.  Signature on title page: W.M. Maclaren, 1st April 1884.”  
Library stamps of “Université de Moncton” and “Université … Saint-Joseph, N.B.”  Blue, embossed cloth.  
Nice copy.          
 
Although this is a “new” edition, and sports a new title, the entire book is printed from the same plates as the original (1852) edition, 
with the following minor changes: page viii of the table of contents cuts off the last four entries for Chapter XV, to make room for 
Chapter XVI, although the material now not pointed to is still there; the publisher's preface has been added (page ix), stating that the 
author could see nothing he wished to alter for this “new and enlarged edition,” suggesting only added descriptions of exotic grapes, 
which appear as Chapter XVI (pages 205-208); and, finally, the “preface to the second edition” is omitted. 


66.   [Christie's].  Christie's wine auction catalogues (November 22, 1966 through July 30, 1970, 
incomplete).  London: Christie's, 1966-1970.  113 catalogues and/or price lists, all 24 x 15.5 cm, except May 
2, 1967, which is 24 x 18.5 cm.  The number of pages ranges from about 25 to 60.  A few copies have glossy 
plate illustrations.  Most have red stiff paper covers, else plain.  Condition is mostly very good, and all are 
acceptable.          
 
Catalogues known to be missing are 7-3-69 (Wine Merchant's Stock Clearance), 10-16-69 (End of Bin), 11-20-69 (End of Bin), 12-10-69 
(Barolet Collection of Burgundy), 2-5-70 (End of Bin).  Price lists are included with most catalogues, occasionally the list of estimated 
prices as well.  In seven cases, there is only the price list, without the catalogue.  Some issues also have a copy of News from Christie's 
Wine Department laid in.  These include interesting comments on people, wines and their owners.  Wine authors cited include Warner 
Allen, Saintsbury, Campbell, especially for the older vintages.  The issue laid in with the May 22, 1969 catalogue has an amusing 
postscript: “Those used to Mr. Restell's brisk 220 lots an hour might be amused to hear of a German marathon in Wiesbaden on April 
18th.  The most important auction of fine Rhine wines for nearly twenty years consisted of 87 lots.  The bidding started at 1 p.m. and the 
last lot was knocked down to thunderous applause at 7.47 p.m. – with only 15 minutes break around 4 p.m.  Over 600 members of the 
German trade and other distinguished guests attended the sale.  Lots varied in size from 50 to 800 bottles and each wine was tasted 
immediately before the lot was put up.  This Wagnerian occasion was enriched by the absence of spittoons.  The Head of Christie's 
Wine Department, who was an honoured guest, regrets that this procedure, despite obvious attractions, will not be followed here.” 
 
Not only were quite a sizable number of bottles of pre-phylloxera wines on sale, but the prices were very reasonable.  A double 
magnum of Lafite 1865 went for £220 on February 26, 1970.  And as late as April, 1969, pre-phylloxera Latour 1870 was sold for 3600 
shillings per dozen (£15 per bottle). 
 
A few of the catalogues show marks of my own participation: April 25, 1967 (three wine books); May 31, 1967 (invoice for successful 
bid on 4 bottles of 1830 Madeira at 1100 shillings per dozen – £18.45 for the lot); February 29, 1968 (letter from Michael Broadbent 
informing me of my unsuccessful bids); November 6, 1969, an auction which I attended and at which I bid successfully on three lots, all 
of which turned out marvellously.  That auction, incidentally, went at a pace exceeding 220 lots per hour (11:00 a.m. to 12:53 for 440 
lots). 
 
Legend for list of catalogues: + Price list; P plain wrappers; N News from Christie's Wine Department. 
 
Includes:   1966-11-22:  Vintage Port, Madeira, Sherry and Cognac [+] 


1966-11-29:  Fine Wines and Old Cognac [+] 
1967-02-28:  Fine Wines [price list only]  
1967-03-07:  End of Bin [price list only]  
1967-03-14:  Champagne & Sparkling Wine [price list only]  
1967-03-21:  Vintage Port, Madeira, Sherry & Cognac [price list only]  
1967-04-04:  End of Bin [price list only]  
1967-04-11:  Claret and White Bordeaux [+] 
1967-04-18:  Complete Cellar of Wines and Spirits [price list only]  
1967-04-25:  Sale of Wines & Spirits in aid of the Wine and Spirit Trades' Benevolent Society [+P] 
1967-05-02:  24,000 Cases of Château-Bottled Claret and White Bordeaux (Alexis Lichine, Bordeaux) [+N] 
1967-05-09:  Burgundy, red and white Rhone and Loire.  Hock, Moselle and Alsace [+] 
1967-05-31:  Finest and Rarest Wines from Private Cellars [+N] 
1967-06-06:  End of Bin Sale (miscellaneous wines & spirits, cigars) [+P] 
1967-06-13:  A Vinous Miscellany [+P] 
1967-06-20:  Champagne and Sparkling Wines [+] 
1967-06-27:  Vintage Port, Sherry and Cognac [+] 
1967-07-04:  Claret and White Bordeaux  
1967-07-11:  Burgundy, red and white, Rhône and Loire, Hock and Moselle [+] 
1967-07-18:  Fine Wines (Port, Madeira, Sherry; Claret, Burgundy, Hock; Champagne, Cognac, Cigars) [+] 
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1967-07-25:  Wines & Spirits Close of Season Sale (including remnants of a restaurant cellar, as a lot) [+P] 
1967-10-04:  Fine Wines Lying in Cellars Overseas (France and Germany) [+] 
1967-10-12:  End of Bin Sale (port, sherry, champagne, whisky, cigars, etc) [+P] 
1967-10-19:  Burgundy, red and white Rhône, Loire and Alsace, Hock and Moselle [+] 
1967-10-26:  Claret and White Bordeaux [+] 
1967-11-02:  Vintage Port, Madeira, Sherry, and Cognac [+] 
1967-11-09:  Champagne and Sparkling Wines [+] 
1967-11-16:  End of Bin Sale [+P] 
1967-11-23:  Fine Wines Mainly from Private Cellars (pre-phylloxera claret, etc) [+] 
1967-12-07:  Old and Rare Bottles, Old Bin Labels, Books on Wine, Old Ale, Cigars [+P] 
1968-02-01:  End of Bin Sale [+P] 
1968-02-08:  Sale of Wine from the Cellars of J. Lyons & Co. Ltd. [+] 
1968-02-15:  Hock, Moselle and Burgundy [+] 
1968-02-22:  Claret and White Bordeaux [+] 
1968-02-29:  Fine Wines from Private Cellars [+] 
1968-03-07:  End of Bin Sale (Wines, Spirits and Cigars) [+P] 
1968-03-14:  Vintage Port, Madeira, Sherry, and Cognac [+] 
1968-03-21:  Champagne and Sparkling Wine [+] 
1968-03-27:  A Further Sale of Wine from the Cellars of J. Lyons & Company (two-day sale) [+] 
1968-04-10:  End of Bin Sale (Wines, Spirits, Cigars) [+P] 
1968-04-25:  Fine Wines Mainly from Private Cellars [+] 
1968-05-08:  Sale of Fine Wines Lying in Cellars Overseas (two-day sale) [price list only]  
1968-05-16:  Hock, Burgundy and Other Wines [+] 
1968-05-23:  Claret and White Bordeaux [+] 
1968-06-13:  Finest and Rarest Wines (29 vintages of Ch. Lafite from 1870, etc) [N] 
1968-06-20:  End of Bin Sale (Wines, Spirits, Cigars) [+] 
1968-06-27:  Vintage Port, Madeira, Sherry, and Cognac [+N] 
1968-07-04:  Hock, Burgundy and Champagne [+N] 
1968-07-11:  Claret and White Bordeaux [+] 
1968-07-18:  Fine Wines Mainly from Private Cellars [+N] 
1968-07-25:  End of Season Sale (wines, spirits and cigars) [+] 
1968-10-10:  Fine Wine and Mature Havana Cigars [+] 
1968-10-17:  End of Bin Sale (wines, spirits, cigars) [+] 
1968-10-24:  Claret and White Bordeaux [+] 
1968-10-31:  Fine Wines Mainly from Private Cellars [+] 
1968-11-07:  Hock, Burgundy and Champagne [+] 
1968-11-14:  Vintage Port, Madeira, Sherry, and Cognac [+] 
1968-11-21:  End of Bin Sale (miscellaneous wines and spirits) [+] 
1968-11-28:  Finest and Rarest Wines (including pre-phylloxera Lafite) [+N] 
1968-12-05:  Fine Wines Lying in Cellars Overseas [+N] 
1969-01-16:  Claret Clearance Sale [+NP] 
1969-01-30:  End of Bin Sale (wines, spirits, cigars) [+P] 
1969-02-06:  Hock, Burgundy and Champagne [+] 
1969-02-13:  Claret and White Bordeaux [+N] 
1969-02-27:  Fine Wines Mainly from Private Cellars [+N] 
1969-03-06:  Wines for Spring and Summer Drinking [+P] 
1969-03-13:  Vintage Port, Madeira, Sherry and Cognac [+] 
1969-03-20:  End of Bin Sale (wines, spirits, cigars) [+P] 
1969-03-27:  Claret and White Bordeaux [+] 
1969-04-02:  Fine Wines from Scottish Cellars [+] 
1969-04-17:  Fine Mature Wines Lying in Cellars Overseas (includes Quinta do Noval Vintage Port) [+N] 
1969-04-24:  Fine Wines Mainly from Private Cellars [+] 
1969-05-01:  End of Bin Sale (wines, spirits, cigars) [+P] 
1969-05-15:  Claret and White Bordeaux [+] 
1969-05-22:  Hock, Burgundy and Champagne [+N] 
1969-06-05:  Fine Wines Lying in Cellars Overseas (France, Portugal, Germany)  
1969-06-12:  End of Bin Sale (miscellaneous wines and spirits) [+P] 
1969-06-19:  Vintage Port, Madeira, Sherry and Cognac [+] 
1969-06-26:  Finest and Rarest Wines (from private cellars) [+] 
1969-07-10:  Claret and White Bordeaux [+] 
1969-07-17:  Hock, Burgundy and Champagne [+] 
1969-07-24:  Fine Wines Mainly from Private Cellars [+] 
1997-07-31:  End of Season Clearance Sale [+] 
1969-10-02:  Wines of High Quality from the Gore Restaurant [+] 
1969-10-09:  Fine Wines from the Cellars of Trust Houses Ltd. [+] 
1969-10-23:  Fine Wines Mainly from Private Cellars [+] 
1969-10-30:  Hock, Burgundy and Champagne [+] 
1969-11-06:  Claret and White Bordeaux (prices written in)  
1969-11-13:  Vintage Port, Sherry and Cognac [+N] 
1969-11-27:  Finest and Rarest Wines [N] 
1970-01-22:  New Year Wine Clearance Sale [+P] 
1970-02-12:  Claret and White Bordeaux [+] 
1970-02-19:  Fine Wines from the Cellars of Frederick Hotels [+] 
1970-02-26:  Fine Wines Mainly from Private Cellars [+] 
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1970-03-05:  Hock, Burgundy and Champagne [+] 
1970-03-12:  Vintage Port, Sherry and Cognac [+] 
1970-03-19:  Light Wines for Spring and Summer Drinking [+P] 
1970-04-02:  End of Bin Sale [+P] 
1970-04-02:  End of Bin Sale – Supplementary Catalogue of Special Trade Stock [+P] 
1970-04-09:  Claret and White Bordeaux [+N] 
1970-04-16:  A Major Disposal of Stock from the Cellars of Chateau Tronquoy-Lalande, etc. [+] 
1970-04-23:  Fine Wines Mainly from Private Cellars [+] 
1970-04-30:  Hock, Burgundy and Champagne [+] 
1970-05-14:  End of Bin and Bordeaux Sale [+NP] 
1970-05-28:  Light Wines for Summer Drinking [+NP] 
1970-06-03:  Fronsadais Wines , Barolet Burgundy, and other Fine Wines (two-day sale) [+N] 
1970-06-11:  Vintage Port, Sherry and Cognac [+N] 
1970-06-18:  End of Bin Sale [+P] 
1970-06-25:  Finest and Rarest Wines [+N] 
1970-07-02:  Hock, Burgundy and Champagne [+] 
1970-07-09:  Claret and White Bordeaux [+N] 
1970-07-23:  Fine Wines Mainly from Private Cellars [+] 
1970-07-30:  End of Season Clearance Sale [+NP] 


67.   [Christie's].  A sampling of Christie's wine auction catalogues (October 4, 1967 through July 30, 
1970, incomplete).  London: Christie's, 1967-1970.  41 catalogues and/or price lists, all 24 x 15.5 cm, as 
above.  Condition varies – not quite as good as the lot above, but all are at least good reading copies.             
 
Legend as above.  Includes: 
 


1967-10-04:  Fine Wines Lying in Cellars Overseas (France and Germany) [+] 
1967-10-12:  End of Bin Sale (port, sherry, champagne, whisky, cigars, etc) [+P] 
1967-10-19:  Burgundy, red and white Rhône, Loire and Alsace, Hock and Moselle [+] 
1967-10-26:  Claret and White Bordeaux [+] 
1967-11-02:  Vintage Port, Madeira, Sherry, and Cognac [+] 
1967-11-09:  Champagne and Sparkling Wines [+] 
1967-11-16:  End of Bin Sale [+P] 
1967-11-23:  Fine Wines Mainly from Private Cellars (pre-phylloxera claret, etc) [+] 
1967-12-07:  Old and Rare Bottles, Old Bin Labels, Books on Wine, Old Ale, Cigars [+P] 
1968-02-01:  End of Bin Sale [+P] 
1968-02-08:  Sale of Wine from the Cellars of J. Lyons & Co. Ltd. [+] 
1968-02-15:  Hock, Moselle and Burgundy [+] 
1968-02-22:  Claret and White Bordeaux [+] 
1968-02-29:  Fine Wines from Private Cellars [+] 
1968-03-07:  End of Bin Sale (Wines, Spirits and Cigars) [+P] 
1968-03-14:  Vintage Port, Madeira, Sherry, and Cognac [+] 
1968-03-21:  Champagne and Sparkling Wine [+] 
1968-03-27:  A Further Sale of Wine from the Cellars of J. Lyons & Company (two-day sale) [+] 
1968-04-10:  End of Bin Sale (Wines, Spirits, Cigars) [+P] 
1968-04-25:  Fine Wines Mainly from Private Cellars [+] 
1968-05-08:  Sale of Fine Wines Lying in Cellars Overseas (two-day sale) [price list only]  
1968-05-16:  Hock, Burgundy and Other Wines [+] 
1968-05-23:  Claret and White Bordeaux [+] 
1968-06-13:  Finest and Rarest Wines (29 vintages of Ch. Lafite from 1870, etc) [N] 
1968-07-04:  Hock, Burgundy and Champagne [N] 
1968-07-11:  Claret and White Bordeaux  
1968-07-18:  Fine Wines Mainly from Private Cellars [N] 
1969-06-12:  End of Bin Sale (miscellaneous wines and spirits) [P] 
1969-06-19:  Vintage Port, Madeira, Sherry and Cognac  
1969-06-26:  Finest and Rarest Wines (from private cellars)  
1969-11-13:  Vintage Port, Sherry and Cognac  
1970-05-14:  End of Bin and Bordeaux Sale [price list only]  
1970-05-28:  Light Wines for Summer Drinking [price list only]  
1970-06-03:  Fronsadais Wines, Barolet Burgundy, and other Fine Wines [price list only] [+] 
1970-06-11:  Vintage Port, Sherry and Cognac [price list only]  
1970-06-18:  End of Bin Sale [+P] 
1970-06-25:  Finest and Rarest Wines [+N] 
1970-07-02:  Hock, Burgundy and Champagne [+] 
1970-07-09:  Claret and White Bordeaux [+N] 
1970-07-23:  Fine Wines Mainly from Private Cellars [+] 
1970-07-30:  End of Season Clearance Sale [price list only]  


 
68.   [Christie's].  Catalogue of The Extensive Collection of Wine Labels in Silver, Enamel, Porcelain 
and other materials formed by R.B.C. Ryall.  Sold at auction on Friday, June 14, 1968.  London: 
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Christie, Manson & Woods, 1968.  Printed by White Bros., London.  24 cm.  36 pages + 3 plates illustrating 23 
labels.  With list of prices.  Paper.          
 
This collection totalled around 2000 labels.  References are made to Penzer's The Book of the Wine-Label. 


69.   Christoffel, Karl.  Mosel Fahrten weinvergoldet.  Lese- und Geleitbuch.  Mannheim: 
Südwestdeutsche Verlagsanstalt, (1964).  Mannheimer Großdruckerei.  21.5 cm.  258 pp.  Numerous photo 
illustrations and seven maps in color.  Decorated cloth.          
 
A detailed guide to the wine towns of the Mosel, spiced with poetry and historical material. 


70.   Christoffel, Karl.  Trost und Weisheit des Weines.  Vergnügliches Wissen um Reben und Wein.  
Mit vielen Zeichnungen von Hans Schlösser-Brauneberg.  Heidelberg: Verlag Lambert Schneider, ca 
1949.  Printed by Winter, Heidelberg.  19.5 cm.  290, (2) pages.  Illustrations.  Decorated buff cloth, very good, 
in soiled dj.          
 
Part one of this book (literal title: Consolation and Wisdom of Wine) presents a pot-pourri of history, legends, poetry, folklore; part 
two [pp 109ff] covers the cultural history of wine since Roman times, under general headings presented alphabetically as a sort of wine 
dictionary.  The emphasis throughout is on Christoffel's home area of the Mosel and Trier, with its strong Roman heritage.  There is 
etymological material, tracing the names of many Mosel wine towns back to their Roman origins.  Other topics cover all aspects of 
grape culture and wine-making, including weather, harvesting, vintages, tools, markets, vocabulary.  There's even some Latin poetry in 
praise of the wine town of Trier (Carmina Burana, Schmeller, Nr. 181).  A treasure trove of German wine lore. 
 
Date is about 1949: the latest vintage mentioned is 1948 [p 164]. 


71.   Christoffel, Karl.  Wein-Lese-Buch.  Mythen und Mären, Sagen , Legenden, Geschichten und 
Anekdoten vom Wein, gesammelt und erzählt von Karl Christoffel.  München: Prestel-Verlag, (1964).  
Buchdruckerei C. Brügel & Sohn, Ansbach.  18.5 cm.  316 pages + 6 tipped-in color plates of art reproductions.  
Pale yellow cloth, paper label on spine, fine in dj with illustration matching one of the plates (enlarged).          
 
A collection of myths and fairy tales, fables, legends, stories and anecdotes about wine.  Very attractively presented. 


72.   Chroman, Nathan.  The Treasury of American Wines.  Photography by J.E. Cakebread and J. 
Richard Forbes.  Designed by David Boss.  New York: Rutledge-Crown Publishers, (1973).  Printed in 
Italy by Mondadori, Verona.  29 cm.  256 pp.  Lavishly illustrated with maps and photographs, many in color.  
Large part of text printed on pale yellow paper.  Maroon cloth.  Dustjacket has a small tear and a few scratch 
marks on back (the kind you can only see close up).          
 
Published in 1973 by Crown Publishers.  Price on dustjacket $14.95.  ISBN: 0-517-50540-1 appears on verso of title page and on back 
of dustjacket.  See copy below for differences in binding, dj, and ISBN. 
 
Delightful reading in today's frenetic wine times.  Contains a wealth of historical information, especially on California.  See Gabler 
G16260 for more details. 


73.   Chroman, Nathan.  The Treasury of American Wines.  Photography by J.E. Cakebread and J. 
Richard Forbes.  Designed by David Boss.  New York: Rutledge-Crown Publishers, (1973).  Printed in 
Italy by Mondadori, Verona.  29 cm.  256 pp.  Lavishly illustrated with maps and photographs, many in color.  
Red cloth, small tears at rear hinge joint.  Dustjacket worn, with scratch marks and a tiny gouge on rear hinge 
that goes through to cloth cover.      
 
Published in 1973 by Crown Publishers.  Price on dustjacket $15.95.  ISBN: 0-517-666 appears on verso of title page and in two places 
on dustjacket.  Assume later printing.  Note also that the cloth binding is red rather than maroon, and is not as “elegant” as that of the 
copy above.  There was another edition in 1976. 
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74.   Church, Ruth Ellen.  The American Guide to Wines.  Introduction by Morrison Wood.  Chicago: 
Quadrangle Books, (1963).  21.5 cm.  272 pp.  Maps & photos.  Decorated cloth – half grey, half purple.  Fine, 
in slightly worn dustjacket.          
 
“First Printing.”  Church covers American and European wines.  Pages 149-236 are devoted to cooking with wine.  The author wrote a 
number of cookbooks.  She was also known as Mary Meade, long-time food editor of the Chicago Tribune. 


75.   Church, Ruth Ellen.  The American Guide to Wines.  Introduction by Morrison Wood.  New 
York: Funk & Wagnalls, (1968).  18 cm.  272 pp.  Maps & photos.  Paper.  Slightly worn.       
 
First paperbound edition published 1968 by Funk & Wagnalls.  Contents same as first edition. 


76.   Church, Ruth Ellen.  The Joy of Living Library.  Entertaining With Wine.  Chicago: Rand McNally, 
(1979).  28 cm.  174, (2) pp.  Numerous photo illustrations in color and b&w.  Wraps, a little worn.   
 
First paperback printing, 1979.  First edition was 1976.  In addition to recipes, there is also a worldwide review of wines and their 
service. 


77.   Churchill, Creighton.  A Notebook for the Wines of France.  A Wine Diary or Cellar Book listing 
the nine hundred most important French wines and/or their vineyards, with space for the wine 
drinker's own records and notations.  Including an introductory explanation of each of the eight 
major wine districts, their differing nomenclatures and comparative classifications, together with 
notes on the selection, care, and serving of wines.  Introduction by Samuel Chamberlain.  New 
York: Alfred A. Knopf, 1961.  Printed by Kingsport Press, Kingsport, TN.  26 cm.  xv, (2), 387, (2), xxviii, (9) 
pages.  Maps.  Two-page title in red & black.  Grape-decorated endpapers.  Light brown cloth.  Fine, in browned 
and lightly soiled dustjacket.          
 
“First Edition.”  Dustjacket date is “1161.”  Churchill spent the first part of his life as a musician, having studied in Salzburg and Paris, 
where one of his teachers was Pierre Monteux, and he had conducted a number of orchestras, including the Orchestre Symphonique de 
Paris, before switching to journalism as a career. 
 
More than half of the book is dedicated to wine diary space, printed on one side of the page, so that presumably the reader will have 
room for labels and/or additional notes.  It reminds me of a stamp album.  The text is informative and covers its territory quite well. 


78.   Churchill, Creighton.  The Great Wine Rivers.  New York: Macmillan, (1971).  24 cm.  xvii, (1), 222 
pages.  Headpiece illustrations and 8 maps.  Endpaper map.  Dark blue cloth, fine in dustjacket.  First printing.     
     
 
The six chapter headings are: The Moselle, The Rhine, The Rhône, The Loire, Burgundy, Bordeaux.  Creighton justifies inclusion of 
Burgundy in this book (“It may seem like stretching the imagination,” he says) because “the finest grape land of Burgundy was once 
lapped and eroded by a prehistoric sea – creating a geological condition from which, in a sense, it never recovered.” [page 127].  
Conspicuous by its absence is the Douro.  But you have to start somewhere, and the idea was certainly an interesting one. 
 
The author does stretch the imagination in other little ways, as when he says: “The Romans were the first bona fide wine connoisseurs 
in history.  It was they who first recognized, as all connoisseurs know today, that the wines of Gaul and Germany were superior to those 
made in their native Italy …” [ I found support for my disbelief of that statement in Warner Allen's History of Wine.  Apparently it was 
Diolé's interpretation of his diving finds that led to this view.  “Aminean [from Italy] must have had merits far exceeding those of 
picatum [from Gaul] … if its shippers were able to overcome their geographical handicap ... a Frenchman like M. Diolé should not 
claim that the removal of the Wine God's headquarters to Gaul gave birth … to such a wine as the world had never known before.  
Until the nineteenth century A.D. there came out of France no great wine which could challenge the fine old vintages of the ancient 
Greeks and Italians …” [Allen, History of Wine, pp 144-146] 
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79.   Churchill, Creighton.  The World of Wines.  With maps by Ava Morgan.  New York / London: 
Macmillan / Collier Macmillan, (1964).  24 cm.  xii, (3), 271 pages.  Maps and illustrations.  Illustrated 
endpapers.  Bibliography pp 237-241.  Maroon cloth-backed decorated boards.  Fine, in acceptable dustjacket.     
     
 
Some of the material originally appeared in Harper's Magazine and in Gourmet.  ©1963, 1964.  First printing. 
 
Because of its world-wide scope, the material is somewhat cursory and would only be of interest to those tracing the development of 
wine writing in the US, and of course to wine book collectors in general.  Here's a sample, from the chapter Wines of the New World – 
California: “A California Chardonnay, when allowed to stand by itself, is a light dry (though disappointingly unfragrant) wine, quite 
acceptable to the veteran European wine drinker (provided he doesn't think of it as a white Burgundy), and quite delicious to many a 
Californian who has been drinking it all his life.  In anyone's preferences for wines, be he an Italian peasant, a Burgundian, or a resident 
of the Finger Lakes, there is far more to habit and usage than meets the eye.” [pp 165-166].  Churchill sometimes plays a little fast and 
loose with the facts, as for example in the section on Italian wines.  This was perhaps because he didn't have the contacts there that he 
had in France, Spain and Portugal. 


80.   Ciacconius, Petrus [Pedro Chacon] (c.1527-1581).  Petrus Ciacconius Toletanus.  De Triclinio, sive 
de modo convivandi apud priscos Romanos, et de conviviorum apparatu.  Accedit Fulvii Ursini 
appendix, et Hier. Mercurialis De Accubitus in Coena antiquorum origine, dissertatio.  Editionem 
novam, ad Wetstenianam curavit Lipsiae, Jo. Michael Lvdov. Tevbner.  ⊂ I ⊃ I ⊃ ⊂ ⊂ LVIII  
Leipzig: Teubner, 1758.  15.5 cm.  (frontispiece), (title leaf), (8), 445, (23 index) pages + frontispiece half title 
and 6 other plates, all but one folding.  Decorated paper wraps, considerably worn.          
 
All about the eating and drinking habits and excesses of the ancient Romans, the paraphernalia associated therewith, etc.  Authors cited 
and annotated include Plautus, Cicero, Virgil, Livy, Tacitus, Juvenal, Suetonius, Pliny (senior and junior), and many others.  The 
Ciacconius text covers only the first 110 pages, with Ursinius' appendix running to page 382, followed at the end by Mercurialis' 
dissertation. 
 
The first edition was published in Rome in 1588 (Bitting; Simon BB II 311, listed as Giacconius) and included the Ursinius appendix.  
The next edition (Heidelberg 1590) is listed only by Vicaire.The Amsterdam edition of 1664 was the first to include the Mercurialis 
dissertation on dining couches.  Vicaire reports that Cailleau considered the 1689 Amsterdam edition to be the best (see also the Fritsch 
sale catalog).  The last editon cited by Vicaire and Simon BG is the present edition of 1758.  According to Vicaire, it is a reprint of the 
1664 edition, with the same illustrations.  The index has several references to wine. 


81.   (Clark, Eddie).  King Cocktail.  Shake Again with Eddie.  Published by Eddie Clark, “Eddie's 
Club,” 25 Albemarle Street, Piccadilly, London, W.1.  Distributed by Simpkin Marshall.  London: 
[ca 1950?].  Printed by Knightly Vernon & Son, London.  22 cm.  88 pp.  Illustrations and ads.  Blue 
monochrome decorations.  Paper.  Cover speckled from having been “glued” to another object, but internally it 
shows no signs thereof.          
 
Written by a bartender obviously in love with his job.  He spent a number of years bartending on cruise ships in the early thirties, 
eventually becoming head bartender at the Savoy in 1939.  After the war he returned to the same line of work, and at the time of 
publication, he was at the “Albany Club.”  Among the names dropped are of course dukes and such, including H.R.H. Duke of 
Edinburgh and Lord Louis Mountbatten.  As you would expect, his material on cocktails is more interesting (e.g. “Shanghai Cossack 
Punch”) than the very brief coverage of wine (pages 64-71).  The paragraph on port comes with ahnowledgements to André Simon.  
The latest vintage mentioned is 1947.  Re claret: “1945 big – not nearly ready.  1947 very forward, some already drinkable.  Use before 
1945.”  Very forward, indeed. 


82.   Clark, Henry C.  The Common Hangover.  A Banner Book.  New York: Exposition Press, (1953).  
Consolidated Book Producers.  18 cm.  39 pp.  Cartoon illustrations by Robin King.  Headings and pagination 
in red.  Cloth-backed decorated boards, a trifle worn and soiled.       
First edition.  Inscribed inside cover: “ ‘When the wine is in – ’ Harry Clark.”  An irreverent essay on this peculiarly anglo-saxon 
tradition. 
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83.   C[larke], E[benezer].  The Worship of Bacchus a Great Delusion.  Illustrated by Drawings, 
Diagrams, Facts and Figures.  London: James Clarke & Co; and United Kingdom Band of Hope Union, 
1876.  21.5h x 17w cm.  (2), 86 pp.  Illustrations.  Vignette of a barrel on title page and on cover with text: “We 
can see through it.”  Green cloth, gilt.  Covers a little soiled and binding weak internally.  Bookplate of “Fitzroy 
Band of Hope” awarding this book to “William Catesby” February 18th, 1876.                                
 
A temperance tract that makes some effort to appeal to common sense.  For example, in brewing beer, the value of the ingredients is 
passed along to the consumer in a greatly diminished state: “The products, after being brewed, are distributed between man and beast.  
The man chooses the liquor – the intoxicating and non-nutritious portion; and the grains – the remaining portion – are given to the 
pigs.  The appetites of both are fed from the same source, and of the same brewing, and whilst the pig feeds upon the nutriment left in 
the grains, the man drinks the liquor in which they were soaked, and is frequently seen wallowing in the mire, … brought by his 
dissipation below the level of the brute.”  Stated another way, of six pounds of barley needed to make a gallon of ale, only a half pound 
remains for the beer drinker, but to the 6d. for the barley, 3d. was added by the maltster, 5d. by the government, 4d. by the brewer, 5d. 
by the publican and 1d. for the licence, bringing the total to 2 shillings, for something “worse than useless as an article of food.” [pp. 11-
14] 
 
The author quotes from sources such as David Booth, Morrice and Loftus on brewing to support his positions.  He also discusses the 
adulteration of wines.  In one curiously blatant passage he says: “Dr. Druitt, a writer on wines, was sitting one day at dinner next an 
archbishop from the Cape, and on asking him the reason of the earthy taste in Cape wine, got the reply, ‘My dear sir, if you ever were at 
the Cape, and were to see the black fellows and their families in the vineyard at the vintage season, and how they make the wine, you 
would think earthy a very mild term indeed to be applied to it.’ ” [48].  He also seeks to debunk the idea that alcoholic beverages have 
tonic or strengthening qualities. 
 
Simon BV has the second [and last] edition of 1877, as do Gabler and Noling. 


84.   Clarke, Frank K.  Make Your Wine at Home.  A book for beginners.  Illustrations by Margaret 
Maidment.  London: Elek Books, (1969).  Printed by Unwin Brothers, Woking and London.  19 cm.  (6), 88, 
(2) pp.  Cloth, fine in dj.       
 
©1969.  Gabler G16410 has date 1968. 


85.   Clarke, Nick.  The Bluffer's Guides.  Bluff Your Way in Wine.  London: Wolfe Publishing Ltd, 
(1967).  Printed in GB by C. Nicholls & Co.  17 cm. 63 pp. Maps and illustrations. Wraps.      
 
First edition.  “This tome is respectfully dedicated to the large lady who stampeded an entire herd of Old Etonian wine merchants by 
describing an inoffensive Moselle as being ‘tender, without being mawkish.’ ” There are some “typos” that add to the humor, such as 
Haut Billy for Haut-Bailly,  Latour-artillac for Latour-Martillac and Latour-Marcillac for Latour-Martillac, all on one page.  
Marcillac is a commune in the Bordeaux region, but the one intended (in Graves) is Martillac. 


86.   Clarke, T.E.B.  What's Yours?  The Student's Guide to Publand.  Illustrated by Robert Wykes.  
London: Peter Davies, (1938).  Printed in GB by Richard Clay and Sons, Bungay, Suffolk.  19 cm.  165 pp.  
Bookplate of Montgomery Evans II.  Grey cloth, in chipped and soiled dustjacket.          
 
First published 1938.  In pencil on endpaper: “Dear Bob: Something else for you to read in dull moments on board, when not interested 
in Wells or Churchill.  When finished it might be left at 35 W. 9th N.Y.C.  M.E.” and inside back cover: “This book was preserved from 
the fate of its fellows which sank on the ‘Athenia’ because I had lent it to Bob Flaherty when he sailed in July 1939.  M.E.” 
 
“… every aspect of Publand life is covered verbally and pictorially in its pages, for the delight of the pubman and the disapprobation of 
the practising teetotaller.” [from jacket blurb]. 


87.   [Classiques … ].  Classiques de la Table.  Physiologie du Goût par Brillat-Savarin.  La 
Gastronomie par Berchoux.  Calendrier Gastronomique – Art de Diner en Ville, Chansons 
Bachiques et Gastronomiques, etc., etc., etc.  Paris: Garnier Frères, Libraires, n.d.  21.5 cm.  (2), 528 pp + 
frontipiece portrait of Brillat-Savarin and portrait of Grimod de la Reynière at page 505.  Leather-backed 
marbled boards.  Spine chipped and loose, front cover detached.  Internal browning.                          
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A veritable cornucopia of gastronomic tidbits.  For example, an abbey official said: «Il y a trop de vin dans ce monde pour dire la messe, 
il n'y en a point assez pour faire tourner les moulins, donc il faut le boire.» [There's too much wine for the mass, not enough to drive 
the mills, so we'll have to drink it] (page 199).  Elsewhere, Lady Morgan describes a sumptuous dinner at Madame de Rothschild's, at 
which she was an honored guest, together with Rossini and others, and with Carême as the chef (511-513).  Mouth-watering, isn't it? 
 
Vicaire lists several editions and variants of this gastronomic anthology in considerable detail (176-181).  The first edition was 1844 and 
there were others in 1844 and 1845 and later.  This edition (n.d.) is listed between the second 1844 and the 1845 editions, and must 
have been a budget release, without all the plates.  The Améro edition of 1855, listed by Simon BG, and Bitting, is listed by Vicaire 
(n.d.) as the last edition, reprinted a number of times. 
 
Includes:   Brillat-Savarin.  Physiologie du Goût.  [pp. 3-146] 


Berchoux.  La Gastronomie: poème en quatre chants.  [pp. 147-177] 
Grimod de la Reynière.  Calendrier Gastronomique.  [pp. 179-216] 
Colney.  L'Art de Diner en Ville.  [pp. 217-246] 
De Cussy.  L'Art Culinaire.  [pp. 247-288] 
J.-B. Lalanne.  Le Potager (excerpt) & Les Oiseaux de la Ferme.  [pp. 289-310] 
De Fontanes.  Le Jardin, le Potager, le Verger.  [pp. 311-329] 
Parny.  Les Fleurs.  [pp. 331-339] 
J. Roques.  Nouveau Traité des Plantes Usuelles (excerpts).  [pp. 341-360] 
A. Carême.  Aphorismes, Pensées et Maximes.  [pp. 361-370] 
François de Neufchateau.  Les Repas, ou les Quatre Parties du Jour (excerpts).  [pp. 371-390] 
F. Fayot.  Gastronomie, Diner, Dessert.  [pp. 391-405] 
Chaptal.  Des Vins.  [pp. 407-419] 
Béranger et al.  Chansons Bachiques, Chansons Gastronomiques, etc.  [pp. 421-449] 
Carême et al.  Souvenirs de la Table et du Régime.  [pp. 451-520] 


88.   Clayton, David and David Langdon.  Wake Up and Die.  London: Allan Wingate, (1952).  Printed in the 
Channel Islands at the Five Oaks Press, Jersey.  19 cm.  112 pages.  Cartoon illustrations.  Blue cloth, in slightly 
worn dustjacket.       
 
First published in 1952.  From the jacket blurb: “… subject is that Sword of Damocles perennially poised above the head of every 
Goodtime Charlie: the Hangover … We are modestly aware of the service to humanity that we are performing by printing this book, 
which combines the fine, fruity scholarship of David Clayton with the horrid realism of David Langdon's drawings.”  The tone is 
irreverent throughout.  There is a reference to Forbes' Mourning After (page 15), an earlier work in the hangover genre, published in 
San Francisco, 1948. 


89.   Clotho [=Ambrose Bierce].  Prosit.  A Book of Toasts, compiled by Clotho.  San Francisco: Paul 
Elder and Company, (1904).  The Tomoyé Press, San Francisco.  20 cm.  vii, 134 pp + frontis illustration.  All 
pages have line borders and decorative headings.  Decorated embossed cloth, unappetizing condition, but a 
good reading copy.          
 
©1904 by Paul Elder.  In pencil below “Clotho” on title page: “Bierce, Ambrose.” 
 
Toasts for all occasions, mostly not too exciting. 


90.   Cloutier, Gilles.  Vins, Cocktails et Spiritueux.  Montréal: Les Éditions de l'Homme, (1967).  “Achevé 
d'imprimer à l'Imprimerie Judiciaire Enrg.” August 11, 1967.  20.5 cm.  91, (4) pp.  Wraps.         
 
Copyright 1966, printed 1967.  For each class of wines and spirits there is a list of items available at the “Régie des Alcools.” The author 
states that Québec's quiet revolution has extended to its drinking habits. “Au grossier caribou [a type of rotgut] de nos grand-pères ont 
fait place ... les vins délicats ... Dans le Québec, on boit maintenant, en qualité, au diapason des grands pays civilisés du monde.” 


91.   (Club des Cent).  Le Centiste.  Bulletin du Club des Cent [1-6, 8-10, 12, 14 – 1928-1956].    


[together with]:  Le Club des Cent.  Histoire d'un club gastronomique au XXe Siècle.  I. 
Manifestations, Propagande.  [II. Annexes].  Étienne Chiron, Membre du Club des Cent, Éditeur.  
[Covers the period from 1912 to May 1928, which marked the start of Le Centiste].  [Paris]: [1928]-1956.   
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[No. 1]. [1928-29].  28 cm.  56 pp.  Illustrations and photos, some in color, most of them tipped in.  Limited to 
300 copies reserved for present and future members of the Club des Cent.  This is copy 142, reserved for M 
_____.  Brown wraps. 


No. 2.  [1929].  28 cm.  (1), 58-104 pp.  Color illustrations and tipped-in portrait of Louis Forest.  Brown wraps. 


No. 3.  [1930].  Imprimerie Lang, Blancong, Paris.  29 cm.  (1), 106-183, (1) pp.  Photo and other illustrations.  
Tipped-in menus, including a luncheon aboard the Ile-de-France.  Detailed index by name and subject to 
numbers 1-3 (pp 157-183).  Brown wraps.  Small chip at bottom of spine. 


No. 4.  [1931].  Imprimerie Plouvier, Hénin-Liétard (Pas-de-Calais).  29 cm.  72 pp + 4 menus.  Tipped-in 
photos and menus.  Maps.  Brown wraps. 


No. 5.  [1932].  Imprimerie Plouvier, Hénin-Liétard (Pas-de-Calais).  28 cm.  (1), 74-184 pp + menus, including 
an 8-page foldout program/menu of the 20th anniversary (1912-1932) dinner at Pré Catelan (Paris).  Photo 
illustrations and tipped-in menus.  Brown wraps. 


No. 6.  1933.  Printed by Les Presses Modernes, Paris.  28 cm.  (1), 186-387 pp + 6 menus and a 4-page train 
trip schedule.  Pages (185)-207 are dedicated to the memory of Louis Forest (1872-1933), founder of the Club.  
Also included is a copy of the 24-page issue of L'Animateur des Temps Nouveaux dedicated to Forest.  Photo 
illustrations and tipped-in menus.  Complete index for numbers 4-6, pages 351-387.  Light brown wraps. 


No. [8].  [1935].  Imprimerie Plouvier, Hénin-Liétard.  28 cm.  (1), 228-314, [missing pages], 323-441, (1) pp + 
5 menus and one photo plate.  Photo illustrations.  On spine: “8, 1935.” Light brown wraps.   


No. 9.  1936.  Volume 3, number 3 (no. 9 of the series).  Imprimerie Plouvier, Hénin-Liétard.  28 cm.  (title 
leaf), (1), 444-707, (1) pages + a number of menus, programs, etc.  Photo illustrations.  Bibliography for 1936, 
page 616.  Complete index for numbers 7-9, pp 652-707. 


Vol. 10.  1937.  René Millaud, archiviste du Club des Cent.  Imprimerie Daniel Plouvier, Paris.  28 cm.  126, (2) 
pp + numerous menus and other items, including a brochure commemorating the founding luncheon in 1912, 
and a brochure issued by the Saintsbury Club for its 13th meeting, October 19th 1937, at which they hosted the 
Club des Cent.  Letter laid in from Millaud to the members, with a list of towns by department and a list of Paris 
restaurants [see page 94].  Bibliography for 1937 page 99.  Grey wraps. 


Vol. 12.  1939-1946.  René Millaud, archiviste du Club des Cent.  Imprimerie R. Girard, Paris.  28.5 cm.  163, 
(1) pp + menus and other items.  Numerous photo illustrations tipped in.  Green wraps, spine faded and a 
modest spot on cover goes through to title page.  Paper is of wartime quality. 


Vol 14.  1952-1956.  René Millaud, archiviste du Club des Cent.  Imprimerie Watelet-Arbelot.  28.5 cm.  230, 
[pages missing], 235-292, (1956 title leaf), 293-454, (2) pp + menus.  Photo illustrations tipped in.  White wraps 
folded over stiff paper.  Spine faded.  Limited to 150 copies. 


Histoire Vol. 1.  René Millaud, archiviste du Club des Cent.  28.5 cm.  248 pp + various memorabilia.  
Tipped-in photos, menus and newspaper clippings.  Commemorative brochure of founding of club laid in 
[prepared in 1937 – see above].  Limited to 200 copies for members.  This is copy 110 for Monsieur René 
Fribourg [1880-? was admitted 1929, still active 1956].  Brown wraps. 


Histoire Vol. 2.  René Millaud, archiviste du Club des Cent.  Printed by Les Presses Modernes, Paris, 1932.   
28.5 cm.  202, (2) pp.  Miscellaneous club and member statistics.          


 
The Club des Cent was founded in 1912 by a small group of men in Paris who shared an interest in travel by automobile.  They noted a 
deterioration of French gastronomy.  The hotels reserved the best places for foreigners, the Germans were taking over, aided and 
abetted by French snobism, which preferred a bad cocktail to good French wine, etc. etc.  The idea of forming a club with the avowed 
purpose of helping to restore the former glories originated with Dominique Lamberjack, who had sold an automobile to his friend and 
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co-founder Louis Forest, first president, later elected “president in perpetuity,” of the club.  The founding luncheon took place at 
Évreux (West of Paris) on February 4th, 1912, on a very cold snowy day with the temperature at -15 C.  Automobiles not being then 
what they are now (1932), this ensured that only the true devotees would be there.  The fame of the club quickly spread and by 
December 1912 there were 76 members and rules were put into place to ensure that the remaining 24 openings would be filled by true 
travelling gourmets who would make a contribution to the work of the club. 
 
By the time of the 25th anniversary luncheon in 1937, only two of the original members were still in the club – Richard Abbott (1875-
1948), an American of independent means (rentier), and Lucien Louvet (1876-1943).  The turnover through resignations, expulsions 
and death, was fairly high.  In some cases, a member was expelled, then later reinstated, (e.g. Philippe de Rothschild was struck from the 
list in December of 1941 and reinstated March 1945).  For some reason, André Michelin (1863-1931) did not join until 1920, although 
the first Guide Michelin had been published in 1900.  Yan [sic] Campbell was made an honorary member on May 2, 1948. 
 
The club travelled extensively in France, visiting vineyards and seeking out good restaurants, whose reputations were often thereby 
established.  On one extensive visit to the Médoc in October 1935, they were hosted by young Baron Philippe at Mouton. 
 
The brochure issued by the Saintsbury Club for their 13th annual Saintsbury birthday banquet, held at Vintners' Hall, London, October 
19th 1937, is tipped in at page 53 of Le Centiste no. 10.  The brochure includes the menu, wine list, inventory of the cellar stock “on the 
morning of Tuesday, October 19th, 1937,” and a list of members of the Saintsbury Club.  Sixteen members of the Club des Cent 
participated in the banquet, though there is no mention of that in the brochure.  André Simon's notes are reported on pages 53-54, 
followed by the speech of Laurens-Frings in honor of Saintsbury (54-56).  A special luncheon was held for the Club des Cent at the 
Hind's Head Hotel, Bray-on-Thames, the following day.  A copy of the menu is included.  On their return to London, they awarded the 
diploma of the Club des Cent to Francis Latry, chef at the Savoy.  Paris-Midi said that this was a greater distinction than the ribbon of 
the Legion of Honor, and comparable only to the Order of the Garter (58).  That evening they dined at the Ecu de France, a new 
French restaurant in London, presided over by “Curnonsky in person.” (57).   
 
These 13 volumes are filled with endlessly fascinating material on the state of wine and gastronomy in France between 1912 and 1956.  
Many pages are also filled with dinner speeches, with discussions of rules and manners (e.g. smoking at dinner), and other less 
interesting subjects.  You will find such trivia as a full-page photo of the official club necktie.  On balance, the volumes represent a 
priceless document of gastronomic social history.  The club is, I believe, still active today. 


92.   Cobb, Irvin S. (1876-1944).  Irvin S. Cobb's Own Recipe Book.  Written by Mr. Cobb for 
Frankfort Distilleries, Incorporated.  Louisville and Baltimore: Frankfort Distilleries, 1934.  21 cm.  51, 
(1) pp.  Monochrome and color illustrations.  Wraps, in dustjacket with small tear and a scratch.                   
 
On jacket cover: “Containing authoritative directions for making 78 famous drinks, together with a rollicking dissertation on the joys of 
King Bourbon and its brother Rye.”  Leading up to these recipes are some tongue-in-cheek historical notes and anecdotes on such 
renowned drinks as the flip and the julep.  “And as for the dash of nutmeg which some barbarians insist on sifting across the top of the 
glass – well, down our way we've always had a theory that the Civil War was not brought on by Secession or Slavery or the State's Rights 
issue. … It was brought on by some Yankee coming down South and putting nutmeg in a julep …” [p. 19]. 


93.   Cochran, Thomas C.  The Pabst Brewing Company.  The History of an American Business.  New 
York / London: NYU Press / Geoffrey Cumberlege - Oxford UP, 1948.  24 cm.  Xii, 451, (1) pp + 6 portrait 
plates.  Bibliography, pages 407-421.  Endpaper illustration of 1889 view of Milwaukee.  Blue cloth.  Title on 
spine partly rubbed off.  Minor library marks.  A few small brown spots at top edges of plate illustrations.  A 
solid copy.          
 
The author was a professor of history at New York University.  This book is the first in a business history series undertaken by the 
NYU Graduate School of Business Administration.  A thorough, scholarly work. 


94.   Cockburn, Ernest.  Port Wine and Oporto.  Illustrated with Nineteen Photographs.  London: 
Wine and Spirit Publications, [1949].  Printed by Palmer, Sutton & Co., London.  25.5 cm.  (4), 132 pp + 15 
photo plates, 3 of them fold-outs, and one chart.  The frontispiece photo is a 5-panel fold-out panorama of 
Oporto and Villa Nova de Gaia.  Additional photos in text.  Foreword by Ian M. Campbell.  Maroon cloth.          
 
The date of this book is listed as 1949 in the review by André Simon in Wine and Food, No. 63, Autumn 1949: “The late Ernest 
Cockburn's book is packed with all sorts of information, … some would have been better left out … and it is a great pity that his Notes 
were not edited professionally for publication as a book … The photographs in the book are simply wonderful: nothing of the same 
high quality and beauty has ever been published in any book dealing with Port.”  
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There is a lot of historical material, gleaned from the records of a lifetime in the trade, and there are chapters on Baron Forrester, 
Phylloxera, vintage notes 1860 to 1938, the making of port wine, etc.  Among Cockburn's pet peeves are the “vintage spotter,” the man 
who does not pass the decanter, the man who smokes with port, the wine waiter, and the “Three Bottle Man.”  His view on smoking 
“would seem supported by … our sires, for which reason it is perhaps not surprising to find that even to-day smoking at a banquet is 
not allowed in the room at the ‘Factory House’ at Oporto in which Port Wine is served.  On such occasions it is there the custom to 
dine in one room, repair to another for Port and dessert, and end the repast in a third room for liqueurs and smokes … [The] battle 
between the ‘Port Princes’ and the ‘Nicotine Nabobs’ has been fought for many years, and will doubtless continue for many more.” [p 
93]. 
 
For more bibliographical information, see item 17 (Campbell). 


95.   Cocks, C[harles] (†1854).  Bordeaux: Its Wines, and the Claret Country.  London: Longman, Brown, 
Green, and Longmans, 1846.  Printed by A. Spottiswoode, London.  19.5 cm.  xii, 215, (1), pages + frontispiece 
“View of Bordeaux.”  In pencil on first blank endpaper: “[?JG] Woodhouse.”  Leather-backed marbled boards.  
Endpapers browned at edges, else very clean.          
 
This was the inspiration, or trigger, for the famous Cocks & Féret Bordeaux et Ses Vins series (beginning 1868), which followed the first 
edition of Cocks' book in French in 1850 [Simon BV 95], and went through many subsequent editions [see following items], including 
several in English.  Cocks devotes only the second part of the book (pages 127-210) to the vineyards and wines of Bordeaux.  He 
acknowledges his indebtedness to Wm. Franck's Traité sur les vins du Médoc (1824, 1845, etc).  Of particular historical interest is the 
classification of the wines, preceding of course the famous classification of 1855, which remains as influential today, and about as useful 
for Bordeaux wines, as the Dow Industrials index for stocks.  An important landmark in the wine literature. 


96.   Cocks & Féret, Édouard (1844-1910).  Ch. Cocks.  Bordeaux et ses Vins, classés par ordre de 
mérite,  deuxième édition, entièrement refondue par Édouard Féret, enrichie de soixante-treize vues 
des principaux châteaux vinicoles de la Gironde.  Septembre 1868.  Paris / Bordeaux: V. Masson & Fils 
/ Féret & Fils, 1868.  Imprimerie G. Gounouilhou, Bordeaux.  19 cm.  (half title and title leaves), iii, 471 pp + 
72 leaves of illustrations [title page calls for 73].  Bibliography of wine books available at Féret, pp 465-468.  
Wraps, soiled.  Binding very very loose, covers detached, minor brown spotting here and there.  Wants a nice 
binding.          
 
This is the first edition of Cocks' work after his death, expanded and updated by Féret.  The larger part of the original 1846 work by 
Cocks in English, and of the first French edition of 1850, was devoted to a description of Bordeaux – its history, people and sights.  
That part had been reprinted a number of times as a separate title, Guide de l'Étranger à Bordeaux.  This edition is thus a major 
expansion of the part on wines.  There had been many changes since the last edition, especially due to the years of oïdium [preface, page 
i]. 
 
To take the then, as now, well-known Château Lafite as an example, Cocks in the first edition says only this: “It is here [Pauillac] they 
make the celebrated wine known as Lafite, ‘which may have rivals, but no superior.’ Lafite yields an average 100 tuns of first-rate and 
from 20 to 30 of second-rate wine; it has sold latterly dearer than any other wine, without the trade considering it better than the three 
other first growths.” [Cocks 1846, page 172].  And about Mouton: “… an excellent second growth …” [page 173]. 
 
In the present edition, there is much more detail.  We learn that before 1793 Lafite belonged to Mr. de Pichard, who was guillotined in 
Paris.  The property was nationalized and acquired by Mr. Vanlerberghes for 1,200,000 francs.  In 1818 Miss Rosalie Lemaire paid 
1,000,000 and sold for the same price to Mr. Scott in 1821.  Since 1867 it has been in the hands of the Vanlerberghes heirs – three 
countesses.  As this edition goes to press, the château is advertised for sale (June 21) at 4,500,000 francs, plus 250,000 for the 
Carruades.  In the preface, the late breaking news was that the château had been sold on August 8th to James Rothschild for 4,140,000 
francs.  
 
We are also told that of the domaine's 135 hectares, 74 are devoted to the vine.  The main portion is near the château, another fine piece 
is in Saint-Estèphe, and on the plateau of the Carruades there is a young vineyard whose products are kept separate and attain almost 
the same value as the great wines of Lafite.  The property is managed by the Goudal family, father and son, at a cost for cultivation 
alone, of almost 100,000 francs per year.  Needless to say, “no costs are spared.”  The 1865 vintage was purchased in 1866 by Barton & 
Guestier, Clossmann, Cruse, Eschenauer, Finck and Johnston, at a base price of 5,600 francs per barrel: next day it was worth 6,000 and 
what little is left today goes for 8,000. 
 
Mouton had been in the Brane family for more than a century, was bought for 1,200,000 francs by Mr. Thuret in 1830, and in 1853 by 
Baron N. de Rothschild for 1,175,000 francs, “a price well below its current value.  Its wines, although classed only as second growths, 
sell for more than wines of this class.” [pages 136-137]. 
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Current production for Lafite is 160-200 tonneaux [one tonneau = 100 cases, or 900 liters], 120-150 for the firsts, 20-25 for the seconds 
(at half the price), and 20-25 for the carruades wines (priced at 25% below the firsts).  For Mouton, production is 100-130 tonneaux. 
 
Besides the detailed information on each of the properties, there is general information on a variety of subjects: soil, grape varieties, 
grape culture, disease control, wine-making, etc.  There are vintage notes for the years 1815 to 1867, sale prices for the 1865 vintage for 
various growths, and a review of tariffs on French wine asessed by different countries, including the USA and Canada.  Our tariffs were 
very high: one dollar per gallon on wines valued at one dollar or more, plus 25% ad valorem, versus only 10 cents per gallon in Canada, 
except for sparkling wines, which were hit with 25 cents per bottle. 
 
Not in Vicaire, Simon, or Bitting.  The entry in WorldCat showed only 60 plate illustrations. 


97.   Cocks & Féret.  Ch. Cocks.  Bordeaux et ses Vins, classés par ordre de mérite,  troisième édition, 
refondue et augmentée par Édouard Féret, enrichie de 255 vues des principaux châteaux vinicoles de 
la Gironde, dessinées par Eug. Vergez.  Septembre 1874.  Paris / Bordeaux: G. Masson / Féret & Fils, 
1874.  Imprimerie Duverdier, Bordeaux.  19.5 cm.  viii, 604 pp.  Illustrations.  Catalog/bibliography pages 600-
604.  Marbled endpapers.  Black embossed cloth, black leather spine.  Spine worn at extremities and at hinges.  
Excellent internally.          
 
The number of communes studied in this edition has grown from 200 to 300.  This is the first edition with illustrations by Vergez, all in 
text, rather than full page plates as in the 2nd edition.  Vintage notes have been added for the years 1868 to 1873.  Except for added 
material, however, there are few changes. 
 
Lafite is now in the hands of the Barons Alphonse, Gustave and Edmond de Rothschild, heirs of Baron James de Rothschild.  All other 
information is the same as in the previous edition.  Production is listed at180 tonneaux (versus 160-200), 140 firsts, and 20 each of 
seconds and Carruades.  For Mouton, there is the added information that the wines are made almost exclusively from cabernet-
sauvignon and are distinguished by a great richness of “sève,” great finesse and a long “tenue.” 
 
This edition, like the second above, is rather hard to come by.  It is the earliest edition listed by Vicaire.  Not in Simon. 


98.   Cocks & Féret.  Ch. Cocks.  Bordeaux et ses Vins, classés par ordre de mérite,  4e édition, 
refondue et augmentée par Édouard Féret, auteur de la Statistique Générale de la Gironde, lauréat 
de l'Académie de Bordeaux, des Sociétés d'Agriculture et de Géographie.  Enrichie de 225 vues de 
Châteaux vinicoles dessinées par Eug. Vergez.  Paris / Bordeaux: G. Masson / Féret & Fils, 1881.  
Typographie Oudin, Poitiers.  19.5 cm.  viii, 636 pp + 8 maps in color, 3 of them fold-outs.  Caption on first 
map: “The eight following maps are from the grande carte routière et vinicole de la Gironde by Mr. Coutaut.”  
Illustrations.  Catalog/bibliography pages 626-636.  Bookplate of George Hoffman Bends.  Marbled endpapers.  
Marbled boards, leather spine and corners.  Back cover missing, front cover and spine detached.  Internally 
beyond reproach.  You know what you have to do.          
 
Maps appear for the first time in this edition.  There is also an expanded section on diseases of the vine, adding phylloxera and other 
pests to oïdium, previously the main problem.  The notes on vintage characteristics now include the years 1815 to 1880. 
 
The entry for Lafite is the same as in the 3rd edition.  For Mouton, an illustration has been added and the proprietor is now Baron J. Ed. 
De Rothschild, son of the previous owner.  The constant improvement of the property and its reconstruction on the plans of the 
architect Maître are discussed at some length, including the innovations in all aspects of the operation, from wine presses to wine 
storage.  The vineyard had been awarded a ministerial gold medal in 1863. 
 
This edition appears in Vicaire and Bitting. 


99.   Cocks & Féret.  Ch. Cocks.  Bordeaux and its Wines, classed by order of merit.  2nd English 
edition improved, by Édouard Féret, author of the Statistique Générale de la Gironde, laureate of 
the Academy and of Agricultural and Geographical Societies.  Illustrated by Eug. Vergez. 


 [Bound with]: Analyse Chimique des Vins Rouges du Département de la Gironde, récolte de 1887.  
Par U. Gayon, Ch. Blarez, E. Dubourg.  [Same publisher, 1888].   
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Paris / Bordeaux: G. Masson / Féret & Fils, 1883.  Typographie Oudin, Poitiers.  19.5 cm.  xi, (1), 616 pp + 8 
maps in color, 3 of them fold-outs [as in 4th French edition, except that the position of the first and fourth maps 
is reversed].  Illustrations.  Catalog/bibliography pages 615-616.  Inscribed on half title: “A souvenir of Château 
Loudenne, Walter Gilbey, 16th October 1888.”  Followed by Analyse Chimique: Imprimerie J. Pechade, 
Bordeaux. (half title and title leaves), 47 pp.  Inscribed on half title: “A souvenir of Chateu [sic] Loudenne, 
Walter Gilbey, 16th October 1888.” 


Stamp of Royal Agricultural College Library on endpaper.  Dark green pebbled cloth, dark green leather spine 
and corners.  Red label on spine.  Covers detached, spine torn, but internally no problems.                  
 
This is the first edition in English under Féret editorship.  In the 4th French edition (1881), of which this is a translation, the editors said 
that this much awaited English edition would be ready in October of 1881.  Mr. Féret “has introduced in this work all the alterations 
which have taken place since the appearance of the 4th French edition (October 1881), and has added to it several growths newly 
created.” [preface].  Page (vii) has a list of addenda and errata, but without the accompanying illustrations of the French edition.  The 
year 1881 has been added to the vintage notes.  Other changes, if any, are not visible to my naked eye. 
 
In my benchmark entries for Mouton and Lafite, I note Mouton's production figure as 12 rather than 120 tonneaux, and a shortening 
(probably accidental) of the Lafite entry, which also incidentally provides a good example of the tortured use of the present perfect in 
lieu of the simple past in “Euro” English:  “The harvest of 1865 … has been bought in 1866 by …”  Oh well, the book as a whole is 
certainly understandable and for those of us who don't read French it will have to do. 
 
The Gilbey signature makes this a particularly interesting copy, since W. and A. Gilbey of London had purchased Château Loudenne in 
1875 from the Viscountess Marcellus for 700,000 francs, then spent as much again on a harbor installation (on the Gironde), buildings 
and vineyard expansion [pages 213-214]. 
 
This edition is listed by Simon.  Vicaire has 1882 as the date, and Bitting follows his lead. 


100.   Cocks & Féret.  Ch. Cocks.  Bordeaux et ses Vins, classés par ordre de mérite,  5e édition, 
refondue et augmentée par Édouard Féret, auteur de la Statistique Générale de la Gironde, lauréat 
de l'Académie de Bordeaux, des Sociétés d'Agriculture et de Géographie.  Enrichie de 225 vues de 
Châteaux vinicoles dessinées par Eug. Vergez.  Septembre 1886.  Paris / Bordeaux: G. Masson / Féret & 
Fils, 1886.  Imprimerie G. Gounouilhou, Bordeaux.  19.5 cm.  x, 635 pp + frontispiece color map and 8 other 
color maps [same as in 4th edition].  Illustrations.  Catalog/bibliography pages 619-635.  Brown flexible cloth.          
 
The material on diseases of the vine has been expanded in this edition, and the course of phylloxera is traced from its initial discovery 
on June 11, 1869 at Floirac, near Bordeaux to its march into the Médoc in 1875, and by 1886 to the greater part of Entre-deux-Mers 
and the right bank of the Dordogne and the Gironde.  Names of specific American grape varieties used for grafts, etc are cited.  
Readers are referred to the bibliography, which contains sections on American vines (24 entries) and phylloxera (54 entries).  Vintage 
notes now cover the years 1795 to 1885. 
 
At Lafite, production has dropped from 247 tonneaux in 1874 to 69 in 1885, while at Mouton the drop was from 190 to 58 [page 100].  
However, Lafite is still listed as producing 210 tonneaux, with the increase all in first quality wines, while Mouton is listed at 120.  
Lafite's 1864 vintage is now fetching 50 francs per bottle.  The owners of Lafite and Mouton have established and maintain at their own 
expense a primary school in the village of Mousset [very near Pauillac] for the children of people connected with the two properties and 
the neighboring villages.  A home [salle d'asile], originally established by the late Baron James Edouard de Rothschild, is also maintained 
at Mouton for the children who attend the school in Mousset. 
 
This edition is listed by Simon, again with the correct 1886 date, while Vicaire and Bitting show 1885. 


101.   Cocks & Féret.  Ch. Cocks.  Bordeaux et ses Vins classés par ordre de mérite, 7e édition, 
refondue et augmentée par Édouard Féret, auteur de la Statistique Générale de la Gironde, lauréat 
de l'Académie de Bordeaux, des Sociétés d'Agriculture et de Géographie.  Enrichie d'environ 450 
vues de Châteaux vinicoles dessinées par Eug. Vergez.  Bordeaux / Paris: Féret & Fils / Libraires 
Associés, 1898.  Imprimerie G. Gounouilhou, Bordeaux.  19.5 cm.  xix, 859 pp (including rear pastedown) + 11 
maps in color  (all but one foldouts), and (4) pages following page 844 on the “Association Syndicale des 
Viticulteurs Propriétaires de la Gironde.”  Illustrations.  Féret book catalogue pages 845-859.  Light brown 
flexible cloth.          
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The 7th edition, considerably expanded since the 5th [I have not seen the 6th of 1893, for which see Simon BV], continues in the same 
general format, presenting a wealth of information on all the wine producers of the Bordeaux region, including production figures, 
market prices, tariffs of various countries, as well as historical data, information on grape varieties, diseases, vinification. 
 
This edition was also made available in 6 individual volumes: Médoc, Graves, Sauternes, Libourne, Cubzadais/Bourgeais/Blayais, and 
Entre-deux-Mers.  Also announced was a new English translation by Ravenscroft to be available in a few months. 
 
Regarding the after-effects of phylloxera, the editors say “the quality of our products will be improved everywhere, because everywhere 
American plants have been grafted on fine varieties  [cépages], and from experience and numerous comparisons we can say that the fine 
varieties yield better fruit grafted, than do rootstocks [francs de pied].” [page v].  Interestingly, the bibliographic catalog does not list 
books on phylloxera separately, as in the 5th edition. 
 
In the section on “prices and the official classification,” we are told that prices in the Bordeaux region range from 400 francs for cru 
paysan to 8000 francs per tonneau for the 1ers crus classés.  The range for crus bourgeois to 1er cru was 1800 to 7000 francs in 1865, but 
only 950 to 5000 in 1874.  [The relatively narrow spread between the classes remained in place until well into the 20th century, and we 
all know what happened in the mid-1970s on up.  Now, of course, the spread is narrowing again, but at a vastly higher level].  Féret has 
a footnote regarding the 1855 classification: “Ch. Cocks published one in 1850, in the first edition of Bordeaux et ses Vins classés par 
ordre de mérite; and it differs little from the official classification of 1855.” [page 107]. 
 
Production for Lafite is listed at 210 tonneaux, for Mouton at 150.  The barons Alphonse, Gustave and Edmond de Rothschild are still 
the owners, while at Mouton, it's Baron Henri de Rothschild.  For Mouton, there is an added note that the home for children is entirely 
funded by Mouton.  The school was apparently still supported by both Lafite and Mouton. 
 
Not in any of my bibliographies. 


102.   Cocks & Féret.  Ch. Cocks.  Bordeaux et ses Vins, classés par ordre de mérite,  8e édition, 
refondue et augmentée par Édouard Féret, auteur de la Statistique Générale de la Gironde, lauréat 
de l'Académie de Bordeaux, des Sociétés d'Agriculture et de Géographie.  Enrichie d'environ 700 
vues de châteaux vinicoles.  Bordeaux / Paris: Féret & Fils / L. Mulo, 1908.  Imprimerie Nouvelle F. Pech & 
Cie, Bordeaux.  19.5 cm.  xxviii, 1116 pp + 10 foldout (except one) color maps.  Illustrations and photographs.  
Féret catalog/bibliography pages 1112-1116.  Bookplate of Paul C. Stewart inside front cover.  Index pages 
1081-1082 missing, but supplied in facsimile.  Light brown cloth.  Hinges weak.              
 
Considerably expanded from the 7th edition, and again offered in the same six fascicles.  There is a coupon included, good for a free 
copy of the supplement to the 8th edition planned within 2 or 3 years.  In the chapter on diseases of the vine, I found no mention of 
phylloxera.  This is the first edition to include photographs in addition to the regular illustrations. 
 
New since 1907 was the emergence of the monopole (monopoly or exclusive distributorship) arrangement with many wineries.  Lafite, 
for example, gave a monopoly for its wines for 1907-1911 to the firms of L. Rosenheim and J. Lebègue, while J. Calvet had the same 
arrangement with Mouton.  Many others are listed on pages xviii-xxii.  Addenda and corrections include the notice of a name change for 
Lafite to Lafite-Rothschild [page xi]. 


103.   Cocks & Féret.  Ch. Cocks et Ed. Féret.  Bordeaux et ses Vins, classés par ordre de mérite, 
onzième édition, revue et mise à jour.  Illustrée de nombreuses vues de châteaux vinicoles.  
Bordeaux: Féret et Fils, 1949.  19 cm.  (half title leaf), xi, (1), 1135, (1 ad) pp.  Féret catalog/bibliography pages 
1130-1132.  Photo and other illustrations.  Red cloth.          
 
The entries for Lafite and Mouton have new information not in the 8th edition [I haven't seen the 9th or 10th].  The bouquet of the wines 
of Lafite is of an incomparable delicacy … the taste of almonds and the perfume of violets, without either of them dominating.  Lafite 
was fashionable during the reign of Louis XV, at the tables of the King, of Richelieu and Madame de Pompadour.  It has maintained its 
reputation over the years [pp 192-193].  For the last 25 years the wines of Mouton have never sold for less than the first growths.  Also 
exceptional is the fact that the vineyard – almost exclusively cabernet sauvignon – is owned by only one tenant.  The entire 
establishment is like a museum and attracts a steady flow of visitors.  Since 1933, bottles have had their labels numbered and signed by 
Philipe de Rothschild, who has managed the property for the last 25 years. 
 
Some notes on editions not listed above: 


1st French edition 1850, 314 pages, folding map. 
6th edition 1893; xvi, 794 pages, 400 château illustrations. 
3rd English edition 1899; xii, 831 pages. 
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9th edition 1922; xxii, 1130 pages. 
10th edition 1929; xiv, 1294 pages. 
12th edition 1969; 1744 pages; ed. & rev. by Claude Féret. 
13th edition 1982; 3rd printing 1986. 
14th edition 1991. 
15th edition 1996; 2012 pages; 10,000 names, 8,000 growths.  This is the 150th anniversary edition (1846-1996).  The Féret web 
page also lists this edition in English, as well as a reprint of the 2nd English edition. 


104.   [Cocktails].  All-in-Vue.  84 Drink Recipes.  Hait's Wine & Liquor Store, 70 West 71st St., New 
York 23, N.Y.  Speedy delivery.  Endicott 2-5884.  Brooklyn, NY: Irving Bernstein Co., n.d.  17.5 x 9 cm.  
(32) pages of graduated size (narrowest pages in center), with indexing on edges.  No title page.  Paper.       
 
©Ben Klein, L.I. City, NY.  “Recipes and information compiled principally from the ‘Professional Bartenders Guide.’  With permission 
of the author.  John T. Fitzgerald, President, Bartenders School, Inc., 1630 Broadway, New York, N.Y.”  Lots of cocktail recipes and a 
packed page of “Facts About Wines.”  A curiosity item.  Listed by Noling. 


105.   [Cocktails].  The Cocktail Book: A Sideboard Manual for Gentlemen. “To know how to drink 
wine belongs only to a cultivated taste; to know how to tempt guests to indulge in it with pleasure 
belongs only to the host gifted with rare tact and artistic discrimination.”  New Revised Edition.  Issued 
for the St. Botolph Society.  Boston: L.C. Page & Company, (1927).  Colonial Press, C.H. Simonds Co., 
Boston.  17.5 cm.  xiii, (3), 80 pp.  Top edge gilt.  Embossed red cloth.          
 
©1900 and 1913.  New revised edition.  First impression, May 1925 … Fifth impression, June 1927.  The last 10 pages are devoted to 
the “Care and Serving of Wines.”  Noling (page 468) lists this and other editions (Boston, Edinburgh, London), from 1900 to a Boston 
“Repeal” edition of 1933.  Evidently popular in its time, but not good enough to survive Repeal. 
 
Sample drink: “Chocolate Cocktail: one fresh egg; one dash bitters; one portion port wine; one teaspoonful fine sugar.  Fill with ice, 
shake well, and strain into a cocktail glass.” [page 11].  The egg to kill the gout and the port to kill the cholesterol, perhaps? 


106.   [Cocktails].  The Cocktail Book: A Sideboard Manual for Gentlemen. “To know how to drink 
wine belongs only to a cultivated taste; to know how to tempt guests to indulge in it with pleasure 
belongs only to the host gifted with rare tact and artistic discrimination.”  London: John Hamilton, Ltd, 
(1926).  Burleigh Press, Bristol.  17 cm.  xvi, 79, (1) pp.  Brentano's Paris bookseller's sticker on rear pastedown.  
Red cloth.          
 
First printing – November 1926.  Second printing – December 1926.  The text appears to be identical to that of the Boston edition of 
1925, with a new title page and resetting of a few initial characters.  This edition not in Noling. 


107.   [Cocktails].  Hollywood's Favorite Cocktail Book, including the favorite cocktail served at each 
of the smartest stars' rendezvous (whenever it becomes legal to serve).  Food and Wine 
Combinations.  Hollywood: Buzza-Cardozo, (1933).  16 cm.  (red enpaper leaf), 40, (9) pages.  Line drawings 
in red, black & white.  “Avenue A” cocktail recipe written in on page 7.  Double-folded decorated paper wraps.  
Red cord hanging loop in upper left corner.  Cover title: “Hollywood Cocktails, over 200 excellent recipes.”  
Covers soiled and torn at spine.          
 
First printing, Nov. 29, 1933 … third printing, Dec. 20, 1933. 
 
A few of the names of the cocktails:   Angel's Kiss, Blood and Sand, Sardi's Delight, Caruso, Corpse Reviver, Brown Derby, Garbo 
Gargle, Hey Hey, Jack Dempsey, Jean Harlow, Johnny Weismuller, Lindbergh, Mae West, Marlene Dietrich, Poop-Poop-A-Doop, 
Satan's Whiskers, President Roosevelt, Schnozzle Durante, Wilshire Boulevard.  Wine and food is relegated to the unnumbered pages at 
the end. 
 
Noling lists this item with no date (page 91). 
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108.   Codman, Charles R.  Years and Years.  Some vintage years in French wines.  1936 edition, with 
appendix: “Is Wine a Luxury?”  Boston: S.S. Pierce Co., 1936.  24 cm.  (title leaf), vi, 32 pages.  Map of 
France inside front cover.  Bibliography page 32.  Paper covers decorated with wine label reproductions.          
 
This is a survey of French wines, listing the main wines of each region, together with vintage notes and other comments.  Codman 
maintains that many good wines are available at $12-18 per case, but he provides price information on some of the great wines as well: 
“Prospective buyers of fine Clarets will do well to remember that the last decade included four outstanding vintage years, to whit, 1924, 
1926, 1928, and 1929.  In such years, the great chateau wines are, indeed, luxuries and one must be prepared to pay around $3 a bottle 
or more.”  And on Burgundy: “For the wines of the above named vineyards [Clos de Vougeot, Richebourg, Musigny and Corton] in a 
great year such as 1929 a Burgundy fan will willingly pay from $3 to $4 a bottle and more.  In the case of Romanée Conti, the '29 today 
brings over $10 a bottle.” [pages 29-30]. 
 
Both Noling and Gabler list only the earlier 27-page 1935 edition. 


109.   Colburn, Frona Eunice Wait.  In Old Vintage Days.  With decorations by Dorothy Payne.  San 
Francisco: Printed by John Henry Nash, 1937.  29.5 cm.  (2 blank, signature, frontispiece, title, dedication) 
leaves, v-ix, 178 pages, (colophon, 5 blank) leaves.  Decorative chapter head titles,  initials, headpieces.  
Frontispiece photo portrait of author.  Green leather-backed boards, extremities of spine a little worn, but an 
excellent copy.  Original slipcase broken, missing its spine.          
 
Number 9 of an unspecified total number of copies.  Signed by author: “Frona Eunice Wait Colburn.”  Colophon: “The end of In Old 
Vintage Days, a pen picture of the lives and loves of some of the characters who have made California one of the great viticultural 
centers of the world.  It was written by Frona Eunice Wait Colburn who was born and reared near the scenes depicted.  The book was 
printed in the fair city of Saint Francis in the year of Our Lord Nineteen Hundred & Thirty-Seven by that old master printer John 
Henry Nash M.A., Litt.D., LL.D.” 


110.   Colchester-Wemyss, Sir Francis.  The Pleasures of the Table. “A man may travel all round the 
world, and never find anything more interesting than his dinner.”  London: James Nisbet & Co, (1931).  
Printed by Hazell, Watson & Viney, London.  20.5 cm.  (4), 276 pp.  Cloth, soiled, a little browned at foot of 
rear endpapers, stains on page 207, but OK overall.          
 
Sir Francis dedicates his book “to those charming young people at Cheltenham Ladies' College whose amiable reception in November 
1929 of a disquisition on housekeeping by an elderly gentleman set a ball rolling which has reached its goal in this book.” The author's 
objective is to convince the British housewife that good cooking is easy and economical.  The last chapter (pages 233-271) is devoted to 
wine.  The author recommends books by H. Warner Allen,  P. Morton Shand, and especially Saintsbury's Notes from [sic] a Cellar 
Book.  Not in Bitting; Noling (page 111) lists the second edition of 1962. 


111.   Cole, Ann Kilborn.  Fine Food, Wine, and Pickled Pine: The Story of Coventry Forge Inn.  New 
York: David McKay Co, (1962).  Van Rees Press, NY.  21 cm.  (half title, title, dedication, contents, illustration 
list, second half title) leaves, 211 pages + 4 photo plates.  Grey boards, fine in a slightly worn dj with a closed 
tear.          
 
First edition.  Coventry Forge Inn is located at Coventryville in Pennsylvania, near Pottstown.  Not having tried it, I can't express an 
opinion on its French restaurant, but it gets three diamonds from the AAA.  There is a chapter on wine [pages 139-150] which should 
be judged in the context of its time.  This historical item is yours for a lot less than their $38.50 [in 1996] prix fixe Saturday dinner.  
Noling, page 111. 


112.   Cole, S[amuel] W.  A Book for Every Body.  The American Fruit Book; containing directions 
for raising, propagating, and managing fruit trees, shrubs, and plants, with a description of the best 
varieties of fruit, including new and valuable kinds; embellished and illustrated with numerous 
engravings of fruits, trees, insects, grafting, budding, training, &c., &c.  Boston / New York: John P. 
Jewett / C.M. Saxton, 1849.  Stereotyped by George A. Curtis; New England Type and Stereotype Foundery.  
16.5 cm.  288 pages + frontispiece illustration (Flemish Beauty Pear).  Illustrations.  Brown embossed cloth, gilt 
decorations.  Top and bottom of spine chipped, corners slightly worn.  Water stain at bottom inside corner of 
pages, mostly below the text, runs through most of the book.          
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Pages 240-255 are devoted to the grape: usefulness, cultivation, native varieties (17) and foreign (12).  Foreign (vitis vinifera) grapes are 
deemed good only for cultivation under glass.  “They have failed in the East, West, North, and South, after many years' trial and 
numerous and varied experiments, under the most skilful and persevering cultivators.”  He quotes Longworth: “I was 20 years at this, 
and spent some thousands of dollars to no purpose.  I do not cultivate a single foreign grape in my vineyards.” [page 250]. 
 
First edition.  Amerine (965 to 969) lists this and later editions of 1850, 1856, 1858 and 1860. “An 1866 edition not located.” 


113.   Colman, Elizabeth.  Portugal.  Wharf of Europe.  Illustrated with photographs.  New York: 
Charles Scribner's Sons, 1944.  22 cm.  (4), 91 pages.  Photo illustrations and map.  Photo on title page.  
Bookplate, typed: “To: Fred Wilkins.  With the compliments of: American-Portuguese Chamber of Commerce, 
Inc.”  Black cloth.       
 
Includes a chapter on wine (Wine and Dances) with photos of wine pressing by foot, etc. [pp 78-86].  A little borderline as a wine book. 


114.   Combrune, Michael.  The Theory and Practice of Brewing.  Printed with Permission of the 
Master, Wardens, and Court of Assistants of the Worshipful Company of Brewers.  London: Sold by 
R. and J. Dodsley in Pall-Mall; T. Becket and P.A. de Hondt at Tulley's Head in the Strand; and T. Longman in 
Pater-Noster Row, 1762.  Printed by J. Haberkorn.  26.5 x 21.5 cm.  (one blank, title) leaves, vi, 298 pages, 
(errata, blank) leaves.  Decorative head and tailpieces and initials.  Full leather, scuffed and worn.  Some 
browning at edges of first few and last few pages.          
 
Combrune dedicates his book (December 1761) to Doctor Peter Shaw,  physician to His Majesty, who had written The Juice of the 
Grape (1724), promoting the use of wine in the treatment of disease, and another work on chemistry (1761) [see Simon BG 1377 &  
1378].  Combrune devotes a whole chapter to grapes and wine-making, to show the similarity between wine-making and brewing (“the 
art of making wines from corn”).  [pp 40-48].  This is said to have been Jefferson's favorite book on brewing. 


115.   Combrune, Michael.  The Theory and Practice of Brewing.  Originally published with 
permission of the master, wardens, and court of assistants of the Worshipful Company of Brewers.  
New Edition.  Corrected and greatly enlarged by the author.  London: Vernor and Hood, Longman 
and Rees, Cuthell and Martin, and J. Walker, 1804.  Printed by J. Wright, St. John's Square, Clerkenwell.  22 
cm.  xiv, (1), 367 pp.  Ownership signature on endpaper: “John Kent,” and on fore-edge: “Jno Kent, 1821.”  
Full mottled calf, gilt tooled edges.  Lower corners bumped, and a few pages lightly foxed, but overall a very 
attractive copy.          
 
Second edition.  This edition not in Simon or Noling. 


116.   [Congrès du Vin].  Programme Officiel.  Ve Congrès International de la Vigne et du Vin, et IIe 
Médical pour l'Étude Scientifique du Vin et du Raisin.  Lisbonne, Portugal, 1938.  Marqués da Costa, 
1938.  Printed by Typographie Costa Carregal, Porto.  25 cm.  (119) pages + 4-leaf foldout on Porto, 3 color 
foldouts (map and charts), and 6 photo plates.  The foldout on Porto includes text and a panoramic photo of 
Porto, similar to the photo in Cockburn's book on Port.  Numerous ads.  Illustrations in brown.  Wraps, with 
title on cover, and embossed arms of Portugal.          
 
In addition to the detailed program for the 5th International Wine Congress (October 15 to 24), there are many articles on the wines and 
wine regions of Portugal, with emphasis on Porto, but also Madeira, Dão, Carcavelos, Colares; and green wine, moscatel and the 
sparkling wine of Bairrada.  Congress activities included a vintage festival and excursions to the wine regions. 
 
The Congress was organized by the Portuguese Ministry of Agriculture, in collaboration with other organizations, including the Office 
International du Vin and the International Agricultural Institute in Rome.  There were 1500 copies printed October 13, 1938.  The text 
is in French.  Listed in the IVP bibliography (780). 
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117.   [Congrès du Vin].  Vème Congrès International de la Vigne et du Vin.  Lisbonne – Portugal, 15-
23 Octobre 1938.  Rapports Généraux et Particuliers Présentés au Congrès.  Tome I.  Viticulture.  
[Tome II.  Oenologie.  Tome III.  L'organization viti-vinicole dans les différents pays au point de 
vue de la défense de la production.  Tome IV.  Propagande sous toutes ses formes].  Lisbon: Editorial 
Império, 1938.  Four volumes.  23.5 cm. [Vol. 1]: 217, (1) pp + 4 color plates.  [Vol. 2]: 211, (1) pp.  [Vol. 3]: 
227, (1) pp + foldout chart.  [Vol. 4]: 54, (1) pp.  Illustrations.  Wraps.  Occasional browning and some damp 
wrinkling in volumes 3 and 4.          
 
These are the various papers presented at the Congress.  Volume 1 (viticulture) addresses questions such as the establishment of a 
general method for the study of problems in ampelography, and genetics in viticulture.  Contributors included Léon Douarche (France), 
G. Dalmasso (Italy), Heinrich Moog (Germany),  Zaporta (Spain), João de Carvalho e Vasconcelos (Portugal), I.C. Teodorescu 
(Rumania), and many others.  For the USA there was a brief report by H.A. Caddow, “Secrétaire Général du Wine-Institute, à San 
Francisco.”  A few of the papers also include a short bibliography.  Volume 2 (enology) discusses questions regarding the fermentaion 
of musts in hot countries, the use of sulfurous anhydride from the point of view of the organoleptic and hygienic qualities of wine, heat 
and cold in vinification, and others.  Brief contributions were made by both Amerine and Cruess for the US.  Volume 3 
(viticultural/vinicultural organization in the various countries) has a section on legislation in which there is a one-page report by 
Amerine, mostly about the coming and going of prohibition.  Volume 4 (propaganda) contains a brief statement (unsigned) to the 
effect that there is only one organization engaged in this activity in the US – the Wine Institute, in existence since 1934. 
 
The text is entirely in French.  IVP bibliography 782, 777, 778, 781 


118.   [Congresso do Vinho].  V Congresso Internacional da Vinha e do Vinho.  Carta dos Vinhos 
Portugueses.  Carte des Vins Portugais.  Lisboa: Vème Congrès International de la Vigne et du Vin, 1938.  
Editorial Império, Lisboa.  23 cm.  31 pages, on semi-glossy buff paper.  Wraps.          
 
Preface by Guilherme Guerra introducing the list of wines served at the various functions of the Congress, under these headings (two 
pages for each): Bairrada de mesa, Bucelas, Colares, Dão, Estremadura, Vinhos Verdes, Bairrada espumantes naturais, Carcavelos, 
Madeira, Moscatel de Setúbal, Pôrto, Licores, Aguardientes/Aniz/Aperitivos.  For each of these there is a brief comment by a 
Portuguese oenologue.  The text is in both Portuguese and French.  IVP bibliography 793. 


119.   Consumers Union.  Consumers Union Reports on: Wines & Liquors.  Second Edition.  Fifty 
Cents.  Consumers Union of United States, 17 Union Square W., New York City.  New York: 
Consumers Union Publications, 1939.  Goodman Press, New York.  16 cm.  125, (1), (1 ad) pages.  Black 
paper.          
 
The first half of this booklet is dedicated to wines.  For Bordeaux there is the obligatory listing of the 1855 classification.  Acceptable 
shippers are Cruse, de Luze, Kressmann, Sichel & Cie, Hannapier Peyrelongue, la Lande, Schroeder & Schyler, Calvet, Jouvet, Ginestet, 
Bouchard Père & Fils; unacceptable are Eschenauer, Chauvenet, Fescas, Sichel & Fils Frères (not same one as under “acceptable”).  A 
similar list is provided for Burgundy, and others.  About domestic wines: “There is no question but what European fine wines are better 
than American ones.  There are, however, some very satisfactory, though not fine wines produced in this country.” [pp 49-50].  
Information on prices is also included.  Certainly of historic interest. 
 
From the collection of Julia Perrin Hindley (bookplate is missing).  Gabler lists the first edition of 1937, 72 pages. 


120.   Consumers Union.  The Consumers Union Report on Wines & Spirits.  Ratings, 
recommendations, and buying guidance covering wines, whiskies, gins, vodkas, rums, brandies, and 
cordials, prepared by the Editors of Consumer Reports.  Mount Vernon, NY: Consumers Union of U.S., 
(1962).  20.5 cm.  158, (1) pages.  Paper.  Faded spine & a little worn.          
 
©1962.  “First Printing.”  Pages 15-96 are on wines.  The trend to varietal wines in the US is mentioned.  As for a comparison with 
European wines: “Though we may not yet have produced wines to match the very greatest European wines, we are now producing 
many very fine wines which can hold their own with fine European products.  At the other end of the scale, no U.S. producer makes 
any wine so poor as the bulk of the run-of-the-mill French wines, for example, which are drunk by most of the French population, but 
are not imported to this country.” [page 24].  Some of the prices bring back pleasant memories: 1955 Latour $5.49, 1959 Lafite $7.49, 
1959 Pétrus $7.95 … 
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121.   Consumers Union.  The Consumers Union Report on Wines & Spirits.  Ratings, 
recommendations, and buying guidance covering wines, whiskies, gins, vodkas, rums, brandies, and 
cordials, prepared by the Editors of Consumer Reports.  Mount Vernon, NY: Consumers Union of U.S., 
(1963).  21 cm.  158, (1) pages.  Paper.  Faded spine & a trifle worn.          
 
Revised edition. ©1962 and 1963.  Among added prices are 1953 Lafite $12.30, 1955 Ausone $10.50, 1953 Margaux $8.09, 1959 
Margaux $7.19 [one of my favorites], 1953 Mouton $11.35, 1953 Pétrus $9.95.  The spread between first growths and the rest was still 
not so very great. 


122.   (Consumers Union).  The Consumers Union Report on Wines and Spirits.  Mount Vernon, NY: 
Consumers Union, (1972).  21 cm.  216 pp.  Wraps, small hole punched through price in corner of cover, also a 
small bump on cover near spine.    
 
First printing.  Interestingly, the preface discusses potential dangers in the use of alcohol, not, of course from the point of view of the 
temperance movement, but rather that of consumer protection.  Ten years have gone by since the edition listed above, and for 
Bordeaux wines, price listings begin with second growths.  “If wine-merchandising is becoming a trifle overheated … ”  With hindsight, 
of course, one is tempted to say “you ain't seen nothin' yet.” 


123.   Cook, Fred S. (editor).  The California Traveler presents The Wines and Wineries of California.  
Jackson, CA: Mother Lode Publishing Co., [1966].  28 cm.  88 pages.  Photo and other illustrations., maps, 
advertising.  No title page.  Paper, a trifle worn.          
 
Forty-two wineries are described in alphabetic sequence, each with a locator map, interrupted in the middle with a brief history of the 
wines of California, in 6 chapters [pages 33-67].  Gabler dates this item 1966.  This copy has no date, but it was printed no later than 
September 1967, when it was purchased. 


124.   Cook, Nat.  Cookie's Home “Bar Host” Set, featuring the colored line method cocktail recipe 
book.  Originated, written and designed by “Cookie,” the dean of New York bartenders, formerly 
Stork Club, New York, Racquet & Tennis Club, Bailey's Beach, Newport.  New York: Bar Host 
Products Co., (1953).  21.5 cm.  24 pages.  Illustrations.  Printed in multiple colors.  No title page.  Paper.  Back 
cover scuffed, has seen heavy use.       
 
©1953.  3rd edition.  This book originally came with a special set of 5 marked “colored ring glasses” designed for mixing drinks, 
following the instructions and the recipes, too elaborate for brief description here.  Let's just say this is an interesting and unusual item 
that appears to fool-proof the whole process, unless you're spooked by too many lines and colors.  I would say it's a must-have for 
cocktail book collectors.  Not in Noling. 


125.   Coombs, James H.  Careers Behind the Bar Volume One.  Bar Service.  A non-technical manual 
for male and female bar-staff.  With a foreword by J.W. Peer Groves, O.B.E [etc], Chairman of the 
Licensed Trade Education Committee, and drawings by Bill Hooper.  London: Barrie and Rockliff, 
(1965).  Printed by Western Printing Services, Bristol.  19 cm.  xv, 248 pages.  Illustrations.  Brown cloth, 
dustjacket.          
 
First published 1965.  All you ever wanted to know about this subject.  I was tempted not to include this book in the catalog, but it 
makes fascinating browsing, and I dare not deprive you of it, especially if by chance you are also a fan of the Queen Vic crowd in 
Eastenders.  There's an amusing page, for example, on Black Velvet [Guinness and Champagne].  The contents are organized into four 
sections: 1. Beer, Cider, Perry, Soft Drinks and ‘Mixers’; 2. Wines, Spirits and Vermouths [a whole different approach]; 3. Liqueurs, 
Aperitifs, Bar Ancillary Items; 4. General Bar Practice. 


126.   Cooper, J[ohn] R[alph].  Response of American Grapes to Various Treatments and Vineyard 
Practices.  J.R. Cooper, J.E. Vaile.  University of Arkansas, College of Agriculture, Agricultural 
Experiment Station.  Bulletin No. 378.  Fayetteville: University of Arkansas, June, 1939.  23 cm.  74 pp.  
Photo illustrations.  Blank label pasted over previous owner's name.  Paper, no covers.          
 
See Amerine & Wheeler 370 (p. 47). 
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127.   Cooper, Charles.  The English Table in History and Literature.  London: Sampson Low, Marston & 
Co., [1928?].  Printed by Purnell and Sons, Paulton (Somerset) and London.  24.5 x 17 cm.  ix, 230 pp + 14 
glossy plate illustrations.  Orange cloth, minor blemishes.          
 
From the preface: “This book does not pretend to be a history, its aim being simply to depict certain aspects of English table habits and 
customs at successive periods from the fourteenth to the nineteenth century …”  For references to wine, see Gabler's entry (G16950).  
Gabler lists the date as 1928.  This copy is undated, as was Bitting's, who dated it [1929].  Since the size of Bitting's copy was slightly 
smaller (23.5 x 15.5 cm), I suspect there may have been more than one printing and/or binding. 


128.   Cooper, Raymond Westervelt.  The Drama of Drink.  Its Facts and Fancies Through the Ages 
Until Now.  A volume to clarify the situation, to remove the wastes of controversy; to inspire 
youth, ennoble the home, and help to free the sons of the earth.  Andover, Mass.: Drama of Drink 
Distributors, 1932.  Printed by the Cornwall Press, Cornwall, NY.  21.5 cm.  365 pages.  Red cloth.                 
 
“Dedicated to my mother who would rejoice in any effort to protect the family from the dangers of drink.”  And it's all downhill from 
there.  Cooper uses the same arguments, different statistics, to prove the case for prohibition, that had been used against it; increase in 
crime, for example.  A sample chapter heading: “Why the world liquor problem will lead to world-wide prohibition.”  That chapter 
includes the following amazing statement: “Europe beheld with amazement the American army, the most liquor free in history, dry-
trained, vigorous, and highly efficient.  It came like a fresh breeze of pure ozone from the West, and put fear into the enemy and new 
hope into the allies.” [page 322].  Very early on, Cooper unwittingly makes the best case against himself: “One Chinese emperor ordered 
all grape-vines to be uprooted.  Other rulers have punished drunkenness in many cruel ways, even with death, but it has never been 
eliminated from a wine-drinking country.” [page 17].  This book was one of many last-ditch efforts to save prohibition, which was about 
to be repealed.  Noling is my only support for this book. 


129.   (Cornell University).  Twelfth Annual Report of the Cornell University Agricultural 
Experiment Station, Ithaca, N.Y., 1899.  This report is not for general distribution.  Appendix I: 
Bulletins published June 30, '98 – July 1, '99 (No. 150-170).  Appendix II: Statement of receipts and 
expenditures.  Appendix III: Teachers' leaflets on nature study and Cornell reading course for 
farmers.  Ithaca, NY: Cornell University, 1899.  23 cm.  xxi pp.  [Appendix I]: (1), 237, (6), 242-466, (9), 474-
564 pp + 5 plates.  [Appendix II]: viii, (1) pp.  [Appendix III]: (3), 128-162, 32, 7, (1), 4, 7, (1), 4, 7, (1), 4, 7, (1), 
4, 8, 4 pp.  xiv index pages.  Photos and other illustrations.  On endpaper: “Compliments of I.P. Roberts, 
Director.”  Black cloth, worn.          
 
Includes Bulletin 157, December 1898:  M.V. Slingerland.  The Grape-Vine Flea Beetle.  (185)-213, (3) pp + 2 plates, photo 
illustrations.  Amerine 3064. 


130.   Cornelssen, F.A. (editor).  Das Buch vom Deutschen Wein.  Prefatory remarks by Theodor 
Heuss, Lübke and Stübinger.  Mainz: Deutscher Weinverlag, 1954.  Printed by Erasmusdruck Max Krause, 
Mainz.  27.5 cm.  267, (1) pages, including numerous glossy photo plates, a few of them in color.  Decorative 
maps and illustrations in green.  Pale green cloth, a trifle worn and soiled.          
 
Covers all German wine regions and many aspects of wine: history, viticulture, wine-making, service, wine and medicine, commerce.  
Includes: 
 
                 Brües, Otto.  Lob des deutschen Weines.  [pp. 11-19] 


Jung, Hermann.  Denkmäler des deutschen Weines.  [pp. 20-26] 
Bassermann-Jordan, von.  2000 Jahre Weinbau in Deutschland.  [pp. 27-34] 
Kutter, Wilhelm.  Der Wein im Brauch.  [pp. 35-61] 
Heuckmann, W.  Deutscher Wein.  [pp. 62-78] 
Renz.  Rheinpfalz.  [pp. 80-88] 
Rodrian.  Die rheinhessischen Weinbaugebiete.  [pp. 89-97] 
Loenartz, Heinz.  Weinbau und Weinwirtschaft an Mosel, Saar - Ruwer.  [pp. 98-107] 
Gareis, Rudolf.  Der Rheingau – der Weingau.  [pp. 108-115] 
Voigtländer, Hermann.  Die Weine von Nahe und Glan.  [pp. 116-122] 
Engelhardt, Wilhelm.  Weinbau und Weinwirtschaft in Baden.  [pp. 123-131] 
Klenk.  Weinbau und Weinwirtschaft in Württemberg.  [pp. 132-137] 
Heller.  Vom fränkischen Weinbau.  [pp. 138-141] 
Hermes.  Das Weinland am Mittelrhein.  [pp. 142-147] 
Hoffmann, Peter.  Die Ahr.  [pp. 148-150] 
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Hoffmann, P.  Der Weinbau in Mittel= und Ostdeutschland.  [pp. 151-154] 
Canstain, von.  Der Staat und der Wein.  [pp. 155-161] 
Becker, Werner.  Der deutsche Wein als Wirtschaftsfaktor.  [pp. 162-171] 
Preuschen, G.  Der Wein und die Industrie.  [pp. 172-173] 
Goldschmidt, Eduard.  Der deutsche Weinhandel.  [pp. 174-177] 
Wagner, J.  Die deutschen Winzergenossenschaften.  [pp. 178-181] 
Fahrnschon, Heinrich.  Deutscher Wein in aller Welt.  [pp. 182-196] 
Cornelssen, F.A.  Deutscher Wein sucht Absatz.  [pp. 197-203] 
Decker, K.  Die Technik im Weinberg.  [pp. 204-212] 
Troost, G.  Die Technik im Weinkeller.  [pp. 213-219] 
Wagner, H.O.  Der deutshe Schaumwein.  [pp. 220-225] 
Kliewe, H. & Gillissen G.  Der Wein in der Heilkunde.  [pp. 226-231] 
Heep, H.G.  Das weingerechte Glas.  [pp. 232-238] 
Hoffmann, M.  Das gastliche Weinhaus.  [pp. 241-244] 
Heuckmann, W.  Die Organisationen der deutschen Weinwirtschaft.  [pp. 247-262] 
Vinarius.  Mit allen fünf Sinnen.  [pp. 239-240] 


131.   Cornelssen, Friedrich A.  Die deutschen Weine.  Ein Kursbuch für Genießer.  Stuttgart: Seewald 
Verlag, (1970).  Buchdruckerei Wilhelm Röck, Weinsberg.  26.5 cm.  228 pages, including 12 monochrome 
plates.  Maps and vignettes.  Bibliography page 225.  Endpaper maps.  Yellow cloth, dustjacket.          
 
©1970.  Illustrations and vignettes by Lilo Rasch Naegele.  Maps by Doris Jascht. 
 
Cornelssen begins by comparing vineyard acreage in Germany with that of other countries.  Only 0.3% of total area is devoted to 
vineyards, versus 1% in France, 3.8% in Portugal, and 5.5% in Italy.  Only 1% of the world's vineyards are in Germany, and yet, while 
France has the greatest red wines in the world, Germany can make that claim for white wines [pp 7-8].  On some days I might agree, 
depending on my mood.  But I can think of at least one country that would dispute that claim.  However, Cornelssen doesn't dwell on 
this theme, and his book is a good general guide to the wines of Germany.  Among the entries in a glossary [193-220] is the designation 
for wines suitable for diabetics that may be labelled as such. 


132.   Cornu, Maxime (1843-1901).  Études sur le Phylloxera Vastatrix.  Mémoires présentés pars divers 
savants à l'Académie des Sciences de l'Institut National de France.  Tome XXVI. – Nº 1.  [Paris]: 
[1878].  Imprimerie Nationale.  27 cm.  (2), 357 pages, XXIV plates.  Plates in color and black & white.  No title 
page.  “Explication des Planches” pages 309-354.  Marbled endpapers.  Red leather-backed mottled boards.  
Binding worn and front endpapers detached at spine, but covers intact.  Internally clean, plates show no trace of 
browning.          
 
Date on spine “1878.”  Inscribed on front blank endpaper: “A Monsieur Charles Brongmart.  Hommage & souvenir affectueux.  
Maxime Cornu.” 
 
The entry in the Fritsch sale catalog (147) states that “Maxime Cornu was the brother of the famous physician Alfred Cornu and was 
head of botany courses at the Museum of Natural History.  He was named secretary of the academic phylloxera commission.  His book 
is without doubt the most complete work on this scourge.  The 24 plates, 15 of them colored, were drawn by Cornu himself, and 
lithographed by Ch. Cuisin.”  The Fritsch catalog also has a full page reproduction of one of the color plates [page 109].  Not in Simon. 


133.   Cortés y Aznar, José.  Tesoro de la Industria.  Formulario Teórico-Práctico para la elaboración, 
curación y conservación de los vinos naturales con los más recientes adelantos por D. José Cortés y 
Aznar, proveedor de la Real Casa.  Formulario primero.  Tercera edición corregida y mejorada con 
nuevos datos.  Precio 7 pesetas.  Madrid: Imprenta de José Gil Navarro, 1891.  17 cm.  159 pages.  Paper.  
In good condition, considering the fragility of the paper.          
 
On wine-making.  Simon BV (page 47) has an 1886 edition. 







38                                                                   Wine & Gastronomy Catalogue C 


 


134.   Corvo, João de Andrade.  Memorias sobre as Ilhas da Madeira e Porto-Santo, por João de 
Andrade Corvo, socio effectivo da Academia Real das Sciencias de Lisboa.  Memoria I. Memoria 
sobre a «mangra» ou doença das vinhas, nas Ilhas da Madeira e Porto-Santo.  Apresentada a' 
Academia na sessão de 3 de fevereiro de 1854.  [Lisbon]: 1854.  27 cm.  67 pages + large fold-out chart at 
end (chart comparing production and prices for 1851 and 1852).  Signed on title page and elsewhere: “Antonio 
Romão dos Passos – ‘Agronomo’.”  A few marginal notes, especially page 34, in pencil, in another[?]  hand.  
Hand-made plain brown wraps.          
 
Chapter 1 is on the grapes and wines of Madeira and Porto Santo.  Chapter 2 discusses the wine situation in 1853, as regards the ravages 
of disease, particularly “mangra.”  Chapter 3 is devoted to diseases, their history (beginning with the discovery of oidium tuckeri in 
England in 1845), the losses due to disease in 1852, symptoms of “mangra,” the nature of disease, effect of “mangra” on the wine.  
Chapter 4 is on the treatment of diseased vines.  Number 12 of 12 conclusions is: “All the efforts of the workers and the government 
should have as their principal goal the substitution of another lucrative crop for wine.” [page 67].  As we know, that is of course what 
happened less than twenty years later.  IVP bibliography 877.  Not in NUC. 
 
“Mangra” is generally translated as plant blight, or mildew. 


135.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  Compiled and 
Edited by Leo Cotton in collaboration with Old Time Boston Bartenders for Ben Burk Inc.  Boston: 
Ben Burk, Inc., (1935).  18 cm.  157, (3) pp + 8 glossy color advertising plates at page 80.  Illustrations and 
decorations.  Maroon and black embossed and decorated cloth.  A trifle worn, but OK.          
 
1st printing January, 1935; 2nd printing March, 1935.  I never did find the first printing of this enduring classic of the cocktail literature, a 
permanent blot on my book-collecting escutcheon.  This guide “was compiled and edited in collaboration with four old time Boston 
Bartenders … every cocktail has been actually tested …” [page (3)].  There may be better cocktail books out there, but this (in later 
printings) was always a quick, easy and reliable source of information in my cocktail-mixing days.  The ingredients call for Old Mr. 
Boston brands, of course, but even though I always used other brands, I never got into trouble with the cocktail police.  Over the years 
there were additions, deletions and changes, but most of the old classics have survived, some of them going back more than a hundred 
years. 
 
This is also the earliest printing listed by Noling. 


136.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  Compiled and 
Edited by Leo Cotton in collaboration with Old Time Boston Bartenders for Ben Burk Inc.  Boston: 
Ben Burk, Inc., (1936).  18 cm.  157, (3) pp + 8 glossy color advertising plates at page 80 (“as reproduced in 
Esquire Magazine”).  Illustrations and decorations.  Imprint opposite title page: “Gristede's Liquor Store, 34 E. 
Putnam Av., Greenwich, Conn., Tel. Greenwich 2400.”  Maroon and black embossed and decorated cloth.          
 
3rd printing October, 1936.  Except for advertising, more or less identical to 2nd printing. 


137.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  Compiled and 
Edited by Leo Cotton in collaboration with Old Time Boston Bartenders for Ben Burk Inc.  Boston: 
Ben Burk, Inc., (1940).  18 cm.  160 pp + 2 color plates at page (2) and 8 color advertising plates at page 80.  
Illustrations and decorations.  Oval paper label vignette of Old Mr. Boston on cover.  On cover: Price $2.00.  
Pebbled maroon cloth.          
 
4th printing (Revised) September, 1940.  This edition saw a major change in format: binding, enpaper decorations, internal decorations, 
with a change of color from orange to pink. 


138.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  Compiled and 
Edited by Leo Cotton in collaboration with Old Time Boston Bartenders for Ben Burk Inc.  Boston: 
Ben Burk, Inc., (1941).  18 cm.  160 pp + 8 color advertising plates at page 48 and 8 color plates at page 112 
(“illustrating the most popular mixed drinks”).  Illustrations and decorations.  Oval paper label vignette of Old 
Mr. Boston on cover.  On cover: Price $2.00.  Pebbled maroon cloth.          
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5th printing Ocober, 1941.  Content same as 4th printing, except for the plates. 


139.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  A wealth of recipes 
for mixed drinks to suit every taste and occasion.  Compiled and edited for Old Mr. Boston by Leo 
Cotton in collaboration with Old Time Boston Bartenders.  Boston: Berke Brothers Distilleries Inc., 
(1946).  18 cm.  160 pp + 8 color advertising plates at page 48 and 8 color plates at page 112 (“illustrating the 
most popular mixed drinks”).  Illustrations and decorations.  Oval paper label vignette of Old Mr. Boston on 
cover.  On cover: Price $2.00.  Brown cloth.          
 
6th printing November, 1946.  Changes from the 5th printing are the title page (text and layout), change in publisher, some color 
changes, and a change in one page of the first set of plates. 


140.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  Compiled and 
edited for Old Mr. Boston by Leo Cotton in collaboration with Old Time Boston Bartenders.  A 
wealth of recipes for mixed drinks to suit every taste and occasion.  Boston: Mr. Boston Distiller Inc., 
(1955).  18 cm.  160 pp.  Illustrations and decorations in brown.  Oval paper label vignette of Old Mr. Boston 
on cover.  On cover: Price $2.00.  Brown cloth.       
 
12th printing (Revised) July, 1955.  This was the first major revision since the 4th printing.  Added is a section on party tricks (125-157), 
with a major cut in the number of drink recipes.  A new publisher appears on the title page, and there are no glossy color plates. 


141.   Cotton, Leo (compiler).  Old Mr. Boston Deluxe Official Bartender's Guide.  A collection of 
recipes for mixed drinks to suit every taste and occasion.  Compiled and edited by Leo Cotton.  
Boston: Mr. Boston Distiller, Inc., (1960).  19 cm.  (10), 149, (1) pp.  Illustrations and decorations in color and 
b&w.  Full page color ads.  Two-page title.  Inscribed on first page: “Presented to Ted Timmons by Frontier 
Liquors 10-18-61.”  [Ink bleeds through to title].  Vignette of Old Mr. Boston on cover.  On cover: Price $3.00.  
Red cloth (plastic).          
 
16th printing (revised).  At least through the 39th printing, this was the last one identified as “revised.”  Gone from the title are the 
references to “Old Time Boston Bartenders” and “wealth” of recipes becomes “collection.”  The cover price has gone from $2 to $3, 
though very often this was a giveaway item.  And the cloth binding has been replaced by a more alcohol-resistant material. 
 
This indestructible classic has continued on to the present day.  1964 saw the 27th printing, 1967 the 39th, 1971 the 51st.  A 50th 
anniversary edition with video was dated 1984 [one year early].  I've seen a 64th edition listed for 1994. 


142.   Couanon, Georges.  Carte Vinicole de la France.  Nomenclature des Principaux Crus.  Paris: 
Henry Barrère, 1924.  Imprimerie Générale du Sud-Ouest, Bergerac.  21.5 cm.  24 pages.  Paper.                  
 
A short list of French wine classifications and names.  Fragile paper. 


143.   Cox, Harry.  The Wines of Australia.  London: Hodder and Stoughton, (1967).  Printed in GB by 
Richard Clay (The Chaucer Press), Bungay, Suffolk.  22 cm.  192 pages + 8 glossy photo plates.  Endpaper map.  
Green cloth, dustjacket.          
 
©1967.  First printed 1967.  Introduction by Raymond Postgate.  This book is basically a defense of Australian wine, an effort to 
improve its image.  It includes historical background and a lot information about the current state of wine and its people in Australia. 
 
I have some difficulty with statements such as: “All teas are pretty much alike from one year to another.  All wines, at all times, are 
separate and distinctive.” [page 13].  But it does get the reader's attention, which is a prerequisite for getting out the message.  There is 
another statement, with which I am in total agreement: “I know there are some people who liken the flavour of wine to raspberries or 
blackberries or honey.  This, to me, is a mere distraction.  Wine, to me, has never been like blackberries.  It's always been obstinately 
like wine.” [16]. 
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144. Cozzens, Frederic S[wartwout] (1818-1869).  Cozzens Wine Press.  Second through seventh series, 
June 20, 1855 to March 20, 1861, 12 numbers each series, except 8 numbers in 7th series [missing 2 of 
68 numbers].  New York: Frederick S. Cozzens, 1855-1861. 


Second series:    No. 1, June 20, 1855 to No. 12, May 20, 1856.  99, (1) pages. 


Third series:      No. 1, June 20, 1856 to No. 12, May 20, 1857.  95, (1) pages. 


Fourth series:    No. 1, June 20, 1857 to No. 12, May 20, 1858.  (1), 98-198, (2) pages. 


Fifth series:       No. 1, June 20, 1858 to No. 12, May 20, 1859.  93, (3) pages. 
                               [2 copies of no. 2, July 20, 1858] 


Sixth series:      No. 1, June 20, 1859 to No. 12, May 20, 1860.  93, (3) pages. 
                               [missing no. 4 (pages 25-32) and no. 11 (pages 81-88)]. 


Seventh series:  No. 1, June 20, 1860 to No. 5, October 20, 1860; No. 6, January 20, 1861; 


                           No. 7, February 20, 1861; No. 7 [sic] [=8], March 20, 1861.  60, (4) pages. 


Loose, without covers, in box specially made for this collection by Nancy Buehler.  Box is covered in green 
marbled paper and has green leather labels [286 x 193 x 55 mm].  Condition ranges from very good to somewhat 
chipped because of the extremely brittle paper, but I don't believe there is any loss of text.          
 
Number 5 of the 7th series is complete with front and back covers.  The front cover reads: “Cozzens' Wine Press.  October, 1860.  
Number Five – Seventh Series. ‘Old Wood to burn, old Wine to drink, old Books to read, and old Friends to converse with.’  New 
York: Fredc. S. Cozzens, 73 Warren Street.  1860.” 
 
There are four other loose front covers: “Cozzens' Wine Press: A Vinous, Vivacious Monthly. [no identifier]. [Third Series]. [Fifth 
Series]. [Sixth Series].  Old Wood to Burn, Old Wine to Drink, Old Books to Read, and Old Friends to Converse with.  New York: 
Fredc. S. Cozzens, 73 Warren Street.  1857.  [1857].  [1859].  [1860].  W.H. Tinson, Printer [and Stereotyper (1860)], 24 Beekman Street, 
[Rear of 43 & 45 Centre Street (1857)] [43 & 45 Centre Street (1859 & 1860)]. 
 
Cozzens' address is listed in advertising at 85 Chambers Street until June, 1856.  Beginning December, 1856 it is listed as 73 Warren 
Street.  New York is spelled without hyphen beginning November 20, 1856.  All issues have illustrated ads. 
 
Fourth series, number 12, contains a very interesting catalogue of wine books in Cozzens' personal library, pages 193-196.  He says he is 
not fortunate enough to own “particularly the treatise by John James Dufour …” and others.  “This list, however, is tolerably complete 
…”  Interesting for a wine newsletter that runs to only 8 pages monthly, including ads, is that many of the articles are not about wine.  
There were a number of articles on bullfighting, for example. 
 
Cozzens had an exclusive on the wines of Longworth, some of whose letters are printed in the newsletter.  One of them appears in the 
January 20, 1858 issue, which also carries Longfellow's “Catawba Wine” poem, published in the January issue of Atlantic.  It was first 
published in book form in Longfellow's Courtship of Miles Standish in that same year.  Of some interest in this connection is a Cozzens 
item published in Baltimore in 1857 [unpaged, portrait plate, 30 cm.]: Memorial of the Golden Wedding of Nicholas Longworth and 
Susan Longworth celebrated at Cincinnati, 1857 [from NUC].  
 
In the issue of November 20, 1856 there is a reference to vine diseases in Europe: “There is no doubt about the progress of the grape 
disease in the wine growing countries of Europe … The fine old stock of Clarets, Madeiras, Sherries, and Ports … is diminishing … 
when these are gone, there will be nothing to replace them.” 
 
Amerine 1039.  Simon lists only the first volume of this newsletter (1854-55), which is missing here.  The Crahan sale also had only the 
first year; ditto for Noling.  For more information, see the Wayward Tendrils newsletter of January 1997. 


145.   Cozzens, F.S.  Sayings, Wise and Otherwise, by the author of Sparrowgrass Papers, etc., with a 
brief autobiographic sketch, and an introductory note by Donald G. Mitchell.  New York: American 
Book Exchange, 1880.  16.5 cm.  (3), xii-xxvii, 265 pages.  Ink mark on page 5.  Green cloth.  Worn and a few 
pages loose.  Paper is brittle.          
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©1870.  Published posthumously.  In his introduction, Mitchell tells of Cozzens' death.  A friend is quoted as saying that Cozzens had 
suffered for some time from asthmatic attacks.  In his own autobiographical preface, Cozzens tells us about his Quaker and Moravian 
forebears and about his business and writing activities.  “At the age of twenty-one I went into the grocery and wine business in Vesey 
Street, and continued in it until the early part of this year [?1869].  I was the first one to introduce native wines in New York for sale.  
They were Longworth wines … In 1854 I commenced the ‘Wine Press,’ a monthly paper, devoted to the introduction of native wines 
principally, and continued it for seven years.  The breaking out of the war put a period to this publication.” [pp xx-xxi]. 
 
About half of this book is about wine – most of it humorous, sort of.  One piece is about wine and famous writers, another about 
whether or not champagne was known to the ancients, and so on.  It is evident that Cozzens had travelled widely in Europe and that he 
had a sound knowledge of its wines.  Other subjects include tea, chocolate and the Queen's English.  Cozzens makes a reference to “my 
new version of Virgil (now on the press of Ticknor & Fields) …” [152] 
 
From the entry on Cozzens in a biographical dictionary: “His humor was widely copied and even imitated, but his popularity did not 
survive his century; and his unsatirical pleasantries have passed with the trivial incidents upon which they were expended.” 
 
Amerine 1036-1038 lists this and two later editions and says that it was “originally published in 1871 as The sayings of Dr. 
Bushwhacker.”  However, WorldCat lists the present title in an 1870 edition, by the same publisher (xxii, 265 pages, 19 cm.), and I have 
seen dealer offerings of “The Sayings of Dr. Bushwhacker” dated 1867. 


146.   Craddock, Harry.  The Savoy Cocktail Book.  Being in the main a complete compendium of the 
Cocktails, Rickeys, Daisies, Slings, Shrubs, Smashes, Fizzes, Juleps, Cobblers, Fixes, and other 
Drinks, known and vastly appreciated in this year of grace 1930, with sundry notes of amusement 
and interest concerning them, together with subtle Observations upon Wines and their special 
occasions.  Being in the particular an elucidation of the Manners and Customs of people of quality 
in a period of some equality.  The Cocktail Recipes in this Book have been compiled by Harry 
Craddock of the Savoy Hotel, London.  The Decorations are by Gilbert Rumbold.  London: 
Constable & Company, 1930.  Printed by Lowe & Brydone, London.  20 cm.  287, (1) pp.  Lavish art deco color 
illustrations throughout.  Unobtrusive ownership signature on front free endpaper.  Cloth-backed decorated 
boards, scuffed, spine faded.  A little foxing here and there.          
 
The original edition of this classic of the cocktail literature.  There is a website on the internet that is dedicated to this book and 
reproduces a number of the illustrations.  The 1965 reprint (and subsequent printings) are pale imitations, lacking the lively brilliant 
colors of the original.   
 
A respectable and equally colorful section on wine (with maps) is at the end of the book [pp 222-281].  It is introduced by a piece on 
wine by Colette.   
 
Bitting (p.104) lists a 1934 Simon & Schuster edition.  Not listed by Gabler. 


147.   Craddock, Harry.  The Savoy Cocktail Book.  Being in the main a complete compendium of the 
Cocktails, Rickeys, Daisies, Slings, Shrubs, Smashes, Fizzes, Juleps, Cobblers, Fixes, and other 
Drinks, known and vastly appreciated in this year of grace 1930, with sundry notes of amusement 
and interest concerning them, together with subtle Observations upon Wines and their special 
occasions.  Being in the particular an elucidation of the Manners and Customs of people of quality 
in a period of some equality.  The Cocktail Recipes in this Book have been compiled by Harry 
Craddock of the Savoy Hotel, London.  The Decorations are by Gilbert Rumbold.  New York: 
Richard R. Smith, Inc., 1930.  Printed by Lowe & Brydone, London.  20 cm.  287, (1) pp.  Lavish art deco color 
illustrations throughout.  Recipes for “Prize Cocktail” and “Egg Nog” written in on page 282, one of the pages 
set aside for that purpose.  Cloth-backed decorated boards.          
 
First US edition.  Same as the Constable edition, except title page and name at foot of spine “Richard R. Smith” rather than Constable.  
Also the page numbers for pages 1-6 are printed in this edition, but not in the original.  Finally, the original edition prints “Additional 
Cocktails” on pages 282-283, which are blank pages for notes in this edition. 
 
This is a better copy than the one above, but it is of course not the original edition. 
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148.   Craddock, Harry.  The Savoy Cocktail Book.  Being in the main a complete compendium of the 
Cocktails, Rickeys, Daisies, Slings, Shrubs, Smashes, Fizzes, Juleps, Cobblers, Fixes, and other 
Drinks, known and vastly appreciated in this year of grace 1930, with sundry notes of amusement 
and interest concerning them, together with subtle Observations upon Wines and their special 
occasions.  Being in the particular an elucidation of the Manners and Customs of people of quality 
in a period of some equality.  The Cocktail Recipes in this Book have been compiled by Harry 
Craddock of the Savoy Hotel, London.  The Decorations are by Gilbert Rumbold.  New York: 
Richard R. Smith, Inc., 1930.  Printed by Lowe & Brydone, London.  20 cm.  286, (2) pp.  Lavish art deco color 
illustrations throughout.  Missing front endpaper.  Pastedowns and endpaper browned.  Cloth-backed boards, 
edge-worn.  Full text of title printed in red and black, with decorations, on both front and back covers.          
 
Another first[?] US edition.  Same as the Smith edition above, except name at foot of spine is “Simon and Schuster” rather than Richard 
R. Smith.  The page numbers for pages 1-6 are not printed in this edition, just as in the original, but page number “287” is not printed, 
unlike both the Constable and Smith editions.  Finally, this edition also has “Additional Cocktails” on pages 282-283, as in the Constable 
edition.  Thus, this edition is internally closer to the original, but the binding and the endpapers are not art-deco, as in both the Smith 
and the original editions. 


149.   Cradock, John and Fanny.  Wining and Dining in France with Bon Viveur.  London: Putnam, 
1959.  Printed in GB by The Garden City Press, Letchworth, Hertfordshire.  18.5 cm.  xiv, 225 pages.  
Decorated boards, a trifle soiled.          
 
A gastronomic tour guide to France.  The authors are down on Paris: “Yet Paris declines – influx of Americans, an agitation of Scots, a 
blight of German tourists (who are reputed to be the most parsimonious of all tourists) – … great gouts of tobacco smoke between 
courses; camera-slung denizens of the Middle West clamour for Scotch-on-the-Rocks alongside the great wines of France; suck Coca-
Colas through straws, fail to differentiate between a frozen Adriatic prawn and a fresh-water crayfish from the Loire.  BUT THEY 
PAY! [even the parsimonious Germans?]  The Parisian is above all practical …”  That was the authors' way of introducing the Lyonnais: 
“Lyon is provincial.  Lyon is less venerated by tourists …”  [Unless they're English, of course]. 


150.   Crahan, Marcus Esketh.  Early American Inebrietatis.  Review of the Development of American 
Habits in Drink and the National Bias and Fixations Resulting therefrom.  Los Angeles: The 
Zamorano Club, 1964.  Printed by Saul and Lillian Marks, The Plantin Press, Los Angeles.  27 cm.  ix, (7), 62, 
(2) pages.  Drawings by Marion Kronfeld.  Bibliography pages 53-56.  Linen-backed decorated brown boards.  
Paper label on spine printed in red.          
 
An attractive press book, with facsimile reproductions of title pages of important early American wine books and other documents. 


151.   Craig, Elizabeth.  Woman, Wine and a Saucepan.  London: Chapman & Hall, (1936).  Printed by 
Ebenezer Baylis, Worcester.  19.5 cm.  189 pp.  Pale blue cloth, slightly faded.          
 
From the preface: “No woman can be a good hostess without knowing how to choose and serve wine.  No woman can be a good cook 
without knowing how to introduce wine to her dishes.”  The opening chapter of the book is on the choice of wine. 


152.   Crane, J[onathan T[ownley] (1819-1880).  Arts of Intoxication.  The Aim, and the Results.  New 
York / San Francisco / Cincinnati: Carlton & Lanahan / E. Thomas / Hitchcock & Walden, 1871.  16.5 cm.  
264, (4 press notices) pages.  Decorative head and tailpieces.  Inscribed on first blank page: “Church Tabor, 
Bellows Falls, Vt., May 1876.”  Also: “To a Church Toper, May 1936.”  Embossed brown cloth, worn          
 
Preface dated June 30, 1870.  Mostly about alcohol, but also addresses the coca-leaf, tobacco, hemp and opium.  Said the Western 
Christian Advocate: “No more timely or valuable book has issued from the Methodist press in a long time.  The author is a writer of 
rare ability and graceful style.  Pastors can do no better service in their charges than to scatter it all around them.” 
 
Amerine 1042-1044. 
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153.   Crawford, Iain.  Make Me a Wine Connoisseur.  London: The Dickens Press, (1969).  Printed by 
Loxley Brothers, Sheffield.  19.5 cm.  64 pages.  Illustrations and maps by Douglas Bowness, mostly in color.  
Paper.          
 
©1969.  A brief overview of the wines of the world, their storage and service.  Opening sentence: “This book will not make you a wine 
connoisseur.”  An attractive little booklet. 


154.   Crawford, Iain.  Wine on a Budget.  London: Paul Hamlyn, (1964).  Printed in England by Petty and 
Sons, Leeds.  24 cm.  96 pages.  Chapter head drawings.  Paper.       
 
©1964.  A guide to wines worldwide, and a glossary with pronunciation guide.  Dedicated to “Hugh Johnson, in memory of many a gay 
bottle shared together in different lands …” 


155.   (Cresta Blanca).  Nature Smiled ... and there was Cresta Blanca.  This book was prepared for the 
exclusive use of the men who market Cresta Blanca Wines, our own salesmen and our distributors' 
salesmen.  It is not to be distributed or shown to retailers or consumers.  Cresta Blanca Wine 
Company, Inc.  Executive offices – Los Angeles, Calif.  Wineries – located at Livermore, Calif., St. 
Helena, Calif., Elk Grove, Calif.  Your copy 2305.  Cresta Blanca Wine Company, (1944).  23.5 cm.  (4), 
108, (2) pages + 16-page foldout of Cresta Blanca pictorial photos, and 23 chapter tabs.  Photos, illustrations 
and decorations in red-brown, matching chapter tabs.  Decorated boards with photos inside covers.  Plastic 
spiral binding (by Brewer-Cantelmo Co., New York).          
 
©1944.  “First edition.”  An unusual sales manual and certainly of historic interest for wine.  Advice given to salesmen includes “Some 
Don'ts: … Don't say ‘Imported Wines.’  There is frequently an undeserved halo around that word ‘Imported.’  Say, instead, ‘Foreign 
Wines.’  Never say ‘Domestic Wines.’  That word ‘Domestic’ sort of lets you down.  Say ‘American Wines.’  There is a real halo around 
that word ‘American!’ ” [page 100]. 


156.   Crichton, Robert.  The Secret of Santa Vittoria.  New York: Simon and Schuster, (1966).  
Manufactured by H. Wolff, New York.  22 cm.  447 pages.  Cloth-backed black boards.  Nice copy in torn, but 
whole dustjacket.          
 
©1966.  Third printing.  Historical wine fiction about events in World War 2.  This is Robert Crichton's first novel (four years in the 
writing).  The book was translated into German, French, Italian, Czech and Russian, and was the subject of a movie. 


157.   Crockett, Albert Stevens.  Old Waldorf Bar Days, with the Cognomina and Composition of 
Four Hundred and Ninety-one Appealing Appetizers and Salutary Potations Long Known, 
Admired and Served at the Famous Big Brass Rail;  ...also...  A Glossary for the Use of 
Antiquarians and Students of American Mores.  With Illustrations by Leighton Budd.  New York: 
Aventine Press, 1931.  Printed by the Press of A. Colish, New York.  23 cm.  (8), 242, (5) pages.  Illustrations.  
Vignette on title page of two grasshoppers clinking glasses.  Pictorial silver cloth.          
 
Reminiscences and recipes from the good old days before Prohibition. “You, perhaps, may reason that [the American School of 
Drinking] survives in every other corner of the world save ours, and point triumphantly to the unchallengeable fact that the sign, 
‘American Bar,’ has started more foreigners trying to read English than all our missionaries and exported Standard Oil cans tied 
together.  Brother, you are a mere theorist … Take a steamer for Shanghai, or Yokohama, or Singapore, or Bombay, or Cairo, taste what 
comes when you order, and find yourself gazing at the hole of a doughnut.” [page 6].  The first half of the book is about the bartenders 
and the people who frequented the Waldorf Bar, among them William Butler Yeats, who was entertained at dinner across the hall and 
for whose party Phil Kennedy, at that time the man in charge at the Waldorf Bar, personally prepared and carried over an appetizer 
trayful of Clover Club cocktails, a recent import from Philadelphia.  Yeats turned down wine and continued with Clover Clubs 
throughout the meal.  Unlike his companions, however, Yeats sipped, rather than gulped the drinks. [73-74]. 
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158.   Crockett, Albert Stevens.  The Old Waldorf-Astoria Bar Book.  With Amendments due to Repeal 
of the XVIIIth.  Giving the Correct Recipes for Five Hundred Cocktails and Mixed Drinks known 
and served at the World's Most Famous Brass Rail before Prohibition, together with More than 
One Hundred Established Formulas for Cocktails and Other Beverages, Originated while 
Prohibition was in Effect.  The Whole Flavored with Dashes of History Mixed in a Shaker of 
Anecdote and Served with a Chaser of Illuminative Information.  By Albert Stevens Crockett 
(Historian of the Old Waldorf-Astoria).  New York: Dodd, Mead and Company, 1934.  Printed by the 
Vail-Ballou Press, Binghamton, NY.  19 cm.  viii, (1), 177 pages.  Decorated grey cloth.  Some foxing.            
 
©1931, 1934.  A post-Repeal revision of Crockett's Old Waldorf Bar Days, with less history and more cocktails.  But there is still a fair 
amount of prose surrounding the recipes.  Crockett writes well and like its predecessor, this book is fun to read.  Among the subjects 
addressed are the origin of the word “cocktail.”  Crockett appealed for help to Dr. Frank H. Vizetelly, managing editor of the Standard 
Dictionary and “one of the foremost lexicographers in our land.”  But although there were many theories, none were deemed authentic 
[13-14].  In the American School of Drinking, there is little logic or chemistry involved, as there is with wine.  “In France, as Julian 
Street intimates in his ‘Wines,’ recently published, the art of drinking has, in a sense, been guided partly by the laws of chemical 
reactions …”  Americans drink mostly for the effect, so the cocktail is not sipped like wine, but is usually finished in three swallows.  
But the rule of moderation does also apply to cocktails [18-19]. 


159.   Crockett, Albert Stevens.  The Old Waldorf-Astoria Bar Book.  With Amendments due to Repeal 
of the XVIIIth.  Giving the Correct Recipes for Five Hundred Cocktails and Mixed Drinks known 
and served at the World's Most Famous Brass Rail before Prohibition, together with More than 
One Hundred Established Formulas for Cocktails and Other Beverages, Originated while 
Prohibition was in Effect.  The Whole Flavored with Dashes of History Mixed in a Shaker of 
Anecdote and Served with a Chaser of Illuminative Information.  By Albert Stevens Crockett 
(Historian of the Old Waldorf-Astoria).  Illustrations by Leighton Budd.  New York: A.S. Crockett, 
1935.  Printed by New York Lithographing Corporation, New York.  19.5 cm.  viii, (2), 177 (1 catalog/ad) 
pages.  Illustrations and numerous vignettes in margins.  Green cloth, dustjacket with small chip at top of spine.     
     
 
©1931, 1934, 1935.  Printed from the same plates as the 1934 edition, with the addition of illustrations.  The paper is of lower quality 
and a bit thinner. 


160.   Croft-Cooke, Rupert.  Sherry.  London: Putnam, 1955.  Printed in GB by Robert Cunningham and 
Sons, Longbank Works, Alva.  22 cm.  232 pages.  Decorative chapter heads and title page.  Endpaper map.  
Red cloth, dustjacket.          
 
First published 1955.  An interesting, readable introduction to sherry, including its history.  “No other wine is so versatile, none 
achieves such contrasting excellences … No wine, moreover, is so wayward.  The contents of two butts from the same harvest, from 
the same vineyard, kept in the same bodega for the same time may, if left to themselves, develop miraculously into two congenitally 
different liquors, one a Fino and the other an Amontillado.  No one can explain this.  It is one of the few mysteries left unsolved by the 
inquisitive scientists.” [page 12].  The author's own unlikely introduction to sherry was by a Manzanilla in a little town in Argentina [13-
14].  There are many references throughout the book to Henry Vizetelly, a “champion of Sherry,” its defender against slanders about 
“plaster” used in its production, etc. 


161.   Croft-Cooke, Rupert.  Sherry.  New York: Alfred A. Knopf, 1956.  Printed by Kingsport Press, 
Kingsport, TN.  21.5 cm.  (8), 210, v index, (1) pages.  Decorative chapter heads and title page.  Endpaper map.  
Maroon cloth, dustjacket.          
 
First American edition, not printed from the same plates as the London edition, and featuring a nicer binding.  Omitted are the chapters 
on South African and Australian sherry.  The prefatory “Note” which replaces the prefatory “Acknowledgements” of the London 
edition, adds a statement about wines of the Sherry type being made in California, South Africa and Australia.  “Each of these has its 
own appeal and tradition and merits separate study.  In California much of it is made by methods quite different from those of Jerez.  
These entail ‘baking,’ or maturing the wine by heat, a process which gives it a delicate nutty flavour and an individuality of its own.  It 
would be out of place, I feel, to write of these wines here.” 
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162.   Croft-Cooke, Rupert.  Port.  London: Putnam, 1957.  Printed in GB by Robert Cunningham and Sons, 
Longbank Works,  Alva.  22 cm.  219 pages.  Decorative chapter heads and title page.  Endpaper map.  Dark 
blue cloth, dustjacket.          
 
A book on Port following the pattern established by his book on Sherry.  Well-written, but seems to me to be missing the spark of the 
earlier book.  Gabler lists the date as 1956. 


163.   Croft-Cooke, Rupert.  Madeira.  London: Putnam, (1961).  Printed by Cox and Wyman, London.  22 
cm.  224 pages.  Decorative chapter heads and title page.  Endpaper map.  Green cloth, dustjacket.              
 
First published in 1961.  There was apparently no US edition of either the Port or the Madeira book. 


164.   Cronise, Titus Fey.  The Natural Wealth of California, comprising early history; geography, 
topography, and scenery; climate; agriculture and commercial products; geology, zoology, and 
botany; mineralogy, mines, and mining processes; manufactures; steamship lines, railroads, and 
commerce; immigration, population and society; educational institutions and literature; together 
with a Detailed Description of Each County; its topography, scenery, cities and towns, agricultural 
advantages, mineral resources, and varied productions.  San Francisco: H.H. Bancroft & Co, 1868.  
Stereotyped at the California Type Foundry.  26 cm.  xvi, 128, [signature 9 missing], 145-256, 273-288, 257-272  
[signature 17 misbound], 289-696, (2) book ads, pages +  frontispiece and 14 other plates.  Original green cloth, 
extremities of spine frayed, inner hinges cracked.          
 
An important source for California wine history.  The county descriptions include lists of vineyard properties and there is a general sub-
chapter on “Viniculture” (pages 387-392).  The missing signature covered the detailed county descriptions for Santa Cruz  (first 5 pages 
are present), Santa Clara and San Mateo.  The list of books published by Bancroft, page (697), includes T. Hart Hyatt's Grape Culture 
and Wine Making in California at $2.00. 
 
An interesting statement, pages 388-9: “In California no doctoring is done, no flavoring, no coloring, no sweetening; but some brandy is 
added from the same grape to some of the sweet wines.  Nothing can be procured for adulteration that will not cost more than the pure 
juice of the grape.  So that all dealers and consumers abroad may be quite sure that wine leaves California in perfect purity.”  Listed by 
Carosso (The California Wine Industry), page  215. 


165.   Crosby, Everett.  The Vintage Years: The Story of High Tor Vineyards.  New York: Harper & 
Row, (1973).  22 cm.  vi, title leaf, 227, (1) pages + frontispiece and 8 photo plates.  Illustrated endpapers.  
Cloth, dustjacket.          
 
First edition, first printing.  History of the New York state vineyard and winery on the Hudson that produced “Rockland” white, red 
and rosé wines from hybrid grapes.  Everett and Alma Crosby, who grew up in California, owned the property for 22 years, then sold it.  
The wine enjoyed a certain vogue for a time.  My own records show that we drank a number of bottles of Rockland Red ('62, '64 and 
'65 vintages) and found them quite pleasant.  The price ranged from $1.50 in 1963 to $2.40 in 1969.  


166.   Crosby, Everett.  The Vintage Years: The Story of High Tor Vineyards.  New York: Harper & 
Row, (1973).  22 cm.  vi, title leaf, 227, (1) pages + frontispiece and 8 photo plates.  Illustrated endpapers.  
Cloth, dustjacket.          
 
Another copy, as above. 


167.   Crosby, Everett.  The Vintage Years: The Story of High Tor Vineyards.  New York: Harper & 
Row, (1973).  22 cm.  vi, title leaf, 227, (1) pages + frontispiece and 8 photo plates.  Illustrated endpapers.  
Cloth, dustjacket.          
 
Another copy, as above. 
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168.   Crowther, Samuel.  Prohibition and Prosperity.  New York: The John Day Company, (1930).  Printed 
by The Quinn & Boden Co., Rahway, NJ.  19.5 cm.  vi, (1), 81, (1) pages.  Pale green cloth, in chipped and 
repaired dustjacket.          
 
Crowther was co-author with Henry Ford of My Life and Work.  The book makes the case for prohibition as an economic measure, 
rather than a moral crusade.  “We were at war when in 1917 Congress passed the Eighteenth Amendment … neither armies nor 
industries could win the war while the efficiency of men was impaired by strong drink.” [from introduction by Loring A. Schuler, editor 
of the Ladies' Home Journal, page v]. 


169.   Cruess, W[illiam] V[ere].  The Principles and Practice of Wine Making.  New York: Avi Publishing 
Co., 1934.  19.5 cm.  x, 212, (11 advertising) pages.  Photo and other illustrations.  Bibliography pages 207-209.  
Cloth, partially faded and a little worn.          
 
Cruess was professor of Fruit Technology at the University of California, Berkeley.  In the preface he says: “There is an abundance of 
books on wine making in French, Italian, Spanish and German, but at present none in English that covers modern methods of industrial 
scale wine making; together with the theory and principles underlying enological practices.”  The book covers grape varieties, 
equipment, yeast starters, fermentation, aging, wine diseases, fining, sparkling wines and sweet wines.  Of cabernet and pinot noir 
grapes, he says they are fine wine varieties, but that they are grown on only a very limited scale in California. [p 13]. 
 
A second edition of 476 pages was published in 1947 (Gabler). 


170.   Cruess, W.V., M.A. Joslyn and L.G. Saywell.  Laboratory Examination of Wines and Other 
Fermented Fruit Products.  New York: Avi Publishing Co, 1934.  19.5 cm.  (Half title, errata, title) leaves, v-
xiii, 111 pages + 4  foldout tables.  Illustrations.  Cloth.  Blind stamp on rear free endpaper of Burns Food 
Laboratories, Los Angeles.          
 


171.   (Cultivator).  The Cultivator, a monthly publication designed to improve the soil and the 
mind.  Published by the New-York State Agricultural Society, and conducted by J. Buel, J.P. 
Beekman and J.D. Wasson.  Volume I.  Second Edition.  In this second edition, we have retained all 
the matter that can now be of use to the reader – the receipt of moneys, Price Current, &c. being 
omitted.  March 1834 to February 1835.  [together with]: 


The Cultivator, a monthly publication designed to improve the soil and the mind.  Conducted by J. 
Buel.  Volume II.  Second Edition.  Some of the cuts which appeared in the first edition are omitted 
in this, having been lent, lost or destroyed.  They are, however, of no great moment.  March 1835 
to February 1836.  Albany: Steam Press of Packard, Van Benthuysen & Co., 1838.  Two volumes in one.  27 
cm.  Vol. 1: 160 pages; Vol. 2: 174 pages.  Illustrations.  Large vignette on each title page.  Index of contents at 
end of each volume.  Marbled boards, leather spine and corners.  Edge-worn and spine a little scuffed.  Foxing.     
     
 
There is some material on grapes, of particular interest because of the relatively early date.  Volume 1 (July 1834) has a substantial 
review of S.T.[sic] Fisher's Observations on the character and culture of the European vine … [p 60].  Volume 2 (May 1835) contains an 
article on grape culture that runs to three columns [33-34]. 


172.   Curnonsky (1872-1956).  France.  Paradis du Vin et de la Bonne Chère.  Par Curnonsky, Prince 
des Gastronomes.  Paris: Éditions Vins de France, n.d.  28 cm.  64 pages.  Monochrome lithograph 
illustrations and decorations.  Wraps.          
 
Cet ouvrage orné de gravures sur pierre par André Hofer a été édité par l'Office d'Éditions d'Art, Paris. 
 
Curnonsky was elected “Prince of Gastronomes” in a French newspaper poll in 1927.  Here he takes the reader on a gastronomic wine 
tour of France.  This item is dated 1933 in a WorldCat entry. 
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173.   Curnonsky.  Traditional Recipes of the Provinces of France selected by Curnonsky, translated 
and edited by Edwin Lavin.  Garden City, New York: Doubleday & Company, (1961).  Printed in France by 
Beuchet & Vanden Brugge, Nantes.  21 x 19.5 cm.  494 pages.  Decorations and photo illustrations in color and 
b&w.  Signature pages 289-304 are present in duplicate.  Color endpaper map and decorations.  Bookmark 
ribbon.  Pale brown cloth with red label area on spine and color photo on cover.  Dustjacket torn and worn, but 
complete.          
 
©1961 by Les Productions de Paris et P.E. Lamaison.  Adapted from Recettes des Provinces de France, which was edited and presented 
by P.E. Lamaison in honor of Curnonsky.  Curnonsky's real name was Maurice-Edmond Sailland.  His new name was stitched together 
from the Latin “cur non” [=why not] with a then fashionable Slavic ending. 
 
The recipes for each province are accompanied by a description of its wines, contributed by Paul Ramain.  Maurice Chauvet and others 
described the gastronomic and artistic treasures of each province.  Just one quote from Curnonsky's introduction: “I once noted a 
group of foreign visitors arriving at the door of a famous inn in Normandy.  They were touring in two splendid cars.  I heard someone 
say to the innkeeper: ‘We have only thirty minutes for lunch, do you have any Normandy sole ready right now?’  To which the 
innkeeper replied: ‘The last one has just returned to the Channel.’ ” [p 16]. 


174.   Curtel, G. (1862- ).  La Vigne et le Vin chez les Romains.  Par G. Curtel, Directeur de l'Institut 
Régional Oenologique et Agronomique de Bourgogne.  Paris: C. Naud, Éditeur, 1903.  Imprimerie F. 
Levé, Paris.  22 cm.  (half title and title) leaves, iii, 182 pages, followed by title leaf of C. Naud's Catalogue 
Technologique dated June 1902, 59, (1), 27, (1) pages.  Part of title page defaced.  Deuzel bookplate inside front 
cover.  Flexible maroon cloth.  Poor condition, but qualifies internally as a good reading copy.            
 
On cover: “Bibliothèque générale des Sciences.”  Part one is about the vine in ancient Rome and includes diseases and grape varieties, 
while part two is about wine – harvest, wine making, storage and commerce, amelioration of wines.  The study appears to be quite 
thorough and includes such details as the artificial coloration of wines.  It surprises me that H. Warner Allen makes no mention of this 
book in his History of Wine.  Simon BV lists an undated Dijon edition.  Curtel's preface is dated at Dijon, May 1, 1902.  WorldCat lists 
only the present edition. 
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1.   Da Camara Leme, João.  Carta sobre a nova molestia da vinha na Madeira, dirigida ao 
chefe civil do districto.  Funchal: Typ. da «Voz do Povo», 1872.  21.5 cm.  (title leaf), 21 pages.  
In plain wraps, with original title pasted on cover.  Signature of “Anton. R. Passos — 
Agronomo” appears on title page and elsewhere.    
 
In this letter directed to the “District Chief” in Funchal, the author calls for action on the new vine disease, 
phylloxera vastatrix, “discovered in America in 1854, in England in 1863, and in France also in 1863, but not 
established in this land until 1866.  In Portugal it was observed 1868 to 1869.” [page 3].  The author reviews the 
French literature (e.g. Planchon and Lichtenstein) and says that “in Portugal the calamity has already assumed 
alarming proportions.” [12].  He wants a better response to this danger than what took place after the oidium 
tuckeri scourge of 1852, and has created a commission in the city of Funchal to investigate the state of the 
vineyards (September 11, 1872). [20-21]. 
 
IVP (3139) lists this title under “Vasconcelos (João da Câmara Leme Homem de), Conde do Canavial,” also author 
of Uma crise agricola …, Funchal 1876, listed in one of my earlier catalogs. 


2.   Dage, René and Alban Aribaud.  Le Vin sous les Pharaons.  La Charité-sur-Loire (Nièvre): 
A. Delayance, 1932.  25.5 cm.  79, (4) pp + foldout map.  lllustrations.  Paper.    
 
“Achever d'imprimer le 1er Mai 1932 par les soins d'Albert Delayance, imprimeur à La Charité-sur-Loire.  Ce 
tirage, hors commerce, a été limité à mille cinq cents exemplaires numérotés, sur papier Vélin d'alfa Biblio des 
Papeteries de France.”  This is copy no. 1224. 
 
Dage was a chemist, Aribaud a wine writer (Le Dieu de Pourpre et d'Or).  In the preface they tell us that although 
they were not inclined to melancholy, they agreed to collaborate on this study of “les crûs (oh!) du Nil” [les crues 
du Nil = the Nile floods].  They advise readers who find the text too dry to “moisten it with a nectar less millenial, 
but, for two reasons more venerable … because it's easy to find … and because it's French!” [page 7]. 
 
The treatment of the subject is not as flippant as the preface would suggest.  The chapter headings are: the 
problem of origins; the Nile, Egypt and its wine regions; Egyptian wines; viticulture; harvest and vinification; 
grape varieties; wine in Egyptian life and religion; the expansion of viticulture and the commerce of wine during 
the era of the pharaohs. 


3.   (D'Almeida e Brito) (publisher & editor).  A Vinha Portugueza [no title page for volumes 
1 and 2]. 


Volume 1: 1º Anno, Nº 1 — Janeiro 1886 to Nº 12 — Dezembro 1886. 
Volume 2: 2º Anno, Nº 1 — Janeiro 1887 to Nº 12 — Dezembro 1887. 
Volume 3: 3º Anno, Nº 1 — Janeiro 1888 to Nº 12 — Dezembro 1888. 


A Vinha Portugueza.  Revista Mensal dedicada ao progresso e defeza da viticultura 
nacional.  Publicada e dirigida por F. D'Almeida e Brito ... Com a collaboração dos 
mais distinctos viticultores e agronomos portuguezes e estrangeiros.  Tomo III. 


Volume 18: Janeiro to Dezembro 1903. 


A Vinha Portugueza.  Revista mensal de viticultura.  Com uma secção de agricultura 
geral.  Publicada e dirigida por F. D'Almeida e Brito e Adolfo S. Fassio ... Tomo XVIII. 


Volume 19: Janeiro to Dezembro 1904.  [Title page same as volume 18]  ... Tomo XIX.  
Lisboa, 1886-1904. 


Volume 1 printed by Typographia de Eduardo Roza (January to April) and Typ. Elzeviriana, 
Lisbon (May to December).  Volume 2: Typ. Elzeviriana (January to April) and Typ. do Correio 
da Noite (May to December).  Volume 3: Typ. do Correio da Noite.  Volumes 18 & 19: Typ. 
Calçada do Cabra, Lisbon. 
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Volume 1: 22 cm.  404 pp + foldout chart (Portuguese wine production for selected years 1840 
to 1884).  Illustrations.  Red leather-backed cloth.  Poor condition, paper brittle. 


Volume 2: 22 cm.  400 pp. Illustrations.  Binding uniform with volume 1.  Condition slightly 
better. 


Volume 3: 22 cm.  (title leaf), 384 pp + foldout plate.  Illustrations.  Binding uniform with volume 
1.  Reasonable condition. 


Volume 18: 21.5 cm.  viii, 224 [end of July], (1), 126-284 pp.  Photo and other illustrations. Red 
leather-backed mottled boards. 


Volume 19: 21.5 cm.  x, (2), 384 pp.  Illustrations.  Binding uniform with volume 18.                       
 
An unfortunately incomplete, but representative sampling of this interesting journal devoted to the interests of 
wine in Portugal.  There are articles on viticulture and wine-making, ampelography, phylloxera and other diseases 
of the vine, statistics, and reports on activities in other countries.  Contributors include such well-known 
Portuguese wine authors as Antonio Batalha Reis. 
 
Volumes 1-3 each have a table of contents for the year, by issue; volumes 18-19 have an annual index. 


4.   Dandolo, [Vincenzo] (1758-1819).  Istruzioni Pratiche sul modo di ben fare e conservare 
il vino, tratte dall'Enologia del Conte Senator Dandolo e dal medesimo indirizzate ai 
parochi e agli agricoltori del regno.  Opera stampata e diffusa per ordine del governo.  
Milano: Stamperia Reale, 1812.  24 cm.  (half title and title leaves), (3 leaves table of contents), 
(4 leaves preface), 178, (2) pages + 5 foldout plates illustrating equipment (hand-tools, barrels, 
winepresses, etc).  Plain wrappers.  Under the influence of water, pink coloration from a 
neighboring book has invaded the early pages, gradually fading into the original white by 
page 50.  Covers soiled, and detached.  Three-line inscription in ink on blank endpaper facing 
half title is not completely legible.    
 
This treatise covers all aspects of wine preparation from harvest to fermentation, aging, conservation and 
shipment.  The material is taken from the author's larger work entitled Enologia, published the same year in two 
volumes by Silvestri in Milan.  In his postcript, the author recommends that work to those requiring a more 
detailed treatment of all the phenomena of vinification, etc.  Page (180) lists some of the Milan weights and 
measures referenced in this book (libbra, brenta, boccale, lira), together with their equivalents in the new French 
and Italian metric system. 
 
There was another edition published in Modena in 1814.  Simon BG lists the two-volume edition of 1812. 
 
Born in Venice on October 26, 1758 (his father was a chemist), Dandolo went to Milan at the time Venice was 
ceded to Austria in 1797.  In 1802 he acquired a flock of Spanish merino sheep, cross-breeding them with 
indigenous breeds and publishing a book on the subject in 1804, followed by another in 1806.  He also wrote on 
potatoes (1810), then grape syrup (1810), and finally wine (1812).  Napoleon put him in charge of agriculture 
(1806-1809).  Dandolo's next and last interest was silk culture on which he published his first work in 1815, another 
in 1816 that saw 3 revised editions, and a third work in 1819.  He was still conducting experiments at the time of his 
death December 12, 1819 [Dizionario biografico degli Italiani, vol. 32 (1986), pp 511-516]. 
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5.   Danflou, Alfred.  Les Grands Crus Bordelais.  Monographies et Photographies des 
Châteaux et Vignobles.  Première Partie. Premiers grands crus — deuxièmes et 
troisièmes grands crus du Médoc.  [Deuxième Partie.  quatrièmes et cinquièmes grands 
crus du Médoc].  Bordeaux: Librairie Goudin & Typ. Au. Lavertujon, (1867).  36.5 cm.  [Part 1]: 
107 pages; [Part 2]: 103 pages; + 55 plates of glossy brown photos mounted within decorative 
red border, as follows: first growths — Lafitte, Latour, Margaux, Haut-Brion;  second growths — 
Mouton [text “Branne-Mouton”], Rauzan, Léoville, Gruau Larose [Gruaud-Larose], Pichon-
Longueville, Cos-D'Estournel, Montrose, Beaucaillou [Ducru-Beaucaillou],  Branne [Branne-
Cantenac], Vivens-Durfort, Lascombe [Lascombes]; third growths — Lagrange, Langoa, 
Giscours, Dubignon Talbot, Desmirail, Becker, Ferrière, Saint-Exupéry, Boyd-Cantenac 
[Brown-Cantenac], La Lagune, D'Issan, Palmer, Kirwan, Calon; fourth growths — Talbot, 
Beychevelle, Duluc, Milon-Duhart, Pouget Chavailles, Le Prieuré, De Thermes, Rochet, Saint-
Pierre, Latour de Carnet; fifth growths — Pontet-Canet, Batailley, Le Grand Puy, Ducasse-
Grand-Puy, Lynch-Jurine & Lynch-Moussas, D'Armailhacq [Mouton d'Armailhacq], Haut-Bages & 
Croizet-Bages, Clerc-Milon, Pédesclaux, Cos-Lahory, Belgrave [Coutenceau ou Belgrave], 
Camensac, Dauzac, Cantemerle; Saint-Emilion — Belair-Saint-Emilion, Pape-Clément. 


It's a crying shame, but this book, which had a leather-backed boards binding, is in a terrible 
state, having suffered severe moisture problems.  The pages are wrinkled but show very little 
water-staining as such.  There are mildew stains throughout, most of which can probably be 
rubbed off.  The photos have left their mounts and many are stuck to the tissue guards, but it 
looks as if they can be peeled off.  The photos appear to be intact, though they may be a little 
washed out.  I have not compared them with other copies.  Although many pages are stuck 
together, it looks as if they could be separated by skilled hands.  Because this book is so scarce 
and desirable,  I decided not to trash it, for fear that I might be visited in the deep of night by 
19th Century ghosts from the Médoc.  Do not buy this item unless you are skilled at book 
restoration or know someone who is.    
 
In his preface, Danflou says: “For the first time the art of photography will have been applied to reproducing the 
buildings which rise from the among the vines, some splendid in their magnificence, others gracious and 
charming in their simplicity.”  Les Grands Crûs Bordelais will consist of four parts: 1º  first and second great 
growths of the Médoc; 2º  third, fourth and fifth growths of the Médoc; 3º  the unclassed growths of the Médoc, 
Graves, Saint-Emilion, côte de Fronsac, Blayais and Entre-deux-Mers; 4º  the great growths of Sauternes, Bommes, 
Barsac and Preignac, as well as unclassed white wines [pages vi-viii].   Evidently only the first two volumes were 
published (Vicaire 248).  They are bound as one in the present copy.  Not in Simon or the Fritsch sale catalog. 


6.   Danguy, R. & Ch. Aubertin (1825-1908).  Les Grands Vins de Bourgogne (La Côte-d'Or).  
Étude et classement par ordre de mérite.  Nomenclature des clos et des propriétaires.  
Illustrée de nombreuses vues des principales propriétés.  Par M. R. Danguy, professeur 
à l'école de viticulture de Beaune.  Avec la collaboration pour la partie historique de M. 
Ch. Aubertin, officier d'Académie, etc.  Plan topographique du vignoble, dressé d'après 
la carte de l'État-Major, par A. Casper et E. Marc.  Dijon: Librairie H. Armand, (1892).  
Imprimerie Darantière, Dijon.  19 cm.  205, (7), 211-662, (2)  pages + 1 plate at page 166, 2 
foldouts (frontispiece and page 167 — 18th century views of Dijon and Beaune), and 2 foldout 
maps at end, representing the upper and lower halves of “Carte des Grands Vins de 
Bourgogne par MM. Casper et E. Marc,” (overall size about 72 cm wide by 14.5 cm high).  
Numerous illustrations of the clos and châteaux.  Bibliography of works consulted, pp v-vii.  
Deuzel's ownership stamp on endpaper.  Cloth-backed mottled boards, a little worn.  The 
paper shows some browning, not being of a long-lasting variety.    
 
From the preface, dated at Dijon, June 1892: “Although we had no thought of improving on the highly regarded 
works of the Doctors Morelot and Lavalle, long out of print and almost impossible to find, we felt that a similar 
book, giving the current state of Côte-d'Or properties would be well received and would respond to the same 
need for this region as did Bordeaux et ses vins for the Bordelais.” [page ix].  The authors go on to say that 
unfortunately many proprietors did not show enough interest in this project to provide the necessary information, 
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despite numerous newspaper appeals.  A great deal of information was however provided by M. Margottet, 
director of the Dijon Agricultural Station, by M. Durand of the School of Viticulture at Beaune, as well as by 
merchants, owners, and others. [ix-x]. 
 
A general introduction on “the vine and the wines” [xi-lxxix] is followed by the main text, with a detailed chapter 
for each commune, from Santenay to Dijon-Larrey. 
 
An invaluable reference work on the state of Burgundy's Côte-d'Or vineyards and wines in the late 19th century. 


7.   (Davidow, Leonard S.).  Pennsylvania Dutch Cook Book of Fine Old Recipes, compiled 
from  tried and tested recipes made famous and handed down by the early Dutch 
settlers in Pennsylvania.  Reading, PA: Leonard S. Davidow, c.1934.  22.5 cm.  48 pages.  
Illustrations.  Wraps, covers loose and chipped and some internal stains and scuffs.    
 
Brown (3956) lists only a 1935 edition with William K. Dorman as compiler, in addition to Davidow.  Historic 
interest and a few good recipes to boot. 


8.   Davies, John.  The Innkeeper and Butler's Guide; or A Directory in the Making and 
Managing of British Wines; together with directions for the managing, colouring, and 
flavouring, of foreign wines and spirits, and for making British compounds, 
peppermint, aniseed, shrub, &c. &c.  Liverpool: Printed by J. Nuttall, 1805.  22 cm.  (title leaf), 
(errata leaf), (3), 6-110, 103-107 [sic: s/b 111-115], (1), 117-120 pages.  Maroon cloth.  Binding 
badly water-damaged.  Interior stained and spotted.  Poor.    
 
In his preface (dated Liverpool, July 11th, 1805), Davies says he had no doubt of the utility of this book “as I have 
long known the inconveniences many have laboured under, both Private Families and Publicans, for want of just 
information on the subject.  Whole Pipes of Wine have turned sour for want of a proper method in managing them 
… I flatter myself I may, without the imputation of vanity, say, I know as much on this subject as any man in the 
kingdom …” — and he goes on to list his experience. 
 
The first recipe is for “English Claret” whose list of ingredients includes water, cyder, Malaga raisins, barberries, 
raspberries, black cherries, mustard seed.  … “When it becomes fine and ripe, it will be like common claret.”  
Here is the recipe for “English Port”: “Take eight gallons of good port wine, and put it in a clean sixty-gallon cask, 
first fumed with a match: add to it forty gallons of good cyder, and then fill the hogshead with French brandy.  The 
juice of elderberries will give it the proper degree of roughness, and cochineal will communicate to it whatever 
colour is chosen. —  N.B. In lieu of cyder, wine merchants use turnip juice; and instead of French brandy, British 
spirits.” [pp 6-7].  The section on English wines ends with a “Wine of English Grapes.”  There is also advice on 
how to handle sick wines. 
 
The section on “Foreign Wines” discusses ways to treat imported wines (fining, improving, etc.).  Other chapters 
cover the making and/or importation of cyder and perry, malt liquor, vinegar, brandy (“To Improve English 
Brandy, and make it appear like French,” etc), rum, Holland Geneva, and British compounds (peppermint, 
usquebaugh, cordials, various brandies, shrubs, bitters). 
 
Davies was certainly correct in his assessment of the need for this book.  This is the rare first edition of what 
became a British wine-making classic that saw many, many editions.  The earliest edition listed in Simon is the 
1807 edition (Noling lists an 1807 fifth edition).  WorldCat has a third edition of 1807.  The 6th through 9th editions 
were published in 1808.  See item 9 below for the 13th edition of 1810.  Other editions listed are dated 1822 and 
1829. 
 
This copy does require a new binding and internal cleaning. 
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9.   Davies, John.  The Innkeeper's and Butler's Guide, or, A Directory for Making and 
Managing British Wines; with directions for the managing, colouring, and flavouring of 
foreign wines and spirits, and, for making British compounds, peppermint, aniseed, 
shrub, &c. Thirteenth edition, revised and corrected.  Leeds: Davies and Co, 1810.  Printed 
at the Stanhope Press, Leeds.  16.5 cm.  iv, 199 pages.  Handwritten recipes for ginger beer on 
first blank endpaper.  Cloth-backed boards, binding in very poor condition.  Contents loose 
and stained through first 20 pages and in a few other places.    
 
This edition is completely reset and is not as attractively printed as the first edition.  A note is added at the end of 
the preface: “The encouragement given to the Innkeeper's guide, in the sale of twelve Editions, the numerous 
applications (for more) from people in the trade, and others, and the great satisfaction expressed by the 
purchasers, are my reasons for sending out a thirteenth Edition.”  There appear to be only a few changes in the 
text itself.  For example, at the end of the recipe for English Claret, there is a note: “N.B. This must be kept in 
sand.”  The instruction in the first edition for keeping wines from turning sour by adding a pound of warm lead is 
omitted in this edition.  This edition adds a method for sweetening a musty cask which involves the use of fresh 
cow dung mixed with water, bay salt and alum. [pp 51-52].  Also added in this edition is a chapter on “the 
necessaries always wanted in wine and spirit vaults and gentlemen's cellars,” including such items as a “small 
valinch, to taste your wines with” [=vellinch, an instrument for drawing a sample from a cask through the shive 
hole — aka a flincher], “six split broom sticks, for cellar candlesticks, to carry in the hand,” and “six wine glasses, 
which must always be kept clean and ready at hand, if any gentleman should come to taste your wines …” etc.   
Lots of good ideas, including a specialized use of horse dung and sawdust as a cleaning agent.  [pp 182-191]. 


10.   De Brevans, J.  The Manufacture of Liquors and Preserves.  Translated from the 
French of J. De Brevans, Chief Chemist fo the Municipal Laboratory of Paris.  With 
sixty-five illustrations.  New York: Munn & Co., 1893.  Printed by MacGowan and Slipper, New 
York.  18 cm.  iv, (2), 200, (4 ads) pages.  Gilt-decorated dark blue cloth.  Water stain on cover, 
Back endpaper detached.  Internally clean, except for stain at top, near spine, of last few pages.   
  
 
In the preface, Ch. Girard, director of Municipal Laboratory of Paris, summarizes the contents of this book.  The 
first part covers alcohol and natural liquors.  “M. De Brevans says that there is rum which has never seen the 
Antilles and kirsch to which the cherry is a perfect stranger, both being spirituous mixtures made by mixing 
various chemicals and pharmaceutical products — an art which our neighbors beyond the Rhine have fully 
mastered.”  Part two deals with artificial liquors, part three preserves, and part four the analysis of liquors and 
their examination for adulteration.  “M. De Brevans has limited himself to the study of liquors which can be made 
openly, and leaves in the shade all the dishonest and dangerous products reprobated both by chemistry and 
hygiene; but, to compensate for this, he has given us a considerable number of clear formulas, easy of application, 
which permits the distiller and the liquor manufacturer to make a large variety to satisfy the taste of the consumer.” 
 
The first French edition was published 1890. 


11.   De Cassagnac, Paul (1881- ).  Les Vins de France.  Paris: Librairie Hachette, 1927.  
Imprimerie Cadoret, Bordeaux.  19 cm.  (6), 212, (1) pages.  Map illustrations.  Errata slip 
tipped in on page 50.  Paper.  Binding worn because of brittle paper.    
 
One hundred copies of this book were printed on “papier de Hollande,” 30 of them reserved for the author, and 
70 numbered 1 to 70.  Another 100 copies of the first edition were numbered 71 to 170.  This is not one of the 
numbered copies. 
 
The author discusses French vineyards in general, their extent and the laws that ensure their continuity.  He then 
talks about the qualities of wine, about its service and consumption, and how it is influenced by soil, grape 
varieties, weather, and the glasses from which it is drunk.  The wine areas of France are treated in four chapters: 
Bordeaux, Burgundy, Champagne, and the others — the Maids of Honor.  The book became very popular in 
Britain and the US in its English translation (see item 12 below). 


12.   De Cassagnac, Paul.  French Wines. Translated by Guy Knowles.  London: Chatto & 
Windus, 1930.  Printed by Unwin Brothers, London.  20.5 cm.  ix, 242 pages. Map illustrations.  
Maroon cloth. Ownership signature and address stamp on front pastedown.    
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First edition in English.  French edition Paris, 1927.  There was also an edition published by Dutton, New York, 
1930 [WorldCat]. 
 
In the chaper on wine tasting, the author suggests that the three elements of tasting can be represented 
geometrically, like an equation with three unknowns: bouquet gives the idea of a parabolic phase (breathing in 
through half-opened lips); fruitiness suggests a hemispherical phase (tongue and hemisphere of the palate); 
vinosity, or alcohol, “corresponds to a hyperbolic representation with a vertical asymptote (it being supposed that 
the drinker still maintains the perpendicular) ...”   And you thought the French took wine tasting as seriously as we 
do. 


13.   De Cassagnac, Paul.  French Wines. Translated by Guy Knowles.  London: Chatto & 
Windus, 1930.  Printed by Unwin Brothers, London.  20.5 cm.  ix, 242 pages. Map illustrations.  
Maroon cloth.  Inscription on endpaper in pencil (“good wishes for Christmas” etc).                 
 
Same as item 12 above.  Another copy. 


14.   De Chasteigner, Paul.  Les Vins de Bordeaux.  Préface par Charles Monselet.  
Frontispice de Ch. Donzel.  Quatrième édition.  Paris: Librairie Bachelin-Deflorenne, 1873.  
Imprimerie Alcan-Lévy, Paris.18.5 cm.  xx, 124 pages.  Frontispiece illustration in red.  Original 
paper wraps, a little worn.  Title page browned from impression left by frontis illustration.  Stain 
upper right corner runs through entire book (not in text area).    
 
The Fritsch sale catalog lists only this fourth edition (item 314).  Here is what Oberlé says in his notes: “In 1870, 
under the pseudonym of Jaques Le Doux, Viscount de Chasteigner had published a work entitled the Bordelaise.  
He returns here to his favorites and gives us a marvellous book, a genuine hymn to wine.  Following some general 
observations and a historical note on the wines of Bordeaux, he dedicates several chapters to classification, 
selection, tasting, to remarks on bottled wines, to the order of service of wines at table.  Then comes a Viniana, or 
a collection of proverbs and old maxims on wine.  Who better than Ch. Monselet to write the preface to this book?  
He does it in verse and gives us here two of his best poems on wine: the famous Sonnet: «Au seul Bordeaux toujours 
fidèle» and «Fusion» which celebrates the Lur-Saluces, the Branne-Moutons, the Corton-Latours, the Montrachets, 
the Léovilles and the Margaux, the Monroses and the Richebourgs, all the wines of Bordeaux and of Burgundy «qui 
s'acceptent et se pardonnent leur triomphante égalité».” 
 
I can find no reference to an earlier edition.  There was a 1993 edition of 68 pages published in Nîmes (WorldCat). 


15.   Decker, K.  Fein, Fein Schmeckt Uns der Wein [the wine tastes great].  Fröhliches 
Wissen von Rebe und Wein.  Von Weinbaudirektor Dr. K. Decker, Trier, unter Mitarbeit 
von Dipl.-Landwirt K.W. Weiss, Berlin.  Mit 78 Abbildungen.  Berlin: Union Deutsche 
Verlagsgesellschaft, (1936).  21 cm.  235, (4 catalog) pages + 16 glossy photo plates (indexed).  
Maps and illustrations.  Bookplate of Harry Schraemli.  Top edge gilt.  In modern red leather-
backed buff boards binding.  Very nice copy.    
 
©1936.  Erstes bis drittes Tausend [1st to 3rd thousand].  A comprehensive treatment of German wine, from 
viticulture to wine-making to wine service, ending with a brief survey of the wine regions.  There are many 
historical tidbits, poetry, anecdotes, and home-spun wisdom.  For example:  “It's the same with wine as with food 
… fine delicacies taste good at most from time to time, never as everyday fare.  For nothing in the world is harder 
to bear than a string of good days,” words of wisdom from the epicurean Goethe [page 185].  The reader is 
advised to keep a good stock of wine on hand to avoid Beethoven's problem.  Schindler reports that Beethoven 
asked him to write to Schott (the music publisher) and, among other things, to remind him about the wine he had 
promised.  At that moment the wine arrived, and Schindler placed 2 bottles of Rüdesheimer on the table at his 
bedside, but Beethoven's last words just before he died were “too bad, too late!”  Don't let this happen to you. 
[187]. 
 
Uncommon.  WorldCat locates copies only at Fresno and Library of Congress. 
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16.   De Croze, Cte. Austin (1866- ).  Comment Boire Nos Bons Vins de France.  
Illustrations de Ray Bret-Koch.  Les Caves Félix Potin, (1934).  Printed by Tolmer.  28 cm.  
(24) pages.  All pages have red-line borders and illustrations.  There are 4 full-page color 
illustrations.  Illustrated paper wraps folded over stiff paper covers.  Wraps browned, internal 
wrinkling, but no stains.    
 
Janvier 1934.  Il a été tiré 500 exemplaires sur Pur fil Lafuma numérotés de 1 à 500.  This copy is not numbered. 
 
An attractively presented wine list, with introductory notes and advice on wines.  Most of the wines listed are of 
vintages from 1915-1925.  The youngest wines listed are a 1930 Moulin-à-Vent and a 1930 Montbazillac.  The 
youngest champagne listed is a 1924 Bollinger, and others range back to a 1906 Moët et Chandon.  The most 
expensive single bottle of the older reserves was Yquem 1874 at 225 francs; Latour 1869, Margaux 1869, and Lafite 
1875 were each listed at 210 francs. 


17.   De Dombasle, C[hristophe] J[oseph] A[lexandre] Mathieu (1777-1843).  Instrucção 
Theorica e Pratica para a Fabricação das Agoardentes de Cereas e Batatas, empregando 
os seus residuos na nutrição dos animaes.  Traduzida por J.P. Collares Junior, Cavaleiro 
da Ordem de Nossa Senhora da Conceição de Villa-Viçosa.  Offerecida ao illustrissimo 
senhor Raphael José da Cunha.  Lisboa: Typographia de G.M. Martins, 1856.  20.5 cm.  104 
pages, followed by 3 foldouts (2 diagrams, 1 chart).  Paper wraps missing.  Some foxing.                    
  
IVP 1068.   A treatise on the manufacture of brandy from grain and potatoes.  Originally published by Madame 
Huzard, Paris, 1820 (77 pages): Instruction théorique et pratique sur la fabrication des eaux-de-vie de grains et de 
pommes de terre. 


18.   De Gouy, Louis P.  The Cocktail Hour by Master Chef Louis P. De Gouy.  New York: 
Greenberg, (1951).  21 cm.  vi, 386 pages.  Yellow cloth, dustjacket worn, with slight chipping 
at extremities of spine.    
 
More than half of this book is dedicated to food.  The part on beverages has an introductory page on wine.  Here's 
some advice: “Pick out a wine, liqueur, or cordial that warms the cockles of your heart, that delights your eye by 
its color, that seems to have some special inner message for you, which may hold locked in secrecy many things 
revealed only to you.” [page 219].  The beverage recipes are organized by type (27 of them), such as bishops, 
cobblers, cocktails, collinses, cups, fizzes, juleps, sangarees, syllabubs.  A number of them are non-alcoholic. 


19.   Deichmann [Philippe] (1889- ) & Wolf.  Wein-Chronik.  Tausend Jahre Wein an Mosel, 
Rhein und Main; von Landrat a.D. Dr. Deichmann, Koblenz; Diplom-Weinbauinspektor 
Wolf, Trier.  Stollhamm (Oldb.), Berlin: Helmut Rauschenbusch Verlag, n.d..  Deutsche 
Zentraldruckerei, Berlin.  19 cm.  79, (1) pages + 4 glossy photo plates.  Cloth-backed pale 
green boards.  Fine, in lightly soiled dustjacket.    
 
In this interesting and rather unusual little book, the authors provide available information on vintages from 
A.D.300 to 1956 for the German wine regions.  In the introduction, the authors present some historical background 
and an overview of what follows.  The facts for each year are listed in two columns, one for weather and the other 
for quantity and quality of wine harvested.  The summer of 742, for example was hot and dry and produced very 
good wine; 1076 saw continuous very cold weather from November 1075 to the spring equinox and was followed 
by a completely failed harvest; in 1185, the trees flowered in January and there was a plentiful harvest of grapes 
with high sugar content beginning August 1st; etc.  Fascinating stuff. 
 
The preface is dated at Trier, 1950, but the book covers vintages through 1956, obviously a reprint. 


20.   De Kerdéland, Jean.  Histoire des Vins de France.  Paris: Club des Amis du Livre, (1964).  
Imprimé sur les presses des Petit-Fils de Léonard Danel à Loos-les-Lille.  18.5 cm.  317, (3) pp. 
Maps and illustrations.  Endpapers and first 21 pages illustrated in monochromes, mostly red.  
Red cloth ribbon bookmark.  Pictorial cloth, fine in original torn & chipped acetate jacket.      
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#10278 of 16060 copies. Part of the series “Bibliothèque de Culture Historique.”  The author begins his history of 
French wine with Cro-Magnon man, citing circumstantial evidence that might well take us to the conclusion that he 
was familiar with wine.  Available evidence (cave paintings at Lascaux, etc) led a leading French anthropologist to 
declare that in matters of art, “the average prehistoric man was very superior to the average Frenchman of today 
…” [page 29].  The proof will come in time, the author believes.  Once he gets past Cro-Magnon man, the author is 
on more solid ground.  A fairly complete and detailed account. 


21.   De Klerk, W[illem] A[braham] (1917- ).  The White Wines of South Africa.  A journey 
through the winelands of the Cape.  With illustrations by François Krige and 
photographs by Terence McNally.  Cape Town: A.A. Balkema, 1967.  Cape & Transvaal 
Printers, Cape Town.  27 cm.  110 pages + 12 color plates, of which 2 form the illustrated title.  
Maps and illustrations.  Head and tailpieces.  Green cloth, pictorial dustjacket matching title 
photo, a trifle worn.          
 
There were 200 copies of this edition specially bound and signed by the author.  This copy is not one of them.  The 
book was also published in Afrikaans.  This was to be the first of a series of books on the wines of South Africa.  
“Further titles are planned to cover red wines, sherries, dessert wines, etc …” 
 
The book takes the form of a rambling journey through the South African wine country, discussing the land, the 
wines, the wine-makers and wine authors, such as Leipoldt and Perold, all interlaced with historical anecdotes.  
The style seems a wee bit stilted.  Perhaps it's better in Afrikaans? 


22.   (De Kuyper, John).  John de Kuyper's Complete Guide to Cordials.  New York: John De 
Kuyper & Son, (1965).  21 cm.  71 (1) pages.  Illustrations, decorations and full page color 
photos.  Gold boards.    
 
©1965.  First edition.  Cocktails and other mixed drinks using mostly De Kuyper cordials.  Dedicated to “Johs. de 
Kuyper, who established our family's distillery in Rotterdam in 1695, the time of Holland's golden age.  We are 
proud of his role in the period that produced Rembrandt, Frans Hals and Vermeer, and established Dutch 
supremacy in varied fields including the spice trade, tulip growing, and the development of fine-tasting cordials 
…” 


23.   Delamain, Robert.  Histoire du Cognac.  Préface de Gaston Chérau de l'Académie 
Goncourt.  Hors-texte de Geo Maresté.  Illustrations d'après les clichés de l'auteur.  
Cognac: Éditions de la Salamandre, M. Masson, (1935).  Printed by SADAG, Bellegarde (Ain).  
19.5 cm.  (4), 140, (2) pages + frontispiece color plate.  Map, illustrations and photographs.                     
  
Of this work, there was a separate limited edition of 320 copies, following an elaborate numbering scheme:  A)  for 
the first 70 copies — Japon Impérial: (5) numbered I to V & (3) A to C; Hollande Van Gelder: (5) VI to X & (5) D to 
H; Vélin pur fil du Marais: (40) XI to L & (12 not for sale) H.C.LI to H.C.LXII;  B) the remaining 250 copies reserved 
for Éditions de la Salamandre — Japon: numbered 1 to 25; Hollande: 26 to 100; Vélin: 101 to 250.  This is copy no. 
176.  All of these copies have the frontispiece color reproduction “au pochoir” [= stencil] by the colorist Eugène 
Charpentier, of a painting by Geo Maresté.  The author covers all aspects of Cognac: the origins of trade between 
the Charente and the countries of northern Europe, and its later development, distillation, organization of the 
Cognac economy, influence of soil and climate, classification of growths, aging of Cognac, marketing, brand 
names, laws and state production controls, distillation of Cognac by the nobility and the clergy, Cognac as a 
therapeutic agent.  There is an interesting chapter relating how the destruction of the Cognac vineyards by 
phylloxera (the Grande Champagne vineyards were almost completely destroyed 1880 to 1890), led to 
widespread fraud in the marketing of Cognac, which continued for many years afterward.  Thus it was difficult to 
sell true Cognac of the abundant 1904 to 1906 harvests [pp 93-96]. 
 
The copy listed in the Fritsch catalog (419) was published in Paris and was not part of the numbered edition.  
WorldCat and NUC do not list it either. 


24.   (Dell Purse Books).  [Four titles]: 


Mixing & Serving Drinks.  Everything about tall drinks, cocktails, wines, hot drinks, 
punches, after-dinner drinks.  Special section: drinks for calorie-counters. 
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Wine & Cooking.  Over 100 recipes with wine for everyday and special occasions.  Easy-
to-follow instructions; simple fare with a flair. 


French & Domestic Wines.  Best years, best buys, best brands. 


The Dieter's Drink Book.  Calorie & Carbohydrate listings for over 160 cocktails, 
highballs, wines & liqueurs, plus special weight-watcher drink recipes.  New York: Dell 
Publishing, (1963).  13 cm each.  65 pages.  Illustrations.  No title page.  Paper.    
 
Dell Purse Books 5707, 9568, 3279, 1933, respectively.  These miniature booklets were published at about the time 
when, I believe, the interest in wine was beginning to go mainstream.  They contain a surprising amount of 
information for their size. 


25.   Delorme, René (1848-1890).  Gustave Doré.  Peintre, Sculpteur, Dessinateur et 
Graveur.  Photographies Goupil et Cie.  Paris: Librairie d'Art, Ludovic Baschet, Éditeur, 1879.  
Printed by Bernard, Paris.  43.5 cm.  (half title leaf), (title leaf), 98, (1) pages + 23 photo plates.  
Numerous engravings, many full page.  All plates and engravings are indexed.  Only the 
interior of the book is present, with industrial-strength water-stains throughout, plus warping 
and occasional brown spotting and soiling for good measure.  Originally issued in 24 parts.    
 
A biographical, illustrated view of the life of Doré [1832-1883], one of the most popular book illustrators of his 
time.  The book found its way into this collection because of a series of 4 photographic views of Doré's intricate 
vase sculpture “La Vigne.”  The vase is two and a half meters tall and is described in detail on pages 62 to 66.  
Delorme considers it to be one of the most extraordinary works ever to have come from the hand of man.  It was 
greatly admired by visitors to the Universal Exposition of 1878 and the author would have liked to see it acquired 
by the city of Paris for exhibit in a park or other public place.  As far as I know, the vase is now in the California 
Palace of the Legion of Honor in San Francisco. 
 
The photo plates are 28 x 17.5 cm and are mounted.  Although the photos themselves are not stained, the pages on 
which they are mounted show staining all around, affecting the captions as well.  One of the options might be to try 
to clean them up for framing. 


26.   De Manio, Jack.  Jack De Manio's Drinkards.  [three sets]:  Cocktails.  Long Drinks.  
Non-Alcoholic Drinks.  London: Card Publications Ltd, (1968).  Each set (14.5 cm) consists of 
16 cards with color photo on one side and recipes on the other, loose in silver grey cardboard 
wrap and jacket.  The wraps are coming apart at the seams, but are repairable.     
 
©1968 Gräfe und Unzer Verlag, Munich.  Jack de Manio is listed on the cover blurb as a BBC Home Service 
announcer, with a background in the catering business in London, Europe and America.  With these drink recipe 
sets you can stack the cards in your own favorite ways. 


27.   Democritus (1815-1882).  A Medical, Moral, and Christian Dissection of Teetotalism.  
With Illustrations by Phiz.  Eleventh Edition.  London: Sherwood, Gilbert, and Piper, 1846.  
Printed by M. Benson, Newcastle.  21.5 cm.  iv, 34, (2b) pp + 5 plates.  Plain wraps, sewn, 
disbound.  Internal dampstains and soiling.    
 
Phiz was the pseudonym of Hâblot Knight Browne, illustrator of the Pickwick Papers and many other Dickens works.  
Democritus took his pseudonym from the laughing philosopher of Abdera (460-357 BC) who derided people's 
folly and vanity.  A humorous, semi-serious attack on teetotalers, in which Democritus counters the bad logic of 
others with some questionable logic of his own.  Entertaining reading.  Simon BG 476, same edition.  There was a 
5th edition of 12 pages in 1839. 
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28.   Denison, Merrill (1893- ).  The Barley and the Stream: the Molson Story.  Research 
Associate Léon Trépanier.  A Footnote to Canadian History.  [Toronto]: McClelland and 
Stewart, 1955.  T.H. Best Printing Co., Toronto.  23.5 cm.  xiv, (1), 398 pages + 17 glossy 
illustration leaves.  Illustrated endpapers.  Cloth, dustjacket with faded spine and edge wear.                    
  
©1955.  First edition.  Published simultaneously in French under the title Au Pied du Courant. 
 
A detailed history of one of the great breweries of North America.  Denison drew on extensive company records 
going back to the founding of the brewery in Montreal in 1786 by John Molson at the age of 22, when he 
emigrated to Canada from Lincolnshire, England.  The material is quite interesting, since much of the information 
comes from family diaries.  Other sources included government archives in Ottawa, and organizations in the US.  
There is an interesting chapter on Molson's ventures in steamboat operation in the early 1800s and his relations 
with Robert Fulton in the US and James Watt in England. 


29.   (Denman, J[ames] L[emoine]).  A Brief Discourse on Wine; embracing an historical 
and descriptive account of the vine, its culture and produce in all countries, ancient and 
modern.  Drawn from the best authorities.  London: J.L. Denman, 1861.  William Stevens, 
Printer, London.  17.5 cm.  vi, (2), 138 pages.  Decorative headpieces, initials and tailpieces.  
Vignette on title page.  All edges gilt.  Embossed cloth, showing worn and departing spine and 
some staining, but internally clean.    
 
This was the first in a series of a dozen or so books and pamphlets on wine by Denman.  Much of the material in 
this book is repeated and greatly expanded in The Vine and its Fruit [see item 30 below]. 
 
This book was written in response to new laws in Britain favoring the increased consumption of foreign wines.  In 
the preface, Denman speaks of “the emancipation of hilarious Bacchus from fiscal shackles.” … “… the substitution 
of a cheap and wholesome beverage would do more to wean an industrial people from confirmed habits of 
inebriety than all the custom-house restrictions or Maine liquor laws [passed 1851] in the world.” [pp v-vi].  
Denman begins with the early history of wine, then devotes separate sections to the wines of Portugal, Spain, 
France, Germany and Hungary, South Africa, Madeira and the Canaries, Italy and Greece, Persia and India, 
Columbia [= North and South America]. 
 
The subject of the addition of spirits to Oporto wines, originally shipped to England in a pure state, elicits this 
statement, among many others: “Whether this ardent ingredient was originally added with the view of enabling 
[the wines] to bear sea-carriage, or merely to pander to a supposed defective palate, is of little importance to 
determine.  In this country, however, it has become an article of belief, not only that the quality of these wines is 
much improved by the admixture, but that they will not even keep any length of time without it.  Habituated as we 
now are to their use, improvement in this respect is greatly to be desired, and doubtless will some day be 
effected.” [ pp 48-49].  [Don't hold your breath, Mr. Denman].  There are many many interesting things in this 
book and I can't begin to list them, lest I not end, so I'll just report one other statement that I found particularly 
interesting, in the chapter on the wines of Italy and Greece: “Possibly the manufacture of the vinous juice as 
conducted in Cyprus at the present time, resembles most nearly the general practice pursued by the antients [sic], 
for the general character of dry or luscious wines, depending mainly on the soil or time of plucking of the fruit, 
must have been similar in their day as now.” [112]. 
 
Simon (BV) and Gabler list the title of this work as Brief Discussion rather than Brief Discourse.  The Simon entry in 
BG is correct (Brief Discourse).  WorldCat lists an edition of 1860 (London, Charles Griffin) [?]. 


30.   Denman, James L[emoine].  The Vine and its Fruit, more especially in relation to The 
Production of Wine: embracing an historical and descriptive account of the grape, its 
culture and treatment in all countries, ancient and modern, drawn from the best 
authorities, and incorporating A Brief Discourse on Wine.  Second edition, revised and 
enlarged.  London: Longmans, Green, and Co., 1875.  Printed by Spottiswoode and Co., 
London.  21 cm.  xvi, 518 pages + 2 folding maps in color, one of Europe (frontispiece) and the 
other of the area 12 miles around Athens (at page 374).  Headpieces, tailpieces and initials.  All 
edges gilt.  Brown cloth with gilt decorations.  A little browning, and a small stain in lower right 
corner of the first few pages.  Rear hinge weak.  A nice copy overall.    
 







                                                           Wine & Gastronomy Catalog DEF                                                                               11 


As indicated on the title page, this incorporates the Brief Discourse of 1861.  In fact the opening passages are 
identical and the general organization of the book is the same.  I haven't seen the first edition of 1864, but I assume 
it also followed the same outline.  In the preface, Denman says: “Since the beginning of 1864, when the first edition 
appeared, there has been a wonderful increase in the imports of foreign wines into this country, and it may be also 
admitted that the controversy which has been continually waged over the characteristics of those wines has 
resulted in a considerable improvement of the public taste.” [page vii].  Much material has been added, certainly 
since the 1861 book, and the author continues to write entertainingly and informatively.  A number of times, 
Denman expresses his low opinion of port.  One instance appears in his eight ways to know pure wine: “Third, — 
That the addition of alcohol to wine, either before or after fermentation, destroys its character as such, renders it 
unwholesome, and conduces to gout and similar disorders.” [507]. In support of his view, he cites Forrester's 
description of the making of port wine, including the use of elderberries for coloration [493-494].  He does give 
the devil his due, though, so to speak, in the chapter on Port, in which the current British Consul in Oporto, writing 
in 1867, “seeks to gainsay the practice of any systematic adulteration of the Douro vintages destined for the 
English market, by means of the addition of elderberry-juice, or any excess of ardent spirit.” [218]. 
 
Gabler (G18180) reports that Denman was an agent for a Greek wine company.  This explains a rather humorous 
passage in which Denman lists his choices of dinner wines: “After soup, a glass of Sherry or St. Elie is advisable; 
with fish, white Kephisia, Chablis, Sauterne, or St. Elie, as may be preferred.  Between the courses, red Kephisia or 
Claret; and with the dessert, old Noussa, Santorin, or Burgundy; or for white vintages, a glass of St. Elie or Montillà 
Sherry; with dried fruits or nuts, a glass of Cyprus or Vinsanto might be more acceptable … Champagne should be 
put forward early … After cheese, a glass of generous Burgundy or old Port … but with an oyster luncheon, 
nothing can equal the delicate pale varieties of Greece and Hungary.” [472-473].  That makes 9 Greek wine 
recommendations against 10 for all other countries combined. 
 
To complete the 1861 Brief Discourse, there are four lines from Keats' Ode to a Nightingale: 


Oh! for a vintage full of the warm south, — 
Full of the true, the blushing Hippocrene, 
With beaded bubbles winking on the brim 
And purple-stain'd mouth, — 
                            That I might drink. 


 
The same four lines appear at the end of this edition, but each line has a correction (or two): 
 


O for a beaker full of the warm south, — 
Full of the true, the blushful Hippocrene, 
With beaded bubbles winking at the brim 
And purple-stainèd mouth, — 
                           That I might drink. 


 
Is this interesting, or what? 


31.   De Oliveira, Manuel Paulino.  Ministerio das Obras Publicas, Commercio e Industria.  
Collecção de documentos officiaes, memorias e noticias ácerca da Agricultura.  
Publicação Official N.º 1.  Relatorio da Commissão de Estudo e Tratamento das Vinhos 
do Douro.  Lisboa: Imprensa Nacional, 1880.  30 cm.  88, (1) pages + large folding map at end: 
“Carta Vinicola e Phylloxerica de Portugal — 1879.” (66 x 46 cm + margins).  Ownership 
signature of “Ant.° Romão dos Passos” on title page and elsewhere.  Original wraps.  Some 
soiling and staining on covers and endpapers, and a few other places, else OK.    
 
This is a report by the Commission for the Study and Treatment of the Wines of the Douro, the first official 
publication on Agriculture by the Ministry of Public Works, Commerce and Industry.  The commission was created 
in 1878 and included Villa Maior and Antonio Batalha Reis as members.  One of its main objectives was to find 
ways to combat phylloxera.  This report provides information on phylloxera in Europe — its initial discovery in 
America in 1854, detailed description, how it affects the vines, how it spreads.  This is followed by a survey of what 
can be done about it.  Included are methods of staying with current grape varieties where there is no hope of 
completely eradicating the disease, planting resistant stocks (certain varieties of vitis labrusca, aestivalis and 
riparia), or substituting another crop.  A recommended alternative to grapes is the olive, whose cultivation “is 
looked down on more than it deserves to be …”  The olives and olive oil produced here are of very high quality 
[page 85].  Another viable crop would be figs.  Tobacco would not work. 
 
The folding map at the end of the book is a detailed wine map of Portugal, showing the eight main regions and 93 
sub-regions, together with total wine production of each in hectoliters.  The area shown to be affected by 
phylloxera is in the Douro region, east of Porto. For the Douro region (1.ª Região), the reader is referred to a 
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separate map which is not present.  There is no evidence that the referenced Douro map (presumably more 
detailed) was originally included in this publication.  Listed in IVP (2203). 


32.   De Périgord, A.B.  Nouvel Almanach des Gourmands, servant de guide dans les 
moyens de faire excellente chère.  Dédié au Ventre [=dedicated to the belly].  Première 
Année, 1825.  [Deuxième Année, 1826].  [Troisième Année, 1827]. 


[Volume 1 bound with]: Almanach de Paris et des Départemens, faisant suite à 
l'Almanach des Électeurs, 2me Année.  Paris, Chez Ponthieu, 1925.  Imprimerie de 
Plassan, Paris.  Paris: Baudouin Frères, Libraires, 1825-27.  Volumes 1 & 2 printed by J. Tastu, 
Paris; volume 3 by Imprimerie de Fain, Paris.  Three volumes, each 13.5 cm. 


[Vol. 1]: (2 title leaves), xxiv, 234, (1), 222-224, (2 title leaves for Almanach de Paris), (1), 14-144 
pages + frontispiece engraving and foldout map at page 9: “Carte Gastronomique de la 
France.” 


[Vol. 2]: (2 title leaves), (7 leaves “Calendrier”), (dedication leaf), 264 pages + frontispiece 
engraving and foldout map on pink paper at page 1 (“Carte Gastronomique de la France”). 


[Vol. 3]: (2 title leaves), 238 pages. 


All three volumes are in a full leather binding, in bad condition, with warping and some 
detached covers.  Internally, volume 1 has some browning; volume 2 shows a fair amount of 
staining and browning; volume 3 has a spot of unknown origin on title page, some damp-
wrinkling, but very clean.  All volumes have the bookplate of Sylvain Van De Weyer.  The 
spines bear volume numbers 9, 10, 11.  They had been bound as a continuation of the eight 
volumes of Grimod de la Reynière's Almanach des Gourmands, 1803-1812.    
 
A wide-ranging potpourri of gastronomabilia and viniana.  Volume 1, for example, has a chapter on wine [pp 62-
78] which includes a list of the wines most commonly found at table.  The author rails against the practice of having 
wines poured by the servants who make the rounds asking the banal question “Burgundy or Bordeaux?”  He 
would much prefer the old custom of our ancestors of placing one or two bottles of different wines near each guest 
so he could serve himself and avoid the agony of being at the mercy of the servant.  Volume 2 discusses the 
service of wines at dinner.  Again it is suggested that guests be allowed to serve themselves.  The types of glasses 
to be used are also discussed [78-86].  And there is a brief chapter on the wines of Roussillon [255-257]. 
 
In browsing through these interesting volumes, I discovered that volume 3 was almost identical in content to 
volume 1, beginning at page (1).  The only differences I noted were the substitution of new material for pages 91-
92, and the addition of footnotes on pages 187 and 194 in volume 3.  It seemed rather strange to me.  Perhaps 
someone can shed some further light on this?  
 
According to Vicaire (673-674), Périgord was the pseudonym of Horace Raisson (1798-1854).  Vicaire also says 
that the first year had two editions, and that volume 3 had one plate, not present in this copy.  Both Simon and 
Bitting list only the first year (volume 1).  WorldCat and NUC too list only volume 1. 


33.   (De Périgord, A.B.)  Le Manuel du Gastronome, ou Nouvel Almanach des 
Gourmands, servant de guide dans les moyens de faire excellente chère.  Orné d'une 
jolie gravure.  Paris: Lebigre, Libraire, 1830.  Imprimerie de Constant-Chantpie, Paris.  13.5 
cm.  (2 title leaves), 246 pages + frontispiece plate.  Bookplate of Sylvain Van De Weyer.  
Binding was full leather, but it's in very poor condition, with covers detached, spine missing, 
pages loose, browned and wrinkled.  Could be salvaged with a new binding.    
 
The preface is signed “A.B. Périgord.”  There is a brief section on wines at the end [pages 236-240].  Another 
important item in the gastronomic history of France.  Not in Simon or Bitting.  Vicaire 674. 
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34.   Derys, Gaston (1875- ) & Raoul Dufy (1877-1953).  Mon Docteur le Vin.  Aquarelles de 
Raoul Dufy.  Texte de Gaston Derys.  Paris: Draeger Frères, (1936).  Printed January 1936 by 
Draeger Frères, Paris.  32 cm.  24 leaves.  Original decorated paper wraps folded over paper 
covers.  Slight wrinkling and small signs of wear, but clean throughout.    
 
According to the entry in the Fritsch catalog (588), this is one of the most sought-after Nicolas publications.  [There 
is no indication in this copy of the Nicolas connection].  There is a prefatory facsimile letter dated 27 July 1935 from 
Marshal Pétain, titled “Tribute to Wine” in which he declares that to the soldiers in the war, the resupply of wine 
was almost as important as the resupply of munitions.  Wine had a good influence for moral and physical strength 
and so, in its way, it contributed to the victory.  The remainder of the book is filled with Dufy watercolor 
illustrations and numerous statements by various medical and other personalities in support of the consumption of 
wine.  The wide-ranging actions of wine are covered under the headings of calories, vitamins and radioactivity, 
children's diseases, typhoid fever, kidneys, nervous depression and anemia, appendicitis, diabetes, 
convalescence, influence on character and morality, decline of water-drinkers [e.g. use of opium in the US], 
obesity, maintaining youth and aesthetics, indispensability for writers, artists and athletes, good soldiers, and 
longevity.  Among the authorities cited are Lorenzini of the University of Milan, F. Dougnac, Raymond Brunet, G. 
Portmann of the faculty of medicine in Bordeaux, Cambiaire, Charles Baudelaire, Charles Dormontal, Babrius, 
Armand Gautier, J. Guyot.  Some are cited three or more times — Cambiaire scores three. 


35.   De Sépangueul.  Les Vins de chez Nous.  Orléans: Imprimerie de “La France du Centre”, 
[1937].  22 cm.  404 pages. Decorative initials.  Red suede-like paper.    
 
“Il a été tiré de cet ouvrage vingt exemplaires sur papier pur fil, dont dix hors commerce.  Ces exemplaires ainsi 
que ceux imprimés sur vélin Navarre sont tous numérotés et parafés par l'auteur.”  This copy numbered 516 and  
initialled “M de Sep'l.”  Part I consists of a series of sketches on various wine areas,  while Part II presents a 
detailed list of wines by Department.  There is also a list of “wine-less” Departments.  The Club des Cent yearbook 
#10 (1937), page 99, is my source for the date of publication. 
 
NUC lists only a 1945 book on vines by De Sépangueul, a pseudonym (real name not given). 


36.   Des Ombiaux, Maurice (1868-1943).  Petit Manuel de l'Amateur de Bourgogne.  
Bruxelles: Librairie G. Van Oest & Cie., 1907.  Printed August 24 1907, by J.E. Buschmann, 
Antwerp.  (3 leaves), 100, (1) pages + original paper wraps bound in and binder's endpapers.  
Bookplate of Deuzel [Leon Lambert].  Top edge gilt.  Attractive half morocco binding.  Front 
hinge beginning to weaken.  Minor water staining at very top of a few pages, and leather on 
front cover has a slightly washed-out look, but a very attractive copy which will probably not 
disappoint you.    
 
Praise for the wines of Burgundy and for wine in general.  Des Ombiaux begins by lamenting the fact that Brillat-
Savarin had nothing to say about wine, except that it was the most pleasant of beverages.  He tells us what the poet 
Baudelaire had to say about this rather upsetting situation.  But Des Ombiaux goes on to defend Brillat-Savarin, 
saying that we need to consider the times and that the methodical approach to wine practiced in our Walloon 
cellars is a relatively modern science [pages 1-4].  We learn that in the war of 1870, wounds of the wine-drinking 
French soldiers healed in two weeks, versus a month for the Prussians [18].  Those who don't have the good taste 
to love French literature at least love its wines [20].  Bad people are water drinkers, but not all water drinkers are 
bad people — they're victims of mineral water exploitation [39].  And there is of course also material on the 
historical fame of Burgundy wines and an appreciation of many of the great Burgundy wines of the present. 
 
This is number 109 of 300 copies.  Simon and Bitting list only the second edition of 1908, also published in 
Brussels, in a limited printing of 200 copies.  Fritsch had a later Paris edition of 1921.  Not in NUC.  Des Ombiaux 
wrote a number of other books, on wine, brandy, gastronomy, cigars, and on Belgian history. 


37.   Des Ombiaux, Maurice.  Le Gotha des Vins de France.  Paris: Payot, 1925.  23.5 cm.  (3 
leaves), (1), 10-216, (1) pages + 12 plates.  Illustrations.  Deuzel bookplate.  Red pebbled cloth-
backed boards.  Nice copy.    
 
Premier tirage [first printing] October 1925.  A celebration of the wines of France, from antiquity to the present.  
An interesting chapter is “The Quarrel of the Wines,” [pages 51-64], that is, the wines of Burgundy versus the 
wines of Champagne.  It all started with a medical thesis in Paris in 1652, followed by another 40 years later, 
suggesting that the wines of Champagne were bad for the health.  The “Rémois” rose up like champagne from an 
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uncorked bottle and replied with a 1700 medical thesis of their own refuting the two Paris theses.  To fight fire with 
fire, the dean of medicine at Beaune, Hugues de Salin, published a reply in 1704, entitled Defense of the wine of 
Burgundy against the wine of Champagne.  Champagne owed its reputation to two ministers, Colbert and Letellier, 
who owned vineyards near Reims.  According to Salins, champagne lacked the vigor which the ancients called 
generosity; it was weak and watery and did not travel well, as did the Volnay drunk at the coronation of Sobiesky 
in Poland, or the Beaune served in Venice to celebrate Morosini's recapture of the Peloponnesus from the Turks 
[1687].  Of course Champagne replied, this time with the story of Wenceslas' trip to Reims to negotiate with 
Charles VI in 1397, Wenceslas agreeing to demands made on him so that he could continue to drink the wine.  The 
quarrel finally died a natural death.  In any case, that was then, says our author, before the time of sparkling 
champagne.  The battle now would be between Burgundy and Bordeaux, but they respect each other's good 
qualities.  He ends with the poem “Fusion” by Monselet which celebrates that mutual respect [see De Chasteigner, 
item 14]. 


38.   Des Ombiaux, Maurice.  L'Amphitryon d'Aujourd'hui.  Introduction à la vie 
gourmande (du Porto au Havane).  Paris: Dorbon-Ainé, (1936).  19 cm.  267, (2) pages.  
Headpiece and tailpiece illustrations.  Paper.    
 
Printed 30 April 1936 by Imprimerie Auxiliaire for Dorbon-Ainé.  There were also 100 numbered copies, of which 
this is not one.  This book, whose title may be loosely translated as “Today's Host,” maintains a historical 
perspective while dispensing advice on all aspects of entertaining with food and wine, down to music and coffee 
and cigars.  As for cuisine, which used to be thought of as great or middling or small, he says that for the 20th 
century amateur, there are only two cuisines — good and bad.  To those who say you don't become a gastronome 
until about the age of 55 or 60, Des Ombiaux says he would rather dine with young gastronomes, under 30 even, 
than with old gastronomes who are insufferably pretentious and speak only through oracles about everything at 
table [194].  Interesting and entertaining. 


39.   De Sousa, Antonio Texeira.  Subsídio para o Estudo das castas do Vinho da Madeira.  V 
Congresso Internacional da Vinha e do Vinho.  Lisboa: Editorial Imperio, 1938.  23.5 cm.  17, 
(1) pages + 3 glossy photo plates of grape varieties, etc at end.  Paper.  Damp-staining 
throughout.    
 
Regiões Vinhateiras — II.  A short history of viticulture in Madeira (started shortly after the discovery of the island 
1418-1420) followed by a description of the grape varieties in use and their wine-making characteristics.  The 
varieties listed (and illustrated) are: Malvasia Cândida, Sercial, Verdelho, Boal da Madeira, Tinta da Madeira, 
Listrão do Pôrto Santo, and Negro.  Malvasia Cândida was the first variety cultivated, originating from the “Ilha de 
Cândia (Grécia)” [=Crete].  There is also a summary in French.  IVP bibliography 2987. 


40.   De Szemere, Barthélemy.  Notes on Hungarian Wines.  “Neque vinum nisi 
Hungaricum,” (No wine if not Hungarian.) (Old Latin Proverb).  Second Edition.  Paris: 
Printed by E. Brière, 1861.  21.5 cm.  40 pages.  Vignette (“Arms of Hungary”) on title page.  
Inscribed on title page: “to Lady, Countess d'Ayouls, respectfully, the author. [initials].”  
Deuzel bookplate.  Half red morocco.  Marbled endpapers.  Very nice copy.    
 
In the preface, the author says that reduction of tariffs under the Cobden Treaty will make it possible for Hungarian 
wines to compete in the English market.  “My chief object is also patriotic.  I thought to render an important 
service to Hungary, my fatherland, by calling the attention of the English public to those 360,000,000 gallons 
[versus 760,000,000 for France — see page 5] of unadulterated wine which Hungary yearly produces.”  The book 
is in 3 parts: 1)  Hungarian wines and their production; 2) Dr. Kletzinsky on the medical importance of Hungarian 
wines; 3) Tokaj wine.  Not in any of the bibliographies.  WorldCat lists one copy in Europe. 


41.   De Toulouse-Lautrec, Mapie & Robert J. Courtine.  A Boire, A Boire!  Des jus de fruits à 
la cave.  Dessins de Kowska.  ELLE encyclopédie dirigée par Miriam Cendrars.  (Paris): 
Librairie Arthème Fayard, (1960).  Printed by Brodard-Taupin, Paris.  20 cm.  174, (2) pages.  
Illustrations and decorations, with a number of pages in monochrome color.  Glossy boards.     
 
Cocktails and other drinks [pages 5-93]; wine [94-170].  The author is better known for a cookbook. 
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42.   Dettori, Renato G.  Italian Wines and Liqueurs.  Text by Renato G. Dettori.  
Illustrations by Ervardo Fioravanti.  Federazione Italiana Produttori ed Esportatori di 
Vini, Liquori ed Affini — Rome.  Rome: Istituto Nazionale per il Commercio Estero, (1953).  
Printed by S.A.G.R.A., Rome.  25 cm.  158 pages + 39 color plate illustrations numbered I-XXII 
and XXIV-XL [XXIII does not appear to be missing].  Paper, clear plastic cover.    
 
General information on Italian wines and liqueurs, with a short listing by region, as well as some history, how to 
handle and serve wine,  mixed drinks, etc.  Each illustration is captioned on the back in English, Italian and 
German. 


43.   De Vasconcellos, João da Camara Leme.  Os Vinhos da Madeira e o seu descredito 
pelas estufas.  Novo methodo de afinamento de vinhos e bases d'uma associação.  
[followed by a long list of titles, medals, memberships, etc].  Funchal: Typ. “Esperança”, 
1889.  22.5 cm.  91, (1 “erratas”) pages.  Ownership signature of “Antonio R. Passos — 
Agronomo” on title page and elsewhere.  Wraps, repaired at spine.    
 
Inscribed on half title: “Ao Ex.mo Snr. Conselheiro J. Ignacio Ferreira Lapa em testimunho de elevada 
consideração e estima offerea o seu adm.or Conde do Cannavial.”  IVP bibliography 3144. 
 
The purpose of this treatise was to try to put a stop to the damage being done to the quality and reputation of the 
wines of Madeira by the system, begun in the early 1800's, of heating the wines for 3 to 6 months at a temperature 
of 50 to 70ºC, to simulate the effect of long voyages at sea in tropical waters, common in the 18th century.  The 
wines thus lost their natural qualities and acquired a characteristic taste and odor.  The trouble was that aging in 
barrels required four years, while heating accomplished sea-worthiness in a very short time.  The author proposes 
that the wines be matured naturally, or failing that, be heated for a short time (Pasteur method) or for a more 
prolonged period at very moderate heat (Cannavial method) [pages 53-69].  There is a prefatory summary in 
French, as well as a number of quotations from Wine and Spirit News and tables showing the gradual decline in 
Madeira wine shipments through the 1800's. 


44.   De Villarinho de S. Romão, Visconde (1859-1923).  Flagellos da Videira.  Com 20 
gravuras, das quaes 14 coloridas.  Porto: Magalhães & Moniz, Editores, (1891).  Printed by A.J. 
da Silva Teixeira, Porto.  25.5 cm.  ix, 214 pages + 8 color plates and 5 black & white. Title page 
in red & black.  Green, flexible cloth cover on original wrappers.  Corner stains on cover.  
Original wraps worn, internally loose but sound.  Deserves a better binding than it got from its 
present owner.    
 
The “20 engravings, of which 14 in color” called for on the title page are all present, some plates having more 
than one illustration; they are numbered 1 through 20, not always in sequence, but all accounted for.  IVP 
bibliography 3235. 
 
A fairly extensive treatise on maladies of the vine, in four parts: 1) phytography of the grapevine;  2) vegetable 
parasites (athracnose, black rot, mildew, oidium, etc.);  3) animal parasites (cochylis, phylloxera, etc.);  4) diseases 
or other mishaps due to various causes (chlorosis, scorching, frost, storms, etc.).  There is a very interesting and 
useful summary of vine diseases, organized by descriptions of symptoms, as seen in roots, stems, tendrils, leaves, 
flowers and fruit [pages 201-208]. 


45.   Deville, J.  Les Vins du Rhône.  Crus principaux du Beaujolais et du Lyonnais.  Lyon: 
Imprimerie A. Rey, 1914.  24.5 cm high x 31.5 cm wide.  16, (40) pages + 30 photo plates with 
tissue guards.  Paper, soiled.  Internally very clean.    
 
This survey of the wine communes of the Rhône Department includes: Ampuis — Crûs de Côtes-Rôtie: Côte Blonde 
et Côte Brune; Villié-Morgon — Cru de Morgon; Odenas — Cru de Brouilly; Fleurie; Saint-Lager — Cru de 
Brouilly-Saint-Lager; Juliénas; Chénas; Lachassagne; Chiroubles; Regnié & Durette; Quincié; Saint-Étienne-la-
Varenne; Perréon; Vaux; Theizé; Liergues; Pommiers Buisante; Anse; Condrieu.  For each commune there is a 
page or two of information on political borders, orography, geology, total vineyard area, soil composition, 
historical and other notes.  For each commune there is at least one photo plate; Ampuis, Saint-Étienne-la-Varenne 
and Condrieu have 2 each, Odénas 3, and Fleurie 7.  The 16-page introduction provides an overview of the extent 
of vineyard areas, a list of the classified wines (red wines: grands crus and grands ordinaires; white wines: 
Condrieu), discussion of the grape varieties used (Sirah, Viognier, Gamay), the influence of orientation, soil 
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constituents and fertilizers on the quality of the wine.  To those detractors who say the quality of the wines from 
grafted stocks is inferior to earlier wines from native root stocks, the author says that detailed studies have shown 
that the wines are just as delicate and that their “finesse de sève” is the same as before the phylloxera invasion 
[page 12].   
 
A good historical source for this wine area.  It's also interesting to see the wines arranged by Department, rather 
than in other traditional classifications we have become accustomed to.  Not in any of the wine bibliographies. 


46.   De Villefosse, René Héron (1903- ).  Histoire et Géographie Gourmandes de Paris.  
Paris: Les Éditions de Paris, (1956).  Printed May 18, 1956 by Imprimerie Typographique 
d'Édition, Colombe.  22 x 19.5 cm.  382, (9) pages, including “addenda et errata” and colophon 
+ 12 plates of illustrations.  Illustrations in text.  Title in red and black. Red cloth with 
illustration, clear plastic dj, torn.    
 
One hundred copies numbered CC 1 to 100 were reserved for members of the Club des Cent, and an additional 
100 copies numbered 1 to 100, and 15 not for sale.  This copy not part of the numbered series.  De Villefosse is 
listed as archivist, curator of the Museum of the Ville de Paris, and member of the Club des Cent.  The usefulness 
of this historical treatise is enhanced by the addition of three indexes: establishments (restaurants, confectioners, 
food merchants, etc), names (personalities, books, works of art) and cuisines & regional specialties 


47.   DeVoto, Bernard (1897-1955).  The Hour.  With illustrations by William Barss.  Boston: 
Houghton Mifflin Company, (1951).  Riverside Press, Cambridge, MA.  21 cm.  (10), 84 pages.  
Red cloth-backed grey cloth.  Dustjacket edge-worn, with attempts at repair.   
 
DeVoto, historian and literary critic, here vents his spleen on the terrible things that are done to alcohol.  To him, 
there are only two cocktails: whiskey (scotch, irish, rye or bourbon), plain or with ice, and the martini (3.7 gin to 1 
dry vermouth).  Anything sweet added to liquor is bad.  The Daiquiri is particularly bad because its base is a sweet 
liquor — rum, for which he has nothing but scorn.  The punishment for adding an onion to a martini should be 
strangulation.  The three abominations are (1) rum, (2) any other sweet drink, and (3) any mixed drink except a 
martini.  There is no such thing as a good punch.  DeVoto's own favorite was rye, though he says the Navy has a 
monopoly on many of the good ones.  “I have struck Navy installations a thousand miles from salt water and five 
hundred miles from fresh that had ryes worth traveling fully that far for — yes, worth listening to commanders talk 
about MacArthur.” [page 13] 


48.   Dewey, S[uzette].  Wines for those who have forgotten and those who want to know.  
Chicago: The Lakeside Press, 1934.  17 cm.  97, (7) pages.  Maps and illustrations. Rose cloth, 
paper labels.  Dustjacket with fading spine.  An attractive little book.    
 
Twelve hundred copies of this book have been printed at The Lakeside Press, Chicago.  This is copy number 
“1002” and it is signed by “S. Dewey.”  The cursory nature of the material is understandable in light of its 
publication just after Repeal, although it has 3 pages on the wines of the USSR, which is three more than many wine 
books even today.  The author does say she lived in Warsaw from 1927-1930, which would explain the interest.  
The most amusing passage is on California wine, which includes such names as California Médoc and California 
Château Yquem.  “The French have always protested this use of the names of their great wines, but it is really a 
compliment to their perfection which they have failed to appreciate.” [page 29]. 


49.   DeWitt, William A.  Drinking and What to Do About It.  New York: Grosset & Dunlap, 
(1952).  19.5 cm.  (6), 186 pages.  Illustrations.  Grey cloth.    
 
“Ethyl alcohol dissolves all fats, including cholesterol, and therefore tends to wash the artery walls free of the 
damaging deposits ...” [page 9]. He cites Scotland to illustrate his view that norms of “socially acceptable” 
drinking vary from place to place.  His biggest complaint is with the improper mixing of cocktails.  The secret of a 
“dry” martini is in dilution by stirring in ice, rather than the proportions of gin and vermouth, etc.  He disposes of 
wine in a couple of paragraphs.  The printed guides in liquor stores are all you really need, since intrusion into the 
circle of devotees requires a reverence which few Americans have.  “If this seems a little unenthusiastic, or even 
unpatriotic, recall that California and New York … insist on naming their wines after Old World types.” [page 162]. 
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50.   Dexter, Philip.  Notes on French Wines.  Revised edition.  Boston: Printed by Addison C. 
Getchell & Son, (1933).  23 cm.  76 pages + tear-out vintage chart — duplicate of page 67, which 
it follows.  Monochrome decorations.  Paper, slightly soiled.    
 
Third edition 1933.  After a general introduction, there are chapters on Champagne, white wines and red wines.  
Other subjects, such as decanting, wine and food matching, and brandy are also discussed.  As to smoking with 
wine, Dexter is not too disturbed by it.  “In these days, when women are so lavishly perfumed … , our neighbors 
in a restaurant sometimes make it impossible to enjoy good wine.  Naturally, the highest-class restaurants, which 
have the best cellars, are likely to shelter the most perfume.  Tobacco smoke would be an agreeable substitute for 
the scented air of some of them.” [page 49].  An annotated list of books on wine is at pages 72-73. 
 
WorldCat lists no earlier edition. 


51.   Dickerman, Charles W.  How to Make the Farm Pay; or, The Farmer's Book of 
Practical Information on Agriculture, Stock Raising, Fruit Culture, Special Crops, 
Domestic Economy & Family Medicine.  Assisted by Charles L. Flint, and other 
practical agricultural writers.  Illustrated with one hundred and forty engravings.  
Philadelphia, Cincinnati, Chicago, St. Louis: Zeigler, McCurdy & Co., (1869).  Printed by S.A. 
George, Philadelphia.  (title leaf), (frontispiece plate), 206, 209-750 pages, including plate 
illustrations.  Gilt-decorated green cloth.  Entire book is in pathetically poor condition.    
 
Of interest is a color plate [page 518] depicting various fruits, including Concord and Iona grapes.  There is also 
an illustrated chapter on grape culture and wine making [pp 564-604], author not identified.  Not in Amerine. 


52.   Digbie, Kenelme (1603-1665).  The Closet of the Eminently Learned Sir Kenelme 
Digbie Kt. Opened: Whereby is Discovered Several ways for making of Metheglin, 
Sider, Cherry-Wine, &c.  Together with Excellent Directions for Cookery: as also for 
Preserving, Conserving, Candying, &c.  Published by his Son's Consent.  London: Printed 
by E.C. for H. Brome, at the Star in Little Britain, 1669.  15 cm.  (title leaf), (1 leaf “To the 
Reader”), 312 pages.  [?Frontispiece portrait missing? — Bitting does not mention a portrait, 
but the copy cataloged in NUC shows “portrait wanting”].  Eleven unnumbered pages of the 
table of contents at end which had been supplied in facsimile from the copy in the Huntington 
Library are lost, unfortunately.  Ownership name inside front cover: “John Gallington, His Book, 
1728.”  The book is in rather poor condition.    
 
A very large portion of this book [pages 1-112] is devoted to recipes for mead (or meathe or metheglin, as it was 
apparently interchangeably called).  I won't repeat an entire recipe here, only what Digby says at the end of one 
of them: “This Meathe is singularly good for a Consumption, Stone, Gravel, Weak-sight, and many more things.  A 
Chief Burgomaster of Antwerpe, used for many years to drink no other drink but this; at Meals and all times, even 
for pledging of healths.  And though He were an old man, he was of an extraordinary vigor every way, and had 
every year a Child, had always a great appetite and good digestion; and yet was not fat.” [8].  Some of the recipes 
are quite elaborate and call for the additions of many different herbs.  From the cookery department, here is a 
sample recipe that we can all understand: “To boil Eggs:  A certain and infallible method to boil new-laid Eggs to 
sup up, and yet that they have the white turned to milk, is thus: Break a very little hole, at the bigger end of the 
shell, and put it into the water, whiles it boileth. Let it remain boiling, whiles your Pulse beateth two hundred 
stroaks.  Then take it out immediately, and you will find it of an exact temper: others put Eggs into boyling water 
just as you take it from the fire, and let them remain there, till the water be so cooled, that you may just put in your 
hand, and take out the Eggs.  Others put Eggs into cold water, which they set upon the fire, and as soon as the 
water begins to boil, the Eggs are enough.” 
 
Although this book is in poor condition, I should think its great rarity would justify the expense for restoration, with 
appropriate binding.  Later editions included 1671 and a third, corrected edition in 1677.  A new edition was 
published in 1997. 


53.   Dingman, Stanley T.  Wine Cellar and Journal Book.  Westover Publishing Co, (1972).  
Oblong 17.5 x 25.5 cm.  41 pages of text + (52) pages of wine record blanks.  Illustrations.  
Wraps, a little worn.  First edition.   
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54.   Diriet, H. [wine labels].  “La conception de l'étiquette de vin.  Wine Labels.”  Pages 
15-24 in Publicité et Arts Graphiques.  Advertising and Graphic Art.  Revue de la 
publicité et des arts graphiques en Suisse.  Review of Advertising and Graphic Art in 
Switzerland.  Numéro Spécial – Special Issue.  Emballage et Étalage.  Packaging and 
Window Display.  Geneva: Maurice Collet, 1947.  31 cm.  150 pages + numerous plates of 
illustrations, chapter dividers and advertising.  Paper of varying thickness and color.  Paper 
covers, considerably worn.                
 
The article on wine labels is in both French and English (translation by Ralph C.E. Rewcastle).  It is an illustrated 
review of the history of the wine label.  The oldest known labels appeared on Champagne bottles.  One of the 
photos is of a labeled 1741 Moët bottle.  There are also two plates with tipped-in label design samples by Roth & 
Sauter of Lausanne (“Haute Couture pour l'Habillage de Bouteilles”).  A 50-page book by Diriet in German, on 
grapes and wine — vademecum for a good Swiss wine cellar, was published in Lausanne, 1945 [Bibliotheca 
Gastronomica, Catalog XLII, item 146]. 


55.   [Drinking Cups].  Cups and Their Customs.  London: John Van Voorst, 1869.  Printed by 
Taylor and Francis, Fleet Street.  19 cm.  vi, (2), 62, (2 ads) pages + frontispiece color 
illustration of a “sprig of borage in glass cup of the third or fourth century.”  Green cloth, spine 
browned and worn at extremities.    
 
Second edition.  On spine and cover: “Drinking Cups and Their Customs.”  See comments in Gabler (G34380) for 
the first edition of 1863, 52 pages, by George Edwin Roberts [1831-1865].   [This edition also listed under Van 
Voorst, G39960, as “unable to verify”].  From the preface to this edition: “The Second Edition of this book contains 
much additional matter, all of which has been derived from notes collected by one of the original authors of the 
work [Henry Porter?], whose untimely death is mourned …”  This history of cups and other vessels, the kinds of 
drinks they contained, and the various customs associated with drinking them, begins with Noah and continues 
through the Greeks and Romans and on to the middle ages and modern times.  Personalities mentioned in the 
course of this very interesting commentary include Sir Kenelme Digby.  It ends with recipes for various “cups” 
prepared with a variety of ingredients, including honey mixed with herbs and spices (metheglin), ale and apples, 
punches with oranges, lemons, rum, brandy and green tea, and so on.  One particularly appetizing drink, the 
“Wassail Bowl” (for Christmas Eve) contains beer, sugar, nutmeg, ginger, sherry, and slices of toasted bread 
floating on top.  A typical wine drink is “Claret Cup, No. 1,” which adds to a bottle of Bordeaux two glasses of 
sherry, one of Maraschino and some sugar.  After icing, add a bottle of soda-water and two sprigs of borage.  
Since we know that these and similar concoctions are still happily consumed by beautiful people everywhere, we 
must conclude that they taste much better than they sound and no doubt their after-effects have been artfully 
neutralized by the judicious use of herbs and spices, from centuries of experience.  An enjoyable book for anyone 
who has ever been happily punch-drunk at least once in his life.   
 
The book presents some of the history of drinking customs and a number of recipes for punches and wine cups. 


56.   [Drinking Cups].  Cups and Their Customs.  London: John Van Voorst, 1869.  Second 
edition, same as item 55 above.  A better copy.    
 


57.   Druitt, Robert (1814-1883).  Report on the Cheap Wines from France, Germany, Italy, 
Austria, Greece, Hungary, and Australia: their use in diet and medicine.  Second 
edition, rewritten and enlarged.  London: Henry Renshaw, 1873.  Printed by Savill, Edwards 
and Co., London.  18.5 cm.  xii, 180, (8 advertising) pages + plate illustration at page 1.  
Decorative headpieces, tailpieces and initials.  Endpaper ads.  Green flexible cloth.  Rather 
poor condition, internally loose, but not water-stained, and satisfactory as a reading copy.                 
  
Druitt proposes  “to report upon the cheap wines which the public are now able to procure through Mr. 
Gladstone's remission of the wine duties, and the enlightened policy of the Emperor of the French.”  His objective 
is to write about wine primarily from a medical standpoint.  “It is most especially the interest of the medical 
practitioner who lives amongst a luxurious town population to have at his fingers' ends a knowledge of the 
character and properties of the chief wines of the day; and this is a branch of knowledge that the practitioner, 
even in the most primitive and rural districts, need not despise.  We must take people as we find them … I 
recollect, years ago, when beginning practice, how insignificant I felt, in comparison with Dr. —, whom I had met 
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in consultation at the house of an important patient.  This was not because I did not ‘know my profession,’ to use the 
common phrase, for Dr. — was one of a very old school; but his real forte was his knowledge of cookery and 
wines; and before that my light was soon put out.  I took the lesson.” [page 3].  That he certainly did, for this book 
is filled with extensive and interesting material on wines in general, from their chemical make-up to their 
enjoyment, and with considerable detail on the use of wine in medicine.  There are chapters on the wines of 
Bordeaux, Burgundy, other French, Moselle and Rhine, Italy, Greece, Hungary, Austria, and Australia.  He does not 
seem to care as much for the fortified wines of Portugal and Spain.  “By the end of the 18th century, French wine 
did not form one percent. of the wine used in England … For political purposes, our people were bribed to drink 
of the ‘drugged chalice’ of Portugal, whilst hatred against the French has been instilled as a religious creed, and 
their fine wholesome wines kept out by extravagant differential duties.” [65-66]  “Claret harmonizes with the light 
ethereal character of the great Celtic race.  Port was a symbol of Whiggery and Presbyterianism.” 


“Erect and firm the Caledonian stood, 
Old was his mutton, and his claret good: 
‘Let him drink port,’ the English statesman cried. 
He drank the poison, and his spirit died.” 


[From Douglas by John Home, who died 1805) [67].  There is more on this subject, some of it very entertaining.  
Later, on the subject of Roussillon: “I will here merely repeat the notes I made in my last edition about Roussillon.  
I have not added any since, and I do not want to … [on one of them]: “ … alas! purchaser wont buy this as it is: he 
insists on giving double the price for it, when sweetened and brandied, and converted into public-house port at 
4s.” [104-105] 
 
In the preface, Druitt tells us that the first edition of 1865 originally appeared as a series of articles in the Medical 
Times and Gazette in 1863 and 1864.  “In this not much of the original work remains.” [iii]  Since there are now so 
many wines available, and so inexpensive, “one wonders at the gulicidal policy (if I may coin a word) which 
makes some people confine themselves to port and sherry. … A sparkling wine, too, is often a true „atre‹on yucÁj, 
or medicine of the soul [amen to that!] … Of the wines of America I know nothing, but witness with delight the 
effort to make them take the place of the firebrand whisky, and so to deliver that great and energetic people from 
the incubus of intemperance.” [v-vi]  In a footnote he references books by Husmann and Flagg.  “Mr. Husman 
unfortunately advocates the system of making sham wine by fermenting sugar and water with the pressed husks of 
grapes.”  Druitt says that if his life is spared, he will write a book on “the moral properties of wine, its real value as 
a nutrient, and the secret of its power … on which I have been collecting materials for years.” [vii].  But at the end 
he says he has been driven by ill health to pass the winter in a warm climate. 
 
The son of a medical practitioner, Druitt set up his own general practice in London's Berkeley Square in 1837.  He 
is best known for his Surgeon's Vade-Mecum (1839), a great favorite with students, which saw an 11th edition in 
1878 and was widely translated.  One of his main interests was sanitation.  He was well versed in languages, 
science and theology.  He lived for some time in Madras after his health broke down in 1872, and died after an 
exhausting illness at Kensington on May 15th, 1883 [Dictionary of National Biography]. 
 
My copy of the first edition unfortunately did not survive [see Gabler G18820].  As a typical collector, I had not 
actually read this book until just now.  If you haven't read it, don't deny yourself the pleasure.  It is not diminished 
by its age. 


58.   Dubois, Jacques.  Le vigneron vaudois et ses vins.  Comment il pourra en améliorer 
la vente.  Lausanne: Imprimerie Centrale, 1944.  23 cm.  261, (2) pages + 3 charts, a foldout 
map, and 6 glossy photo plates.  Bibliography pages 255-256.  Had been bound with original 
wraps, but covers are gone, leaving bookbinder's bare spine and original wraps.  Damp 
wrinkling throughout, but clean.  Reading copy.  Definitely not in the state in which it left the 
Schraemli collection.    
 
Printed July 1944.  Detailed review of the state of wine in the Swiss Vaudois and the question of continued support 
for the growers.  The war had improved the deteriorating situation by temporarily reducing wine imports, but the 
author is looking for a longer-term solution.  While the material is mostly on the commerce and politics of the 
Vaudois wines, there is also information on the vineyard areas (La Côte, Lavaux, Chablais Vaudois, Nord Vaudois, 
Vully Vaudois), the grape varieties, climate, etc. 


59.   Dubosc, J.G.  21 Années de Statistique Viti-Vinicoles 1907 à 1927.  [Paris], 1928.  18.5h x 
27.5w cm.  (8 leaves) + large foldout table.  Advertising inside paper covers.  Poor, heavily 
soiled.    
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Has a summary for each of the years 1907 through 1927 describing weather conditions and vine diseases.  The 
table lists number of hectares of vines, production, yield per hectare and many other statistics for each year.  
There is a separate one-page table for Alsace-Lorraine. 


60.   (DuBouchett).  DuBouchett — Many, Blanc.  Cocktail Recipes.  Chicago, (1945).  14.5 
cm.  32 pages.  Stapled paper, rusty.    
 
Copyright 1945 — Many, Blanc & Co.  A bit of ephemera. 


61.   Du Breuil, A[lphonse] (1811-1890).  Vineyard Culture Improved and Cheapened.  By A. 
Du Breuil, Professor of Viticulture and Arboriculture in the Royal School of Arts and 
Trades, Paris.  Translated by E. and C. Parker of Longworth's Wine House.  With Notes 
and Adaptations to American Culture by John A. Warder, author of “American 
Pomology.”  146 Illustrations.  Cincinnati: Robert Clark & Co., Publishers, 1867.  18 cm.  xvi, 
337, (12 catalog) pages.  Illustrations.  Eight of the catalog pages are devoted to The Wine-
Maker's Manual by Charles Reemelin, including its table of contents and list of illustrations.  Half 
leather binding is in a fairly poor state.  Internally, the book qualifies as no better than a 
reading copy.    
 
The subjects covered are site and soil preparation, choice of vines, propagation, planting of the vineyard, pruning 
and training (support), grape diseases, harvest.  The notes regarding adaptations to American conditions are 
found at the points where the particular subjects are discussed, and they form a substantial portion of the material 
in the book. 


62.   Dubrunfaut, [Auguste-Pierre] (1797-1881).  Traité Complet de l'Art de la Distillation, 
contenant, dans un ordre méthodique, les instructions théoriques et pratiques les plus 
exactes et les plus nouvelles sur la préparation des liqueurs alcoholiques avec les 
raisins, les grains, les pommes de terre, les fécules et tous les végétaux sucrés ou 
farineux.  Tome Premier.  [Tome Second].  Paris: Bachelier, 1824.  Imprimerie de Huzard-
Courcier.  20.5 cm.  [Volume 1]: (half title leaf), (title leaf), 376 pages + 3 foldout plates at end, 
numbered 1 to 3;  [Volume 2]: (half title leaf), (title leaf), 352 pages, (errata leaf) + 5 foldout 
plates at end, numbered 5 to 8.  Notes in ink at bottom of page 64 of volume 2, preserved uncut 
by binder.  What was an attractive leather-backed cloth binding is not salvageable.  Internally, 
except for bumped corners of first 100 pages of volume 1 (but no tears or stains), the book is 
clean enough to warrant a new binding.    
 
One of the rarities of the distillation literature.  The second edition was published in Brussels 1825.  Simon (Vinaria 
154) lists an English edition of 1830: Complete Treatise on the Art of Distillation.  Noling has 4th edition, London, 
Sherwood, Gilbert and Piper, 1830, 532 pp. 


63.   Durkan, Andrew.  Vendange.  A Study of Wine and Other Drinks.  New York: Drake 
Publishers, (1972).  Printed in Great Britain.  22 cm.  x, 327 pages + 16 glossy photo plates. 
Maps and illustrations.  Endpaper charts illustrating the chemistry of fermentation.  Cloth, 
dustjacket, both waterstained along top edge.  Damp-wrinkling throughout.  Good reading 
copy.    
 
Directed pimarily to students of hotel and bar management.  More than half of the book is devoted to wine.  [Also 
published London, Edward Arnold, 1971]. 


64.   Eckhardt, Fred.  A Treatise on Lager Beers: A Handbook for Americans and 
Canadians on Lager Beer.  Portland, OR: Hobby Winemaker, 1972.  21.5 cm.  (6), 22, (4), 23-
49, (3) pp + (2) figures.  Illustrations.  Wraps.   
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Fifth printing, revised edition, July 1972 [1st was 1970].  “Mr. Eckhardt … has pursued this subject to the degree of 
finding to his extreme disappointment there are no books available written on beer or the making thereof …”  
However, in his short bibliography (page 45), he does list a few books on the subject, dated 1934 to 1968. 


65.   (Ehret, George) (1835-1927).  Twenty-Five Years of Brewing, with an illustrated 
History of American Beer.  Dedicated to the friends of George Ehret.  New York: Gast 
Lithograph and Engraving Company, (1891).  22.5 cm.  120 pages + 4 statistical charts.  
Illustrations.  Decorated title page.  Portrait of Ehret facing title.  Small ownership signature at 
top of title page.  Dark green cloth with gilt title on cover.  Water-stained at edges.  Internally a 
few pages show slight staining at outer edge.    
 
George Ehret immigrated to the US from Germany in 1857, five years after his father.  He apprenticed himself to a 
brewer and 8 years later struck out on his own, establishing the famous Hell Gate Brewery at New York's 92nd 
Street near the East River, at that time a rural area.  He rolled out his first beer in 1867 and by 1877 he had the 
largest brewery in the United States, despite an intervening fire in 1870 which had destroyed his plant.  
Competition from Pabst, Anheuser-Busch and Schlitz eventually pushed him into fourth position, but his business 
prospered well into the next century.  This book begins with the early history of brewing in the US and continues 
with the Hell Gate story to 1891.  On the eve of the World War, Ehret paid a visit to Germany, but although he 
returned immediately, his motives were questioned and the anti-German sentiment fostered by the prohibition 
movement did not help his business.  Ehret's heirs sold the brewery to Jacob Ruppert in 1935.  There are 
interesting charts with figures for production of hops and beer, and of beer consumption.  In 1889, the “German 
Empire” led the world in beer production with 47.6 million hectoliters, followed closely by Great Britain & Ireland 
with 46.9 and the US trailing with a respectable 36.9. 


66.   Elliott, Virginia and Phil D. Stong.  Shake 'em up!  A practical handbook of polite 
drinking.  Brewer and Warren, (1930).  20.5 cm.  80 pages.  Illustrations.  Decorated cloth, 
quite poor on the outside, interior ok.    
 
Basically a paean to drunkenness.  “This book is … made for … the American People in the twelfth year of 
Volstead, 1930.” [page 5].  Cocktail and canapé recipes, mixed with irreverent advice:  “The weariest thing is to 
make the long trek between the bed of pain and the bathroom only to find that the green depths of the Acid 
Acetylsalicylic bottle are as empty as Life's fair promises of the previous evening.  If you are a guest, take a potion 
from any of the small bottles marked with a skull and crossbones. This will occasion your hosts enough 
embarrassment to ensure their reform.  They may even be hanged, if you arrange things cleverly, which is the 
Ideal, of course.” [54]. 


67.   Ellis, John, M.D.  A Reply to “The Academy's” Review of “The Wine Question in the 
Light of the New Dispensation.”  New York: Published by the Author, 1883.  19 cm.  (2), 270 
pages.  Gilt-decorated brown cloth.  Water-staining, mostly on back cover and last few pages.           
  
This book was reprinted in the book listed below (item 68), from the same plates.  The author offers a paperback 
copy free and postpaid to “any reader of and believer in the doctrines revealed by the Lord in the writings of 
Emanuel Swedenborg …” 


68.   Ellis, John, M.D.  The Wine Question in the Light of the New Dispensation. A 
controversy, in which the views of his opponents are fairly and fully represented in their 
own language.  Five works in one volume, namely: “Pure Wine — Fermented Wine and 
Other Alcoholic Drinks,” first published in 1880;  “The Wine Question in the Light of the 
New Dispensation,” first published in 1882;  “Reply to the Academy's Review,” first 
published in 1883;  “Intoxicants, Prohibition, and our New Church Periodicals During 
1884-5,” published in 1885;  “Deterioration of the Puritan Stock,” first published in 1884.  
New York: Published by the Author, 1886.  19 cm.  (4), 5-54 [Pure Wine]; 55-282 [Wine 
Question]; 283-554 [Reply]; 555-674 [Intoxicants]; 675-728 [Deterioration]; 729-736 [index] 
pages.  Gilt-decorated cloth, water-damaged, internal wrinkling and some staining. Reading 
copy at best.    
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Ellis' basic position is stated in the preface: “Having been a total abstainer from intoxicating drinks for more than 
half a century, and never having acquired a taste for them, it will be seen that his ability to see the truth and his 
judgement have never been impaired … As a Professor in Medical Colleges for ten years and as a writer on the 
causes of disease … [he was satisfied] that intoxicants are never useful during health and very rarely useful as 
medicines …”  The “wine question” is the result of the published view of the “New Church” (in the New Jerusalem 
Messenger) that the use of fermented wine was justified in the light of the new dispensation.  Ellis, a New Church 
member himself, was in the camp of those who believed that the wines of the ancients, of the bible, were 
unfermented grape juice — boiled to preserve it, that fermented juices turned to vinegar and were considered 
bad, etc. etc.  In his interpretation of statements made by Swedenborg, he managed to bring Swedenborg around 
to his own point of view, and did it with impunity, of course, since that gentleman was no longer there to defend 
himself. 
 
Pages upon endless pages of theological hairsplitting, entertaining at times, but rather tiring in megadoses such as 
this one. 


69.   Ellwanger, George H[erman] (1848-1906).  Meditations on Gout, with a consideration 
of its cure through the use of wine.  With a frontispiece decoration by George Wharton 
Edwards.  New York: Dodd, Mead & Company, (1897).  University Press: John Wilson and Son, 
Cambridge, USA.  19.5 cm.  xvi, (1), 208 pages + frontispiece.  Decorated title page in red & 
black.  Two bookplates: The Junior Book Committee of the American Library Association War 
Service, and War Service Library.  Top edge gilt.  Red embossed cloth, heavily gilt.  Small 
water stain at bottom of spine.    
 
The author's whimsical preface (“premonstration”) includes a disclaimer regarding the promise of the title page: 
“It is not within the power of The Author … to propound, even through the use of Wine, a general and unconditional 
Cure: such depending not only on the idiosyncracies of the Malady, but upon the divers stomachic fantasies, rheums, 
defluxions, humours, crudities, and assimilative vagaries of the Individual, as will be duly set forth in the following 
chapters.  Forasmuch as no two leaves are precisely alike, nay, no two grains of sand resemble each other, so likewise 
no two Gouts are of identical habit and complexion.” [pages vii-viii].  Hereditary predisposition accounts for a large 
majority of the cases; next comes life style, then lead poisoning.  Too much exercise can also trigger gout in those 
predisposed.  Bad eating and drinking habits seem to be a common precipitator [13-17ff].  Wines “generally 
considered most baneful being Port, Madeira, Burgundy, Sherry, Malaga, Champagne, the heavy growths of the 
Côtes du Rhône and the honied products of the Pyrénées Orientales.  To such must be added the luscious sweet 
Sauternes.” [118].  “The undue proportion of Gout that has long existed in England as compared with other 
countries, can be traced largely to the revolution of 1688 and [the] addition of extraneous spirit; previous to which, 
and up to the date of the Methuen Treaty, the ‘claret’ of France had been the general beverage among the wine-
drinkers of Great Britain.” [134].  To conclude, the author postulates his sufferer as pondering “were he not 
afflicted with Gout, he might top off his dinner with a glass of Port, — in one form or another, sooner or later, one 
must pay the penalty of living; and what can a man live long enough to know except that he is born to die?” [194]. 
 
This book was reprinted by Tuttle in 1968 (Gabler G19340). 


70.   Embury, David A.  The Fine Art of Mixing Drinks.  Garden City, NY: Doubleday & 
Company, 1948.  Printed at The Country Life Press, Garden City.  19.5 cm.  xii, 372 pages.  
Black cloth, covers water-stained at bottom.  Internally water-stained as well.  Reading copy.    
 
First edition.  Signed on endpaper: “Cordial-ly yours, Dave Embury.”  A very informative, well-written general 
treatise on mixing drinks.  “… I have never been engaged in any of the manifold branches of the liquor business.  
I am not a distiller, an importer, a bottler, or a merchant of liquors.  I am not even a retired bartender … This book 
is … written by an amateur for amateurs.”  [page v].  Embury gives you really useful information and interesting 
opinions, for example, Canadian whisky “… has always tasted like a blend of Scotch and rye and I don't like it.  I 
admit that this is an individual idiosyncracy.  I like both Scotch and rye — but I don't like them mixed.” [33].  Lots 
of good ideas on all aspects of mixing cocktails and other drinks — one of the best books on the subject. 


71.   Emerson, Edward R[andolph] (1856- ).  A Lay Thesis on Bible Wines.  By Edward R. 
Emerson, author of “Story of the Vine.”  Merrill & Baker, 1902.  19 cm.  63 pages.  Bookplate 
of “The La Salette Seminary Library, Altamont, New York.”  Red-bordered grey cloth, soiled.     
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Copyright January 27, 1902, yet it lists Emerson as author of “Story of the Vine,” published April, 1902.  Emerson 
exposes the absurdity of the “two-wine” view of many theologians (and other men such as John Ellis — see item 68 
above) which held that the wine of the Bible was almost always unfermented wine.  As a winemaker, the author 
assures us that it is impossible to make unfermented wine, and he is opposed to the addition of salicylic acid to 
stop fermentation: “And yet here we have an M.D. who is also a D.D. upholding the use of this powerful acid in a 
liquid of which he wants you to drink, and which in order to be fit to drink must be ‘doctored’.” [page 32].  
Elsewhere, Emerson says he would like to see the temperance people succeed.  “This may sound like cant to 
many, and savor of hypocrisy when they hear a professed winemaker uphold temperance …”  But look at it from a 
business point-of-view.  It's not the drunkards, but law-abiding, self-respecting citizens who have the money.  
“Whom do we want in our employ?  Do we want toughs, drunkards, sots, and the like to pick our grapes and make 
them into wine, or do we want sober, honest, industrious men … These are a few reasons why in a business way 
we earnestly desire to see the cause of temperance prosper.” [43-44] 
 
According to the National Cyclopaedia of American Biography, Emerson's father Jesse (1818-1898) was the founder 
of the Brotherhood Wine Company of Washingtonville, New York.**  Edward became an executive of a 
telegraphy company, and later travelled extensively before going to work at the Brotherhood Wine Co.  On his 
father's death he succeeded to the presidency.  In 1904 he became the first president of the newly formed 
American Wine Growers' Association.  At the time of this biographical entry [ca 1905?] he was, among other 
things, treasurer of the American Champagne Makers' Association.  He was married in 1874 to Idanthea 
Antoinette, daughter of De Zardious de Lacey. 
 
**   However, the current internet web site of the Brotherhood winery says “The winery was established by a 


European emigre, John Jaques, who produced the first commercial vintage in 1839.  Brotherhood has been in 
continuous operation since that time — making the winery the oldest in the United States! … In 1886 the winery 
changed hands.  Mr. Jesse Emerson and his son expanded the facility, adding the ‘landmark’ stone building 
with additional underground cellars that are the largest in the country.” 


72.   Emerson, Edward R.  The Story of the Vine.  New York and London: G.P. Putnam's Sons, 
1902.  Knickerbocker Press, New York.  19.5 cm.  ix, 252 pages.  Decorative headpieces and 
tailpieces.  Gilt-decorated maroon cloth, covers rather waterstained, not extending beyond 
endpapers internally.  Inner hinges cracked.    
 
Published April, 1902.  A broad survey of the wines of the world, beginning with “the wines of antiquity,” and 
ending with a long chapter on “the vine in America” [pages 141-248].  Emerson is strongly opposed to 
adulteration of wines, and he is critical of a person who “adds substances that even if they are not definitely 
poisonous, yet rob from the wine that peculiar virtue which makes for health.  In what respect is such a man 
morally better than a murderer? — in fact, he is, if anything, lower in the scale … Of necessity, the public as a 
whole are more or less ignorant as to what constitutes pure wine … There are … men who would scorn to sell 
anything but an honest wine and one that they knew to be pure.  Strange as it may seem to the uninitiated there are 
no millionaires to be found among this part of the trade although instances can be cited where they have been in 
business for nearly three quarters of a century.” [139-140]. 


73.   Emerson, Edward R.  The Story of the Vine.  New York and London: G.P. Putnam's Sons, 
1902.  Knickerbocker Press, New York.  19.5 cm.  ix, 252 pages.  Decorative headpieces and 
tailpieces.  Gilt-decorated maroon cloth, waterstained at foot of spine and at corners of covers, 
and partially edges, but internally clean.    
 
Published April, 1902.  Reprinted April, 1902; May, 1902.  Laid in is a folded typescript letter, dated May 23 1902, 
signed “James Mack” and addressed to “Mr. Chas. L. Meade, Middletown, N.Y. — My Dear Mr. Meade:—  I have 
requested the Publishers Messrs G.P. Putnam Sons New York, to forward to you a copy of “The Story of the Vine 
written by our President Mr. Edward R. Emerson. — It deals with the Vine and its products in an interesting way, 
and I hope you may be entertained by its perusal …”  Mack was of the Brotherhood Winery. 
 
Third printing, but a much crisper copy than the first edition above (item 72). 







24                                                                            Wine & Gastronomy Catalog DEF 


74.   Emerson, Edward R.  Beverages, Past and Present.  An Historical Sketch of their 
Production, together with a Study of the Customs Connected with their Use.  In Two 
Volumes.  Volume I. [Volume II].  New York and London: G.P. Putnam's Sons, 1908.  The 
Knickerbocker Press, New York.  23.5 cm.  [Volume 1]: vi, (1), 563 pages; [Volume 2]: iv, (1), 
514 pages.  Title pages in red and black. Top edge gilt.  Maroon cloth, spines badly 
waterstained, dustjackets stained and badly soiled.  Internally, volume 2 is quite clean, while 
volume 1 shows red waterstaining confined to narrow area at spine in last half of book. Close 
your eyes and you'll have a great reading copy.    
 
Volume 1 covers the continents of Asia, Africa and Australia, while volume 2 does Europe and the Western 
Hemisphere.  The jacket blurb presents the best summary: “… tells the history of the beverages, intoxicating and 
non-intoxicating, of all peoples and countries from the earliest times to the present.  Beside the account of 
beverages and their nature … are the picturesque descriptions of drinking-customs as represented, for instance, 
in the symposia of the Greeks, the banquets of the Romans, the feasts of the Druids and Picts of Britain, and the 
potations of the savage tribes of Africa and America …”  Regarding the origin of the word cocktail, one theory is 
that it is “derived from a stock-breeding term as applied to horses; that is, a cocktail was a horse with a small touch 
of impure blood, in fact a mixture.  This has a plausible sound and is perhaps the true source of the name.” [vol 2, 
page 479].  These volumes would make entertaining reading, but I did want to finish this catalog. 


75.   Engel, René.  Vade-Mecum de L'Oenologue et du Buveur “Très Prétieux.”  Par René  
Engel, Oenologue, Chargé de Cours Honoraire à la Faculté des Sciences de Dijon, 
Grand Camerlingue de la Confrérie des Chevaliers du Tastevin.  Paris: Maurice Ponsot, 
1959.  18.5 cm.  466, (3) pages + plates of illustrations, some in color.  Numerous illustrations 
and detail maps (mostly in red and black) of the wine areas of France.  Green embossed cloth, 
spine faded.    
 
Achevé d'imprimer le 21 Février 1959.  Inscribed by author: “A Monsieur John H. [?Zucker]. Hommage amical et 
tastevinesque.”   Part 1 (to page 164) is a dictionary of terms; part 2 (to page 368)  contains a regional guide and 
detailed maps; part 3 is devoted to advertising.  Part 2 is taken from Brunet's Dictionnaire d'Oenologie of 1946, 
same publisher [see my Catalog B, item 119].  The entry in the Fritsch sale catalog (231) identifies the binding as 
red, and also confirms the source of the maps in Part 2.  There was also a limited edition, by the “bibliothèque 
alsacienne de Louis Pierre Widerkehr” (Fritsch 232).  A very useful handbook. 


76.   Ensslin, Hugo R.  Recipes for Mixed Drinks.  Copyright, 1016-1917 [sic].  Second 
edition.  New York: Published by the author, (1917).  Fox Printing House, New York.  20.5 cm.  
74, (2) pages.  Advertising illustrations.  Photo of author on title page.  Paper.  Covers worn and 
a one-inch water stain at bottom runs all the way through the book.    
 
“The object of this book is to give a complete list of the standard mixed drinks that are in use at present in New 
York City, with directions for preparing same in the most simple manner to get the best result.”  Copies available 
from Ensslin at 2013 Fifth Avenue, New York City, for fifty cents. [page 5].  This copy is from the collection of Julia 
Perrin Hindley, but her bookplate is missing.  Noling lists an edition of 1916, 63 pages, presumably the first 
edition. 


77.   Erb, Hertha S.  Wein Lecker Serviert, als Getränk zum Essen, für Kenner zum 
Kochen, für Genießer am Abend.  Wiesbaden: Falken-Verlag Erich Sicker, [?1966].  Printed 
by H.G. Gachet & Co., Langen.  19 cm.  80 pages, followed by 7, (1) catalog pages + 4 color 
plates.  Illustrations.  Bibliography pages 79-80 (without dates).  Paper.    
 
General information on wine, its service with food, and its use in cooking.  The date of publication is no later than 
1966, when it was purchased, and not before very late 1964 — the last vintage mentioned is 1964. 


78.   Escritt, L.B.  The Small Cellar.  London: Herbert Jenkins, (1960).  Printed by Cox & 
Wyman, London.  22 cm.  192 pages + 12 glossy photo plates.  Bibliography pages 179-181.  
Maroon cloth, slight waterstaining along top edge.  Dustjacket worn, waterstained and soiled.  
Damp wrinkling throughout internally.  Reading copy.    
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First published 1960.  The subject of the title is addressed in the opening chapter.  The remainder of the book 
deals with the tasting, serving and making of wine, the wines of Europe, Africa and Australia, and finally beer, 
cider, spirits and mixed drinks. 


79.   [Every Man … ].  Every Man his own Brewer; or, a Compendium of the English 
Brewery.  Containing the best instructions for the choice of hops, malt, and water; and 
for the right management of the brewing utensils.  Likewise, the most approved 
methods of brewing London Porter and Ale.  Of brewing Amber, Burton, Western and 
Oat ales.  Of good table beer, and Marlborough, Dorchester, Nottingham, and Bristol 
beers.  And of manufacturing pure malt wines.  Of fermentation; casual distemperature 
in brewing, with the cause and remedy.  The theory of British fruits, as applied to the 
improvement of malt liquors.  Of air; its properties and effects.  Of the thermometer, its 
use and application in brewery.  Of fire, and its action on malt and vinous extracts.  
Together with a variety of maxims and observations deduced from theory and practice.  
And some useful hints to the distillery, for extracting a fine spirit from malt and other 
ingredients.  The whole illustrated by several experiments.  By a gentleman, lately 
retired from the brewing business.  London: Printed for the author: and sold by J. Almon, 
opposite Burlington House, in Piccadilly; and Mess. Robinson and Roberts, in Pater-Noster Row, 
1768.  16.5 cm.  (half title leaf), (title leaf), vi, [vii-viii missing], ix-xxviii, 29-256 pages, followed 
by (4) pages of J. Almon book offerings.  Bookplate of James Mercer.  Ownership signature of 
“William Harvey, 1795.”  Full leather, very poor condition, with cover detached, spine 
chipped, and fairly extensive internal water-staining.    
 
Listed by Noling, page 472.  There were later editions, to as recently as 1900.  The author was probably Samuel 
Child. 


80.   [Fabbri].  Cantina e Bar. Volume I [II-XII].  Milano: Fratelli Fabbri, (1968).  12 volumes.  
23 x 21.5 cm.  Volume I: 89 pp; Volumes II-XI: each 85 pp; Volume XII: 81, xx index pages.  
Numerous illustrations and photos throughout, most in color, including maps and wine label 
illustrations.  Glossy color photo boards, fine except that the glossy coating on two of the 
volumes is wrinkled, but overall appearance is fine.    
 
An interesting encyclopedic potpourri, each volume's contents following more or less the same pattern, each 
having chapters on drinksmanship, on viticulture and wine-making, on the wines of an Italian region, on the wines 
of another country (from France and Spain to Iran and India), on cocktails, on sparkling wines, on wine in history, 
and on alcohol and health, or on wine in cooking.  Each region of Italy typically gets equal billing with the wines of 
another major wine country.  The wines of the US together with those of Canada are treated in the volume that 
covers the wines of Sicily.  Although this work was published only 30 years ago, its view of US wines is startling.  
The author claims there is an attitude in the US that all wines are equal, and all the rest is snobbery.  And 
furthermore: “In tutti gli Stati Uniti si contano sulle dita i pochi ristoranti che abbiano una vera e propria cantina 
dove il vino riposa, invecchia e viene amorosamente curato.” [In all of the US you can count on your fingers the 
few restaurants that have a wine-cellar worthy of the name, where the wine rests, ages and is lovingly cared for].  
The author accuses us of standardization, the enemy of a product as personal as wine.  And so on. 
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81.   Fabroni, Adam (1748-1816).  De l'Art de Faire le Vin, par Adam Fabroni, L'un des 
Savans envoyés par les Puissances amies de la République, pour l'uniformité des Poids 
et Mesures; Ouvrage couronné par l'Académie Royale d'Économie de Florence, Dans 
lequel on trouve un Examen curieux de la construction physiologique du raisin, des 
fluides qu'il contient, et de toutes les parties constituantes du moût; des expériences 
nombreuses, suivies de résultats souvent inconnus, et appuyées de l'autorité des 
Auteurs les plus célèbres, sur la manière de fabriquer, de corriger, d'améliorer, de 
transporter et de conserver toutes sortes de Vins.  Avec Tableaux et treize Figures; 
Traduit de l'Italien, par F.-R. Baud, de Saint-Claude, département du Jura.  Paris: Chez 
A.-J. Marchant, Imprimeur du Muséum d'Histoire naturelle, et Libraire pour l'Agriculture, rue des 
Grands-Augustins, n . 12.  Et à Genève, chez J.-J. Paschoud, Libraire, An 10 (1801).  20 cm.  xii, 
220, (1 catalog) pages + 2 foldout tables at pages 46 and 132, and a foldout engraving at page 
220.  Headpiece engraving.  Very poor condition: leather of binding burned off, surviving 
boards warped, damp wrinkling throughout, with some staining.  There was a bookplate 
(“Bibliothèque de Mr Roederer”) which is gone.  Considering the punishment of fire and water, 
the condition could actually be considered remarkable.  The entire contents are certainly 
readable, and the robust quality of the paper would probably make a restoration effort 
feasible.  But it is truly in poor condition.    
 
Adamo Fabbroni's [the French dropped a b] Dell'Arte di fare il vino … was first published in Firenze in 1787 
[Vicaire 353, Simon BG], followed by a second enlarged edition in 1790 [Vicaire 353].  A German translation was 
published in Leipzig, also in 1790 [Simon BV 34]. Interestingly, this French translation [Vicaire 354, not in Simon] 
was published in the same year as Chaptal's L'art de faire le vin, and sold on the same street [?] in Paris [Rue des 
Grands-Augustins vs Quai des Augustins].  Judging from Fabbroni's preface, there was apparently a lot of 
competition in the quest for the secret of fermentation.  Bullion had raised some doubts about prior theories, based 
on some ingenious experiments, “but these experiments were far from satisfactory in demonstrating what are the 
absolutely necessary ingredients in effectuating fermentation, and on this point I believe I have been more 
successful than he …”  The works of Villifranchi are too well known to cause even the suspicion of any 
resemblance between his work and mine.  No one could accuse me of having profited from Rozier's excellent 
dissertation which won the prize at the Limoges Academy.  His sole objective was the making of brandy and he 
spoke only incidentally about the fermentation of wine.  Bertholon himself had in view only the determination of 
the best time for the vintage, as had been requested by the Montpellier Academy.  Two excellent works appeared 
recently in Madrid and Rome, but because of the difficulty of obtaining books from Spain, and the fact that the 
other had not yet been published, I could not have known about them.  Bussani seems to me to have surpassed all 
others in this area, following my lead.  But he did not go deep enough into the mystery of fermentation.  His ideas 
are so close to mine that I could be accused of plagiarism, except that my paper was in the hands of the Academy 
at least four months before his was published …” etc. [pages v-xii].  This book is mostly in the form of an analysis 
of 121 different experiments and a number of attendant observations, on the fermentation process and the making 
of wine. 
 
Adamo Fabbroni was born in Florence on December 6, 1748, eldest child of Orazio di Mattia and Rosalinda di 
Adamo Werner of Heidelberg.  On the death of his father, he went to Corsica to serve with the French occupation 
forces, but he soon returned to Italy.  He was interested in language and became a classical scholar, with Seneca 
as one of his specialties.  He wrote a dissertation on dancing (1775).  He was active with an agricultural journal 
(L'Agricoltore, 1784-86) and wrote on Chinese agriculture.  In 1783 he published a book on the butterfly as an 
Egyptian symbol (Florence, 50 pp).  The first part of his book on wine-making (pages 15-160 of the first edition) — 
113 experiments — was attributed to his brother.  This work followed a line of research that led to Chaptal's 
famous treatise and later attracted Pasteur's attention.  In later years Adamo lived in the shadow of his more famous 
brother Giovanni (1752-1822).  It was Giovanni who edited and published Adamo's 1785 dissertation on theories of 
land valuation, taking into account its productive capacity.  Giovanni sent this and other works of his brother to 
Thomas Jefferson (in Paris at the time).  In a letter to Giovanni Fabbroni, dated Paris, March 2, 1786, Jefferson said 
it was “precious and filled with useful ideas” and “particularly applicable to our plan of taxation in America.”  
Adamo Fabbroni died in Florence April 18, 1816. [Dizionario biografico degli Italiani, vol. 43 (1993), pages 669-
673]. 
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82.   Fadiman, Clifton (editor).  Dionysus.  A Case of Vintage Tales about Wine.  Collected 
& edited with an introduction by Clifton Fadiman.  New York, Toronto, London: McGraw-
Hill Book Company, (1962).  21.5 cm.  (9), 309, (1) pages.  Illustrations.  Two-page illustrated 
title.  Black cloth-backed red boards, with a gently curved warp.  Dustjacket, worn and 
wrinkled.  Internally very clean.    
 
The opening piece is J.M. Scott's The Man Who Made Wine and the closer is Hilaire Belloc's Heroic Poem in Praise 
of Wine.  Other authors represented in between include Sayers, Allingham, Graves, Warner Allen, Poe, Durrell, 
Morley and Meredith.  Also included is E.C. Bentley of “clerihew” fame.  Speaking of which, Fadiman in his 
introduction says he once wrote a clerihew, named Poe-tatory to explain Poe's appalling ignorance of wine, which 
did not prevent his Cask of Amontillado from winning anthological immortality: 


Poe's curse 
Was mixing stimulants and verse. 
No sooner was Poe 
Done with his old raven than he started on his Old Crow. 


83.   [Farmer …].  The Farmer & Gardener.  Volume II.  Published every Tuesday by the 
proprietors, Sinclair & Moore, and Rober Sinclair, Jr. — edited by E.P. Roberts.  No. 1, 
May 5, 1835 to No. 52, April 26, 1836.  Baltimore: Sinclair & Moore, 1835-36.  Printed by Sands 
& Neilson, Baltimore.  28.5 cm.  416 pages.  Illustrations.  No title page.  Ownership signature 
inside cover: “Ch Jas. Faulkner, Runnemeade.”  Leather-backed marbled boards.  Poor 
condition, internal water stains and browning, but complete and readable.    
 
There are very occasional references to grapes and wine, among them an appreciation of a bottle of wine made 
by D.N. Norton of Magnolia, near Richmond, from the Norton's Seedling grape which he had developed: “… It is 
not our purpose to say, that this wine is as good or better than any imported; but we do, in all candor affirm, that 
we consider it a better article than one half of the newfangled liquors which we receive from Europe bearing the 
name of wine …” [December 22, 1835, page 271].  Norton acknowledges the “highly flattering notice” and, as 
requested, provides details on the making of this wine, from the crushing of the grapes to the management of the 
wine in cask through the following spring.  Signed “Danl. Norborne Norton.” [February 2, 1836, pp 315-316]. 
 
Another item of interest perhaps only to those of a certain heritage, is a long letter from John Adlum, the burden of 
which is to “honor him, to whom honor is due,” the subject being the discovery of plaster of paris as a fertilizer in 
Germany in 1768, and its subsequent first use in Pennsylvania not many years later.  This information eventually 
reached Governor Mifflin in a meeting at which Adlum was present.  The source of the information was a letter 
from Michael Immel, who operated a German hardware store in Philadelphia, and often went to Germany in 
search of redemptioners.  Land was purchased by many of the immigrants from the Penns “for five pounds for one 
hundred acres, $13,33, and one half penny per annum, called a quit rent … and the grandsons and great 
grandsons of these people are now scattered over most of the states, North, South, and West of Pennsylvania — 
many of them well educated, and are now officiating as Parsons, Doctors, Lawyers, Storekeepers, and Farmers — 
also members of the Legislatures of the states they reside in, and I have known some of them members of Congress.  
So that I think that Mr. Immel may be ranked among the useful, if not the great men of our country, and deserves well 
of it.” [August 25, 1835, pp 132-133]. 


84.   Farmer, Fannie Merritt (1857-1915).  The Rumford Cook Book.  By Fannie Merritt 
Farmer, Principal of the Boston Cooking School.  Providence: Dept. of Home Economics of 
the Rumford Co, nd.  17.5 cm.  47, (1) pages.  Wraps, browned and soiled.  Poor.   
 
[ca 1911?].  Five recipes for gingerbread, no less, and many other such delicacies.  Brown 4125. 


85.   Faucon, Louis.  Guérison des Vignes Phylloxérées.  Instructions Pratiques sur le 
Procédé de la Submersion.  Par Louis Faucon, propriéteur-viticulteur.  Montpellier / Paris 
/ Gravéson (Bouches-du-Rhône): C. Coulet / Adrien Delahaye / Chez l'Auteur, 1874.  Imprimerie 
centrale du Midi, Montpellier.  23 cm.  156 pages.  Paper, worn at edges, spine repaired with 
scotch tape.  Internally browned.  Fairly nice copy overall.    
 
Faucon tells us that this is not a scientific study of phylloxera, but a guide to a practical solution to the problem.  
Chapter headings are: 1. Cause of the disease;  2. Phylloxera Vastatrix — its active life cycle, its transformation 
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into a winged insect, how it propagates, its winter state;  3. destruction caused by phylloxera and efforts to date in 
finding a remedy;  4. the submersion [flooding] treatment — response to objections;  5. my Mas de Fabre 
vineyard, before and after treatment by submersion;  6. practical considerations in the use of submersion for vines 
afflicted with phylloxera. 
 
Simon BV 56.  Fritsch (156) lists a “very rare separate edition on laid paper, with a special cover,” same year, 
Paris, 91 pages. 


86.   Faulkner, Frank.  The Theory and Practice of Modern Brewing.  A re-written and 
much enlarged edition of “The Art of Brewing.”  With numerous illustrations.  London: 
F.W. Lyon, 1884.  Printed by W. Speaight and Sons, London.  22 cm.  iv, (4), 283, (1), (20 ads) 
pages + 10 plates.  Ownership signature on endpaper: “Henry A. [?Rueter], Jamaica Plain, 
Mass.”  Embossed dark blue cloth.  A few pages loose, else a very good copy.    
 
Faulkner published the first edition of this work in 1876, when brewing was “a very simple matter.”  Among the 
major changes are increased competition, inferiority of material, growing public taste for weaker beers, 
increased use of chemicals and preservatives.  The second of 1878 presented some new subject matter suggested 
by Pasteur's Études sur la bière and added an appendix.  This re-written edition is directed to practical rather than 
scientific readers, for whom more advanced works are available [pages iii-iv].  The preface is dated January 1884, 
at The Laboratory, Crosswells Brewery, Oldbury.  Bitting owned the second edition of 1888 [sic —also Noling], 
and noted the first of 1876, 2nd of 1878, and a re-written first of 1884.  Apparently what Faulkner called the second 
edition in his preface did not become officially that until the edition following this one.  If that's not clear, just 
ignore it. 


87.   Fegan, Patrick W.  Vineyards and Wineries of America: A Traveler's Guide.  
Brattleboro, VT: Stephen Green Press, (1982).  18.5 cm.  xiii, 314 pages.  Maps and charts.  
Bibliography pages 307-309.  Wraps.   
 
Provides travel information for more than 930 American wineries and vineyards.  But there is also a wealth of 
additional information —  statistics, glossaries of grape varieties and “wine” vocabulary, and the wide-ranging 
personal opinions of the author. 


88.   Fenwick, Ian.  Pick-Me-Up.  Thirteen Drawings in Colour by Ian Fenwick with 
Thirteen Rhyming Recipes by A.N. Other.  London: The Centaur Press, 1933.  16h x 23.5w 
cm.  (14) leaves, printed on one side only.  Illustrations and decorations in color.  Cloth-backed 
decorated boards, worn and soiled, some pages loose.    
 
A rather unusual cocktail book — thirteen recipes served up with doggerel: Pick-Me-Up, Morning Glory, Peri 
Ideal, The Tempter, Old Fashion, White Baby, Quelle Vie, Millionaire, Aunt Emily, Royal Fizz, The Merry Widow, 
Orange Blossom, Straight Law.  Here's the Aunt Emily: 


Aunt Emily, the “Nineties” hack, 
Raced on Two Parts of Apple Jack 
Then added to't, in nineteen hundred, 
One Part of Orange: — here she blundered 
But Armistice, nineteen eighteen, 
She sweetened with Drops Grenadine, 
Then Two Parts Gin in nineteen twenty 
Improved her mixture good and plenty. 
To-day One Part Apricot Brandy 
Consummates Auntie's feeling 
             DANDY 


89.   Fernald, M.L.  Notes on the Plants of Wineland the Good.  [reprinted from]: Rhodora: 
Journal of the New England Botanical Club.  Vol 12.  February, 1910.  No. 134, pages 17-
38. 
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[together with]: 


The Natural History of Ancient Vinland and its Geographic Significance.  [reprinted 
from]: Bulletin of the American Geographical Society, Vol. XLVII, September, 1915, 
pages 686-687.  22.5 cm.  Ownership stamp of “J. Franklin Collins.”  Wraps, with second item 
pasted in at end, inside back cover.  Worn, a few minor stains.    
 
Fernald was at the Gray Herbarium, Harvard University.  The opening sentence of this scholarly paper reads: “The 
writer was recently asked for photographs, taken in eastern Canada, of the Wild Grape (Vitis Labrusca) and of the 
Wild Rice (Zizania) to be used as evidence that the early Norsemen had made a settlement in Nova Scotia; but he 
was forced to reply, that, so far as botanists are definitely informed, neither of these plants is known to be 
indigenous in Nova Scotia.”  He goes on to show, among other things, that the “wineberry” mentioned in the sagas 
was probably the currant. 


90.   Feuerheerd, H.L.  The Gentleman's Cellar and Butler's Guide by H.L. Feuerheerd of 
Oporto.  London: Chatto & Windus, 1899.  Billing and Sons, printers, Guildford.  17 cm.  91, (1), 
(4 advertising) pages.  Stamped on half title: “With the author's compliments.”  Red cloth, worn 
and soiled, binding loose, front endpaper torn, some staining at bottom edge inside covers, 
but not a total disgrace.    
 
Originally planned as a short written guide for a butler in the home of a friend of the author's, this book turned into 
a more complete treatment of the subject, possibly to encourage the butler's employer to take a more active 
interest in the butler's good management of his cellar and its contents.  Feuerheerd, signing his introduction in 
Oporto and presumably a wine merchant, does have some kind words not only for burgundy and claret, but for 
port as well: “Someone asked me one day whether I thought that port wine was the King of Wines?  I said, ‘Yes; but 
the Emperor is Hock, the Empress is still-Moselle, and the Queen of the Portuguese King is H.M. of Medoc.’  Thus 
you will perceive that I hold port wine in great estimation, and my friend the butler is requested to bestow very 
great care and attention upon my favourite.” [page 72] 
 
Not in Simon.  NUC lists only the copy in the NY Public Library.  There was a second edition of 1902.  Reprinted by 
the Port Lover's Library, 1996. 


91.   Field, S.S.  The American Drink Book.  New York: Farrar, Straus & Young, (1953).  
Kingsport Press, Tennessee.  26 cm.  xiv, 282 pages + frontispiece color plate and numerous 
photo plates, all indexed.  There are an additional three color plates (not indexed) at pages 96, 
160, 224.  The second plate at page 48 and the first plate at page 80 are reversed.  Tailpiece 
illustrations.  Bookplate: “Ex Libris Henry Cassidy with best wishes from the author S.S. Field.” 
[underlined words are inscribed].  Cloth-backed boards, slightly warped.  Dustjacket worn 
and torn.    
 
First printing.  Contains extensive chapters on wine, other alcoholic beverages, mixed drinks, cookery. 


92.   Field, S.S.  The American Drink Book.  New York: Farrar, Straus & Young, (1953).  
Kingsport Press, Tennessee.  26 cm.  xiv, 282 pages + frontispiece color plate and numerous 
photo plates, all indexed. Tailpiece illustrations.  Cloth-backed boards, fine in chipped, worn 
and price-clipped dustjacket.    
 
Same as item 91 above.  Better copy, but probably later issue.  The error in placement of photo plates is 
corrected, and the 3 non-indexed color plates are missing in this copy. 


93.   Finck, Henry T[heophilus] (1854-1926).  Food and Flavor.  A Gastronomic Guide to 
Health and Good Living.  Illustrated by Charles S. Chapman.  New York: The Century Co, 
1913.  21 cm.  xviii, 594 pages + 8 plate illustrations.  Headpiece illustrations and decorative 
initials.  Decorated title page.  Decorated green cloth, a little stained or soiled, but looks ok and 
is very clean internally.    
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Finck believes flavor is of the utmost importance in food.  Physiology of Taste, the title of Brillat-Savarin's book “is a 
scientific blunder. Like everybody else, he believed in the existence of an infinite variety of tastes, and never 
suspected that, with the exception of sweet, sour, salt and bitter, all our countless gastronomic delights come to us 
through the sense of smell.” [page 61].  “To this day it seems almost incredible that it should have remained for me 
to make this extremely important discovery; yet all my researches have failed to bring to light a psychologist who 
anticipated me.” [563].  Finck does offer much interesting material to illustrate this point, which we generally take 
for granted today [I think], in discussions of American eating habits, compared with some of the more refined 
habits he has encountered in France, Germany, Italy and Britain.  He is also a crusader against poisonous food 
additives, such as salicylic acid.  The book is dedicated to Luther Burbank and Harvey W. Wiley, “the two men 
who have done most to make our daily food palatable and honest.”  Of great interest for the history of food and its 
ingestion.  Bitting lists this edition and notes a second of 1924.  WorldCat also lists a 1919 edition by Century Co. 


94.   Fisher, M[ary] F[rances] K[ennedy] (1908-1992).  A Cordiall Water.  A Garland of Odd & 
Old Receipts to Assuage the Ills of Man or Beast.  Boston, Toronto: Little, Brown and 
Company, (1961).  18 cm.  (4 title & dedication leaves), 178 pages. Decorative title, headpieces 
and tailpieces.  Green cloth-backed decorated boards, in shabby but whole dustjacket.                 
  
First edition.  Interesting old recipes, spiced with Fisher's inimitable commentary.  Better than any modern 
pharmacopoeia. 


95.   Fisher, M.F.K.  The Story of Wine in California.  Text by M.F.K. Fisher.  Photographs 
by Max Yavno.  Foreword by Maynard Amerine.  Berkeley and Los Angeles: University of 
California Press, 1962.  31 cm.  (7 leaves of half-title, frontispiece, title, dedication, foreword, 
contents, map), 125 pages, (colophon leaf) + 8 color photo plates following page 112.  
Numerous b&w photos. Decorated endpapers.  Cloth binding — top half tan, bottom half 
maroon.  Binding modestly soiled, internal damp wrinkling throughout, but no staining.  
Excellent reading copy.    
 
See Gabler G20160. 


96.   Fisher, M[ary] I[sabel].  Liqueurs.  A Dictionary and Survey, with sections on dry 
spirits, aperitifs and bitters.  London: Maurice Meyer Limited, 1951.  Printed by George 
Stevens & Co., London.  17 cm.  (3), 87, (1) pages.  Maps and illustrations.  Red initials.  “Press 
Opinions” pasted inside front cover.  Green cloth, red paper label.  A couple of inconspicuous 
blisters.    
 
Descriptions of many liqueurs — their origin, manufacture, use, etc., organized by type, such as herb liqueurs, 
fruit liqueurs, unsweetened spirits, bitters.  An attractive little book on a subject not commonly treated by itself.  
Noling 155. 


97.   Fitchett, Laura S[imkins] (1858- ).  Beverages and Sauces of Colonial Virginia, 1607-
1907.  Compiled by L.S.F.  New York and Washington: The Neale Publishing Company, 1906.  
19.5 cm.  110 pages.  Decorated title page.  Top edge gilt.  Blue cloth with embossed green 
and white decorations.  Binding worn at corners and ends of spine.  Spine faded, as are some of 
the cover decorations.    
 
There are a hundred recipes, one to a page, including alcoholic (40) and non-alcoholic (18) drinks, as well as a 
variety of sauces (42).  Here's the recipe for “General Lee's Egg-Nog: Ingredients. — Twelve eggs, twelve 
tablespoonfuls of fine sugar, three wine glasses of brandy, three of rum, one quart of cream.  Mode. — Beat yolks 
and sugar together until very light, mix the liquor in gradually, then the whites having been whisked to a stiff froth; 
then stir in the cream.” [page 26].  Other “personality” drinks include Governor Berkeley's Claret Cup, Jefferson's 
Apple Toddy, George Washington's Cherry Bounce, and many others.  There are 3 recipes for coffee. 
 
Bitting, page 159.  Gabler (G20200) has the 1938 edition, same number of pages. 







                                                           Wine & Gastronomy Catalog DEF                                                                               31 


98.   FitzJames, [Marguerite Augusta Marie Löwenhjelm], Mme La Duchesse de.  Grande 
Culture de la Vigne Américaine, 1881-1885.  Troisième édition, revue et 
considérablement augmentée.  Nimes: Imprimerie Typographique Dubois, 1883.  18.5 cm.  
173, (2) pages.  Wraps, chipped and soiled, poor.  Internally some browning, but mostly clean.  
  
The editor's preface states that the first two editions were quickly sold out, and consisted of 1) three articles 
published in the Revue des Deux-Mondes April to July, 1881; 2) a practical manual; 3) a treatise on mildew; 4) a 
catalog of American plants.  Since then, the journal has published the author's «la Vigne américaine en 1883», with 
more details on the practical part of the first edition.  This first volume of the third edition consists of a theoretical 
introduction, followed by the four journal articles.  The chapter headings are:  


Les Vignes Américaines (published April 1, 1881) [pages 25-42];  
La Vigne Américaine en Amérique (May 1, 1881) [43-76];  
La Vigne Américaine en France (June 15, 1881) [77-117];  
Le Congrès de Bordeaux en 1881 [119-146];  
La Vigne Américaine en 1883 (June 1, 1883) [147-168];  
Congrès de Montpellier en 1883 [169-173]. 


The subject is, of course, primarily phylloxera.  Volumes 2 and 3 were to cover the more practical aspects (listed 
on back cover). 
 
The cover lists two additional publishers: Camille Coulet, Montpellier and Delahaye Lecrosnier, Paris, and is 
dated 1884 rather than 1883.  Not in Simon. 
 
Other works by FitzJames include La viticulture franco-américaine (1869-1889), Montpellier, 1889, 648 pages; La 
pratique de la viticulture, adaptation des cépages franco-américains à tous les sols français, Paris, Baillière, 1894, 380 
pages; and, on a jauntier note Principes élémentaires d'équitation, Paris, Plon, [?1893], 110 pages. 


99.   Flagg, William J[oseph]. (1818-1898).  Three Seasons in European Vineyards: treating 
of vine-culture; vine disease and its cure; wine-making and wines, red and white; wine-
drinking, as affecting health and morals.  New York: Harper & Brothers, 1869.  19.5 cm.  332, 
4 (catalog) pages. [Pages 211-283: Manual for the Sulphuring of Diseased Vines, and Results.  
By H.H. Marès, Montpellier].  Illustrations.  Ownership signature on title page.  Purple cloth, gilt 
spine.  A nice copy.    
 
The author's objective is to provide useful information to help further wine-growing in the US.  His travels in 
Europe in 1866 took him to France primarily (Bordeaux, Burgundy, Champagne, Paris, Montpellier) and to 
Germany (Rhine), Austria, Switzerland and Italy.  While in Paris he attended the Great Exhibition of 1867, where 
he saw Pasteur and Marès each receive a gold medal from the Emperor Napoleon and a smile from the Empress 
Eugénie.  Later he bought Marès' work on Sulphuring of Diseased Vines in Nice, before heading to Montpellier, 
where he met Marès and was given a tour of his extensive vineyards.  The Marès work is included in translation in 
this book [pages 211-283 — cure for oïdium]. 
 
Flagg, in spite of his rather off-putting opening sentence (“I write this book because I have something to say, and 
not because I have to say something”), does have some interesting things to say.  As he travels by steamer down 
the river to Pauillac, they pass cargo ships of every nationality.  “One of them bore the flag of my country, and as I 
gazed on its folds I knew it would soon be waving proudly over a homeward-bound cargo of as inferior liquor as 
Bordeaux could export.” [36].  About the treading of grapes: “At one place I visited I inquired of the workmen if 
they washed their feet before trampling on the grapes, and was told they did not. … I confess that what I saw and 
heard disturbed my old notions.” [53]  “Now, through every wine district of France, they will tell you that crushing 
with bare feet is so important, no considerations can be allowed to dispense with it.  But do they not dispense with 
it at Lafitte? and is not Lafitte a chateau of the first class?  Perhaps the omission of the ceremony there is an 
innovation of the present owner, Sir William Scott.  The British aristocracy are growing so fond of the wines of 
Médoc …” [61] [Scott owned Lafitte until 1867, when it reverted to the Vanlerberghes, before being sold to James 
Rothschild in 1868].  And later in Burgundy, speaking of the fermenting vat: “The nice, sweet Bordelais man only 
puts his foot in it, but the Burgundian goes the whole figure.  It is done to give the wine a full body.  They call it 
fermenting on the skin.” [86]. 
 
Flagg reveals the recipe for the sirup used in the dosage of a champagne made for the English market: “Port wine, 
Cognac spirit, Cognac brandy, Brown Cognac, Elder-berry juice, Cream of tartar, Sugar, Kirsch, Raspberry 
extract, Madeira wine” [114].  [Perhaps we could call it the Rheims Champagne Cocktail].  He would like to see 
sparkling wine made in America, but not by imported wine-makers, who would treat our Catawba grapes for faults 
they do not have [114-115].  Flagg is very down on the use of water and sugar in creating the right acid balance in 
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wine-making, as proposed by Ludwig Gall of Germany, and as promulgated by the US Patent Office in its 1860 
report, and advocated by Husmann of Missouri, of whom he is quite critical, giving reasons why a chemically pure 
and apparently identical substitute is not the same as the real thing, and can be quite harmful [120-137]. 
 
Our wines at the Paris Exposition did not do well.  “It was rather too much to ask of the French members 
especially, to fall in love with what seemed to them new and ‘sauvage’ aromas and flavors.  The German members 
appreciated them higher, and more justly, I am sure.  The Norton Seedling … fully fermented on the skin, was 
received with decided respect … Most of the Sparkling received honorable mention, the others no mention at all.”  
Flagg lost a notebook, so he was unable to give more details. [137-138]. 
 
In summary, Flagg particularly recommended the “souchet” or stump method of pruning, red wines rather than 
white, and the sulphur cure for vine disease.  In closing, he talks about the benefits of drinking red wine regularly.  
“At times you may feel somewhat ‘above par’ … In such a case, be not alarmed; excessive happiness is a symptom 
that will generally pass away of itself — or they might pump a little cold water on your head.” [321]. 
 
Not in Simon, but see Amerine 1414, pointing out that Flagg's “H.H. Marès” should be “Henri P.L. Marès.” 


100.   Fleischman, Joseph.  The Art of Blending and Compounding Liquors and Wines.  
Showing how all the favorite brands and various grades of whiskeys brandies wines &c 
&c are prepared by dealers and rectifiers for the trade giving directions for making all 
the ingredients used in their preparation.  And valuable information concerning 
whiskeys in bond.  Danbury, CT: Behrens Publishing Company, (1885).  19 cm.  68, (7 catalog) 
pages.  Bookplate inside cover: “Ex Libris Gemini II The Twins, Dorothy Dieter.”  Dark green 
decorated cloth.    
 
Copyright 1885, Dick & Fitzgerald.  Noling and Gabler both list this item with the Dick & Fitzgerald title page.  
Amerine lists the present edition as well, apparently a later or special issue, with a tipped in replacement title. 
 
“The moment a barrel of liquor leaves the bonded warehouse, the first thing thought of, and done is to reduce its 
cost.  The blender knows how to make the bonded liquor produce a profit of 25 to 50 per cent on the amount he 
paid for it, and frequently a great deal more.” [pages 7-8].  “ … it is a good policy to avoid foreign wines … and 
adopt the domestic products, especially those from California, and both dealer and consumer will have the 
satisfaction of obtaining a least a genuine article.  But, as imported wines are offered and sold in considerable 
quantities in the Trade, it would be as well to show how these wines are usually prepared, blended and 
adulterated.”  Port wine (of a good quality!), for example, was compounded with 20 gallons Spanish Port, 10 
gallons cherry juice, 3 gallons syrup, 7 gallons water, 2 ounces boracic acid, 8 ounces essence of logwood.  The 
recipes for the various essences and extracts (ginger, strawberry, rose, colorings, chocolate, celery, etc) required 
in mixing are also listed [50-58].  Perhaps our modern expert wine tasters who get hints of chocolate and coffee 
and violets and vanilla and cherries and strawberries may just be on to something.  Only kidding. 


101.   Fluchère, Henri [André] (1914- ).  Wines.  Illustrated by the author.  Under the 
general editorship of Vera R. Webster.  Golden Press, New York.  Racine, WI: Western 
Publishing Company, (1973).  15.5 cm.  160 pages.  Illustrations and decorations in color.  
“Suggested Reading” list page 154.  Paper.  Light wrinkling, no other faults.    
 
©1973.  “A B C D E.”  Packs a lot of information into a little booklet.  Unusual is the inclusion of a chapter on 
Canada, and a book on Canadian wine in the reading list — gratifying for this rare American who sings O, Canada 
at least once a year, and has tasted its wines regularly, from the not so good ones in the 60's and 70's, all the way to 
some really good ones in the 90's (made, not surprisingly, by relatively recent immigrants from Europe).  
Occasionally loyalty hath its rewards. 
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102.   Foëx, Gustave [Louis Émile] (1844-1906).  Manuel Pratique de Viticulture pour la 
reconstitution des Vignobles Méridionaux.  Vignes Américaines.  Submersion.  
Plantation dans les sables.  Par Gustave Foëx, professeur à l'École Nationale 
d'Agriculture de Montpellier.  Avec 32 figures dans le texte.  Montpellier / Paris: Camille 
Coulet / A. Delahaye et E. Lecrosnier, 1881.  Printed by Boehm et Fils, Montpellier.  19 cm.  274, 
(1) pages + 1 leaf at page 108 with updated versions of text figures.  Illegible ownership 
signature on cover and title page.  C. Coulet catalog on back cover.  Paper, covers detached 
and stained, pages loose.  Internally clean with traces of foxing.  Good candidate for binding.    
 
First edition of this work, which saw translations into English (1882 — 80 pages: see Amerine 1422), Spanish (1885: 
Simon BV 85), Portuguese (see following item 103).  Third French edition 1884, sixth 1899. 
 
Extensive coverage of the hot topic of the time: saving the phylloxera-plagued vineyards in the south of France (as 
elsewhere) through use of American vines [Part 1: pages 9-207], by flooding [Part 2: 209-231], and by planting in 
sandy soils [Part 3: 233-239].  Foëx says that while the latter two methods are the easiest and quickest solutions, 
they are not ultimately the most practical options.  Submersion (invented by Faucon) requires availability of large 
quantities of water (non-aerated), soil not too permeable, and a fairly level vineyard.  It requires the proper 
equipment, needs to be done for 30 to 60 days, and needs to be repeated annually.  Part 1 contains detailed 
information on American grape varieties and their suitability, methods and tools for grafting, planting, treatment, 
soil cultivation, disease control, etc. 


103.   Foëx, Gustavo.  Manual Pratico de Viticultura para a reconstituição dos vinhedos 
meridionaes.  Vides Americanas, Submersão e Plantação nas Areias, por Gustavo Foëx, 
Director e professor da Escóla Nacional d'Agricultura de Montpellier.  Com 32 gravuras 
intercaladas no texto.  Versão da 3.ª Edição, seguida de varias notas sobre estudos feitos 
em Portugal por Alves Tórgo, agronomo e medico-veterinario, redactor do «Agricultor 
Portuguez».  Porto: Livraria Civilisação de Eduardo da Costa Santos, 1886.  Typographia 
Occidental, Porto.  19.5 cm.  xiii, (title leaf), 300, (1) pages.  Illustrations.  Inscribed on half title: 
“A Exm.o Redacção do Jornal ‘A Vinha’  off.ce o editor E. Costa Santos.”  Paper.  Covers 
chipped and detached, pages loose, some browning and foxing.    
 
There is a short preface by Alves Tórgo, explaining the delay in getting this important material to Portuguese 
wine-growers.  At the end there are additional notes to various parts of the text [283-294].  Apparently the first 
Portuguese version of this treatise, translated from the 3rd French edition.  Not in Simon. 


104.   Fogelsonger, M.I.  The Secrets of the Liquor Merchant Revealed, or the art of 
manufacturing the various kinds and qualities of brandies, whiskies, gins, rums, 
bitters, wines, cordials, syrups, etc. by the use of the different essential oils, essences, 
etc.  Together with full directions for making all kinds of essences, extracts, coloring, 
etc., used in the production of the above named liquors.  Washington, DC: Mark Green & 
Bros., 1933.  20 cm.  122 pages.  Pebbled blue cloth.  Front of dustjacket scotch-tape-mounted 
inside back endpaper.                 
 
The author says that previously all the various ingredients were mixed together and then distilled.  A better way  
(since different degrees of heat are required to extract the flavors or essential oils from different ingredients) is to 
distill each ingredient separately, then mix them.  As for coloring, “though it exerts no influence upon the quality, 
the appearance of the liquor is of greater importance, many customers judging the quality from the color.”  The 
recipe for Catawba wine calls for 31 gallons cider, with 5 of proof spirits, 3 sugar syrup, 1 wine vinegar plus 8 
ounces each of tartaric acid and Catawba wine essence, plus coloring.  To make the Catawba wine essence, mix 2 
ounces of oenantheic ether, 2 drachms each of benzoic and sebacilic ether, 20 drops of butyric ether, and 14 
ounces of cologne spirits.  Somewhat different from the Fleischman book on the same subject [see item 100 
above].  Many, many recipes to try, if you are a survivor. 
 
According to Gabler, this is a reprint of the 1898 edition published in Alpena, Michigan (G20330 & G20340). 
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105.   Foote, E.J.  Will You Take Wine?  A guide to the purchase, serving and appreciation 
of wines, cocktails, spirits, and liqueurs.  London: Sir Isaac Pitman & Sons, 1935.  Printed in 
GB at the Pitman Press, Bath.  19 cm.  viii, 72 pages, followed by 31, (1) pages Pitman catalog 
(dated 1935).  Front endpaper torn out.  Blue cloth, light spotting.    
 
General material on French and German wines, Sherry and Port, with a brief nod to others; and notes on wine as 
an investment, on wine and the butler, on beer, and on spirits.  The catalog at the end lists three books on 
television.  Bitting has Pitman's New York edition of the same year, with different pagination. 


106.   Forbes, Ellert.  Wines for Everyman.  London: Herbert Joseph Limited, (1937).  Printed in 
GB by Tonbridge Printers, Tonbridge, Kent.  19 cm.  191, (1 ad) pages.  Recipe for champagne 
cocktail written in on front endpaper.  Rose cloth, spine faded, covers spotted.     
 
This wine trip takes a somewhat different route.  A brief history of wine is followed by chapters on sherry and 
madeira, the wines of France, German wines, wines of Italy, of Spain, of Portugal, Tokay, the wines of Switzerland, 
Algerian wines, Empire wines (Australia and South Africa), vermouth, brandies, liqueurs; and for the home stretch, 
notes on the high price of wines in restaurants, a glossary of terms, recipes for wine cups, and wine in cooking.  
There are two references to the Western Hemisphere: one identifies Switzerland, and the Italian communities of 
North and South America as importers of wines from Italy [page 101]; the other identifies California as one of 
several sources of very inferior Port, before the treaties with Portugal, which were designed to stop this traffic 
[119].  And speaking of Italy, Forbes makes this interesting statement: “The advent of the Fascist government 
heralded a new era in the wine industry of Italy.  It is the first real government which has shown a profound and 
intelligent interest in viniculture … and excellent wine laws have been passed … Considerable progress has 
already been made, but even the lightning decrees of Fascism permeate but slowly one of the most conservative 
industries of the nation.” [99-100]. 


107.   Forbes, John Girtin.  The Mourning After, or To the Rescue.  Designed by Ray 
Sullivan.  San Francisco: McLellan Publishing Company, (1948).  22 cm.  (24) pages.  
Illustrations.  Illustrated title page.  Paper, worn and staples loose.    
 
“This is a limited edition.  This printing … is limited to one million copies.  This copy is No. ‘15,600’.”  A mock 
serious entry in the hangover literature, with acknowledgements to the Folklore Division of the Library of 
Congress, the Journal of the American Medical Association, the National Police Gazette, etc.  Among the 31 
hangover remedies listed are Vitamin B1, valerian, sauerkraut juice, half & half beer and tomato juice, and 
voodoo, an old remedy from Haiti: “Put thirteen black-headed pins in the cork of the bottle you drank from the 
previous night.  It is said by the natives to destroy the evil spirits in alcohol.  Note — this is one of the author's 
favorites.”  Gabler (G20390) lists a 1947 edition of 20 pages.  WorldCat lists a 1947 edition of (17) pages (UCLA).  
The present edition was reportedly issued in a slipcase (SF Public Library). 


108.   [Forbes Magazine].  Forbes Magazine's Restaurant Guide.  Volume 1, No. 1, January 
9, 1970 through No. 52, January 1, 1971 + Volume 2, No. 1, January 8, 1971 through No. 8, 
February 26, 1971.  Published weekly.  New York: Forbes, Inc., 1970-71.  28 cm (29 cm in 
binder).  [Volume 1]: (8), 9-208 pages + (2)-page index for numbers 1-38 and pages 208A-
208D index for numbers 1-52; [Volume 2]: 32 pages.  Each issue has 4 pages.  In “simulated 
black patent leather” 3-ring binder, silver stamped on spine and front cover.  Front cover 
warped.    
 
Complete first year and part of second of Forbes' reviews of New York restaurants.  Five or six restaurants were 
reviewed in each issue.  Ratings ranged from minus 2 stars to plus 4 and the reviews were thorough and fair, with 
recognition of dissenting opinions.  Four-star status was achieved by 6 restaurants.  We tried one of them that year 
(La Caravelle) and we agreed whole-heartedly — fabulous food and a fabulous Faively Burgundy.  In late 1997, 
Forbes said [on the internet]: “La Caravelle has returned to superstardom, steadily climbing back from a 
disastrous decline nearly two years ago … There is no finer dining experience in New York.  The service is 
exquisite.  The food is sensational.”  Makes me want to go back for seconds. 
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109.   Forbes, Patrick (1946- ).  Champagne.  The Wine, The Land and The People.  London: 
Victor Gollancz, 1967.  Printed by the Camelot Press, London and Southampton.  22.5 cm.  492 
pages + 8 photo plates (indexed).  Maps.  Bibliography pages 475-480.  Endpaper maps.  
Maroon cloth, inner hinge cracked at title page.  Dustjacket shows normal wear.     
 
A thorough and knowledgeable account of the Champagne country, its history, its vineyards and wines, and its 
protagonists.  This book has a definitive air about it.  It has seen at least a fifth edition (1982 — see Gabler 
G20400).  Also published by Reynal & Co., New York, 1967. 


110.   Forgeot, Pierre.  Guide de l'Amateur de Bourgogne.  Paris: Presses Universitaires de 
France, 1967.  22.5h x 18.5w cm.  viii, 223, (1) pages + 33 indexed photo plates.  Numerous 
maps.  Bibliography pages 217-218.  Decorated paper covers with fold-back flaps.                        
 
Forgeot tells us in the preface that in 1951 he had written Les vins de Bourgogne in collaboration with Pierre 
Poupon [first edition 1952, 2nd 1959, 3rd 1964] and that it was their intention to continue that work in its present 
format.  However, they had been asked for something more: a less technical work, perhaps, but more extensive, 
with more detail on the vineyards, old customs, the different growths, and so on; and with illustrations.  
Unfortunately, Poupon was unable to participate in the writing of this book, but he agreed to review the text and 
give his advice.  Forgeot wants us to know that this was not meant to be a literary work and that he just wanted to 
entertain us on a subject that has been the object of all his activities since childhood.  Further, he does not pretend 
to have created an entirely new work.  In the words of Marcel Achard: “Adam was lucky; when he said something 
he was sure no one had said it before.” 
 
Printed June 20, 1967.  There was also a limited edition of 10+30+70 numbered copies, of which this is not one.  An 
attractive presentation. 


111.   Fosdick, Raymond B[laine] (1883- ) and Albert L. Scott.  Toward Liquor Control.  With a 
Foreword by John D. Rockefeller, Jr.  New York and London: Harper & Brothers Publishers, 
1933.  19.5 cm.  xvi, (2), 220 pages. Bibliography pages 203-211.  Dark blue cloth.    
 
“First Edition K-H.”  “This study, initiated in February, 1933, is based primarily on field investigations conducted 
by members of our staff in England, France, Germany, Italy, Russia, Poland, Finland, Sweden, Norway, and 
Denmark, as well as in all the Canadian provinces.” [xiii]. Also studied were American experiences before and 
during prohibition and current state legislation in anticipation of repeal of the 18th Amendment.  The objective 
was to find a better way to control the liquor problem, now that prohibition had proved a failure.  Rockefeller in 
his foreword fully supports these efforts.  Although a lifelong teetotaller, he recognizes that “the majority of the 
people in this country are not yet ready for total abstinence … The next best thing … is temperance … Men cannot 
be made good by force …”  One of the six conclusions of the report was: “The experience of every country 
supports the idea that light wines and beer do not constitute a serious social problem” [18].  The appendices 
contain detailed summaries of the liquor laws of all the countries and Canadian provinces in the study. 


112.   Foster, Charles.  Home Winemaking.  London and Sydney: Ward Lock and Company, 
(1969).  Printed by Cox and Wyman, London.  20.5 cm.  64 pages + 4 glossy photo plates.  Red 
cloth.   Back of dustjacket pockmarked from having been joined to a neighboring dustjacket.    
 
Comprehensive guide. Wine recipes include two with grapes.  Also beer, mead, cider and liqueurs.  Gabler lists 
this and later editions. 


113.   Fougner, G[ustav] Selmer (1884-1941).  Along the Wine Trail. [Volume 1]: Wines of 
the world ... (1934); Volume 2: Distilled and malted liquors ... (1934); Volume 3: History 
of the cocktail ... (1935); Volume 4: A tour through European wine lands ... (1936); Volume 
5: Sixty recipes for dishes cooked with wines ... (1937).  Reprinted from The New York 
Sun.  New York: The New York Sun, (1934-1937).  Five volumes, each 21 cm.  I: 108 pages;  II: 
115, (1) pages;  III: 127, (1) pages;  IV: 128 pages;  V: 128 pages.  Wraps, stapled (orange, 
green, blue, grey, brown, respectively).  All fine except volume 5, which has small repair at 
one staple on spine and some red spotting at lower corner of front cover.    
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An omnium gatherum, evidently, of all of Fougner's daily wine columns in the New York Sun.  There was a pent-up 
demand for this kind of information in the years immediately following Repeal.  Uncommon as a complete set in 
this condition. 


114.   Fougner, G. Selmer.  Along the Wine Trail.  An Anthology of Wines and Spirits.  
Boston: The Stratford Company, (1935).  Printed by the Alpine Press, Boston.  20.5 cm.  (4 title 
and dedication leaves), vi, 306 pages.  Maroon cloth, gilt.  Spine faded, but a nice copy.                 
  
Boldly inscribed on title page: “To Keats Speed who made this book possible, this first copy off the press is 
devotedly dedicated.  G Selmer Fougner, September '35.”  Keats Speed (1879-1952) started as a reporter in New 
York City in 1899, moving through positions on various papers, and finally becoming managing editor (1924-
1943), then executive editor (1943-1950) of The New York Sun. 
 
The book is divided into three parts, with a weighting of roughly 4 parts wine, 3 distilled liquors and 5 mixed 
drinks.  Fougner draws heavily on his wine columns for the New York Sun (see item 113 above), with the addition 
of some new material. 


115.   Fougner, G. Selmer.  Dining Out in New York and what to order.  New York: H.C. 
Kinsey & Company, 1939.  Printed by J.J. Little & Ives, NY.  19 cm.  viii, 120 pages.  Blue-grey 
cloth, in worn and soiled dustjacket.  Browning on pastedowns.    
 
“In Manhattan alone, the New York Telephone book lists more than five thousand restaurants, exclusive of 
cafeterias, quick lunches and other eat-in-a-hurry places.”  Fougner here makes a selection of his favorites, with 
suggestions on food and wine.  Included are a few “out of town” restaurants in Brooklyn, Queens and points east.  
Of historic interest. 


116.   Fougner, G. Selmer.  Gourmet Dinners.  A book of gastronomic adventure, with the 
menus of great meals and the original recipes of the chefs who made them so.  New York: 
M. Barrows & Company, 1941.  American Book—Stratford Press, NY.  23 cm.  xii, (2), 358 pages 
+ frontispiece photo portrait of author and 5 additional photo plates, and one leaf following 
page 350 (“Ave atque Vale”).  Decorative border on title page.  Decorated red cloth, in worn 
and soiled dustjacket.    
 
Menus and commentaries on great dinners held in various restaurants, mostly in New York, together with many 
recipes of the dishes served [pages 1-225], memorable recipes [225-262], and a special recipe section [263-349].  
There are interesting photographs showing some of the diners at a few of the dinners, including Mme Achille 
Fould (French vineyard owner), Mme Ritz (the hotelman's widow), Roger Descas, the Marquis de Lur-Saluces, 
Joseph Donon, François Latry, Frederick S. Wildman, Henri Lanson, Charles S. Codman.  Among the more than 50 
dinners were the Bordeaux wine dinner at the New York World's Fair, Les Chevaliers du Tastevin at the St. Regis, 
the Lucullus Club at the Voisin, and another at the Colony.  One photo is of a dinner in the kitchen of the Hotel 
St.Francis in San Francisco, offered to the author by Chef Pierre Coste (with only five at the table).  A dinner in 
Fougner's home, at which he served a magnum of Faively's 1906 Clos Vougeot, brings back memories of the day 
he was created a Knight of the Ancient Order of Wine Tasters, the Chevaliers du Tastevin, “one of the most 
delightful experiences of all my Wine Trail tours.” [181].  It was Monsieur Faively who placed the silk ribbons 
around his neck. 
 
Much of the material had appeared earlier in the daily Along the Wine Trail column [viii].  There is a short notice at 
the end regarding Fougner's death.  “A labor of love had been finished to the last period of the dedication.”  He 
had dedicated the book to his wife “without whom there would have been no [gastronomic] art for me.” 


117.   Franck, Wm. [& Fauré].  Supplément à la deuxième édition du Traité sur les Vins du 
Médoc de Wm Franck.  Suivi de l'Examen Analytique des Bois de Chêne Employés dans 
la Tonnellerie et de leur action sur les vins et alcools.  Par M. Fauré, Pharmacien, 
membre de l'Académie des Sciences, Belles-Lettres et Arts de Bordeaux.  Paris / 
Bordeaux: Madame Ve Bouchard-Huzard / P. Chaumas, Libraire-Éditeur, 1851.  Imprimerie 
d'Émile Crugy, Bordeaux.  22.5 cm.  (2 title leaves), 68 pages + (4) pages of tables, numbered 
1 to 4.  Blue wraps, worn, ink stains at outer edge of cover.    
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Contains vintage notes for the years 1841 to 1848, a list of books on wine and viticulture [11-22], instructions on 
decanting wine from a bottle, notes on the wines of Xeres, a list of Gironde grape varieties, notes on grape 
fertilizers (by Le comte Odart), a review of Les grands Vins de Bordeaux by Biarnès [sic], and other notes.  The 
analysis of the effects of different kinds of oak (used in making barrels) on wines and alcohols [pages 53 to end] 
studies four basic types of oak barrel staves: Northern (Dantzig, Lubeck, Riga, Mémel, Stettin), American (New-
York, Philadelphia, Baltimore, Boston, Nouvelle-Orléans), Bosnia (Adriatic shipments), and “de pays” (Dordogne, 
etc).  Three samples of each type were pulverized and subjected to analysis, which is described in detail.  
Surprisingly, Fauré found that, far from damaging a wine, the effect was often one of amelioration, provided the 
wine was matched with the right type of oak.  For example, white wines gained from Dantzig and Stettin oaks, but 
suffered with Lubeck, Riga and Mémel oaks.  American oak had very little effect.  Bosnian oak, because of its high 
tannin, makes delicate white wines harsh and disagreeable.  The oaks de pays are less tannic.  For the red wines of 
the Médoc, northern oak is best, for others Bosnian oak is fine.  A lot of interesting detail, summarized in four 
tables at the end.  This material became an added chapter in the third edition. 


118.   Franck, Wm.  Traité sur les Vins du Médoc et les autres Vins Rouges et Blancs du 
Département de la Gironde.  3e édition, revue, augmentée et accompagnée de vingt-
deux vues de divers châteaux des principaux crus du Médoc, d'une carte de la Gironde 
et de tableaux.  Bordeaux: P. Chaumas, Libraire-Éditeur, 1853.  Printed by J. Delmas, Bordeaux.  
21.5 cm.  (3 title leaves), 326, (1 cat) pages + 5 foldout tables + 26 plates, of which 23 are views 
of chateaux, 1 a harvest scene and 2 title leaves + a large foldout color map (51.5h x 70w cm + 
margins) titled “Carte du Département de la Gironde.”  Laid in is a folded table by Barton & 
Guestier, dated January 1858, listing production figures by individual growths of the Médoc, 
Bourgeois, Cote et Palus, and the white wine growths of Sauternes, Barsac, etc.  Half leather 
marbled boards, name at bottom of spine: “Sanderson.”  Joints at spine are opening, front 
cover is half detached.  There is a very dark stain along outer edge of half title, much reduced 
at illustrated half title and down to two small spots at outermost edge of title page. Otherwise 
interior is very clean.    
 
The editor says that the first edition was published in 1824 [see Fritsch 310] and was followed by a second in 1845, 
which sold out quickly.  Mr. Franck, in Germany at this time, has given his consent and support for a new edition, 
which has been brought up to date with the help of people familiar with the individual areas, and the material has 
been expanded to almost twice that of the first edition.  There is new material on the vineyards producing white 
wine, evaluation of vintages since 1815, prices realized by the principal domains, export of wines from the 
Gironde during the period of English domination — in the 18th century and during the years 1814 to 1852.  Tables 
listing export figures are new.  
 
Another new chapter is on the “importance of a synonymy for grapevines” [53-61], written by A. Petit-Lafitte, and 
including a discussion of the early work done by Abbé Rozier on a collection of vines.  Rozier's work was 
interrupted by the Revolution.  He sold his property in 1788, retired to Lyon, and died during the siege of that city, 
struck in his bed by a bomb.  The Luxembourg collection in Paris was formed 1820-1825 by Chaptal and Bosc, the 
latter having described 450 varieties at the time of his death in 1828, with notes on an additional 100.  A new 
collection was formed under the auspices of the Linnaean Society of Bordeaux, and located at Château de 
Carbonnieux, with 534 cuttings of 267 of the varieties assembled by Bosc.  By 1843, Bouchereau was able to catalog 
919 varieties in this collection, and in 1844 the Luxembourg collection in Paris was restored, with a total of 2000 
items, mostly saved from destruction in 1848.  Among other collections mentioned is that of Le Comte Odart, at 
that time on the second edition of his Ampélographie Universelle. 
 
About the attempt at a classification of the growths of the Médoc [198-210], the editors allow that there will be 
some differences of opinion, that there are some ambitious claims out there which are not supported by the 
market.  But this classification has been seen by very knowledgeable persons and has obtained their approval [2]. 
 
It is interesting to note from the tables of wine exports that shipments to the United States passed the 100,000 
hectoliter mark in 1848, and in 1850 and 1851 it reached 135,000 and 162,000 respectively, surpassing even the 
Hanseatic cities, which had been the leaders up to that time.  All in all, the material presented in this book is very 
interesting, and it serves as great preparation for the Cocks and Féret series, though with some overlap in the 
early years.  Simon (BV & BG) lists the first through seventh editions — 1824, 1845, 1853, 1860, 1864 [364 pp.], 
1868 [366 pp.], 1871.  Vicaire (372) describes the 6th edition of 1868 and mentions the first of 1824 and others of 
1845, 1858 [s/b 1853?], 1864, 1867 and 1871.  The second edition (Chaumas, 1845) was reprinted in 1978 — 
Bordeaux, Société des bibliophiles de Guyenne (xiv, 244, 5ff plates).  A third German edition was published in 
Magdeburg, 1848. 
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119.   Franck, Wm.  Traité sur les Vins du Médoc et les autres Vins Rouges et Blancs du 
Département de la Gironde.  3e édition, revue, augmentée et accompagnée de vingt-
deux vues de divers châteaux des principaux crus du Médoc, d'une carte de la Gironde 
et de tableaux.  Bordeaux: P. Chaumas, Libraire-Éditeur, 1853.  Printed by J. Delmas, Bordeaux.  
21.5 cm.  (3 title leaves), 326, (1 cat) pages + 5 foldout tables + 25 plates, of which 22 are views 
of chateaux, 1 a harvest scene and 2 title leaves.  Bold ownership signature on half title, title, 
verso of two of the plates and a few other pages: “Antonio Passos.”  Blue cloth.  Missing the 
foldout map at the end, and one of the plates — of Château d'Agassac (Ludon) — found at page 
82 in the copy above (item 118).    
 
Except for defects noted, and different binding, identical to item 118.  Internally it is not quite as good.  The 
owner's signatures, considering the fact that he was a Portuguese agronomist, might be preferable to the title page 
stains in the other copy. 


120.   Franck, Wm.  Traité sur les Vins du Médoc et les autres Vins Rouges et Blancs du 
Département de la Gironde.  Quatrième édition, revue, augmentée et accompagnée de 
26 vues de châteaux des principaux domaines du Médoc, d'une Carte de la Gironde, de 
deux cartes donnant la classification des Vins rouges et des Vins blancs, et de divers 
tableaux.  Bordeaux: P. Chaumas, Libraire-Éditeur, 1860.  Printed by J. Delmas, Bordeaux.  21 
cm.  (3 title leaves), iv, 352 pages + 6 foldout tables + 20 plates, of which 15 are views of 
chateaux, 1 a harvest scene, 2 color maps and 2 section title leaves (half of one cut out) + a 
large foldout color map (52h x 70w cm) titled “Carte du Département de la Gironde.”  At least 
9 and perhaps as many as 11 plates are missing.  Nine plates were cut out (at pages 83, 87, 116, 
118 (3), 120, 124, 156).  A replacement page 157 has been pasted in over the original.  Half 
leather, marbled boards.  Interior shows occasional foxing, including some of the plate 
illustrations.    
 
The content of this edition is quite similar to that of the third.  The editor's preface still lists Mr. Franck as being in 
Germany.  The wine classification listed [200-210] is the one “drawn up in 1855 by the association of commercial 
[wine] brokers at the Bordeaux Stock Exchange, and at the request of the Chamber of Commerce” [page ii].  A 
valuable addition is a glossary of expressions used to describe a wine's merits or defects [338-347].  For example, 
Vin avec sève [=sap, life, vigor, etc]: “has a winey strength and an aromatic and agreeable flavor which delight and 
perfume the mouth.  The sève is released under the influence of warmth and differs in this from the bouquet which 
is released when the liquid makes contact with air, and which delights the smell rather than the taste.  The first 
growths of Bordeaux are an example.” [340] 


121.   Frewin, Leslie (editor).  Parnassus Near Piccadilly.  An Anthology.  The Café Royal 
Centenary Book, edited by Leslie Frewin.  London: Leslie Frewin, (1965).  Printed by the 
Anchor Press, Tiptree, Essex.  23.5 cm.  260 pages + 17 glossy photo plates, one of them in 
color (frontispiece).  Headpieces, tailpieces and other text illustrations.  Maroon cloth, in edge-
worn dustjacket.    
 
First published autumn 1965.  A trip down celebrity lane with some articles by well-known writers, gastronomes 
and  celebrities, including Graham Greene, Lt-Col Newnham-Davis, Denzil Batchelor, Augustus John.  Since the 
Café Royal was famous for its wine list, there are numerous references.  Cyril Ray does a guided commentary 
through the list in The Wines of the Café Royal [pages 147-160]. 


122.   [Frigidaire].  Frigidaire Recipes.  Prepared especially for Frigidaire Automatic 
Refrigerators equipped with the Frigidaire Cold Control.  Dayton, Ohio: Frigidaire 
Corporation, (1928).  21.5 cm.  77, (3) pages.  Color illustrations.  Boards, in dustjacket with tiny 
tear hole in back.  A very nice copy.    
 
First edition: “AF-383-500M-12-28”.  Historic kitchen americana.  Bitting 554; Brown 3788. 
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123.   [Frigidaire].  Frigidaire Recipes.  Prepared especially for Frigidaire Automatic 
Refrigerators equipped with the Frigidaire Cold Control.  Dayton, Ohio: Frigidaire 
Corporation, (1929).  21.5 cm.  77, (3) pages.  Color illustrations.  Red stamp of Frigidaire 
representative on front and back endpapers.  Two pages browned from a previously laid-in 
clipping.  Boards, dustjacket torn, a little internal wrinkling.    
 
“AF-383 — 250M — 2nd Ed — 5-29.”  Copyright 1928.  Brown (3795) lists a 1929 edition that has 92 pages. 


124.   Fuller, Andrew S[amuel] (1828-1896).  The Grape Culturist: A Treatise on the 
Cultivation of the Native Grape.  By Andrew S. Fuller, Practical Horticulturist, 
Brooklyn, N.Y.  New York: Printed for the Author, by Davies & Kent, 183 William Street, 1864.  19 
cm.  262, (1 cat) pages.  Illustrations.  Bibliography page 260.  Gilt-decorated embossed dark 
brown cloth.  Top of spine slightly frayed, some edge spotting internally.  Crisp copy.    
 
First edition, but I don't know whether the brown binding or the green (see item 125 below) was the earlier issue. 
 
Judging from the number of editions of this work, it was probably the most popular or successful of its kind, with 
new editions appearing as late as 1920.  As Fuller’s bibliography shows, other books on the subject had been 
published within the previous 20 years by Spooner, Buchanan, Chorlton, Allen, Reemelin, Bright, Phin, Husmann 
and others [260].  Fuller was not at all interested in wine-making:  “The making of wine is supposed by many to be 
necessarily connected with grape culture … nearly every book upon this subject has its chapter upon wine 
making, whether the author knew anything about the subject or not.  For my own part, I could never understand 
why wine making had anything more to do with grape culture than whisky or starch making had to do with corn 
growing … It is not every one who attempts to make wine that accomplishes it; for every vineyardist does not 
know how to make wine any more than every wine maker knows how to grow grapes.” [pages 184-185].  [This 
reminds me of a visit to a  vineyard in the Rheingau many years ago, where I was struck by how sharply they 
distinguished between the functions of grape-growing (outside operations) and wine-making (inside operations), 
each with its own separate, but clearly equal manager].  Mr. Fuller was certainly a friend of wine; several years 
earlier he had presented the wines of others for tasting at an agricultural gathering, and had expressed definite 
views on wine making [see my Catalog A, item 52].  And so he confined his book to what he knew most about.  
Subjects he covers are: overview of grape varieties, growing from seed, propagation by single buds, layering of 
vines, hybridizing and crossing, soil management, pruning and training, insect and plant diseases.  There is also a 
chapter with descriptions of grape varieties [212-239]. 
 
Fuller was born in Utica, NY.  In 1846 the family moved to Milwaukee, where he became a carpenter and soon 
began to specialize in the construction of greenhouses.  He married in 1851 and in 1855 became manager of 
greenhouses for William R. Prince of Flushing, Long Island.  After two years he started his own business in 
Brooklyn, specializing in the strawberry, on which he wrote his first book (The Illustrated Strawberry Culturist, 
1862).  During his early years at Ridgewood, NJ, where he had bought a tract of land for experimental purposes 
(1860), he wrote The Grape Culturist (1864), followed by other books.  The Small Fruit Culturist (1867) was 
considered the best of his works and was translated into German (Weimar, 1868).  Throughout his career he 
contributed to newspapers and agricultural and horticultural journals and accumulated a large horticultural 
library, and also made extensive mineralogical and entomological collections.  During the last ten years of his life 
he spent much time working on The Nut Culturist, published shortly before his death (1896), which he believed 
would be his best work. [Dictionary of American Biography]. 


125.   Fuller, Andrew S.  The Grape Culturist: A Treatise on the Cultivation of the Native 
Grape.  By Andrew S. Fuller, Practical Horticulturist, Brooklyn, N.Y.  New York: Printed 
for the Author, by Davies & Kent, 183 William Street, 1864.  19.5 cm.  262, (1 ad) pages.  
Illustrations. Bibliography page 260.  Damp-stained, owner's name pencilled on front free 
endpaper: “P.H. Hayes, Clifton Springs.”  Gilt-decorated embossed green cloth, corners and 
extremities of spine frayed, internal stains.  A good reading copy.    
 
First edition.  Last three blank pages contain material on grape culture copied by hand (in pencil) from “E.W. Bull, 
Report to the Massachusetts Board of Agriculture.”  Otherwise identical to item 124 above. 
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126.   Fuller, Andrew S.  The Grape Culturist: A Treatise on the Cultivation of the Native 
Grape.  By Andrew S. Fuller, Practical Horticulturist, Brooklyn, N.Y.  New York: Printed 
for the Author, by Davies & Kent, 183 William Street, 1864.  19.5 cm.  262, (1 cat) pages.  
Illustrations.  Bibliography page 260.  Stamp on endpaper and at preface: “West Vienna, NY.”  
Ownership signature: “J N Conant.”  Gilt-decorated embossed green cloth.  Poor, 
waterstained.  Reading copy only.    
 
Same as item 125 above. 


127.   Fuller, Andrew S.  The Grape Culturist: A Treatise on the Cultivation of the Native 
Grape.  By Andrew S. Fuller, Practical Horticulturist, Brooklyn, N.Y.  Fifth thousand.  
New York: Printed for the Author, by Davies & Kent, 183 William Street, 1865.  19 cm.  262, (1 cat) 
pages.  Illustrations.  Bibliography page 260.  Ownership signatures inside cover: “[? L.W. 
Tarbox]” and “John B. Nutting.”  Gilt-decorated embossed purple cloth.  Back inside hinge 
weak, else a rather nice copy.    
 
Same as item 126 above, except “fifth thousand” on title, and book advertised at end is priced at 20 cents, rather 
than 15. 


128.   Fuller, Andrew S.  The Grape Culturist: A Treatise on the Cultivation of the Native 
Grape.  By Andrew S. Fuller, Practical Horticulturist, Brooklyn, N.Y.  Seventh thousand.  
New-York: Orange Judd & Co., 41 Park Row, 1866.  19.5 cm.  262, (1 cat) pages.  Illustrations.  
Bibliography page 260.  Gilt-decorated embossed purple cloth.  Top of spine frayed, and light 
waterstain runs through whole book at part of bottom and right edges of pages, but a very 
presentable copy.    
 
Same as item 127 above, except “seventh thousand” on title, publisher is now Orange Judd, and a second book is 
advertised on verso of the ad for Fuller's Strawberry Culturist which appears by itself in all prior printings. 


129.   Fuller, Andrew S.  The Grape Culturist: A Treatise on the Cultivation of the Native 
Grape.  By Andrew S. Fuller, Practical Horticulturist, Ridgewood, Bergen County, N.J.  
New and enlarged edition.  New-York: Orange Judd & Company, 245 Broadway, (1867).  19.5 
cm.  286, (2 book ads) pages.  Illustrations.  Bibliography pages 282-283.  Gilt-decorated dark 
green cloth, with a few inconspicuous spots. Binding cleanly split open down the middle 
internally, which is not apparent when the book is closed.    
 
Although the preface and table of contents are the same as in the edition above (item 128), the “Additional List” of 
varieties [232-255] has been expanded by 16 pages, and the “Review of Pruning and Training” by 6 pages.  A 
second page has been added to the bibliography (“Catalogue of Works on Grape Culture”), with 8 new items, 
from 1864 to 1867 ( Fuller, Husmann, Strong, Hyatt, etc).  The leaf of book ads at the end has also changed. 


130.   Fuller, Andrew S.  The Grape Culturist: A Treatise on the Cultivation of the Native 
Grape.  By Andrew S. Fuller, Practical Horticulturist, Ridgewood, Bergen County, N.J.  
New and enlarged edition.  New York: Orange Judd Company, 751 Broadway, (1867).  19.5 cm.  
286, (2 book ads) pages.  Illustrations.  Bibliography pages 282-283.  Gilt-decorated embossed 
purple cloth, spine a little worn, minor scuff marks.  Solid copy.    
 
Same as item 129 above, except binding, address of publisher on title, and “New York” no longer hyphenated.  
Also, the book ads leaf has changed. 
 
Reprints of the 1867 “new and enlarged” edition continued (1886, 1889, 1892) until the publication in 1894 of the 
“new, revised and enlarged” edition (viii, 282 pages), which included an updated chronological list of works on 
grape culture (1829-1893).  This last edition was reprinted by Orange Judd (1896, 1899, 1907, 1911, 1914, 1917) 
until at least 1920, the last date currently listed in WorldCat.  Does this beat the longest-running Broadway show? 
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131.   Furton, P.P.  Wein.  Kleiner Almanach für Weinfreunde.  Aufgeblättert von P.P. 
Furton und bebildert von Ulrik Schramm.  Gütersloh: Praesentverlag, n.d.  11 cm.  126, (1) 
pages.  Full-page illustrations in black and blue.  Decorated paper.  Separate stiff paper wrap + 
a slip-on case with decorations matching the book's covers.    
 
A miniature booklet in praise of wine, with general information on wine, including history, literary references, 
advice, an overview of German wines, and a lot less on other wines.  The date of publication is no later than 1970, 
and probably not much earlier.  Furton did another mini-book in the same format on tobacco (Tabak: Spaziergänge 
im blauen Dunst, 1968). 
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1.   Gaige, Crosby (1882-1949).  Crosby Gaige's Cocktail Guide and Ladies' Companion.  Richly 
embellished with drawings almost from life by Rea Irvin.  With a foreword in golden prose by Lucius Beebe 
and a recessional or final insult hurled at the reader by Lawton Mackall.  Published for hussies and 
homebodies.  New York: M. Barrows and Company, at the Fireside Press, 1941. Printed by J.J. Little & Ives, 
New York.  21 cm.  223 pages.  Illustrations.  Decorated title page.  Red cloth, slightly edgeworn.            
 
First printing.  Numerous drink recipes, together with copious advice and opinions.  Includes  contributions of recipes from celebrities, 
including James Beard, Harry Caddow, Hedda Hopper, Jeanne Owen.  There are separate chapters for each of the major ingredients – 
gin, whiskey, rum, brandy, etc.  “In the world of potables the cocktail represents adventure and experiment.  All other forms of drinking 
are more or less static.  The approach of the wine drinker to his glass while pleasant, is completely formal.  A real wine bibber forbids 
flowers upon his table because the perfume of a rose obscures the less potent fragrance of the grape.  Beer drinkers lead a dreary and 
gaseous life … Whiskey enthusiasts are … confined to a three-lane highway – straight, soda, or just plain water.  But the cocktail 
contriver … has the whole world of nature at command …” [page 20]. 


2.   Gaige, Crosby (1882-1949).  The Standard Cocktail Guide.  A manual of mixed drinks written for the 
American host.  New York: M. Barrows & Company, (1944). Printed by J.J. Little & Ives, New York.  15.5 cm.  
128 pages.  Photo illustrations of Waldorf-Astoria glassware for drinks.  Cloth-backed blue boards with vertical 
silver stripes.  Dustjacket chipped and soiled.    
 
First printing.  The dedication is to Leonard M. Holland, “supreme guardian of the distinguished wine cellars of the Waldorf-Astoria.”  
“Those who wish to travel farther afield … may consult the present author's ‘Cocktail Guide and Ladies' Companion’ …” 


3.   Gaige, Crosby (1882-1949).  The Standard Cocktail Guide.  A manual of mixed drinks written for the 
American host.  New York: M. Barrows & Company, (1944). Printed by J.J. Little & Ives, New York.  15.5 cm.  
128 pages.  Cloth, bottom edge a little frayed.  Some internal browning.    
 
Second printing.  Same as first printing, item 2 above. 


4.   Gaige, Crosby (1882-1949).  Dining with My Friends.  Adventures with Epicures.  New York: Crown 
Publishers, (1949).  21.5 cm.  xii, 292 pages.  Red cloth, lettering on spine faded.    
 
An extensive and very interesting compilation of dinners, luncheons and breakfasts, including recipes, wines, and a few words about 
each person represented.  Among the “epicures” are James Beard, Louis Bromfield, Marcus Esketh Crahan, Joseph Donon, Sherman 
Fairchild, Salvatore Pablo Lucia, Tom Marvel, Mario Pei, André Simon, Philip Wagner, Morrison Wood, and many many more.  The 
personalities appear in alphabetical order.  A veritable who's who of this particular world.  Recipes are indexed for easy reference. 
 
Roscoe Crosby Gaige was a book publisher and collector.  In 1928 he did a limited edition in 10 copies [4 leaves] of a Stevenson poem, 
"My Bed is a Boat" (Child's Garden of Verses) for his adopted son Jeremy on his first birthday. 


5.   Gaillardon, B.  Manuel du Vigneron en Algérie et Tunisie.  Par B. Gaillardon, négociant en vins, 
rédacteur au Moniteur vinicole ...  Paris: Challamel Ainé, Librairie Algérienne et Colonial, 1886. Imprimerie 
L. Baudoin, Paris.  18.5 cm.  xii, 184 pages.  Errata list page 180.  Paper wraps, spine and covers chipped 
because of brittle paper.  Light foxing here and there.    
 
Inscribed on blank page (ii): “Au Monsieur Dybowski avec mes meilleurs compliments.  Gaillardon.”  There are seven chapters each on 
viticulture and oenology.  In the chapter on grape varieties, the mourvèdre is given top billing. 
 
The Fritsch sale catalog and Simon (BV 146 and 272) list only a later enlarged 3rd edition of 1890 (224 pages), which added “Corsica 
and the similar climates of Chile, Mexico and Argentina” to the title page, in addition to Algeria and Tunisia; as did the second edition 
of 1889, the only one listed in NUC. 
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6.   Gale, Hyman and Gerald F. Marco (editors and publishers).  The How and When.  First Edition.  Chicago: 
1937. Lincoln Printing Co., Chicago, New York.  22 cm.  203, (1) pages.  Advertising illustrations and photo 
portrait of [Abe Marco].  Gold endpapers.  Gold cloth-backed black glossy boards, with “Marco” label set in on 
cover.  A well-preserved copy.    
 
This book celebrates the fiftieth anniversary of Marco's Liquors of Chicago (1888-1938).  The opening chapter is on wine [pages 11-
48], but the bulk of the book is devoted to spirits, with a big section on cocktails.  There is also some material on wine with food. 


7.   Gale, Hyman and Gerald F. Marco.  The How and When.  An authoritative reference guide to the origin, 
use and classification of the world's choicest vintages and spirits.  Chicago: The Marco Importing Company, 
(1940). Printed by the Hillison & Etten Company, Chicago.  22 cm.  viii, 224.  Advertising illustrations and 
frontis photo portrait of A. Marco.  Binding same as first edition above.  Edge-worn and occasional minor 
browning internally.  At bottom of cover: “Mr. & Mrs. Mort Stone.”  Inscribed on half title: “Best Wishes, Harry 
Hillman.”    
 
Second revised edition, October 1940.  This edition has more space devoted to wine [pages 1-68]. 


8.   Gale, Hyman and Gerald F. Marco.  The How and When.  An authoritative reference guide to the origin, 
use and classification of the world's choicest vintages and spirits.  Chicago: “Marco's”, (1945). Printed by the 
Hillison & Etten Company, Chicago.  22 cm.  viii, 224.  Same as second edition above.  Considerably edge-worn 
and and missing the set-in “Marco” vignette on front cover.  On cover: “K. K. Kell.”    
 
Third revised edition, January 1945.  [There was a 4th edition in 1949].  Identical to second edition, except for minor change on title 
page, and new addresses for Marco's in Chicago.  There are also a few changes in the ads.  For example, the ad for Harvey's Bristol 
Cream on page 50 has been replaced with a Special Reserve Tawny Port.  Internal condition is better than second edition, item 7 above. 


9.   Galet, P[ierre] (1921–).  Cépages et Vignobles de France.  Half title: Précis d'Ampélographie Pratique.  
Tome I: Les Vignes Américaines, 1956; Tome II: Les Cépages de Cuve, 1957; Tome III: Les Cépages de 
Cuve, 1962; Tome IV: Les Raisins de Table; la Production Viticole Française, 1964.   Montpellier: 1956-
1964. Four volumes.  Imprimerie Paul Déhan, Montpellier (volumes 1&2); imprimerie du «Paysan du Midi», 
Montpellier (volumes 3&4).  21.5 cm.  Uniform paper bindings. 


Volume 1: 670 pages + foldout plate at page 34, 2 templates (presumably for leaf measurements) laid in at pages 
28 and 36, and an errata leaf laid in at end.  Illustrations.  Bibliography pages 599-608. 


Volume 2: (671) - 1655, (3) pages + folding map at page 678.  Illustrations and maps.  Bibliography pages 1529-
1547.  Addenda and errata pages 1553-1558.  Volume 2 was printed 24 September 1958.   


Volume 3: (1659)-2891, (1 blank) pages.  Illustrations and maps.  Bibliography pages 2757-2780.  Addenda and 
errata pages 2784-2799. 


Volume 4: (2893)-3500 pages + page 3408 bis following page 3408.  Frontispiece photo portrait of Galet.  
Illustrations and maps.  Bibliography pages 3439-3448.  Addenda and errata pages 3497-3500.                          
 
These four volumes represent the most complete and detailed French ampelographic work since Viala & Vermorel.  There is 
considerable detail on the structure of the leaves of the various grape varieties – angles, measurements, etc.  There are no color 
illustrations, nor any of the grapes themselves.  Statistics are provided on all grape harvests since 1907, and estimates for prior years 
back to 1788, as well as figures for AOC and VDQS growths.  There is information on classification systems of earlier ampelographers, 
such as Jullien, Cavoleau, Odart, Rendu, Guyot, Pulliat, Marès, together with detailed bibliographies.  Of interest is the note on 
Hedrick's Grapes of New York:  “We note for the record only,  alphabetic classifications, such as Hedrick's (Grapes of New York), 
which are useful only for their help in bibliographic research.” [page 19].   “Viala and Vermorel's ampelography (in 7 volumes) gives a 
detailed description of the varieties, without establishing any link between them.” [18].  Later he says of Viala and Vermorel that it was 
“the most important viticultural monument, written by 75 specialists.” [677]. 
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For an assessment of this and later works by Galet, see the interesting article on Pierre Galet in Robinson's Oxford Companion to Wine 
(page 420): “His four-volume Cépages et vignobles de France came out between 1956 and 1964, and battered copies are still circulated 
although he has since updated it to include handsome separate volumes with colour illustrations …”  This set is unbattered. 


10.   Galloway, B[everly] T[homas] (1863-1938).  Department of Agriculture.  Bulletin No. 11.  Section of 
Vegetable Pathology.  Report on the Experiments Made in 1889 in the Treatment of the Fungous Diseases of 
Plants.  Prepared by B.T. Galloway, and published by the authority of the Secretary of Agriculture.  
Washington: Government Printing Office, 1890.  23 cm.  119 pages + 7 plates.  Illustrated. Paper.  Slight crease 
at top and water-stain at top of covers.    
 
Includes a report by A.M. Howell of Greenville, S.C. on the treatment of grape diseases in his own vineyard and that of “Madame 
Garraux, a Swiss lady of long experience in viticulture.”  Two plate illustrations show treated and untreated grapes [pages 49-61].  
Galloway, born in Millersburg, MO, held positions at the University of Missouri and at the US Department of Agriculture (1913-14), 
and was dean of the State College of Agriculture at Cornell (1914-16).  


11.   Gandilhon, René (1786-1831).  Naissance du Champagne.  Dom Pierre Pérignon [1638-1715].  Hachette, 
(1968).  29.5 cm.  287 pages.  Numerous illustrations in color and b&w.  Footnotes and bibliography pages 248-
285.  Illustrated endpapers.  White cloth with color photos on cover.  Clear acetate jacket.  Modest damp-
wrinkling throughout, but no staining.  Jacket is torn.    
 
Achevé d'imprimer sur les presses de l'Illustration et Sapho réunies, le 21 octobre 1968.  A scholarly well-illustrated, thoroughly 
documented historical study of the Benedictine Dom Pérignon's connection with the birth of the sparkling wine of Champagne. 


12.   (Garden Club).  Bulletin of the Garden Club of America, September, 1947, No. 4.  New York: 1947. 
Monumental Printing Company, Baltimore.  21.5 cm.  148 pages.  Paper.    
 
Contains article “Grapes in California” by Mrs. Stewart Elliott, pages 15-18.  Historical notes on grapes for wine in California, 
followed by notes on grapes for the garden. 


13.   Gardeton, César.  La Gastronomie pour Rire, ou Anecdotes, Réflexions, Maximes et Folies Gourmandes 
sur la bonne chère, les indigestions, le vin, les ivrognes, les buveurs d'eau, les gourmands, la gourmandise, 
les cuisiniers, les alimens, les boissons, etc.; suivies de principes généraux de politesse et de bonne chère, de 
notices gastronomiques, d'une topographie alimentaire de la France et de l'étranger, de considérations 
hygiéniques sur les alimens en général, sur les liquides qui nous servent de boisson, etc., etc., etc.  Paris: J.-
G. Dentu, Imprimeur-Libraire, 1827.  13.5 cm.  (half title and title leaves), 282 pages + frontispiece engraving, 
with tissue guard.  Bookplate of Sylvain Van De Weyer, together with another: “From the collection of cookery 
books formed by John Hodgkin, F.L.S.”  Mottled endpapers.  Full leather binding, spine frayed and top chipped, 
otherwise a nice, crisp copy.    
 
A collection of humorous and other tidbits that presents an interesting view of gastronomic life in the early 19th century.  A sample 
from a chapter on proper diet for good health: “There are no people in the world who take in so large a quantity of animal nourishment 
as the English.  That's the reason why they suffer so widely from scurvy and the ills which result therefrom, such as indigestion, 
melancholy, hypochondria, etc.  Animals are without doubt destined for the nourishment of man; and if they are mixed with vegetables 
they constitute the healthiest of diets.  But to gorge oneself on beef, mutton, pork, fish, fowl, etc. two or three times per day is certainly 
inviting a change in one's health.  Those desirous of preserving it should content themselves with eating meat only once in twenty-four 
hours, and the meat should be of only one type.” [pages 241-242].  Just the other day I read (in Time) about our Kosovo negotiator 
arriving at Milosevic's presidential palace: “The two tuck into a four-hour dinner of steak, lamb and fish … [and he] leaves the dinner 
with little more than a case of indigestion.”  Of course it is possible that the indigestion came from elsewhere. 
 
Vicaire 384-5.  The caption below the engraving, which is recorded by Vicaire, was unfortunately trimmed off by the binder.  Not in 
Simon. 
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14.   Gardner, John (editor).  The Brewer, Distiller and Wine Manufacturer.  Giving full directions for the 
manufacture of beers, spirits, wines, liquors, etc., etc.  A handbook for all interested in the manufacture and 
sale of alcohol and its compounds.  Philadelphia: P. Blakiston, Son & Co., 1883.  19 cm.  (5 title, preface and 
contents leaves), 278 pages.  Illustrations.  Endpaper catalog.  Brown cloth.     
 
In the Blakiston Technological Handbooks series.  The word “manufacturer” in the title would lead one to expect a somewhat different 
kind of book.  But this book covers the traditional “making” of beer and wine, with references to a number of the standard authorities.  
Blakiston was a chemist and also wrote on acetic acid, bleaching and dyeing.  There were 1883 and 1902 London editions of this book. 
 
15.   (Garneau Co.)  A Guide to Good Living with Wine.  New York: Jos. Garneau Co, [1966].  14.5h x 20.5w 
cm.  30, (2) pages, including paper covers + color foldout illustrating wines offered by Garneau.  Maps and 
illustrations.    
 
Promotional brochure.  Garneau is a wine importer, a subsidiary of Brown-Forman since 1956, the same year that also saw the 
acquisition of the Jack Daniels distillery of Lynchburg, Tennessee.  At the time of this brochure, Garneau distributed Veuve Clicquot, 
Gancia and Cruse wines, among others.  Brown-Forman was founded in 1870 with Old Forester Kentucky Straight as the flagship 
brand.  The company now owns Fetzer Vineyards and is the exclusive distributor of Korbel California champagne.  A ten-year 
agreement establishes Korbel as the “exclusive” champagne of all Times Square New Year's Eve celebrations until the year 2007, 
including the Millennium Celebration.  [info from the Brown-Forman web site]. 


16.   Garrett, Paul (1863-1940).  The Art of Serving Wine.  Norfolk, St. Louis, San Francisco: Garrett & 
Company, 1905.  19.5 cm.  48 pages. Illustrations.  Decorative head and tailpieces.  Decorative paper cover, 
bound with cord.  Cover has a few tears and a small piece of upper outside corner torn out, and is mounted upside 
down.  With time and patience, this could be corrected.  Clean copy.    
 
This promotional item for Garrett wines (Virginia Dare, Pocahontas, Minnehaha, Champagne, Claret, Port, etc.) also includes general 
information on the Scuppernong grape, the service of wine, its healthfulness and so on. 
 
Paul Garrett started in his father's and uncle's wine business in North Carolina, but struck out on his own in 1900 after the death of his 
uncle, because of disputes on sales commissions with the new owners.  By 1903 he had 5 wineries in North Carolina.  At the time, NC 
was the leading wine producing state in the country.  Because of growing prohibitionist sentiment there, he established a large winery 
in Norfolk (NC went dry in 1909).  At the time of Prohibition in 1919, he had 17 plants in NC, VA, OH, MO, NY & CA, with a total 
capacity of 10 million gallons.  He died of pneumonia in 1940 and the business died with him, as he had no surviving heir. 


17.   Garrow, A[lan] B.  Sideboard and Cellar.  A Handbook on Wines, Spirits and Beer.  By A.B. Garrow, 
Assistant Sales Manager for Ontario Gooderham & Worts Limited.  Toronto: Musson Book Company, 
(1950). T.H. Best Printing Co., Toronto.  16 cm.  128 pages.  Pictorial blue cloth, spine faded, with small hole at 
hinge.  Covers slightly warped.    
 
This book is based on lecture notes used by the author for his contribution to an Extension Course in Institutional Management 
organized at the University of Toronto.  Noling 169 (Toronto Public Library). 


18.   Garvin, Fernande.  The Art of French Cooking.  New York: Bantam Books, (1958).  17.5 cm.  (8), 183, (1) 
pages.  Paper.  Excellent condition, considering the poor quality of the paper.    
 
Chapter 1 (pp 1-21) is on “Cooking, Eating, and Wine.”  Garvin served in the US as director of the Bordeaux Wine Information 
Bureau. 


19.   Garvin, Fernande.  French Wines.  New York: Maybruck Associates, 1960, 1963.  18 cm.  64 pages.  Maps 
and illustrations.  Paper.  Together with a copy of the third printing, 1963 [18.5 cm].     
 
Promotional brochure published for Le Comité National des Vins de France, New York.  The third printing looks identical to the first, 
except that it's slightly taller, but I noted the following internal differences:  the center spread wine map of France [pages 32-33] omits 
Algeria and Tunisia, since Algeria gained its independence in 1962;  the section on Burgundy has additional text on the labelling of the 
wines [47]; and on page 58, new text on French aperitifs is substituted for the text on Algeria in the first edition. 
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20.   Gay, John (1685-1732).  Wine.  A Poem.  A type facsimile reprint of Gay's first work, with an 
introductory note by Iolo A. Williams.  London: Dulau & Company, 1926. Printed in GB by Billing and Sons, 
Guildford and Esher.  35.5 cm.  (title leaf), (introductory leaf), 14, (2) pages.  Bookplate of John W. Hancock.  
Purplish brown boards, paper label on cover.  Spine split and chipped, inconspicuous stain along top, some faded 
areas on covers.  Overall a nice crisp copy, i.e., it's better than it sounds.  Laid in are the prospectus and the 
shipping label (J.W. Hancock, Roanoke, Virginia).    
 
Copy number 42 of 500.  Gay's poem was first published in 1708 and is “one of the rarest of the eighteenth-century poetical pamphlets 
… In Wine Gay set himself to write an imitation of the Cyder of John Philips, a poem which had appeared earlier in 1708 …” [from 
Introductory Note].  
 
 
A few excerpts:       Of Happiness Terrestrial, and the Source 


Whence human pleasures flow, sing Heavenly Muse, 
Of sparkling juices, of th' enliv'ning Grape, 
Whose quickning tast adds vigour to the Soul, 
Whose sov'raign pow'r revives decaying nature, 
And thaws the frozen Blood of hoary Age ... 
-    -    -    -    -    -    -    -    -    -    -    -    -    -    - 
Name, Sirs, the WINE that most invites your Tast, 
Champaign or Burgundy, or Florence pure, 
Or Hock Antique, or Lisbon New or Old, 
Bourdeaux, or neat French White, or Alicant: 
For Bourdeaux we with Voice Unanimous 
Declare … 


21.   Gayre, G[eorge] R[obert] (1907 – ) [later Robert Gayre of Gayre and Nigg].  Wassail! In Mazers of Mead.  
An account of Mead, Metheglin, Sack and other Ancient Liquors, and of the Mazer Cups out of which they 
were drunk, with some comment upon the Drinking Customs of our forebears.  London: Phillimore & Co, 
(1948). Printed by Butler & Tanner, Frome & London.  22 cm.  176 pages + frontispiece photo plate. Illustrations 
in text.  Endpapers browned. Dark blue cloth, covers slightly spotted.  Age-darkened dustjacket.   
 
A thorough history of mead and a plea for its return to its former glories.  The author believes it was the cheapness of foreign wines that 
contributed in large measure to the decline of mead.  In the chapter “The Grape and Honey” mead is shown to be at least as healthful as 
wine, perhaps more so.  “No words which one can write can adequately describe the fine qualities of a good wine, and this is even more 
true for mead, combining as it does the scent of subtle essences and nectars from a thousand blossoms of field and woodland …” [page 
138]. 


22.   Gayre, G.R.  Wassail! In Mazers of Mead.  An account of Mead, Metheglin, Sack and other Ancient 
Liquors, and of the Mazer Cups out of which they were drunk, with some comment upon the Drinking 
Customs of our forebears.  London: Phillimore & Co, (1948). Same as item 21 above, but a cleaner copy.  
Endpapers browned.  Price-clipped dustjacket.    
 


23.   Gee, Philip.  Scotch Whisky.  Questions and Answers.  Published for the Scotch Whisky Association, 
Edinburgh, Scotland, by Philip Gee.  Edinburgh: (1955). Printed in GB by Geo. Gibbons Ltd.  18 cm.  61, (2) 
pages.  Map of distillery areas.  Paper.    
 
Foreword: “This edition … has been specially prepared for readers in Canada.  The booklet was originally produced as a handy 
reference … in the United Kingdom …”  There are 69 questions and an index at the end.  A “proof” card is laid in, showing the Sykes 
scale and its equivalents in Canadian and U.S. proof ratings.  WorldCat lists a revised 4th edition of 1956, 112 pages. 


24.   Gee, Philip.  Scotch Whisky.  Questions and Answers.  Published for the Scotch Whisky Association, 
Edinburgh, Scotland, by Philip Gee.  Edinburgh: (1957). Printed in GB by Geo. Gibbons Ltd.  18 cm.  55, (5) 
pages.  Map of distillery areas.  Paper.    
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Foreword: “This edition … has been specially prepared for readers in the United States of America.”  The text has been completely 
reset and there are 67 questions, versus 69 for the Canadian edition. 


25.   Geiß, Lisbet.  Die lustige Weinsprache.  Weinfachausdrücke illustriert mit Zeichnungen von Wilhelm 
Busch.  6. Auflage.  Neustadt-Weinstrasse: Verlag D. Meininger, (1965).  17 cm.  78 leaves, 157-167, (1 press 
notices) pages.  Illustrations.  Decorative boards.    
 
6th printing of this evidently popular pairing of Busch drawings with technical wine tasting terms.  There is a glossary with definitions 
of all the terms used, and a list of the Busch works from which the illustrations were drawn.  The author tells us about Busch's interest 
in wine and cites a number of references to wine in his poetry.  For Busch's 70th birthday in 1902, his publisher Otto Bassermann sent 
him 70 bottles of the best Palatinate wines.  Busch acknowledged receipt of the wine and allowed as how this was the one bit of 
birthday fuss he really enjoyed. 
 
There is a translation into English (The gay language of wine, 1981 – Gabler G21370), which I have not seen.  I wonder how the book 
would come across in English, since it seems to me to be a bit of a stretch even in German.  In any case, an interesting exercise, and 
great for Wilhelm Busch fans.  Probably first published in 1950. 


26.   (Geliebter … )  Geliebter Götze Alkohol.  Gedichte von Kurt Winterle [Götze Alkohol], Johannes 
Trojan [Die achtundachtziger Weine.  Ein saures Stück Arbeit], Wilhelm Busch [Zum Neujahr], Joachim 
Ringelnatz [Guter Rausch].  Plochingen and Stuttgart: Müller und Schindler, (1967). Printed by Walcker KG, 
Isny.  19 x 19 cm.  24 leaves.  Illustrations by Rolf Rettig.  Red illustrated boards, worn along bottom edge.  
Dustjacket, with tear in upper left corner.    
 
Includes a 7-inch 33 rpm record which has P.J. Schindler reading the poems. 


27.   Gennery-Taylor, Mrs.  Easy to Make Wine.  With additional recipes for cocktails, cider, beer, fruit 
syrups and herb teas.  Originally published in England as Easymade Wine and Country Drinks.  New York: 
Gramercy Publishing Company, (1963). Manufactured in the USA.  21 cm.  (4), 124 pages.  Illustrations.  
Yellow simulated cloth boards, dustjacket.    
 
Revised edition published by arrangement with Elliot Right Way Books.  “a b c d e f g h.”  Recipes for wine from the more unlikely 
vegetables and fruits (coltsfoot, haw, hip, marrow, turnip, potato) as well as some of the more traditional (dandelion, rhubarb, 
strawberry, – even grape). 


28.   (Gilbey, W & A).  The Compleat Imbiber.  A Centenary Exhibition of Drinking Through the Centuries.  
Presented by W&A Gilbey Ltd at the Café Royal, 21st May - 7th June 1957.   Printed in GB by W.S. Cowell 
Limited.  18.5 cm.  36 pages, (4 leaves of glossy photo plates), (52 leaves printed on blue paper).  Headings and 
decorative tailpieces in rose.  Paper, lightly soiled.    
 
The 317 exhibits described range from Roman times to the age of the cocktail.  Subjects discussed range from Roman wines, through 
Saxon mead, the growth of wine drinking, and the introduction of spirits, port and cocktails.  Background music presented for ‘The 
Century of Port’ was Handel's Trio in F, op. 2, no. 5, by the Basil Lam Ensemble (flute, violin, harpsichord and 'cello). 


29.   Gillette, Peter A. and Paul Gillette.  Playboy's Book of Wine.  Special photography by Fred Lyon.  A 
Ridge Press Book.  Chicago: Playboy Press, (1974). Printed by Mondadori, Verona, Italy.  28 cm.  252 pages.  
Numerous photos and illustrations in color and b&w.  Violet cloth, dustjacket.    
 
On dustjacket: “Distributed by Simon & Schuster, NY.”  One of the earlier copies of the first edition, with the reference  to the illegal 
use by Bolla [Italy] of the blood of oxen to give  their wines body and color.  Bolla denied the charge and protested.  The offending page 
[63] was soon replaced by another in which the reference was deleted.  Among the items of interest in this book are annotated wine lists 
of restaurants such as the Connaught in London, and Ernie's in San Francisco.  London edition 1974. 
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30.   (Ginrum Alpha).  The Legend of Liqueurs, Wines and Spirits.  What to Serve.  When to Serve.  How to 
Serve it.  Deluxe fourth edition.  Hastings, Nebraska: Ginrum Alpha Company, (1938).  14 cm.  (title leaf), 
229, (1) pages.  Green plastic covers, red plastic spiral binding.  Tissue dustjacket.  In black box (15 cm).  A nice 
copy.    
 
There is a decent amount of material on wine in this book, but the biggest section is on mixed drinks.  The glossary entries, however, 
(pages 159-226) are mostly on wine.  The entry in Gabler (G27430) is also of a 4th edition, but lists Lincoln and Chicago as the place 
of publication.  Noling's entry (478) is for the deluxe 4th edition, but lists Hastings and Chicago, with Reilly and Lee as publisher.  The 
present copy lists only Hastings and Ginrum Alpha. 


31.   (Gironde).  Richesses de France.  La Gironde.  No. 22.  Publié sous le patronage du Conseil Général de 
la Gironde.  Paris: (1955). Printed by Delmas, Paris.  26.5 cm.  200 pages.  Numerous photo illustrations in 
color and b&w.  Inscribed on half title: “A nos bons amis d'Amérique nos sentiments de bien vive sympathie.  M. 
[?Lartegaut?].”  Paper, somewhat worn, and lightly wrinkled internally, but no staining.    
 
There are references here and there to wine and the vineyards, but in the context of all the other agricultural, industrial, architectural 
and cultural institutions in the Gironde.  It's interesting to see how wine fits into the big picture of this region.  There are contributions 
by well-known writers. 


32.   Gladwin, F[red] E[lmer] (1877-1940).  Grape Culture in New York.  New York State Agricultural 
Experiment Station, Geneva, N.Y.  Circular No. 110.  (1938).  22.5 cm.  11 pages.  Stapled paper, no cover.  
Soiled.    
 
First printed February 1929; revised and reprinted January 1934; further revised and reprinted July 1938.  The author discusses site 
selection, grape varieties (table grapes, red wine grapes, white wine grapes), planting, fertilizing, pruning, etc.  Not in Amerine. 


33.   Goettler, Hans.  Lexikon der Spirituosen= und alkoholfreien Getränke=Industrie sowie der verwandten 
Branchen.  Unter Mitwirkung hervorragender Fachmänner herausgegeben von Dr Hans Goettler, 
vereidigter Chemiker.  1. Band  [2. Band].  Leipzig: Oskar Born, Verlag, n.d.  24.5 cm.  Volume 1: (8), 576 
pages; volume 2: (6), 577-1088, (2 ads), (8), xxvi advertising pages.  Endpaper ads.  Illustrations.  Half black 
cloth, marbled boards, gilt titles on spine.  Volume 1 shows wear, and has stain in lower right corner through last 
70 pages or so.  A presentable set.    
 
Date of publication is about 1910.  The latest date reference I found was to the brandy tax law of July 9, 1909  [page 995].  An 
extensive, encyclopedic dictionary of the alcoholic and non-alcoholic beverage industry.  There are many illustrations of equipment 
used in the preparation of wines, spirits, etc.  The appendix [995-1088] contains information on laws, regulations and taxes for 
Germany and other countries, regarding wine and other beverages.   NUC lists editions of [1910-1911], 2nd edition 1922, 3rd 1923-27.  
WorldCat also lists a 4th of 1958. 


34.   Goldschmidt, Fritz (1874-1944).  Der Wein von der Rebe bis zum Konsum, nebst einer Beschreibung 
der Weine aller Länder, von Fritz Goldschmidt, Redakteur der Deutschen Wein=Zeitung in Mainz ... Mit 
387 Abbildungen und 7 Tafeln.  3te verbesserte und vermehrte Auflage.  Mainz am Rhein: Verlag der 
Deutschen Weinzeitung, 1904.  22.5 cm.  xi, 556, (39 advertising), (5 index), (1 ad) pages + 7 plate illustrations 
from Pasteur's Études sur le vin.  Illustrations.  Ads inside covers.  Illustrated cloth.    
 
A technical guide to all aspects of wine production, from the grape to the bottle.  There is also a topographic overview of the wines of 
the world, including far-off places outside Europe, such as China, India, Palestine, Africa, California, Mexico, Brazil, Argentina, 
Australia. “One of the best [California] wines is from Los Angeles.  They generally add a lot of alcohol to the wines in order to make 
them similar to port and sherry.” [541-42]. 
 
The prefaces to the first (1900) and second (1901) editions are included.  NUC and/or WorldCat list the 1st edition of 1900, 2nd 1901, 
3rd 1904 [this item], 4th 1906, 5th 1909, 6th 1925 [see item 35 ]. 
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35.   Goldschmidt, Fritz (1874-1944).  Der Wein von der Rebe bis zum Konsum, nebst einer Beschreibung 
der Weine aller Länder, bearbeitet von Consul Fritz Goldschmidt, Schriftleiter der Deutschen-Wein-
Zeitung  ... unter Mitwirkung von Oekonomierat Fuhr, Direktor der hess. Weinbauschule in Oppenheim 
und Dr. E. Goldschmidt ... Mit 485 Abbildungen und 7 Tafeln.  6te verbesserte und vermehrte Auflage.  
Mainz am Rhein: Verlag der Deutschen Wein-Zeitung, November 1925. Printed by J.D. Reuter's Druckerei, 
Mainz.  24.5 cm.  viii, 928, (28 ads) pages + 7 plate illustrations from Pasteur's Études sur le vin.  Illustrations 
and photos.   Ads inside covers.  Dark green cloth, tear at top of spine, back hinge weakening.                            
 
Same general format as the third edition, but much expanded.  About California he says: “The California wine industry, at the moment 
mostly in Italian hands, has been able to produce usable white, red and dessert wines.  But, with the exception of dessert wines, they 
have not produced anything comparable to the better European wines, which is doubtless attributable to the climate and soil 
conditions.” [page 885].  Even Canada gets a paragraph, immediately following California! 


36.   (Gonzalez Byass).  “Old Sherry”  The Story of the First Hundred Years of Gonzalez Byass & Co., Ltd.  
1835-1935.  (1935). Printed by Sir Joseph Causton and Sons, London.  21.5 cm.  155 pages, including numerous 
glossy photo plates.  Endpapers stiff paper.  All edges gilt.  Red leather, gilt, with gilt dentelles inside edges of 
covers.  Parts of spine detached, covers worn, especially at edges.  Internally ok.    
 
First impression.  Inscribed on front endpaper: “To Sam Gates in memory of my firms Centenary and the pleasant chats we have had 
together in U.S.A.  May we see much more of each other.  Yours,  Reginald C. Byass.”  Reginald C. Byass was then a director of 
Gonzalez, Byass [see page 107]. 


37.   Gonzáles Gordon, Manuel M.a.  (1886 – ).  Jerez - Xerez - “Scheris.”  Apuntes sobre el origen de la 
ciudad, sobre su historia y su vino.  Jerez de la Frontera: Imprenta A. Padura, 1935.  23.5 cm.  405, (4) pages 
+ 37 indexed, numbered glossy plates + 2 explanatory plates.  Five of the plates are double size and two are 
foldouts.  A number of them are in color.  Illustrations in text.  Decorative initials and tailpieces in red.  One leaf 
tipped in at page (1) with poem 1835-1935  ¡Cien Años!  Errata slip laid in.  Illustrated endpapers.  Front 
endpaper torn out.  White cloth backed blue cloth.  Hinges weak, small nick at bottom edge of front cover.  Some 
browning here and there internally, but generally clean.    
 
Colophon: “Este libro se comenzó a escribir el día 16 de Julio de 1934, terminándose el 8 de Septiembre de 1935.  Su impresión 
comenzó el 25 de Marzo y se terminó el 12 de Septiembre de 1935.”  Gonzalez Gordon dedicates his work to his father, “current dean 
of the vitivinicultores of this region and perhaps of Spain” and also to the memory of his grandfather, D. Manuel María González 
Angel, who in 1835 founded the Jerez firm which operates under the name of González-Byass “now directed by my father.”  The book's 
seven chapters are about the origin and history of the city of Xerez, the wine of Jerez through history and the names by which it is 
known, commerce and export of the wines, viticulture in Jerez, Jerez wine making, cooperage and containers used, and Jerez brandy.  A 
very important book in the sherry literature and one of the very few in Spanish.  Scarce. 


38.   Gonzáles Gordon, Manuel M.a.  (1886 – ).  Jerez - Xerez – Scheris.  Noticias sobre el origen de esta 
ciudad, su historia y su vino.  Edición especial con un prefacio de Federico García Sanchiz de la Real 
Academia Española.  Jerez de la Frontera: 1948. Talleres Gráficos [printshop] Jerez Industrial, Jerez de la 
Frontera.  26 cm [27 cm in slipcase] x 8 cm thick!  605 pages, including 8 pages with tipped-in and captioned 
illustrations (mostly in color) + ex-libris and colophon leaves + 4 foldout maps, five foldout photo plates, and one 
double color plate.  Monochrome illustrations, decorative initials, head and tailpieces, maps and plans.  Title page 
in brown, green and black, with large heraldic vignette in color.  Decorated endpapers.  Top edge gilt, others 
untrimmed.  Cloth ribbon bookmark.  Three quarters blue leather, gilt, vellum boards.  Minor scuff marks along 
outer edge of front cover.  Sturdy dark blue slipcase, scuffed but not damaged.    
 
In addition to the special edition in “papel verjurado” there were 100 copies “en gran papel de hilo Guarro, tipo Holanda”, handmade 
with double watermark of Jerez Industrial, numbered at the press, and signed by the author.  Copies numbered 1 to 25 are reserved for 
the author.  “Ejemplar N.o C”   “Don Manuel M.a  González Gordon” [name printed, but not signed].  I assume this is copy no. 100 of 
100.  The colophon states that although this book began publication in 1948, as indicated on the title page, it did not “see the light” 
until this year of 1949 and there are some references to this year in the text.  The last pages are going to press today, the 30th of 
November, the feast of St. Andrew, «cuando el mosto vino es». 
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The author dedicates this second edition to the town of Jerez and to all those who have had the good fortune to be born in this 
privileged area, especially those whose work is with wine.  He asks that he may also be permitted to dedicate the work to the memory 
of his father, recently deceased, to whom he owes his great affection for Jerez.  The content and organization of this edition are 
basically the same as in the first.  Less material per page accounts for part of the increase in the number of pages.  But there were also 
some additions, notably an extensive general index.  And there were changes in the presentation of the illustrations and plates. 
 
Among the medical opinions cited on the wines of Jerez is this one by Dr. Verneuil: “I propose a toast against the wine of Jerez, 
because if everybody drank it with their meals, as we do, the medical profession would be eliminated” [page 380]. 
 
González Gordon's book was published in an English translation in 1972, with added material (Sherry: the noble wine, London, 
Collins) and again in 1990 in a new and revised edition by John Doxat (London, Quiller Press).  There was another Spanish edition as 
well in 1970.  A beautifully produced book, and one I am loath to part with. 


39.   Gööck, Roland.  Eiskalt Serviert.  Illustriert von Tessa Traut.  Bern und München: Phoenix im Scherz 
Verlag, n.d.  20h x 10w cm.  90, (5 index) pages.  Illustrations in color and b&w. Light blue cloth-like binding.  
Dustjacket.    
 
Lots of recipes (with commentaries) for ice creams, sherbets, sorbets, both non-alcoholic and alcoholic, including fruit and wine 
punches.  For example, there is a recipe for a “violet ice,” whose ingredients are 125 grams of fresh picked violets, 3 cups water, 150 gr 
sugar, and 3 lemons.  The author says it would be too much trouble to pick the violets, and besides, he would rather have the violets in 
a vase than in his stomach.  But he found only enthusiastic hymns of praise for this concoction in the gastronomic literature [page 29].  
Date of publication about 1965. 


40.   Gööck, Roland.  Nur Heiss zu Trinken.  Empfohlen von Roland Gööck.  Illustriert von Dietrich Lange.  
Bern und München: Phoenix im Scherz Verlag, n.d.  20h x 10w cm.  93, (3 index) pages.  Illustrations in color 
and b&w. Maroon cloth-like binding.  Dustjacket.    
 
Uniform with Eiskalt serviert (see above), this book does for hot drinks what the other did for cold or frozen.  Included are various 
alcoholic and non-alcoholic hot drinks – wine, punch, tea, coffee, etc.  One interesting recipe is a hot beer drink from England, called 
“Night Cap.”  Ingredients are ½ liter pale ale, 2 tsp sugar, 1 liqueur glass cognac, and a pinch of ground muscat.  The ale is heated to 
near boiling, then the remaining ingredients are added.  Publication date about 1965. 


41.   Gööck, Roland.  Hochprozentiges aus aller Welt.  Fröhliche Wissenschaft vom Branntwein und Likör.  
Gütersloh: C. Bertelsmann Verlag, (1963).  19 cm.  191, (1 cat) pages.  Illustrations by A. Parouart.  Illustrated 
glossy boards.    
 
©1963 / 9 8 7 6.  In the Steckenpferd-Bücherei series.  One of the most wide-ranging works on spirits world-wide that I have seen.  
Almost every country has its own brand of strong drinks, most of which are not widely known.  A good example is grappa, which until 
relatively recently was little known outside Italy.  The Common Market is no doubt giving it a boost.  Anyway, the drinks we know well 
– whisk[e]y, gin, rum, vodka, cognac, various liqueurs and brandies (mainly European) represent only a part of the spirit world.  An 
interesting point made by the author is that in any given area, spirits are generally prepared from materials that are readily available.  
An interesting book. 


42.   Gordon, William Reed (1899 – ).  Keuka Lake Memories.  The Champagne Country.  Memories 1835-
1935.  Rochester, NY: (1967).  28 cm.  240 pages.  Numerous photo illustrations.  No title page.  Folded map of 
Keuka Lake area laid in (40.5 x 91.5 cm).  Pale grey-brown cloth, green leather labels on spine.  Original paper 
covers bound in.  Hand binding by Nancy Buehler.    
 
Part 1 is on aviation pioneer Glenn Hammond Curtiss.  Part 2 (pages 53-70) is on Hammondsport and the wine industry.  The 
remaining parts are on the local railroads, trolleys, and steamboats that used to run in that region.  Interesting history for wine and 
railroad buffs.  See Gabler G21830 for further details. 


43.   Gore-Browne, Margaret.  Let's Plant a Vineyard.  6000 vines or 600 or 60 or 6.  Illustrated by John 
Hastings.  London: Mills & Boon Limited, (1967). Printed by Richard Clay (The Chaucer Press), Bungay, 
Suffolk.  18.5 cm.  x, 59 pages + 2 glossy photo plates.  Illustrations.  Paper.    
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Practical advice on growing grapes for wine, based on the experience of the author at her own Beaulieu Abbey vineyard, purchased in 
1956, whose history as a vineyard apparently began with the establishment there of Cistercian monks in 1204.  Among the grapes 
grown are the Riesling Sylvaner and the Wrotham Pinot, “originally (people say) imported by Julius Caesar.”  The two photos show 
part of the vineyard immediately after planting in 1961, and again in 1964.  There is a chapter about the bird problem which they 
solved by introducing fledgling sparrow hawks, which then adopted the vineyard as their territory. 


44.   Gorham, Maurice (1902-1975).  Back to the Local.  Illustrations by Edward Ardizzone.  London: 
Percival Marshall, (1949). Printed in GB by Tonbridge Printers.  22 cm.  vii, 126 pages.  Glossary and index.  
Red cloth, in lightly soiled dustjacket with tear at top of spine.    
 
This is a revised edition of The Local, published in 1939, unsold copies of which were destroyed in a fire.  This is a sentimental pub 
crawl which talks about the regulars, the owners, the different kinds of pubs (saloon pub, public bar, Irish bar, wine bar), the drinks, 
the drunks, the food, the games, spiced with nostalgia for the pubs that did not survive the war.  Gorham was a journalist who made his 
home in Dublin. 


45.   Got, Norbert.  La Dégustation des Vins.  Classification et présentation des vins.  L'art de déguster, de 
choisir et de présenter les vins.  [Half title: Préface de Monsieur  le Baron P. le Roy, Président de l'Office 
International, Président de l'Institut National des Appellations d'Origine].  En vente chez l'Auteur, 
Pergignan, et aux bureaux de la SODIEP, Béziers.  1955.  25 cm.  xxii, (2), 236, (12), (27 catalog) pages + 4 
plate illustrations.  Maps and glassware illustrations.  Bibliography pages 232-236.  Paper.    
 
Printed June 25, 1955 by SODIEP, Béziers.  The original edition consisted of 100 copies numbered from 1 to 100; this copy is not one 
of them.  A thorough treatise on the tasting of wine covering all organoleptic aspects – visual, olfactory, taste, as well as psychic factors, 
taste memory, and of course the terminology employed.  There is a complete classification of French wines by taste, and material on the 
service of wines – bottles, glassware, decanting, food associations, and any other thing you might associate with the evaluation of 
wines.  Oberlé in the Fritsch sale catalog calls it an important, authoritative and complete treatise on tasting.  Earlier books by Got on 
tasting of wine and food were published in 1950 (93 pp) and 1953 (157 pp). 


46.   Got, Norbert.  Le Livre de l'Amateur de Vins.  Préface du Professeur Pierre P. Grassé.  70 illustrations.  
Deuxième édition, revue et augmentée.  En vente chez l'auteur, Perpignan, et aux bureaux de «La Journée 
Vinicole», Montpellier.  (1967).  24 cm.  496, (28 ads) pages + 7 plate illustrations, one of them triple, 2 double 
(color maps), 2 foldout maps, and 2 color maps, all indexed, as are maps and illustrations in the text.  Decorative 
chapter head illustrations.  Illustrated paper covers, folded back.    
 
Extensive treatise on wine, its history and its production worldwide, followed by chapters on the service and tasting of wines, and a 
glossary. 


47.   Gough, John B[artholomew] (1817-1886).  Autobiography and Personal Recollections, with Twenty-Six 
Years' Experience as a Public Speaker.  Illustrated by George Cruikshank and others.  Springfield, MA / 
Chicago / Philadelphia: Bill, Nichols & Co / Bill & Heron / H.C. Johnson, 1869. Samuel Bowles and Co, 
Printers, Springfield, Mass.  23 cm.  552, (2 advertising) pages +  frontispiece portrait of Gough.  Eight full-page 
plates included in  pagination.  Original brown cloth, slightly worn at top of spine.  A crisp, clean copy.    
 
First edition of expanded autobiography.  Gough was born in England and apprenticed as a boy to a farmer emigrating to New York 
State.  He did not take to farming and took up bookbinding in New York City.  He got into entertainment and developed a drinking 
problem.  To Hawkins, “the great Washingtonian” [Washington Temperance Society] who asked him to sign the pledge, Gough said he 
would do so only if he could get $1000 a year and expenses, as Hawkins did.  That same year, 1842, Gough did sign the pledge and 
“eventually the ‘Demosthenes of total abstinence,’ world's most conspicuous reformed drunk, got ten or fifteen times that.” [Furnas, 
The Late Demon Rum, 150].  He devoted the rest of his life to lecturing for the cause in the US and England, winning thousands of 
followers. 
 
By a rather interesting coincidence, Abraham Lincoln (1809-65), in a speech Feb. 22, 1842 (the same year Gough signed the pledge) to 
the Washingtonian Temperance Society, Springfield, Ill., said: “Whether or not the world would be vastly benefited by a total 
banishment from it of all intoxicating drinks seems not now an open question. Three-fourths of mankind confess the affirmative with 
their tongues, and I believe all the rest acknowledge it in their hearts.” [Microsoft Bookshelf]. 
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48.   Gough, John B[artholomew] (1817-1886).  Autobiography and Personal Recollections, with Twenty-Six 
Years' Experience as a Public Speaker.  Illustrated by George Cruikshank and others.  Springfield, MA / 
Chicago / Philadelphia: Bill, Nichols & Co / Bill & Heron / H.C. Johnson, 1869. Samuel Bowles and Co, 
Printers, Springfield, Mass.  23 cm.  552, (2 advertising) pages +  frontispiece portrait of Gough.  Eight full-page 
plates included in  pagination.  Ownership signatures of F.[?K.] Hall, Easton, Pa, and Estelle B. Hall, Chester, Pa, 
latter dated 1885.  Some pages browned at edges. One front endpaper leaf torn out.  Original brown cloth, worn at 
edges, especially top and bottom of spine. Inner hinge split.   
 
Another copy (see item 47 above). 


49.   Gough, John B[artholomew] (1817-1886).  Platform Echoes: or, Living Truths for Head and Heart.  
Illustrated by anecdotes, incidents, personal experiences, facts and stories drawn from the humor and 
pathos of life.  By John B. Gough, author of “Sunlight and Shadow.”  With a history of Mr. Gough's life 
and work, by Rev. Lyman Abbott, D.D. and an introduction by Hon. Sir S. Leonard Tilley, C.B., 
K.C.M.G., Minister of Finance, Canada.  Superbly illustrated with two fine steel-plate portraits of the 
author and two hundred and twenty-seven engravings from original drawings by the most eminent artists.  
Sold only by subscription.  Toronto: William Briggs, Publisher, 1886.  23 cm.  (half title and title leaves), ii, v-
xxviii, 29-72, 71-639 pages + 2 portraits of Gough with tissue guards.  Ornamental headpieces and initials.  
Decorative endpapers.  Embossed red cloth, gilt.  Scuff marks on covers and inner hinges cracked, but otherwise a 
nice clean copy.    
 
Half title: “Platform Echoes, or Leaves from my Note-Book of Forty Years.  Published by A.D. Worthington & Company, Hartford, 
Conn.”  At bottom of spine: “A.D. Worthington & Co.” 
 
A mixture of humor, fire & brimstone, self-righteousness, etc. etc. from one of the most articulate rabble rousers of the temperance 
movement. 


50.   Gould, Francis L. (editor).  Bottles and Bins Recipes.  St. Helena, CA: C. Mondavi & Sons.  Charles Krug 
Winery, 1965. Herdell & Beard, Printers.  23 cm.  xiv, 129 pages.  Head and tailpiece illustrations by Mallette 
Dean.  Decorated boards.  Spiral binding.    
 
Signed: “Francis L. Gould.”  A compilation of recipes with wine, drawn from Bottles and Bins, a quarterly newsletter published by 
Charles Krug beginning in 1949, under the editorship of Francis Gould.  There are also vignettes on wine and its service, as well as 
recipes previously unpublished. 


51.   Gould, Francis Lewis (1884-1979).  My Life With Wine.  St. Helena, CA: 1972.  21.5 cm.  xiv, 71 pages.  
Photo illustrations.  Dark green cloth.  Excellent copy.    
 
Inscribed: “To Mrs. Eberhard S. Buehler with best regards.  Francis Lewis Gould.”  The first part of the book is a wine-oriented 
autobiography that is also an interesting social history.  The second part (pages 47ff) is a “Bottles and Bins” potpourri.  See Gabler 
G21910. 


52.   Gourlie, John and Donald K. Tressler.  Home Wine and Cider Making Simplified.  Noroton, CT: Country 
Bookstore, 1949.  30 cm.  24 leaves, mimeographed on one side.  Illustrations.  Stapled into buff Oxford file 
folder, soiled and stained.    
 
©1949.  A how-to guide. 


53.   Graham, Stirling.  Melrose.  Honey of Roses.  A Short Dissertation upon Records & Goldsborough in 
General and upon Melrose in Particular; its Distillation; its Blending and its Proper Use; with Recipes of 
Tested Merit.  Records & Goldsborough, [1942].  19 cm.  95 pages.  Photo illustrations and decorative drawings 
in color and b&w.  Rust-colored cloth, decorative paper label.    
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A history of the firm and of the Goldsborough family of Baltimore.  There are portraits of the founder and four current officers of the 
company, all Goldsboroughs.  Cocktails and other mixed drinks are presented on pages 41 to 93.  A list of products – cordials 
(liqueurs), whiskey, gin, rum and brandy appears at the end.  One of the most attractive books in the cocktail genre. 


54.   Graham, Stirling.  Melrose.  Honey of Roses.  A Short Dissertation upon Records & Goldsborough in 
General and upon Melrose in Particular; its Distillation; its Blending and its Proper Use; with Recipes of 
Tested Merit.  Records & Goldsborough, (1943).  19 cm.  95 pages.  Photo illustrations and decorative drawings 
in color and b&w.  Blue cloth, decorative paper label.  Shows a little use.    
 
Copyright 1942.  Second printing 1943.  Otherwise same as item 53 above. 


55.   Grancher, Marcel E. (1897 − ).  Des Vins d'Henri IV à ceux de Brillat-Savarin.  Prix Courteline 1938.  
Illustrations de Marius Dejean.  Lyon: Editions Champs Fleuris, [?1938]. Imprimeur E. Vinay, lithographies 
par D. Grandi.  25 cm.  185 pages, (2 leaves of plates, each followed by a blank leaf + colophon leaf + 2 blank 
leaves).  Headpieces, vignettes, and full page illustrations in color and monochrome. Top edge gilt.  Buff boards, 
red calf back and corners.  Original paper covers and backstrip bound in.  Minor wear at top edge and corners.  
  
 
Published in an edition of 530, of which I to XVI were accompanied by an original watercolor by Marius Dejean and a set of color 
proofs, XVII to XLVI had one original b&w drawing and a set of color proofs, 47 to 500 illustrated, and HC 501 to 530 (not for sale).  
This is copy #107. 
 
A bit of literary/historic wine nostalgia.  Part 1 covers the wines of Henri IV: Etoile, Château-Chalon, Arbois, Poligny-Salins-Dôle, 
Macvin and Marc [the  last two are liqueurs].  Part 2 covers the wines of Brillat-Savarin: Seyssel, Vin des Altesses, Virieu, Manicle, 
Cerdon, Montagnieu – Culoz – Machuraz, Marc du Bugey.  Beautifully printed and  illustrated.  From the Schraemli collection, but 
without his bookplate.  Missing in the Fritsch sale catalog. 


56.   Grant, John and J. Humphrey Wilson.  The Gourmet's Diary 1967.  New York: Hawthorn, (1966).     24h 
x 31.5w cm (+ slipcase).  256 pages + 4 color plates.  Brown monochrome decorations.  Black endpapers.  
Illustrated brown cloth, in sturdy slipcase.    
 
First edition, October 1966.  Consists of introductory text on organizing menus and dinners, religious food rules, food worldwide, wines 
and spirits, and a glossary, printed in three columns [pages 3-47].  The remaining pages are in two columns, for the days of the year, 
with space to enter your entertainment data.  At the foot of each page there is some saying or practical advice. 


57.   Graudenz, Karlheinz.  Der Wein erfreut des Menschen Herz.  München: Süd=West Verlags= und 
Vertriebs=GmbH, (1960). Printed by Heinrich Mayr, München-Gauting.  19 cm.  187, (5 index) pages.  Maps, 
illustrations, decorations in monochrome and b&w.  Illustrated boards.    
 
A general guide to grapes and wine, with an introduction to the wines of Germany [pages 45-99] and the rest of Europe [100-140]. 


58.   Gray, Barry (1826-1886) and John Savage (1828-1888).  Ale : in Prose and Verse.  [second title page]: A 
Runlet of Ale, by Barry Gray, with illustrations by McNevin.  Ale: Antiquarian, Historical and Literary, by 
John Savage.  Albany Ale.  An account of the rise and progress of the brewery of John Taylor & Sons, 
illustrated, with a biographical sketch of the founder.  New York: Russell's American Steam Printing House, 
1866.  26.5 cm.  (title leaf), 97 pages + 15 plate illustrations.  Illustrations in text.  Decorative border on all 
pages, including title.  Title page in red and black.  Flexible brown cloth, spine badly torn, covers spotted, and all 
pages loose.  A reading copy that would be a good candidate for repair.    
 
The “poetry” [in praise of Taylor's ale] takes up the first 20 pages, the rest being devoted to a history of ale [21-71] and the history of 
the Albany, New York brewery of John Taylor's Sons [73-97].  Bitting, 198. 







                                                                 Wine & Gastronomy Catalogue GH                                                                        13 


59.   Gray, Arthur (editor).  Toasts and Tributes.  A happy book of good cheer good health good speed 
devoted to the blessings and comforts of life south of the stars.  New York: Rohde and Haskins, 1905.  17 cm.  
(1 leaf), 301 pages.  Decorative head and tailpiece illustrations.  Decorative title page in red and black.  Initials 
and marginal headings in red throughout.  Top edge gilt.  Gilt-decorated red cloth.    
 
Copyright 1904.  Decorations by J. Sinramm.  One of a number of toast books from the golden age of that genre.  Sample toast: 
 


Here's a toast to all who are here, 
No matter where you're from; 
May the best day you have seen 
Be worse than your worst to come. [page 230]. 


60.   Green, Herbert W.  Mixed Drinks.  A manual for bar clerks “up to date.”  With full explanations on the 
subject of Wines, Liquors, Cordials, etc., and other important information.  Indianapolis: Frank H. Smith, 
Publisher, Printer, 1895.  20 cm.  168 pages.  Round red label inside back cover: “The Mayer Bros. Co. 
Cincinnati.  Hudson Natural Whiskey.”  Dark green cloth, a little soiled.  Gilt imprint on cover (faded): “Mixed 
Drinks. Compliments of Mayer Bros. & Co.  Cincinnati.”    
 
Copyright 1894.  Cocktails and other mixed drinks occupy pages 17 to 64, followed by a series of short “monographs” on liquors, 
wines, and the operation of a bar.  Green says that the subjects treated here have been overlooked by the publishers.  “I now commit 
[my notes] to paper to be launched out upon a sea of literature … I place [tending bar] among the more elegant employments of life …” 
[pages 4-5]. 


61.   Greig, Peter.  Catalogue of the Exhibition and Sale of Wines and Spirits from the Estate of Mrs. Henry 
Walters.  Held at the Ritz Carlton Hotel, New York City, Monday and Tuesday, November 29-30, 1943.  
Purchased and sold by Messrs. Greig, Lawrence & Hoyt, Ltd., Importers and Wholesalers, New York City.   
Printed by the William Bradford Press, New York.  22 cm.  60 pages.  Illustrations.  Invitation, price list, and 
order form are laid in, as well as a clipping from the Herald-Tribune of November 30, 1943, reporting the sale 
(“Fifth of Cognac Of 1783 Awes Experts at Sale”).  Paper, lightly soiled, small tear at top of spine.             
 
In his seven-page introductory notes on Madeira, Greig passes on to us some of the things he learned about Madeira in Baltimore and in 
Savannah from people who were related to William Habersham, a merchant whose collection of Madeiras found its way after his death 
into the Walters cellar.  Of special interest to wine book collectors is Greig's critique of Griswold's Old Madeiras, which Greig calls a 
“curiously disappointing book.”  He “misled Mr. Simon and others concerning the great contribution William Habersham of Savannah 
made to the history of Madeira by the development of a pale dry wine he named ‘Rain Water.’ … Yet Mr. Griswold spells the name of 
the originator Habisham and talks of a secret fining process that produced Rain Water.  These inaccuracies have passed into Madeira 
histories and into Mr. Simon's writings … The carelessness of Mr. Griswold is all the more inexplicable when one recalls that Mr. 
Habersham was as keen a salmon fisherman as Mr. Griswold …” etc. [pages 9-10]. 
 
Of further interest is Greig's acknowledgement of assistance in compiling this catalogue from Philip Wagner, editor of the Baltimore 
Evening Sun, together with many others, including H.L. Mencken [6].  Then, in the notes on one of the lots of Maryland rye whiskey,  
there is a reference to Records & Goldsborough, which had bought the company that had produced the whiskey.  Greig quotes from 
“their recently published book, ‘Melrose; Honey of Roses’” [see item 53 above] that this distillery was ‘so renowned for its Rye 
Whiskey’ [page 51].  The price list has madeiras ranging from $3.00 per bottle to $8.50, sherries $3 to $5, port at $3, scotch at $10 and 
$20, gin $2.25 to $6. The highest priced items were the cognacs ($10 to $75), Maryland ryes ($20 to $50), and Chartreuse Original at 
$125.  Many items were limited to one or two or three bottles per customer.  The fifth of cognac of 1783 referred to in the Herald-
Tribune piece was valued at $1000, but was not for sale. 
 
For more Madeira-oriented information, see Gabler G22200. 


62.   Griggs, Frederick Landseer Maur (1876-1938).  Food and Drink.  A paper read before the Campden 
Branch of the Women's Institute on April 12th 1938.   Printed at the Journal Press, Evesham, Worcestershire.  
23 cm.  20 pages.  Title page in blue and black.  Paper wraps.  Covers detached.                       
 
With Christmas greetings from N.B.M. Griggs, Dover's House, Campden, Gloucestershire, MCMXXXVIII.  Cover design made by 
Griggs and printed by the Shakespeare Head Press.  Griggs was known for his etchings. 
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A rambling discourse on food and drink, probably better in the original delivery than in the printed re-telling.  On the English and 
drink: “The only rival to beer in England would seem to be tea … Tea, though not national in origin, must I suppose be considered our 
national drink now.  Sack, which is sherry, of course, was once so popular with us that it might have been called our English drink, and 
port, though of Portuguese origin, grew into what it is at its best, one of the noblest wines …”  Regarding English wine, now mostly 
home-made, “I only remember one that reached really fine quality – it even had a ‘bouquet’ of its own – and that was a cowslip wine.” 
[page 18].  Perhaps this item was part of my collection only because of its title and its interesting covers. 


63. [Grimod de la Reynière, Alexandre-Balthazar-Laurent (1758-1837)].  Almanach des Gourmands, ou 
Calendrier Nutritif, servant de guide dans les moyens de faire excellente chère; suivi de l'Itinéraire d'un 
Gourmand dans divers quartiers de Paris, et de quelques Variétés morales, apéritives et alimentaires, 
Anecdotes gourmandes, etc.  Par un Vieux Amateur.  Paris, chez Maradan, An XI. – 1803. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère; par un Vieil 
Amateur.  Seconde Année, contenant un grand nombre de Dissertations philosophico-gourmandes; les 
quatre Parties du jour d'un Gourmand; des Variétés morales et nutritives; des Anecdotes gourmandes; 
plusieurs articles relatifs à la Friandise, etc. etc.  Paris, chez Maradan, An XII. – 1804. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère.  Par un Vieil 
Amateur.  Troisième Année, contenant plusieurs Articles de morale et de politesse Gourmande; une Notice 
raisonnée des principaux Fruits qui se servent à table; la seconde Promenade d'un Gourmand dans Paris; 
les Découvertes nouvelles de 1804; plusieurs Recettes alimentaires et friandes; un grand nombre 
d'Anecdotes Gourmandes; des principes d'Hygiène et de savoir-vivre; un extrait de la Correspondance 
Gourmande de l'Auteur, etc. etc.  De l'Imprimerie de Cellot.  Paris, chez Maradan, An XIII. – 1805. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère.  Par un Vieil 
Amateur. Quatrième Année, contenant un grand nombre d'Articles de morale Gourmande et de 
Considérations alimentaires; beaucoup de Recettes Gourmandes inédites et curieuses; la Description de 
plusieurs espèces de ragoûts, tant exotiques qu'indigènes; la Petite Revue Gourmande, ou troisième 
Promenade d'un Gourmand dans Paris, les Découvertes Gourmandes et Friandes de l'année 1805; la 
Nécrologie Gourmande de 1805, etc.  De l'Imprimerie de Cellot.  Paris, chez Maradan, 1806. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère.  Par un Vieil 
Amateur.  Cinquième Année, contenant un grand nombre d'Articles de Morale, de Politesse et d'Hygiène 
gourmandes, plusieurs Recettes gourmandes inédites et curieuses; un petit Traité des Diners par Coeur, du 
Savoir-vivre et des Offres-réelles; les Découvertes Gourmandes et Friandes de 1806; quelques Anecdotes 
gourmandes; la Correspondance gourmande; la Petite Revue de l'annéee 1806, formant la Quatrième 
Promenade d'un Gourmand dans Paris; Poésies gourmandes, etc.  De l'Imprimerie de Cellot.  Paris, chez 
Maradan, 1807. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère.  Par un Vieil 
Amateur.  Sixième Année, contenant plusieurs articles qu'il importe aux Amphitryons, aux convives, et 
surtout aux Gourmands, de lire et de méditer; les Découvertes importantes pour les Gourmets; quelques 
Chapitres de Morale et de Métaphysique gourmandes; des Recettes inédites et curieuses; un petit Traité des 
Liaisons, des Braises et des Coulis; des considérations sur les Progrès de l'art du Four, sur plusieurs objets 
d'Economie domestique, et sur quelques Marchés de Paris; des Poésies et des Chansons gourmandes; la 
Petite Revue de l'année 1808, formant la Sixième [sic] Promenade d'un Gourmand dans Paris, etc. etc. etc.  
De l'Imprimerie de Cellot.  Paris, chez Maradan, 1808. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère; par un Vieil 
Amateur.  Septième Année, contenant un grand nombre de Chapitres intéressans, pour servir à l'Histoire de 
l'Art alimentaire; plusieurs Recettes gourmandes inédites; un article sur la Conserve de Café;  des 
Considérations importantes sur les Sautés, le Chocolat et les Andouilles de Vire; des Anecdotes 
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gourmandes; les Découvertes nouvelles de 1808 et de 1809; de petits Traités sur les Sardines de Nantes, les 
Liqueurs de Bordeaux, le Riz de Pommes de terre, etc.; des Aperçus nouveaux sur les Mutations 
gourmandes; la Correspondance gourmande; des Poésies et des Chansons gourmandes; la Petite Revue de 
l'année 1809, formant la Sixième Promenade d'un Gourmand dans Paris, etc. etc. etc.  De l'Imprimerie de 
Cellot.  Paris, chez Joseph Chaumerot, 1810. 
 
Almanach des Gourmands, servant de guide dans les moyens de faire excellente chère.  Par un Vieil 
Amateur.  Huitième Année, contenant, parmi un grand nombre d'Articles intéressans sur l'Art alimentaire, 
une petite Dissertation sur les Truffes; une sur les Grillades, sur les Réductions, sur le Beurre, le Vin de 
Madère, les Repas de Noces, les Cuisinières les Œufs, les progrès de la Cuisine dans le 18e siècle, le 
Kirschwasser, etc.; l'éloge des Cure-dents; les Découvertes nouvelles de 1810 et de 1811; des Poésies et des 
Anecdotes gourmandes; la Correspondance gourmande; la Petite Revue de l'année 1811, formant la 
Septième Promenade d'un Gourmand dans la bonne ville de Paris; quelques Articles de Gastronomie 
étrangère, etc. etc. etc.  De l'Imprimerie de Cellot.  Paris, chez Joseph Chaumerot, 1812.  


[Volume 1]: iv, (12), v-viii, 247 pages + frontis engraving: Bibliothèque d'un Gourmand du XIX. Siècle. 


Volume 2: (14), 282 pages + frontis engraving: Les audiences d'un Gourmand. 


Volume 3: xiv, 336 pages + frontis engraving: Séance d'un Jury de Gourmands dégustateurs. 


Volume 4: xx, 336 pages + frontis engraving: Les méditations d'un Gourmand. 


Volume 5: xiv, 362 pages + frontis engraving: Le premier devoir d'un Amphitrion. 


Volume 6: xii, 331, (1) pages + frontis engraving: Les Rêves d'un Gourmand. 


Volume 7: xvi, 340 pages + frontis engraving: Le lever d'un gourmand. 


Volume 8: xiv, 360 pages + frontis engraving: Le plus mortel ennemi du diner, and a foldout map at page 1: 
Carte Gastronomique de la France.   


Each volume 13.5 cm.  All frontispiece engravings have tissue guards except volume 8.  Marbled endpapers.  
Bookplate of “Sylvain Van De Weyer” inside front covers.  All edges red.  Uniform full leather binding, gilt.  
Several volumes have cracked hinges and their spines are in various stages of detaching.  Internally there is 
occasional browning, but overall condition is quite good.    
 
For each engraving, there is a full-page explanation and commentary on its significance for gourmands.  According to Vicaire, the 
designs are all by Grimod himself.  The foldout gastronomic map of France included with volume 8 is the same as the one in volume 1 
of De Périgord's Nouvel Almanach des Gourmands of 1825 [see my catalog DEF, item 32].  The map does not appear in Vicaire's 
collation for Grimod. 
  
A complete set, in first edition, of this scarce gastronomic series.  Vicaire provides detailed information on all 8 volumes (424-427).  
Volume one saw several revised editions in the same year (Simon BG also lists a 3rd 1804 and a 4th 1810).  Volumes 2 and 3 each had 
two editions.  Bitting (201-203) owned a complete set, presumably first edition, in mixed bindings.  The set offered at the Crahan sale 
was missing volume 2.  Leon Lambert had a complete set, with volume 1 in second edition.  Simon's listing had volume 2 in 2nd 
edition only. The set listed in WorldCat is not all in first edition.  Not in the Fritsch sale catalog.  There were some reprints in the 70s 
in France, but not, I believe, of the entire series. 
 
The title pages contain an overview of the wide-ranging content of these volumes.  They give us a good picture of the gastronomic life 
of Paris during the reign of Napoléon I.  There are, of course, a number references to wine.  Volume 2 discusses wine at some length 
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[pages 162-173].  “The best meal without wine is like a ball without an orchestra, like a comedian without rouge, like a pharmacist 
without cinchona … But wine should be good, old, and natural, and one knows how difficult it is to obtain such wines in Paris, where 
greed, fraud and ignorance have taken over the market, to the point of turning into a dangerous poison one of the sweetest gifts that 
Providence has given to man.”  Taillieur is one of the reliable merchants of Paris, but will he be able to replace his stock when it's 
gone?  The Revolution kicked all the old proprietors out of Paris and as a result, their cellars were pillaged and the wines sold, and 
fortunate were those, such as Taillieur, who acquired them.  But one of the great tragedies brought about by the new order is that our 
Midases, accustomed to drinking plonk, are incapable of creating a cellar, or even maintaining one.  But let's not worry about tomorrow.  
There is a long list of wines for the gourmand [volume 2: 169-70], from Clos-Vougeot to Tokay, but the reader is cautioned that he 
needs to find a good “vin d'ordinaire pour le premier service.”  (See volume 3, page 251, on the question of whether one should say “vin 
ordinaire” or “vin d'ordinaire”) 
 
The most common fault of Bordeaux wine [says Grimod], even of the most renowned growths, is its harshness which takes years to get 
rid of.  If you don't want to wait, send it on a long sea voyage in a freighter.  Actually the wine of Burgundy is better, although less 
fashionable (Tonnerre, Clos-Vougeot, Romanée and Montrachet are the most highly regarded).  But the true gourmet will drink with 
greater pleasure the wine of Jurançon, Grenache, Roussillon, côte du Rhône, Condrieux, etc.  “One bottle of these wines has a greater 
effect on the disposition [humeur] of the diners than four of Burgundy or Bordeaux.” [volume 4, pages 34-35]. 
 
You will find other references to wine scattered throughout these volumes, among them a piece on Chablis [volume 5, pages 20-27], 
and an article on the pros and cons of crystal glassware in the service of wine [volume 7, pages 61-67].  All in all, a treasure trove.  


64.   Griswold, F.Gray (1854-1937).  French Wines & Havana Cigars.  New York: Duttons, Inc., 1929. 
Plimpton Press, Norwood, MA.  21 cm.  (10), 101 pages + frontis photo plate with tissue guard.  Endpaper maps.  
Bookplate of “Reuben Jay Flick.”  Top edge gilt.  Vellum-backed grey boards, gilt.                                   
 
Edition limited to 300 copies.  Signed on title page: “F. Gray Griswold.”  Griswold covers his subject, but the material seems a little 
cursory and disjointed.  However, the book is very attractively presented, and best of all, it's dedicated to the “Kittens” Dinner Club, 
and it sports a  vignette of a cat on the cover. 


65.   Griswold, F.Gray (1854-1937).  French Wines & Havana Cigars.  New York: Duttons, Inc., 1929. 
Plimpton Press, Norwood, MA.  21 cm.  (10), 101 pages + frontis photo plate with tissue guard.  Endpaper maps.  
Top edge gilt.  Vellum-backed grey boards, gilt.    
 
Another copy, not signed. 


66.   Griswold, F.Gray (1854-1937).  Old Madeiras.  New York: Duttons, Inc., 1929. Plimpton Press, Norwood, 
MA.  21 cm.  (10), 65, (1) pages.  Illustrations.  Top edge gilt.  Vellum-backed grey boards, gilt.  Lightly soiled.  
  
 
Edition limited to 200 copies.  Same format and binding as item 65 above.  The greater part of this book is devoted to a reprint of S. 
Weir Mitchell's A Madeira Party [pages 17-65].  This is preceded by comments on Madeira and Griswold's personal reminiscences on 
that subject.  In his catalog for the sale of the Walters' collection of madeiras and whiskies (see item 61 above), Greig was critical of 
statements made by Griswold on Rainwater madeiras, that they had been artificially treated by a secret method.  Whether true or not, it 
would certainly be understandable that Greig would want the Rainwater madeiras he was selling to be seen in the best possible light. 
 
Griswold is best known for his books on fishing and horses and ships.  One of his books is about the origin of the America's Cup race.  
There were certainly ships in the family: “My father had a large quantity of old Madeiras named after his ships Challenge, Panama, 
Sarah Helen, Ariel, Helena and Tarolinta.  They were destroyed by fire in 1877.” [15].  Griswold also did a privately printed book in 
1916 on “The Kittens: 1869-1916.”  That was the dining club to which he dedicated this book. 


67.   Griswold, F.Gray (1854-1937).  The Gourmet.  New York: Duttons, Inc., 1933. Plimpton Press, Norwood, 
MA.  21 cm.  121, (2) pages + frontispiece photo plate (“Dining Room, New York”) with tissue guard.  Stamped 
on colophon page: “Book from F. Gray Griswold, 783 Park Avenue, New York.”  Top edge gilt.  Vellum-backed 
grey boards, gilt.    
 
Edition limited to 200 copies.  Same format, binding and dedication as items 64 to 66 above.  Inscribed on title page: “F. Gray 
Griswold” and in same hand on endpaper: “To Grayson M.-P. Murphy.  1933.” 
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I find this to be the most interesting of Griswold's three “wine” books.  He dishes up interesting gastronomic tidbits from various 
places, including Paris and the French Provinces, London and New York.  There are also chapters on Creole cooking, on menus, wines 
and brandy.  We are also given some autobiographical details.  It is rather evident that he lived well and had the luxury of his own 
private chef.  I would quarrel with his exaggerated distinction between the gourmet and the gourmand, which is perhaps more true in 
English than in French, where Grimod's gourmand (see item 63 above) would not feel that he [in Griswold’s words] “usually has a dull 
brain, and often has trouble with his digestive organs …” [page 14]. 


68.   Grivot, Françoise.  Le Commerce des Vins de Bourgogne.  Publié avec le concours du Centre National 
de la Recherche Scientifique.  Paris: Sabri, (1964). Imprimerie Folloppe, Flers (Orne).  25 cm.  224 pages +  2-
page map at end.  Maps and charts.  Bibliography pages 16-24.  Paper.    
 
A detailed study of the business aspects of wine growing in Burgundy, for which the author, a geographer, was awarded a doctorate by 
the University of Paris.  Grivot covers the whole range of activities from viticulture to viniculture to wine consumption and export, with 
statistics and analyses for each area of la Bourgogne, “the only French province whose name in the masculine [le bourgogne] becomes a 
wine.”  Grivot dedicates her work to her father, “dean of merchant-growers of the Beaune region, who has worked with enthusiasm for 
sixty years and has raised his craft to the level of an art.” 


69.   Grohusko, J.A. (1876 − ).  Jack's Manual.  A treatise on the care and handling of wines and liquors, 
storing, binning and serving.  Recipes for fancy mixed drinks and when and how to serve.  Copyright by 
J.A. Grohusko.  (New York): 1908. Printed by Edward V. Brokaw & Bro., New York.  19 cm.  85 pages.  Photo 
portrait of Grohusko page (3).  Advertising pages 69-85.  Notice re mixing measurements tipped in on rear 
pastedown.  Dark green cloth.  Pages separating from spine, but covers and hinges ok and internally clean.  A few 
pages have a small nick at the lower edge.    
 
The first edition of a perennial (well, not quite) of the cocktail literature.  From the introduction: “From time to time I have gained 
many good points and obtained information of value from being constantly associated with the wine merchants from all countries, and 
men whose travels have made them familiar with the methods employed in those famous cellars and vineyards of Italy and other 
European countries.” 


70.   Grohusko, Jacob A[braham] (1876 − ).  Jack's Manual.  On the vintage and production, care and 
handling of wines, liquors, etc.  A handbook of information for homes, clubs, hotels and restaurants.  
Recipes for fancy mixed drinks and when and how to serve cocktails, cobblers, coolers, cordials, daisies, 
flips, fizzes, highballs, juleps, punches, rickeys, smashes, sours, cups, sangarees and toddies.  New York: 
Alfred A. Knopf, 1933. Printed by the Plimpton Press, Norwood, MA.  (2), x, (1), 234, xiv, (2) pages.  Decorated 
boards.    
 
Copyright 1908, 1910, 1912, 1916, 1933 by Jacob A. Grohusko.  Completely revised and reset, December 1933.  Most of the book is on 
mixed drinks (pages 37-224), with an introduction on wines and a few pages of toasts.  Grohusko makes his obligatory stab at the origin 
of the cocktail and reports the earliest reference he could find, in The Balance (an American periodical) of May 13, 1806: “Cocktail is a 
stimulating liquor, composed of spirits of any kind, sugar, water, and bitters – it is vulgarly called ‘bittered sling’ and is supposed to be 
an excellent electioneering potion.” 


71.   Grossman, Harold J. (??? - 1967)  Beverage Dictionary.  With the pronunciation, use, color, strength, 
taste and source of over 200 alcoholic beverages.  Stamford, CT: The Dahls, (1938).  15 cm.  62 pages.  Title 
on cover.  Paper.    
 
©1938 by J.O. Dahl.  No. 24 in “Pocket Handbooks” series.  On back cover, this title is listed as “Dictionary of Wines and Spirits.”  
From introduction by J.O. Dahl: “Mr. Grossman was the first, directly after repeal, to conduct professional classes about wines and  
spirits …” 


72.   Grossman, Harold J.  Grossman's Guide to Wines, Spirits & Beers.  Maps and Drawings by Conrado 
W. Massaguer.  New York: Sherman & Spoerer, (1940). Printed by American Book  – Stratford Press, New 
York.  24 cm.  xi, 404 pages.  Maps and illustrations.  Bibliography pages 388-389.  Red cloth, in worn but good 
dustjacket.    
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“First edition” of this wines & spirits reference work that has stood the test of time and is still in print in its 7th edition (1983).  This 
copy was owned by Oscar B. Cintas (1887-1957), Cuban sugar and railroad magnate, ambassador to the US 1932-34.  Inscribed on 
front pastedown: “C.” [=Cintas] in ink, and then in pencil in the same hand: “El autor se titula: ‘Beverage Consultant’ y fue dueño del 
Hotel Plaza – de Camaguey (gran centro epicureo) – lo cual es una gran recomendacion!  Maps & drawings por el amigo Massaguer.” 
 
In his foreword, Grossman relates how, just “after the first World War, as a young lad fresh from school, I had to take over the 
management of the family enterprises in Cuba.  It was my good fortune to find that my father had left the only actual wine cellar – and 
well stocked, too – in the West Indies (at least, I never heard of another).  Although the main business was the operation of a hotel 
famed for its cuisine and its wine list, it was the wine cellar and its contents which intrigued me. … As I had no one to teach me about 
the wines, I was forced to learn by trial and error. … By dint of systematic tasting and from books I ordered from England, I gleaned 
additional information.  Fortunately André L. Simon had published some of his books in the early twenties …”  In his 
acknowledgements Grossman pays special tribute to André Simon. 
 
Because of the Cintas association, you will also receive the Park-Bernet auction catalog of Old Masters from the Oscar B. Cintas 
Collection, May 1, 1963.  The Oscar B. Cintas Foundation is still active, and several years ago unsuccessfully sued Sotheby's for the 
sale by the Castro regime of paintings the Foundation claimed were their property. 


73.   Grossman, Harold J.  Grossman's Guide to Wines, Spirits and Beers.  Maps and Drawings by Conrado 
W. Massaguer.  New York: Charles Scribner's Sons, 1943.  24 cm.  xix, 404 pages.  Maps and illustrations.  
Bibliography pages 388-9.  Red cloth.    
 
©1940, 1943 … “A.”  Likely the first printing of this edition.  In his “Preface for New Edition,” dated January 15, 1943, Grossman 
tells us that “the book is reprinted without modification, except for the following comments …”  These are listed by chapter.  A number 
of changes were brought on by the war, “the complete suspension of whiskey and neutral spirit distillation; … the divergence of 
thousands of tons of grapes into raisins for the armed forces; … the complete cessation of imports from the occupied countries …” For 
the chapter on the wines of France: “In June 1940 France was over-run by the invading Nazis.  Since then it has been impossible to 
obtain any of her famous Bordeaux, Burgundy, and Alsation white and red table wines, or the wonderful sparkling wine from 
Champagne … When France fell we know there were tremendous stocks of fine wines being held by the shippers in the various wine 
regions … It is rumored that these reserve stocks have been taken over by the Nazis and shipped to Germany.  If this is true, it will be 
several years after the war is over before we can expect any of these fine wines to be available for our market.”  And on the wines of 
Germany: “[They] have not been too plentiful since Repeal because of the boycott and the tariff policy … which placed them in an 
unfavorable position.  There are rumors that in certain sections of Germany the vineyards have been plowed under for the production of 
food crops …”  And so on. 


74.   Grossman, Harold J.  Grossman's Guide to Wines, Spirits and Beers.  Maps and Drawings by Conrado 
W. Massaguer.  New York: Charles Scribner's Sons, (1943).  24 cm.  xix, 404 pages.  Maps and illustrations.  
Bibliography pages 388-9.  Red cloth.    
 
©1940, 1943. Date not on title page, and no “A.”  Later printing, else same as item 73 above. 


75.   Grossman, Harold J.  Grossman's Guide to Wines, Spirits and Beers.  Maps and Drawings by Conrado 
W. Massaguer.  Revised Edition.  New York: Charles Scribner's Sons, (1955).  24 cm.  xiv, 427 pages.  Maps 
and illustrations.  Bibliography pages 410-411.  Green cloth, in faded and worn dustjacket.                   
 
©1940, 1943, 1955 … K-12.63[MH] … A.  Assume this is a later printing (1963) of the 1955 third edition.  In his “Preface for the 
Third Edition” Grossman summarizes the changes that have taken place since 1943.  One interesting observation: “The most 
disappointing development in the first twenty years of Repeal is that the satisfying pleasure of drinking light beverage wines at 
mealtimes has not caught on more.  I think this is due to excessively high prices in restaurants … and also … that the wine producers 
have not realized  that the American public's palate wants something with a slightly sweet taste … This may account for the enormous 
increase in the sale of the kosher wines to over four million cases a year.  They are not too distinguished, but they are sweet and 
pleasant in taste.” 


76.   Grossman, Harold J.  Grossman's Guide to Wines, Spirits and Beers.  Fourth Revised Edition.  New 
York: Charles Scribner's Sons, (1964).  24 cm.  xviii, 508 pages.  Maps (by Lilli Mautner) and illustrations.  
Bibliography pages 484-486.  Grey cloth, illustrated dustjacket.    
 
©1940, 1943, 1955, 1964.  A-11.64(UJ).  The most extensive revision since the original 1940 edition.  Grossman notes some 
“encouraging trends in the drinking habits of the American public,” one of which is a 70% increase in the last ten years in the 
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consumption of light table wines.  The other is “a return to sanity in the matter of the ‘Dry Martini’ [which had become so dry] it was 
simply chilled gin.  I have no objection to anyone drinking chilled gin, but I do object to calling it a Dry Martini when one of the 
essential ingredients of the recipe has been entirely eliminated.” 
 
Later editions of this great reference work were further expanded, especially the 6th (1977) and the 7th (1983) which were revised 
under the editorship of Harriet Lembeck, for which see Gabler G27490. 


77.   Grossman, Harold J.  Imported Wines and Spirits.  What you need to know about them.  By Harold J. 
Grossman, author of Grossman's Guide to Wines, Spirit [sic] and Beers and Practical Bar Management.  
(1961).  18 cm.  63, (1) pages.  Maps, illustrations and decorations.  Paper.    
 
Compliments of The Jos. Garneau Co., New York.  Together with another copy, dated 1964, which has glossy advertising inserts of 
W.A. Taylor & Company, New York (Courvoisier, Sandeman, Drambuie, Jameson Irish Whiskey, Cherry Heering, etc).  Content 
identical.  Well organized.  Published for the trade as a giveaway. 


78.   Guerin, J.A.F.  Mémoire sur l'Art de Faire et de Conserver les Vins de Provence, couronné par 
l'Académie de Marseille, dans sa séance du 23 Août 1807.  Par J.A.F. Guerin, Propriétaire, Membre 
Associé de la même Académie.  Marseille: Chez Jean Mossy, Imprimeur-Libraire, 1810.  22 cm.  159, (1) 
pages.  Original paper wraps.  Worn.  Internally clean, except for staining, mostly in margins, on about a quarter 
of the pages.  There is also some spotting on some pages in lower margins.  The book is untrimmed and the 
margins are wide, leaving the printed area itself generally clean, even on stained pages.    
 
The author's mission is to provide guidance in the establishment of new vineyards, and in the proper maintenance of existing vineyards.  
He believes this will help provide the exports needed to support the importation of grain, of which Provence has little or none.  The 
treatise is divided into three parts:  the choice and culture of grape varieties, according to their influence on the quality of the wine; the 
construction and maintenance of cellars, fermentation vats and barrels; wine making and its management.  The three main grape 
varieties planted in Provence are le Mourvédé, l'Uni-blanc, (called Uni-rouge by some writers), and la Clairette.  The author makes 
specific recommendations for these and other varieties, based on soil and terrain, and weather conditions.  One theme that runs 
throughout the book is how to improve the quality of the wine.  Lots of detailed and practical advice.  Simon BV 109.  Not in Vicaire. 


79.   Guinee, Patrick W.  The Bartender's Friend.  A compilation of the best in mixicology from reliable 
sources, both new and old, and particularly from the formulary of the famous old Grand Opera House Bar, 
Syracuse, New York, by a Mixer,  with the collaboration of Patrick W. Guinee, formerly of the Old 
Iroquois Bar, Plainfield, N.J., and one of the best Mixers in the days when Drinks were Drinks.  New York: 
Jarmor Publishing Co., (1933).  21 cm.  170, (22 “memoranda”) pages.  Glassware illustrations.  Black 
endpapers.  Stamp on cover (barely visible): “Compliments of Clark's.”  Black cloth.    
 
Copyright 1933 by F.I. Brown.  A glossary of Liquors (including wines!) is followed by mixed drink recipes in alphabetic sequence, 
followed by an index of drinks by type (cocktails, daisies, fizzes, etc).  There is a list of 32 tips for beginners, among them: “Do not try 
to invent new drinks … All combinations of old ingredients have been played.  Hundreds of new cocktail names are being born and 
buried the same day.  Only the mixtures themselves live on …”  And another: “Do not use foul or profane language.  Customers who 
use it generally like the exclusive privilege …” [pages 152, 154]. 
 
From Noling I learned that “Mixer” is a pseudonym for Florence Isabella Brown, who appears in the copyright notice as “F.I. Brown.” 


80.   (Guinness).  St. James's Gate Brewery.  History and Guide.  Dublin: Arthur Guinness, Son & Co., 1931. 
Printed by Waterlow & Sons, London.  23.5h x 18w cm.  106, (1) pages + frontispiece and two other plates.  
Illustrations.  Cloth-backed brown boards.    
 
History of brewing, history of Saint James's Gate brewery, brewery operations, the brewing process, medicinal uses of stout, 
employment policies and benefits.  There is also a brewery picture gallery (pages 61-106).  Some interesting measures of the size of the 
brewery were the average 1.2 million bottle labels printed daily, and the cultivation of 5000 acres to produce the annual supply of hops.  
Interesting for both brewing and social history. 
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81.   (Guinness).  Guinness Dublin.  (1939). Printed by John Waddington Ltd., Leeds, 2/5/39.  18 cm.  (endpaper 
frontispiece portrait), 62, (2) pages, including endpapers.  No title page.  Maroon cloth-backed brown boards.    
 
Essentially the same material as in the 1931 edition, squeezed into a much smaller format, with some omissions, such as the section on 
medical uses.  The number of bottle labels printed daily is now 1.7 million.  There is an added page at the end on how to drink and 
enjoy Guinness. 


82.   Guletz, Scotty.  Okolemaluna!  (Bottoms Up!)  The Amateur Bartender's Hawaiian Friend.  Exotic and 
plain mixed drinks and canapes from the entire Pacific area and the Orient.  Hawaii   Tahiti   Samoa   Fiji   
Australia   Bali   etc.  Honolulu: South Sea Sales, Ltd., [1958].  21.5 cm.  39, (1) pages.  Illustrations.  Book 
catalog inside back cover.  Illustrated paper.    
 
Inside rear cover, bottom left corner: “3-58” (before statehood).  Not in Noling, who I thought listed just about every cocktail book that 
ever was. 


83.   Günther, Adolf.  Der Wein.  Seine Bereitung, Behandlung, Zusammensetzung und Beurteilung.  
Statistik, Gesetzgebung und Rechtsprechung.  Nebst einem Anhang über Schaumwein, weinähnliche und 
weinhaltige Getränke.  Mit 24 in den Text gedruckten Abbildungen.  Von Dr. Adolf Günther, 
Regierungsrat, Mitglied des Kaiserlichen Gesundheitsamtes.  Leipzig: Akademische Verlagsgesellschaft, 
1918. Printed by Paul Dünnhaupt, Cöthen in Anhalt.  25 cm.  (5), 454-779, (3 ads) pages.  Illustrations.  Wraps, 
faded and chipped.  Internally ok.    
 
This is excerpted from Das Lebensmittelgewerbe [the food industry], a work in 3 volumes (advertised at the end of the book), of which 
this is section 2 of volume 2.  Covers the preparation, management and evaluation of wine, and the relevant government regulations.  
There are also statistics and references to wines of countries other than Germany.  Not in NUC or WorldCat. 


84.   Gunyon, R.E.H.  The Wines of Central and South-Eastern Europe.  London: Duckworth, (1971). Printed 
by Bristol Typesetting Co., Bristol.  22 cm.  132 pages + 2 glossy photo plates.  Endpaper maps.  Brown cloth, 
dustjacket.    
 
First published in 1971.  An interesting book about the wines of Austria, Yugoslavia, Hungary, Czechoslovakia, Romania, Bulgaria, 
Albania, USSR, and Greece.  One of the appendices discusses the Lenz Moser high-culture system of growing vines. 


85.   Gutkind, C[urt] S[igmar] (1896 − ) and Wolfskehl, K[arl] (1869-1948) (compilers).  Das Buch vom Wein.  
Aus allen Zeiten und Breiten gesammelt.  München: Hyperion-Verlag, (1927). Printed by W. Drugulin, Leipzig.  
25.5 cm.  (8), 527, (1) pages + 70 glossy illustration plates (indexed) in color and b&w + 2 plates at pages 244 
and 292.  Illustrations in text (indexed).  Linen cloth, with decorations and titles in green.  Covers a little bowed 
and lightly soiled.  Internal damp wrinkling, but clean.    
 
With 70 plates and 65 text illustrations, selected and assembled by Wilhelm Graenger.  Title page and dustjacket [missing] designed by 
Emil Preetorius.  This book was printed in the year 1927. 
 
An extensive anthology of wine-related prose, poetry, proverbs, songs, art, from early times to the present.  There is, for example, an 
18th century list of about 100 ways of describing a person who has had too much to drink.  Some of these will be familiar to Anglo-
Saxon ears. [pages 197-198].  However, this should not necessarily be regarded as typical of the book's contents, which are a sort of 
earlier version of the “Compleat Imbiber.”  The art gallery within these pages is actually quite attractive and interesting. 


86.   Guyer, William.  The Merry Mixer, or Cocktails and Their Ilk.  A booklet on mixtures and mulches, 
fizzes and whizzes.  Illustrated by Herbert F. Roese.  New York: Jas. E. Pepper & Company, 1933. [Printed 
by] A. Bobbe Co., New York.  15.5 cm.  63, (1) pages.  Illustrations.  Stamped in seven places: “The Pierce Bldg. 
Liquor Store, Phone GA. 8725, 114 North 4th Street, Adolph M. Gross, Herman Gross.  We deliver, St. Louis, 
MO.”  Grey endpapers.  Paper, spine chipped.    
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One of many cocktail books published immediately after Repeal.  From the foreword: “… a cocktail can only be as good as the 
ingredients which go in it.  Inferior bases, inferior liqueurs mean a reversion to Prohibition standards … Jas. E. Pepper & Co. products 
are your guarantee of quality; they are standards for integrity and excellence.” 


87.   Guyot, Jules (1807-1872).  Culture de la Vigne et Vinification.  Deuxième édition.  Paris: Librairie 
Agricole de la Maison Rustique, 1861. Printed by G.A. Pinard, Paris.  18 cm.  (4), viii, 418 pages, 36 catalog pp.  
Illustrations. Illegible [to me!] signature on half title; and also the initials “A.C.”  Decorative green endpapers.  
Leather-backed brown mottled boards.  Normal browning and some inconspicuous holes at bottom of front hinge.  
Nice copy.    
 
The 36-page catalog of the Librairie Agricole de la Maison Rustique is dated January 1862.  The book is in two main sections: Culture 
of the Vine [1-186], and Wine-Making [187-395]. 
 
Here is the entry in The Fritsch sale catalog (no. 166): “The author, born at Gyé-sur-Seine en 1807 is one of the key figures of the Aube 
Department.  He was pursuing his medical studies in Paris when the 1830 Revolution broke out, and he supported it enthusiastically.  
Let down by Louis-Philippe, he threw himself into active opposition with the young republicans, participated in riots and was even 
locked up at Sainte-Pélagie in 1831.  He soon abandoned politics to devote himself exclusively to scientific studies: mechanics, physics, 
telegraphy, etc.  He invented a new type of locomotive.  But Doctor Guyot owes his reputation to his remarkable viticultural studies, 
which brought about a veritable revolution in France.  This is his first treatise on the subject.  The original edition is dated 1860.  It is a 
very detailed manual of viticulture and wine-making.  While speaking in particular about the study of poor soil, and his personal 
experiences, J. Guyot devoted himself especially to improving the methods of grape culture and of wine-making.” 
 
Simon (BV 21) lists both the first and second editions. 


88.   Guyot, Jules (1807-1872).  Étude des Vignobles de France, pour servir à l'enseignement mutuel de la 
viticulture et de la vinification françaises.  Deuxième Édition, augmentée: d'une notice biographique sur le 
Docteur Guyot, d'une table alphabétique des figures, d'une table des noms des personnes et des lieux cités 
dans l'ouvrage, et d'une table alphabétique et analytique des matières, par M. P. Coignet, ancien Officier du 
Génie, correspondant de la Société Centrale d'Agriculture de France et de la Société des Agriculteurs de 
France.  Tome I.  Régions du Sud-Est et du Sud-Ouest.  [Tome II.  Régions du Centre-Sud, de l'Est et de 
l'Ouest].  Tome III.  Régions du Centre-Nord, du Nord-Est et du Nord-Ouest].  Paris: L'Imprimerie 
Nationale; George Masson, Éditeur, 1876. Volume 1: (2 title leaves), cxxxvi, (2 leaves), x, 609 pages + foldout 
color map at end; Volume 2: (2 title leaves), 739 pages; Volume 3: (2 title leaves), 710 pages.  Uniform format 
and binding.  23.5 cm.  974 text illustrations [Fritsch 167].  Mottled endpapers.  Leather-backed mottled brown 
boards.  Normal edge and corner wear.  An attractive set.    
 
From the entry in the Fritsch sale catalog (no. 167): “Second edition, the most complete and the scarcest, of this extensive work.  In 
addition to the contents of the first edition, which appeared in 1868, it has biographical notes on the author, an alphabetic index of 
illustrations, an index of names and places cited and an alphabetic and analytic table of contents.” 
 
“Volume I, furnished with a folding color map of the 8 viticultural regions of France, covers the Southeast region (Alpes-Maritimes, 
Basses-Alpes, Var, Corse, Bouche-du-Rhône, Vaucluse, Gard, Hérault, Aude, Pyrénées Orientales), the Soutwest (Ariège, Haute-
Garonne, Hautes-Pyrénées, Basses Pyrénées, Landes, Gers, Tarn-et-Garonne, Lot-et-Garonne, Gironde and Dordogne).  –  Volume II is 
concerned with the South-Central region (Tarn, Lot, Aveyron, Ardèche, Haute-Loire, Cantal, Corrèze, Haute-Vienne, Puy-de-Dôme), 
the Eastern region (Hautes-Alpes, Drôme, Isère, Savoie, Ain, Jura, Doubs, Haute-Saône), the Western region (Charentes, Vendée, 
Deux-Sèvres, Vienne, Indre, Loire-Inférieure, Maine-et-Loire, Indre-et-Loire, Loir-et-Cher). – The last volume is occupied with the 
Burgundy and Orléanais region (Lyonnais, Beaujolais, Loire, Saône-et-Loire, Côte-d'Or, Aube, Yonne, Allier, Nièvre, Cher, Loiret), the 
Northeast region (Alsace, Vosges, Meurthe, Moselle, Meuse, Haute-Marne, Ardennes, Marne, Aisne), the Northwest region (Seine-et-
Marne, Oise, Paris region, Eure, Sarthe, Mayenne, Bretagne).  This great classic, fruit of 6 years of research in 71 wine-producing 
departments, which Dr. Guyot covered between 1861 and 1867, reports not only on their viticulture and wine-making, but also their 
work, their needs, customs and life.  The author died shortly after completing his magnificent work, March 31, 1872, at the Savigny-
les-Beaune château, property of the Comte de La Loyère.” 
 
The Fritsch copy was described as fresh, with practically no foxing, “which is very rare.”  Just like this copy.  Simon lists only the first 
edition of 1868 (BV 110). 
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89.   Gwynn, Stephen [Lucius] (1864-1950).  Burgundy.  Constable's Wine Library, edited by André L. 
Simon.  London: Constable & Co., (1934). Printed by Wyman & Sons, London.  19 cm.  (8), 144 pages.  
Maroon cloth.  Upper outer corners of covers stained and a few pages have brown spots.  Better than a reading 
copy.    
 
First published 1934.  Rambling through the wines of Burgundy under these chapter headings: Of Burgundy in General, the Côte de 
Nuits from Chambertin to Vougeot, the Côte de Beaune, Chablis, Mâcon and Beaujolais.  Spiced with such thoughts as this: “Need one 
compare with rivals?  A great Bordeaux is to a great Burgundy as Raphael to Titian, or Velasquez to Rembrandt.  Or you might put it 
that Bordeaux is the tenor, Hermitage the bass, and Burgundy the baritone.  Chaliapin is a great Burgundy.” [page 127].  But, excuse 
me, he was also a great bass. 


90.   Hackwood, Frederick W[illiam] (1851 − ).  Inns, Ales, and Drinking Customs of Old England.  By 
Frederick W. Hackwood, author of “Old English Sports,” “Christ Lore,” etc.  With one coloured and fifty-
one half-tone illustrations.  New York: Sturgis and Walton Company, [?1909]. Unwin Brothers, The Gresham 
Press, Woking and London.  23 cm.  392 pages + frontipiece color plate and 40 in half-tone.  Title page in red & 
black.  Owner's bookplate on front pastedown.  Top edge gilt.  Green cloth, gilt illustration and lettering.  Binding 
faded, spine torn and chipped at top and bottom.  Internally ok.    
 
English edition published by Unwin in 1909.  An extensive historical survey of this subject, beginning with Roman Britain.  Although 
the book is mainly about ale and the brewing and drinking thereof, there is a chapter on wine, titled “Vintners and Taverns” [pages 71-
79].  “The traffic in Bordeaux wines is said to have commenced about 1154, when Henry II married Eleanor of Aquitaine.  The wine 
merchants became known as Vintners, and the place on the Thames bank where, till the year 1300, they landed their wares … was 
called the Vintry.” Was this, I wonder, the source of Rumpole's favorite wine, Château Thames Embankment? 
 
Other topics covered include drinking songs, drinking vessels, coffee-houses, tea-gardens and smoking.  Hackwood’s earliest published 
work was a handbook on moral subjects for elementary school teachers (1883). 


91.   Hackwood, Frederick W.  Good Cheer.  The Romance of Food and Feasting.  By Frederick W. 
Hackwood, author of “The Good Old Times,”  “Inns, Ales and Drinking Customs of Old England,” etc.  
London & Leipsic: T. Fisher Unwin, 1911. Unwin Brothers, The Gresham Press, Woking and London.  23 cm.  
424 pages, xv, 87, (2) pages [T. Fisher Unwin catalog dated 1909] + frontispiece color plate and 20 b&w plates. 
Title page in red and black.  Bookplate of Charles Gamble on front free endpaper.  Top edge gilt.  Blue cloth, gilt 
illustrations and lettering.  Spine worn.  Some browning at outer edges of pages.    
 
A comprehensive history of eating customs over the centuries, from the time of the Ancients to more modern times, with the emphasis 
on Britain.  Topics covered include monastic influences, royal feasts, table manners of all kinds, eating implements (mainly forks), 
local specialties, funeral feasts and other religious eating customs, anthropophagy, cookery books, vegetarianism, food in fiction from 
Rabelais to Dickens.  Wine is mentioned only as a beverage to accompany food.  On the introduction of the fork, some believed that it 
originated with the fork-spoon of the 16th century, but the author identifies Italy as the real source.  Thomas Coryate, in his Crudities, 
1611, said they used the fork “because the Italian cannot by any means endure to have his dish touched with fingers, seeing all men's 
fingers are not alike clean.” [148-149].  But Hackwood acknowledges that not all of the civilized world is a slave to the fork, noting the 
use of chopsticks by the Chinese. [152].  I was told in China that actually forks were in use there long before chopsticks and that the 
latter were a refinement.  If one cuts up the meat into easily managed pieces before bringing it to table, knives and forks at table are 
unnecessary, and chopsticks are actually more practical.  Only spoons need to be added.  Of course, you might say it's more equitable to 
have everybody participate in the cutting up of the food.  Anyway, you'll find much in this book that's enlightening or amusing or both. 


92.   Hackwood, Frederick W.  Good Cheer.  The Romance of Food and Feasting.  By Frederick W. 
Hackwood, author of “The Good Old Times,”  “Inns, Ales and Drinking Customs of Old England,” etc.  
London & Leipsic: T. Fisher Unwin, 1911. Unwin Brothers, The Gresham Press, Woking and London.  22.5 cm.  
424 pages + frontispiece color plate and 20 b&w plates. Title page in red and black.  Bookplate of former owner 
on front free endpaper.  Top edge gilt.  Blue cloth, gilt illustrations and lettering.  Corners and extremities of spine 
scuffed, spine faded.  Brown spotting on a few pages. 
 
Same as item 91 above, but without the publisher's catalog at the end. 
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93.   Hackwood, Frederick W.  Good Cheer.  The Romance of Food and Feasting.  By Frederick W. 
Hackwood, author of “The Good Old Times,”  “Inns, Ales and Drinking Customs of Old England,” etc.  
New York: Sturgis & Walton, 1911. Unwin Brothers, The Gresham Press, Woking and London.  23 cm.  424 
pages, xv, 87, (2) pages [T. Fisher Unwin catalog dated 1909] + frontispiece color plate and 20 b&w plates. Title 
page in red and black.  Ex-lib: bookplate and other paraphernalia of the Lowell City Library.  Top edge gilt.  Blue 
cloth, gilt illustrations and lettering.  Hinges worn.    
 
Same as item 91 above, except New York imprint. 


94.   Halász, Zoltán.  Hungarian Wine Through the Ages.  Hungary: Corvina Press, (1962). Kossuth Printing 
House, Budapest.  20.5 cm.  185, (1) pages.  Color illustrations by Miklós Györy.  Bibliography pages 183-186.  
Buff cloth, in lightly soiled and worn dustjacket.  Modest internal wrinkling, but clean.    
 
Translated from the Hungarian by István Farkas and Éva Rácz.  The author begins with a historical overview, then presents the wine 
districts and their wines: Lake Balaton (the “Hungarian Sea”), Somló, Mór, Sopron, Szekszárd, Villány-Pécs, Egri Bikavér, Hárslevelü, 
Tokay.  There is also material on food, folklore, taverns and wine-drinking, as well as a chapter discussing the various medical uses of 
Hungarian wine.  “… the sweet and fiery Móri Eserjó was strongly recommended for women in labour.  The reason for this indication 
was very simple: women in labour were given wine to dope them and desensitivize them to pain.  According to Dániel Perliczi, the 
author of an 18th-century medical handbook, doctors were of the opinion that the drinking of wine by a woman in labour made delivery 
easier.  Whether the belief was well-founded or not, it is certain that the physicians of old recommended the consumption of wine, and 
the doctors, the midwives, and the invited guests had a big binge at the bed-side of the poor mother on the very first night of her 
delivery – of course together with the happy father.” [page 115].  Delightful illustrations.   The French edition was published 1958 
(Voyage autour des vins hongrois). 


95.   Hall, Harrison (1785-1866).  The Distiller.  Containing, 1. Full and particular directions for mashing 
and distilling all kinds of Grain, and imitating Holland Gin and Irish Whiskey.  2. A notice of the different 
kinds of Stills in use in the United States, and of the Scotch Stills which may be run off 480 times in 24 
hours.  3. A Treatise on Fermentation, containing the latest discoveries on the subject.  4. Directions for 
making Yeast, and preserving it sweet for any length of time.  5. The Rev. Mr. Allison's process of 
Rectification, with improvements; and mode of imitating French Brandy, &c.  6. Instructions for making all 
kinds of Cordials, Compound Waters, &c.; also for making Cider, Beer, and various kinds of Wines, &c. 
&c. &c.  Adapted to the use of farmers, and distillers.  The Second Edition, enlarged and improved.  
Philadelphia: Published by the Author, 1818. J. Bioren, Printer.  22 cm.  xii, 338 pages, (errata leaf) + folding 
frontispiece plate and 4 others.  Signature of “John Ruff” on title page.  Full leather, front cover missing, spine 
chipped, back cover scuffed.  Stained at upper outer corners through most of book, with some additional stains at 
lower outer corner and some at upper margins towards end.  Plates are also stained.  The text itself is mostly 
clean, making this at least a reading copy.    
 
One of the few distillation scarcities, as desirable to the spirituous reader as an anniversary scotch to the drinker.  A manual for the 
distiller, but also a historic view of distillation as practiced in the US at that time.  One chapter is on wine-making – from grapes and 
other fruits [276-294].  Of some interest is the paragraph on “fox grapes” for use in the distillation of brandy: “From their richness, 
there is little doubt but that a fine wine might be made from them, and a spirit little inferior to the best Cogniac brandy.  Let them be 
mashed, and after standing two or three days, the juice must be expressed and fermented, as with peaches.  The spirit produced upon 
distillation will be very good, of itself, and serviceable in imitating Cogniac brandy.” [239-40]. 
 
Simon lists the first edition of 1813 (BV 154). 


96.   Hallgarten, S[iegfried] F[ritz] (1902 − ).  Rhineland – Wineland.  A Journey through the Wine Districts 
of Western Germany.  With an introduction by T.A. Layton.  London: Paul Elek, (1951). Printed by the 
Waterloo Press, London.  22 cm.  xii, 199, (1) pages + 24 glossy photo plates.  Maps.  Bibliography pages 186-
189.  Endpaper maps.  Orange cloth, stained at top edge and along outer edge of front cover.  Dustjacket stained.  
Internally slightly wrinkled, but clean.  Looks ok, but I won't promote it much past reading copy.    
 
©1951.  Complete guide to the wines of Germany, their history, viticulture, wine-making, nomenclature, geography, and more, written 
by a very knowledgeable German wine merchant, who left Nazi Germany to establish his business in London.  Layton, in his 
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introduction, provides some of the family's history.  Dedication: “to my father Arthur Hallgarten on his 80th birthday with deep 
gratitude.” 


97. Hallgarten, S[iegfried] F[ritz] (1902 − ).  Alsace and its Wine Gardens.  London: Andre Deutsch, (1957). 
Printed at the University Press, Aberdeen.  22.5 cm.  (3 title and dedication leaves), 5-187 pages + 4 glossy photo 
plates and a color foldout map at end.  Brown cloth, worn dustjacket.  Tiny stain at foot of spine.              
 
A thorough survey of Alsatian wines and the people who make them, including political and social history, viticulture, wine-making 
and the classification of wines, food, and a tour of the individual wine towns.  If I had to pick my all-around favorite wine in the world, 
it would probably be an Alsatian Gewurztraminer.  One of the most delightful days of our lives was the full day we spent in Riquewihr 
in the mid-sixties.  It happened quite by accident.  We took a bus from Colmar to Riquewihr early one morning, intending to stay 
perhaps an hour, but learned that the only bus back was not until evening.  It was harvest time and, in addition to “doing” the town 
several times over, we watched the unloading at the presses of grapes brought in by every type of conveyance, from oxcart to modern 
truck.  Hallgarten says: “There is an old proverb: ‘He who has not seen Riquewihr has not seen Alsace.’  Riquewihr is marvellously 
preserved, and today still looks like a sixteenth-century town.” [page 134]. 


98.   (Hanckwitz, H.G.).  Bowlen und Pünsche.  Ein Rezeptbüchlein zur Bereitung von allerlei 
herzstärkenden Getränken mit einigen Stücklein in Poesie und Prosa, so für durstige Seelen ergötzlich zu 
lesen sind, in vierter Auflage.  Leipzig: Verlagsbuchhandlung von J.J. Weber, (1926).  18.5 cm.  xvi, 165 pages.  
Decorative headpieces and other illustrations.  Line border on all pages.  Green endpapers.  Flexible blue cloth, 
gilt.  Some brown spotting internally.    
 
This fourth edition is an unaltered reprint of the 1914 third edition revised by Major H.G. Hanckwitz, retired, General Secretary of the 
Deutsche Gesellschaft.  Drawings by Maximilian Ludwig Lutz.  [If memory serves me, there are many similarities to the book of cups 
and punches printed for the army around the turn of the century, possibly the first edition – item 91 in my catalog B, no longer available 
for me to check].  WorldCat lists a third edition of 1920 [sic].  Not in NUC. 
 
A book of recipes for cups and punches, with a few sherbets and other drinks, followed by recipes from various countries, ending with a 
small selection of American cocktails and other mixed drinks.  Most of the recipes are the standard more or less disgusting mixtures 
and the presentation is straightforward.  The recipe for Icelandic “Fischer=Punsch” departs a little from the norm: “One and a quarter 
liter dry Hungarian wine, one wineglass Danziger Goldwasser from the ‘Lachs,’ two wineglasses of the best rum, three bottles light 
Moselle wine, a lemon cut into slices and sugar to taste.  Place these ingredients into a metal container well dried out with Icelandic 
moss and hold over the Hecla volcano until near boiling and serve as hot as possible.  Be careful not to step too close to the geyser, as 
water could spray into the pot during an eruption.” [page 61].  Regarding the proper time to drink punch, the author says he will follow 
in the footsteps of his great predecessors, Grimod de la Reynière and Brillat-Savarin, and set up gastrosophic rules for the enjoyment of 
punch.  Which he proceeds to do. [56-57]. 


99.   Haraszthy, A[goston] (1812-1869).  Grape Culture, Wines, and Wine-Making.  With notes upon 
Agriculture and Horticulture.  With numerous illustrations.  New York: Harper & Brothers, 1862.  24 cm.  
(5), xvi-420 pages, 4 book catalog pages + frontispiece illustration with tissue guard.  Illustrations.  Brown cloth, 
gilt grape vignette on front cover. Front cover partly waterstained, binding worn.  Light stain in lower outer corner 
beginning about page 340.  On balance, an acceptable copy.    
 
Haraszthy was an irrepressible California booster.  Sample from the prefatory report: “I was gratified to find that of all the countries 
through which I passed, not one possessed the same  advantages that are to be found in California; and I am satisfied that even if the 
separate advantages of these countries could be combined in one, it would still be surpassed by this State when its now dormant 
resources shall be developed.”  For a more extensive entry on Haraszthy, see Gabler. 


100.   Haraszthy, A[goston] (1812-1869).  Grape Culture, Wines, and Wine-Making.  With notes upon 
Agriculture and Horticulture.  With numerous illustrations.  New York: Harper & Brothers, 1862, 1971.   24 
cm.  (5), xvi-420 pages + frontispiece illustration.  Illustrations.  Purple cloth.  Covers a little bowed, else ok.    
 
Booknoll Reprints, Hopewell, New Jersey 08525, 1971 







                                                                 Wine & Gastronomy Catalogue GH                                                                        25 


101.   Haraucourt, Edmond (1856-1942).  Le Musée de la Double Soif.  Édité par Cusenier à la gloire de ses 
vieilles liqueurs.  (1925). Printed by Draeger Frères.  26.5 cm.  41, (3) pages + 3 color plates.  Illustrations.  
Decorative paper covers folded over paper.  Clear paper dustjacket.  Binding worn and weakening, with a nick at 
foot of spine.  Traces of browning internally, probably from dampness.  Color plates are clean.                        
 
Printed January 31, 1925.  Copy number 1659.  Cusenier published this book in honor of their liqueurs.  The text takes the form of a 
conversation between two gentlemen, one insisting that pure water is the only Eau de Vie [water of life], the other making the case for 
man's spiritual need for spirituous beverages.  As they do a historic walk through the museum of this “double thirst,” each sees his 
opinion supported by the various drinking artifacts they view.  Before they enter the museum, they walk through a field full of the 
wonderful scents of flowers and, speaking of the cows in the field, the “spirits” man says: “My colleague will tell you that they are 
sober because they drink only water; but I wonder if these ruminants aren't sensualists who are slyly distilling heady syrups in the still 
of their four stomachs.  Just look at that serious and solemn look of theirs while they're ruminating; they are tasters, they are gourmets 
at work who do not trifle with sacred need; perhaps they even maintain themselves in a state of perpetual intoxication and perhaps that 
is what gives them that vague look with which they contemplate the passing trains and people?” [page 8].  All this as an excuse for 
presenting numerous woodcut illustrations of decanters, bottles, chalices, vases and cups used for liqueurs.  One of the color plates is of 
a Lalique decanter issued by Cusenier [see reproduction in Fritsch sale catalog for item 591]. 


102.   (Harper's).  Harper's New Monthly Magazine.  No. 277.  June, 1873.  New York: Harper & Brothers, 
1873.  25.5 cm.  160 pages + 6, (2) catalog pages.  Maps and illustrations.  Paper.  Poor condition – stained, etc.  
Reading copy.    
 
Contains illustrated article: “The Wine Islands of Lake Erie,” pages 27-36.  Only the last three pages are actually about grapes and 
wine, the rest is about the geography and history of the lake.  There was, of course, the famous Battle of Lake Erie, which was won by 
the Americans.  I found it rather interesting to see this battle featured on the label of a bottle of 1991 Canadian Champagne (Riesling – 
Riesling Italico) of the Pelee Island Winery, from one of the Canadian wine islands of Lake Erie. 
 
“Grapes are every where: the long ranks of the vines stretch from shore to shore, and even the talk is fruity.  Grapes are fastidious in 
their choice of a home; … here on this southern shore of Lake Erie, and upon its islands, the grape flourishes in unrivaled luxuriance … 
Many crops are useful, but few are in themselves beautiful; digging potatoes, for example, can never figure upon the poet's page.  But 
everything connected with a vineyard is full of beauty …”  The best known wine of the islands was dry Catawba.  “The grapes bring 
from five to eight cents per pound, and the common quality of wine at wholesale brings sixty cents per gallon.”  The article closes with 
Longfellow's “Catawba Wine.”  The charming lead illustration is titled “Gathering of the Grapes.” 


103.   Harrison, Godfrey (1903 − ).  Bristol Cream.  London: B.T. Batsford, (1955). Printed by Jarrold and 
Sons, London and Norwich.  22 cm.  162 pages, including frontispiece color plate and 12 b&w.  Illustrations.  
Blue cloth, gilt, dustjacket.    
 
First published 1955.  A history of the wine house of John Harvey & Sons, and also of the city of Bristol as a major port for the wine 
trade since the Middle Ages.  Harrison reconstructed much of the firm's history from the recollections of family members and of senior 
staff.  “Many priceless old records went up in flames, along with Harvey's ancient headquarters, in an air raid in 1940.”   


104.   Harvey, James Clarence (1859-1917).  Over the Nuts & Wine.  A Book of Toasts.  Boston / New York: 
H.M. Caldwell Co., (1906).  16 cm.  (2), 132, (2) pages.  Elaborate decorative border in monochrome brown is 
repeated on every page.  Frontispiece illustration.  Cloth-backed boards with floral design and paper label on 
cover.  Edge-worn.    
 
From the golden age of toast books.  Good old-fashioned male chauvinism, but funnier than some of the other collections. 


105.   Haskell, George (1809 − ).  An Account of Various Experiments for the production of new and 
desirable Grapes, and a description of Forty Varieties obtained by Hybridization.  Ipswich, MA: 1877.     23 
cm.  18 pages. Paper.    
 
Haskell tells us that his efforts to obtain grapes that would survive winters and resist diseases were inspired by Prince's treatise on the 
vine, which he read soon after it appeared in 1830.  “In the ardor and greenness of youth, I bought 200 Isabella vines of J.B. Russell … 
in Boston, and two thousand cuttings of the same kind of Mr. Samuel Pond, of Cambridge.  These were planted and tended with care 
and expectation for several years, but I never obtained a drop of wine or a peck of ripe fruit from the whole of them.”  He goes on to 
describe numerous experiments over many years with native and European varieties, until he finally hit upon hybridization.  He gives 
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details of his successful hybrids, the numbers serving as names.  For example, ONE-THIRTY-SIX is from seed of Black Hamburg 
fertilized with pollen of Black Fox.  For each he describes the fruit, cluster and vine.  A lot of information in a few pages.  See Gabler 
for other publications by Haskell. 


106.   Hatch, Evelyn M[aud] (1874 − ).  Burgundy Past and Present.  With thirty-seven illustrations and a 
map.  London: Methuen & Co., (1927). Printed by Unwin Brothers, London and Woking.  19 cm.  x, (2), 239, (1) 
pages + 24 glossy plates and a foldout map at end.  Light blue cloth, stained, but internally clean.  Dustjacket 
soiled and worn.  Good reading copy.    
 
This is one of Methuen's “Books for Travellers.”  Methuen also did a “Books for Wanderers” and a “Wayfarer Series,”  which had at 
least one wine-oriented title, Robson's Wayfarer in the French Vineyards (1928).  The present book, originally conceived by Eleanor 
Jourdain (Principal of St. Hugh's College, Oxford), who died in 1924, mentions wine only in passing until the final chapter, which is 
dedicated to the wines of Burgundy.  “The historian Michelet declares that the ‘real Burgundy’ is the country of wine and jollity – so 
proud of its vineyards that the towns even put vine-branches into their coats of arms!” [page 236]. 


107.   Hauff, Wilhelm (1802-1827).  Phantasien im Bremer Ratskeller.  Jubiläums=Ausgabe zum 100. 
Todestag Wilhelm Hauffs, 18. November 1927, illustriert von Karl Dannemann, gedruckt in der 
Hofbuchdruckerei H.M. Hauschild.  Bremen: G.A. v. Halem Export= und Verlagsbuchhandlung, 1927.     23.5 
cm.  (3 dedication and title leaves), 71 pages + 5 plates with mounted color illustrations.  Decorative monochrome 
border on all pages.  Ex-lib.  Stamped on dedication leaf: “Patients Please Deposit Books in Book Box.”  Cloth-
backed (and corners) boards, with same color illustration as on half title.  Covers warped and partly water-stained, 
internally wrinkled, but clean.  Elegant reading copy.    
 
Hauff was a gifted writer who died before reaching his 25th birthday, but not before writing a three-volume historical novel, 
Lichtenstein (influenced by Walter Scott) as well as songs, stories, and a series of fairy tales.  This edition of the Phantasien was 
published in commemoration of the 100th anniversary of Hauff's death.  I think of it in the same “wine in literature” spirit that 
motivates special editions of Stevenson's Silverado Squatters.  On the internet, I found a long essay on Hauff by Erich P. Hofacker, Jr., 
University of Michigan.  Here is the portion dealing with this particular work of humor and poetic fantasy: “Stylistically, Hauff's best 
novella is Phantasien im Bremer Ratskeller (1827; translated as The Wine-Ghosts of Bremen, 1889), his last work published before his 
death.  In this masterly tale he mixes fairy-tale atmosphere and historical reality in a nostalgic look at the past and, at the same time, a 
critical evaluation of the present.  In the cellar restaurant of the town hall the spirits of long-deceased patrons appear and join the living. 
Their presence gives the author an opportunity to criticize the political status quo in a work considered by many to be his most mature 
and independent.” 


108.   Hauff, Wilhelm (1802-1827).  Phantasien im Bremer Ratskeller.  Ein Herbstgeschenk für Freunde des 
Weines von Wilhelm Hauff, mit Zeichnungen von Otto Bachmann.  Bremen: Carl Schünemann Verlag, 
(1969). Printed by F.L. Wagener, Lemgo.  21.5 cm.  87, (1) pages + frontispiece and 9 other leaves of 
illustrations.  Title page in red and black.  Grey endpapers.  Green boards.  Dustjacket, spine wrinkled.  In 
slipcase with leaf matching dustjacket pasted on.  Slipcase is discolored from water-staining and a little soiled.    
 
Of this edition there were 190 numbered copies, accompanied by a signed original lithograph by Otto Bachmann from the studio of 
Emil Matthieu, Zürich, as well as 10 copies not for sale.  [This copy not numbered].  Special edition in the Dieterich Collection.  The 
text is that of of the first edition of 1827. 


109.   Hawker, C[harlotte] E.  Chats About Wine.  London: Daly & Co, 1908. The Riverside Press, Edinburgh.  
19.5 cm.  153 pages.  Ownership signature on blank page (1): “[?Clifford Salton] 1926.”  Decorated green cloth.  
Covers water-stained, extended to part of contents.  The printed text itself is clean.  Good reading copy.             
 
Leaf preceding title: “Presented with the Compliments of Berry Bros. & Co., Wine Merchants, who were established in the Seventeenth 
Century at 3, St. James' St., London, S.W.  By Special Appointment to H.M. King Edward VII & to H.R.H. the Prince of Wales.  Chats 
about Wine.” 
 
In addition to material on the wines of France, Germany and the rest of Europe, as well as Australia and Californoia, there is a chapter 
titled “Wine Merchants – and Wine Merchants,” rather openly self-serving in its exposure of the methods used by all those 
unscrupulous wine dealers out there.  The chapter on “Doctors and Wine” claims that doctors correctly diagnose and cure ordinary 
ailments with drugs, in the dispensing of which they are fully qualified.  But patients who suffer from ailments, such as digestive 
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problems or anemia, that are not treatable with medicines are likely to be advised “by the ordinary doctor to take milk or lemon-
squash” or some “frequently fraudulent” concoction, when they would be better served by a few glasses of pure wine with meals. [pages 
46-60].  Of California wines, the author says that “some fair Clarets are produced, but the absence of fuller information renders these 
wines less interesting than they might otherwise be.” [133]. 
 
There was an earlier (1907) and a later (1910) edition.  Hawker's Wine and Wine-Merchants was published 1910. 


110.   Hayward, A[braham] (1801-1884).  The Art of Dining; or, Gastronomy and Gastronomers.  New 
Edition.  London: John Murray, 1883. Printed by William Clowes and Sons, London.  17.5 cm.  vi, 137 pages.  
Dark green endpapers.  Decorated flexible red cloth.  Hinges beginning to weaken.    
 
A later printing of the second edition of 1853 (first was 1852).  See Simon BV for those and the editions of 1883 and 1899.  Interesting 
historical facts and anecdotes, some of which also appear in Griswold's “Gourmet” (see item 67 above).  One of these is the story 
explaining why the term cordon bleu applies only to female chefs [pages 67-69].  Another is the reason for the increase in restaurants, 
primarily because so many chefs were put out of business by the Revolution when their patrons lost their wherewithall. The first 
restaurateur in Paris commenced business in 1770.  In 1789 there were a hundred and in 1804, the date of the first Almanach des 
Gourmands [referenced several times by Hayward – see item 63 above], there were five or six hundred.  The Almanach had cited two 
other reasons: the rage for English fashions – they “almost always take their meals in taverns,” and the “sudden inundation of 
undomiciled legislators” who set the tone and drew all Paris to the cabaret.  Hayward says a fourth cause has been suggested: “… the 
new patriotic millionaires, who had enriched themselves by the plunder of the church and the nobility, were fearful … of letting the full 
extent of their opulence be known; and thus, instead of setting up an establishment, preferred gratifying their Epicurean inclinations at 
an eating-house.” [Pages 23-24].  Hayward of course has much to say about English food and dining, including wine: “The wines which 
may be deemed indispensable at a complete English dinner … are sherry, champagne, port, and claret.” [120].  You may be startled to 
learn this: “It is allowed by competent judges that a first-rate dinner in England is out of all comparison better than a dinner of the same 
class in any other country; for we get the best cooks, as we get the best singers and dancers, by bidding highest for them, and we have 
cultivated certain national dishes to a point which makes them the envy of the world.” [70]. 


111.   Hayward, Abraham (1801-1884).  The Art of Dining.  With annotations and additions by Charles 
Sayle.  New York / London: G.P. Putnam's Sons / John Murray, 1899. Printed at the Edinburgh Press, 9 and 11 
Young Street.  20 cm.  xi, 211 pages + frontispiece portrait of Hayward.  Title page in red and black.  Top edge 
gilt.  Red cloth, gilt.  Spine faded, frontispiece loose.    
 
A reprint of the previous edition, with numerous additional notes by Sayle, an index, an expanded Appendix 1, and 3 additional 
appendices : Dr. Johnson on Cookery, recipes, and graces.  One of the added menus in Appendix I is from the University Club, Boston, 
October 8th, 1895. 


112.   Hazlitt, W. Carew (1834-1913).  Old Cookery Books and Ancient Cuisine.  Popular Edition.  London: 
Elliott Stock, 1902.  18 cm.  (2 title leaves), 271, (1) pages.  Illustrations.  Decorative headpieces and tailpiece 
vignettes.  Title page in red and black.  Booknotes written on back endpaper.  Green cloth, gilt.  Covers water-
stained and warped.  Water stains on first few and last few pages.  Good reference copy.    
 
The Book-Lover's Library, edited by Henry B. Wheatley.  In addition to annotated lists of cookery books, there is considerable material 
on early English food and feasts, early receipts, including wine, as well as kitchens, and customs regarding meals.  First edition was 
1886 (London and New York), second 1893. 


113.   Healy, Maurice (1887-1943).  Irish Wine.  Read at the four hundred and twenty-fourth meeting of the 
Sette of Odd Volumes held at the Royal Adelaide Gallery on the twenty-fourth day of May MCMXXVII, by 
Maurice Healy, Prattler to the Sette.  Designed by Francis Meynell.  Printed by R. MacLehose & Co. 
MCMXXVII.   University Press, Glasgow.  20.5 cm.  (4), 25, (1) pages.  Decorative border on all pages.  Paper 
wraps, paper label on cover.   Cover partly faded, and a little torn and worn, but a nice copy and clean internally.  
  
 
This edition is limited to 99 copies and is printed for private circulation only.  Presented unto “Ye Athlete” by “Ye Prattler.”  Opuscula 
of the Set of Odd Volumes No. LXXXIV.  Signed on cover label: “[L.R. Ray?]” [=Ye Athlete?]. 
 
Healy expounds in his wonderful style on Claret, his favorite wine.  “… in the days of Queen Anne, claret was par excellence an Irish 
wine.  Port never became popular in Ireland; the superstitious reverence for that decoction is confined to England … I have always 
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heard that owing to climatic conditions, the best old Burgundy was to be found in Belgium and the best claret in Ireland.” [pages 2-3].  
We are given a historic summary of the ancient connection between Ireland and Bordeaux, and Healy points out the Irish names in 
Cocks and Féret.  He also devotes a few pages to his theory that Haut-Brion was originally O'Brien, which seems to me quite logical.  
Regarding the origin of the word “claret” which some say simply means a wine that is clear, “which all good wine ought to be and 
vintage port practically never is.  It certainly does not mean what it originally meant in England – a fearsome concoction [called] 
Clarré.”  Healy lists the recipe, then says, “I can only imagine that this was invented by a gentleman from the valley of the Douro.” [13-
14].  But Port was not the only wine he was down on: “Burgundy, even if made more hygienically than formerly, is still subject to 
Chaptalisation – that is to say the latitude of the Cote d'Or is so high that the sun sometimes fails to bless the grapes with sufficient 
sugar, and a certain amount of cane sugar syrup is then added to each vat.” [16].  I have to confess that if it's true, as I've heard, that 
Romanée-Conti wines are chaptalized even in years when it isn't necessary, because it's permitted, I feel much better about not being 
able to afford them, knowing that nothing will give me a morning-after headache like a sugared wine. 
 
Healy closes by saying that the fact that claret “is an Irish wine is best established by its own qualities – no better company, though I 
say it myself, can be found anywhere …” [25]. 


114.   Healy, Maurice (1887-1943).  Claret and the White Wines of Bordeaux.  Constable's Wine Library, 
edited by André L. Simon.  London: Constable & Co., (1934). Printed by Wyman & Sons, London.  19 cm.  
(6), 165, (2 cat) pages.  Maroon cloth.  Lightly spotted, internally clean.    
 
In his paper “Irish Wine” (see item 113 above), Healy said: “Some of these days I intend to write a paper about claret …” [page 24].  
This book certainly honors that intention.  In a well-written book, Healy covers history, wine-making, classification and individual 
wines.  In the introduction he talks about his own contribution to the formation of the Saintsbury Club.  He also mentions books he 
consulted, in addition to Cocks and Féret: Mouillefert's 1891 book on the wines of France, Malvezin on Bordeaux, the Wine & Spirit 
Trade Record's Clarets and Sauternes, and Paul de Cassagnac's Les Vins de France.  In the last chapter he suggests books for further 
reading, including Saintsbury, Warner Allen, Morton Shand and André Simon [159].  For a priceless rant against smokers, see pages 
152-156.  Healy closes with a touching dedication to the Guest who came to the rescue at the wedding banquet in that famous episode  
“in the greatest of stories.” [160]. 


115.   Healy, Maurice (1887-1943).  Stay Me With Flagons.  A book about wine & other things.  London: 
Michael Joseph, (1940). Printed in GB by William Brendon & Son at the Mayflower Press, Plymouth.  22.5 cm.  
290 pages.  Ownership signature on endpaper: “A.M. Wilson. 2/41.”  Red cloth.  Dustjacket price-clipped, torn 
and chipped.  Internally an occasional brown spot, otherwise in excellent shape.    
 
First published in 1940.  A request to Michael Joseph in 1970 for information on the number of copies printed yielded this response:   
“… We printed 1,500 copies of the first impression in November 1940 followed by a reprint of 500 copies in February 1941.  We have 
printed 8,000 copies of the edition with annotations by Ian Maxwell Campbell. …” 
 
One of the classics of the wine literature – eminently readable and highly entertaining, perhaps even more so than Warner Allen's 
Romance of Wine, which Healy in his preface says has been “of great help,” together with Morton Shand's Book of Wine.  Healy 
comments both generally and specifically on wines and related subjects.  He begins with temperance and prohibition, a subject close to 
his heart, since he grew up in a temperance household.  Beer, brandy and whiskey are also discussed towards the end of the book.  
Healy recalls a distillery at Chapelizod on the Liffey, about which his uncle told him “that not a drop of their Whiskey was ever sold in 
Ireland.  It was all shipped over to Cognac.”  Which leads into another story: “Many years ago Monsieur Hennessy was visiting Cork, 
and was entertained by the hospitable Dominic Daly, one of our leading citizens, and one also engaged in the wine and spirit trade.  
After lunch the host said: ‘You would like a liqueur with your coffee?’  Monsieur Hennessy concealed a grimace, and accepted.  ‘Bring 
that peculiar decanter,’ said Dommy Daly to his butler.  A few minutes later he turned to his guest and said: ‘Now, tell me what that 
is.’  ‘Oh!’ said Monsieur Hennessy, ‘it is very difficult to be precise in these matters.  I should call it a Grande Champagne: probably an 
1893.’  ‘It's John Jameson's Ten Year Old Whiskey,’ replied Dommy.  I have myself repeated this trick on many occasions, and the only 
guest who did not guess a Brandy suggested a Vieux Marc …” [251-252 – see also page 33]. 
 
Scarce.  See 1949 edition, item 117 below. 


116.   Healy, Maurice (1887-1943).  Stay Me With Flagons.  A book about wine & other things.  London: 
Michael Joseph, (1940). Printed in GB by William Brendon & Son at the Mayflower Press, Plymouth.  22.5 cm.  
290 pages.  Red cloth, back cover and fore-edge badly water-stained.  Dustjacket, torn and back flap badly water-
stained, but complete.  Surprisingly clean internally, making this a good reading copy.                                 
 
First edition, same as item 115 above, except for condition. 
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117.   Healy, Maurice (1887-1943).  Stay Me With Flagons.  A book about wine and other things.   
Annotated by Ian Maxwell Campbell and with a  Memoir by the Rt. Hon. Sir Norman Birkett.  London: 
Michael Joseph, (1949). Printed in GB by Tonbridge Printers, Peach Hall Works, Tonbridge.  21 cm.  262 pages.  
Red cloth, fine.    
 
First published November 1940, second impression February 1941, this edition first published 1949.  From introductory note: “First 
published during the dismal wartime winter of 1940, this book met with a response which delighted and to some extent surprised its 
author.  The complete destruction by enemy action of the standing type … drove the book out of print, and for many years any stray 
copy has been a ‘collector's’ item.” 
 
Interesting annotations by Campbell, as we would expect.  See, for example, his comments regarding Irish whiskey and cognac, pages 
36 and 224-225.  Birkett writes a warm appreciation of Healy, and gives us a few biographical details.  The impression one gets is that 
Healy was very much loved by his friends and that he was a charming and kind person with a superb sense of humor. 


118.   Healy, Maurice (1887-1943).  Stay Me With Flagons.  A book about wine and other things.   
Annotated by Ian Maxwell Campbell and with a Memoir by Lord Birkett.  London: Michael Joseph, (1963). 
Printed in GB by Ebenezer Baylis & Son, The Trinity Press, Worcester and London.  22.5 cm.  262 pages.  Blue 
cloth, gilt, warped from dampness and internally wrinkled, but clean.  Dustjacket water-stained.  Good reading 
copy.    
 
This edition first published 1949.  Fourth reprint September 1963.  Identical in content to item 117 above, except new title page and Sir 
Norman Birkett is now Lord Birkett. 


119.   (Heath, Ambrose).  Collection of 27 AGA monthly Menus (March 1935 to August 1936) and quarterly 
Menus (Autumn 1936 to Summer 1938).  London: AGA Heat Limited, 1935-38. Size ranges from 18 to 21 cm.  
(4) pages for the first 10 numbers, to 12 pages for the last seven, which also have decorated covers and were 
printed by The Curwen Press, Plaistow.  Each of the nine numbers for 1935 has a woodcut headpiece illustration 
by Reynolds Stone.    
 
There is no indication of the year on issues between July [1935] to Autumn [1936], but there is a sequence of “G.B.” identifier numbers 
in the lower right corner of the back covers which runs in ascending order from G.B.1 to G.B.165, with many gaps, whose significance 
is a bibliographic mystery to me.  The series was issued by the Cookery Advisory Department of Aga Heat, 20, North Audley Street, 
London, “where all particulars regarding the Aga Cooker can be obtained.”  Aga, now headquartered in Sweden, manufactures gases for 
specialized applications from welding to medicine to balloons.  The heat efficient Aga cooker, invented by Gustav Dalén in the 
twenties, became particularly popular in the UK and by 1934 it was being sold worldwide.  It was discontinued in the late fifties 
because of competition from electric ranges.  This type of promotion reminds me of the Frigidaire recipe book of 1928 [see item 122 in 
my Catalog DEF].   
 
These are modest leaflets, containing menus, recipes, new cookbook listings and reviews, two contributions by Charles Walter Berry 
(Christmas Wines – December 1935, and Christmas Beverages – Christmas 1936), and one by André Simon (The Pleasures of the 
Table – Christmas 1936).  This unbound set is apparently complete and is believed to be from Ambrose Heath's personal collection. 


120.   Heath, Ambrose (1891-1969).  Dining Out.  How and what to order, what to drink, what the menu 
means.  London: Eyre & Spottiswoode, 1936.  17.5 cm.  xi, 106 pages.  Inscribed on endpaper: “[portion erased] 
for Manizza.  7.2.36.” [believed to be in Heath's hand].  Grey cloth, back cover spotted, top edge browned.       
 
Recipes for cocktails and other apéritifs, lists of wines, and glossaries of names of dishes and other culinary terms.  Heath calls this 
book “a kind of simple gastronomical grammar.” 


121.   Heath, Ambrose (1891-1969).  Good Drinks.  London: Faber & Faber, (1939). Printed in GB by Latimer 
Trend and Co, Plymouth.  19.5 cm.  239 pages.  Bibliography pages 226-229.  Decorated title page.  Inscribed on 
endpaper: “The first copy [erased] with all my love.  October 1939.”  [Believed to be in Heath's hand].  Decorated 
boards, faded spine.  Inconspicuous stain along bottom edge of front cover, and not so inconspicuous water 
staining along edges of back cover.    
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A collection of drinks in two sections – hard and soft.  Offered “to the advancement of the brewer and the wine merchant, and the 
confusion of all dull dogs.”  The list of other books by Heath omits one that was listed in his Dining Out, “Good Food on the Aga.” 


122.   Heaton, Nell [St. John] (1899 − ) and André L. Simon (compilers).  A Calendar of Food and Wine, with 
illustrations by T.B.L. Huskinson.  London: Faber and Faber, (1949). Printed by Latimer Trend, Plymouth.  22 
cm.  268 pages.  Illustrations.  Large vignette on title page.  Decorated green cloth, worn, spine faded. Slight 
dampstaining from  red endpapers at very top of first couple of leaves.    
 
First published in 1949.  Heaton selects foods for each month of the year, under the headings of soups, fish, main dishes, cheese dishes, 
salads, sweets, and a few others, while Simon contributes a few pages on wines for each month.  For Heaton, this book represents a 
recollection of “the country delights, the abundance, the leisureliness of pre-1939 days …”   Heaton also wrote a book on cooking with 
wine (1950). 


123. Heaton, Nell [St. John] (1899 − ) and André L. Simon (compilers).  A Calendar of Food and Wine, with 
illustrations by T.B.L. Huskinson.  London: Cresta (Murray's Book Sales), n.d.  Printed by Taylor Garnett 
Evans & Co., Watford, Hertfordshire.  21.5 cm.  270, (2) pages.  Illustrations.  Large vignette on title page.  Red 
cloth.    
 
Later edition, printed on paper of poor quality.  Date is no later than 1964, the year in which this book was acquired.  There are two 
added pages on weights and measures [257-258]. 


124.   Hedrick, U[lysses] P[rentiss] (1870-1951).  The Grapes of New York.  Assisted by N.O. Booth, O.M. 
Taylor, R. Wellington, M.J. Dorsey.  State of New York – Department of Agriculture.  Fifteenth Annual 
Report – Vol. 3 – Part II.  Report of the New York Agricultural Experiment Station for the Year 1907.  II.  
Albany: J.B. Lyon Company, State Printers, 1908.  31 cm.  xv, 564 pages + frontispiece photo portrait of Edward 
Staniford Rogers (with tissue guard) and 101 color photo plates, all listed in Index to Illustrations.  Bibliography 
pages 531-536.  Green cloth.  Except for mild color wash-off and a smudge at top and upper right corner of front 
cover, and a small crack in inner hinge, this is an excellent copy.    
 
One might be impelled to designate the first decade of the 20th century one of the golden ages of ampelography.  In 1907, when this 
report was released, Viala and Vermorel had completed volumes 2-6 of their seven-volume work (completed 1910).  Munson published 
his ampelography in 1909.  And the color illustrations for the Hedrick and the V&V were certainly among the most spectacular ever 
produced.  In a sense, it was perhaps the culmination of the long interest in grape culture in the US in the latter half of the 19th century, 
and the great interest in grape varieties other than vitis vinifera in Europe during the same period, triggered primarily by the  phylloxera 
scourge. 
 
Hedrick's work is quite thorough and scholarly.  Sources consulted run the whole gamut from books by grape growers and 
horticulturists to transactions of State agricultural and horticultural societies, reports of the US Patent Office and one of its offshoots, 
the US Department of Agriculture, and of course ampelographic studies and the catalogs of the nurseries specialized in grapes.  A full 
supporting bibliography is included, and is referenced extensively in the analytical reports on individual varieties.  Hedrick devotes a 
chapter to a discussion of the “Old World” vitis vinifera grapes and how they differ from native American grapes, but the 
ampelographic material itself is confined to the American varieties.  These belong to not just one species, as do the European varieties 
(vitis vinifera), but to 20 species, of which vitis rotundifolia, rupestris, riparia, aestivalis and labrusca appear to be the most 
important, judging from the space devoted to them in the analysis of all 20 species [pages 95-156].  “Labrusca has furnished more 
cultivated varieties, either pure-breeds or hybrids, than all other American species together…” though it has the most restricted habitat 
of any American species of horticultural importance, being much exceeded in extent of territory by rotundifolia, aestivalis and riparia 
[151]. 
 
In chapter 5, 206 (if my count is correct) “leading varieties of American grapes” are described and analyzed, 92 of them accompanied 
by a color plate.  Some 1300 or so “minor varieties of American grapes” are briefly described in chapter 6.  An interesting 
ampelographic note is that two wild Texas varieties of vitis champini, collected by Munson, were named Viala and Vermorel [520]. 
 
Hedrick was born in Independence, Iowa in January 1870, the son of a farmer.  He studied at Michigan State and Cornell, and began his 
career as assistant horticulturist at Michigan State College 1893-95, and the following two years he was a professor of botany and 
horticulture at Oregon State College, then at Utah State Agricultural College 1897-99, then returned to Michigan for 6 years.  In 1905 
he joined the New York State Agricultural Experiment Station at Geneva, becoming its full director in 1928 and continuing in that post 
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until his retirement in 1937.  He was married in Corvallis, Oregon, June 23, 1898, to Amy Willis, daughter of George Fayette Plummer, 
an Episcopal clergyman.  He died in Clifton Springs, NY, November 1951.    


125.   Hedrick, U[lysses] P[rentiss] (1870-1951).  The Grapes of New York.  Assisted by N.O. Booth, O.M. 
Taylor, R. Wellington, M.J. Dorsey.  State of New York – Department of Agriculture.  Fifteenth Annual 
Report – Vol. 3 – Part II.  Report of the New York Agricultural Experiment Station for the Year 1907.  II.  
Albany: J.B. Lyon Company, State Printers, 1908.  31 cm.  xv, 564 pages + frontispiece photo portrait of Edward 
Staniford Rogers (with tissue guard) and 101 color photo plates, all listed in Index to Illustrations.  Bibliography 
pages 531-536.  Stamped on front pastedown: “Compliments of Alvah W. Burlingame, Jr., Senator, 8th District.”  
Green cloth.  Minor shelf wear, inner hinges beginning to crack.  No staining.                      
 
Another copy, same as item 124 above. 


126.   Hedrick, U[lysses] P[rentiss] (1870-1951).  The Grapes of New York.  Assisted by N.O. Booth, O.M. 
Taylor, R. Wellington, M.J. Dorsey.  State of New York – Department of Agriculture.  Fifteenth Annual 
Report – Vol. 3 – Part II.  Report of the New York Agricultural Experiment Station for the Year 1907.  II.  
Albany: J.B. Lyon Company, State Printers, 1908.  31 cm.  xv, 564 pages + frontispiece photo portrait of Edward 
Staniford Rogers (with tissue guard) and 101 color photo plates, all listed in Index to Illustrations.  Bibliography 
pages 531-536.  Inscribed on endpaper: “Presented to M.H. Harman, with compliments of W.H. Jordan. 3/16/9.”  
[Jordan was Director of the New York Agricultural Experiment Station].  Green cloth.  Back cover water-
damaged, spine spotted and wrinkled.  Internal hinges broken, endpapers detached, lower outer corner of pages 
stained from about pages 150 to 240, affecting corners of plates, but not the color images themselves.  More 
staining beginning at lower inner corners about page 450, growing to ever widening portions of pages to end of 
book.  A reading copy, at best.    
 
Tipped in on endpaper is a copy of Bulletin No. 381 of the New York Agricultural Experiment Station, Geneva, N.Y., March, 1914, 
titled “Some Fertilizer Tests in Vineyards,” 8 pages.  Also tipped in is a leaflet titled “What I Know of Grape Growing,” printed as a 
promotional piece by Lewis Roesch & Son, Grape Vine Specialists, Fredonia, New York, n.d., (4) pages. 
 
Also included are 4 typed letters to Mr. M.H. Harman: 
1. From O.M. Taylor (signed) of the NY Agricultural Experiment Station, dated Oct. 13 1909, replying to Harman's request for 
information on grape varieties and their planting. 
2. From U.P. Hedrick, Sept. 27 1909, advising on the best variety of apples to use for making brandy from cider (Roxbury Russet and 
Golden Russet). “The French have a great number of varieties of apples which they grow only for cider.  These are being introduced 
into the United States thru the U.S. Department of Agriculture, but we do not know that the work has progressed far enough so that 
your correspondents can get trees of these French sorts.” 
3. From U.P. Hedrick, June 22, 1911, about recommended varieties of rhubarb.  Linnaeus, Victoria, Mammoth Red, Monarch and their 
characteristics are mentioned. 
4. From U.P. Hedrick, March 9, 1912, about peaches.  “For all practical purposes Smock and Beer's Smock ought to be considered as 
one variety, and I think we shall so recommend in ‘The Peaches of New York’ when we publish it.” [In The Peaches of New York, 
published in 1917, Hedrick confirms this statement].  The letters from Hedrick were signed for him by his secretary, I believe. 


127.   Hedrick, U[lysses] P[rentiss] (1870-1951).  Manual of American Grape-Growing.  By U.P. Hedrick, 
Horticulturist of the New York Agricultural Experiment Station.  New York: The Macmillan Company, 1919. 
Norwood Press, Norwood, MA.  19.5 cm.  xiii, 458, (7 catalog) pages + 32 b&w photo plates (indexed).  
Illustrations.  Ownership signature on endpaper.  Decorated blue cloth.  Badly waterstained throughout.  For 
reading only.    
 
©1919.  Published June, 1919.  First edition.  In The Rural Manuals series, edited by L.H. Bailey. 
 
In his preface, Hedrick says that, “though a comparative newcomer among the fruits of the country, the grape has been singled out for a 
treatise more times than all other fruits of temperate climates combined – seventy-nine books on the grape, seventy on all other fruits.”  
The culture of European grapes is discussed for the benefit of growers in the west, “there being no treatises to which western growers 
can refer, other than bulletins from state and national agricultural institutions … [but also because] it is certain that eastern grape-
growers will sometime grow European grapes.”  “… the author's ‘The Grapes of New York,’ a book long out of print and never widely 
distributed, has been laid under heavy contribution, especially in the description of the varieties.” [pages v-vi].  “Botanists number from 
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forty to sixty species of grapes in the world … more than half … from the United States and Canada, while nearly all of the others are 
from China and Japan … Of the Old World grapes, only one species is cultivated for fruit …” [1-2].  All aspects of grape-culture, 
including geography and ampelography are treated in this book.  There is a short section on wine: “The manufacture and use of wine in 
America … is likely to cease through prohibition … However, a few years of grace probably remain …” [251]. 


128.   Hedrick, U[lysses] P[rentiss] (1870-1951).  Manual of American Grape-Growing.  By U.P. Hedrick, 
Horticulturist of the New York Agricultural Experiment Station.  New and revised edition.  New York: The 
Macmillan Company, 1924. Norwood Press, Norwood, MA.  19.5 cm.  xiii, 458 pages + 32 b&w photo plates 
(indexed).  Illustrations.  Decorated blue cloth, uniform with first edition.    
 
New and revised edition September, 1924.  In The Rural Manuals series, edited by L.H. Bailey. 
 
In the preface to the second edition, Hedrick says that since 1919, the price of grapes which was expected to go lower because of 
prohibition, has instead doubled and tripled.  “For, the wineries continue to make wine for medicinal and sacramental purposes, and 
wine-making in homes has increased enormously … Meanwhile the demand for table grapes has increased.”  Changes in this edition 
include the elimination of eight grape varieties and their replacement with eight new varieties being offered by nurserymen. 


129.   Hedrick, U[lysses] P[rentiss] (1870-1951).  Grapes and Wines from Home Vineyards.  London / New 
York / Toronto: Oxford University Press, 1945.  22 cm.  xiii, 326 pages + 12 photo plates.  Illustrations.  
Decorated title page.  Maroon cloth, gilt.  Spine faded and faintly washed-out along outer edges of covers, but a 
clean copy.    
 
“A wartime book.”  The first 180 pages deal with grape varieties and grape culture, the remainder with wines, wine-making and food 
with wine. 


130.   (Hegenbarth).  Mixed Drinks Buch.  Hegenbarths Misch-Getränke- : Bowlen- und Punsch-Buch :  Eine 
Sammlung zeitgemässer Vorschriften zur Herstellung von kalten un warmen Bowlen und Punschen und 
allen anderen Mischgetränken für Cafés, Bars, Hotels, Casinos, :: Restaurants und die Familie. ::  5. 
Auflage.  Dresden-Plauen: Max Hegenbarth's Verlag, n.d.  23 cm.  vii, 58 pages.  No endpapers.  Bookplate: 
“Julia Perrin Hindley.  From the library of Cora, Rose and Bob Brown.”  Half black cloth, red cloth boards.  
Somewhat worn and spotted covers, internally browned, but I like it nevertheless.    
 
Fifth edition.  Title on cover: “Mixed Drinks Buch.  Hegenbarth's Misch u. Kaffeehaus-Getränke, Bowlen und Punsche.”  There are 627 
recipes, under the headings of cold drinks – cups, punches, sorbets, American mixed drinks, other foreign, and the latest concoctions 
[pages 1-38]; warm drinks [38-54]; and lightly alcoholic or non-alcoholic drinks [54-58].  The author gives some basic rules: use only 
good wine, start with cold ingredients, and avoid putting ice directly into the cups or punches. 
 
I won't hazard a guess on the date of this book.  Bitting lists a book by Mrs. Florié Hegenbarth on meal planning, by the same publisher, 
Dresden-Plauen, 1908. 


131.   (Heidsieck).  Le Vin de Champagne.  (Reims): Piper-Heidsieck, n.d.  11h x 15w cm.  51, (4) pages.  
Numerous photos of the champagne operation and of the city of Reims.  Pink leaf tipped in at page 26: Piper 
Heidsieck price list of Brussels agent M.A. Legros-Rossel.  Cloth-backed flexible maroon boards.  Small holes in 
spine, binding loose, internally clean.    
 
Promotional piece for “La Maison Kunkelmann & Co”, owners at that time of Piper-Heidsieck.  Includes a chronology of the firms of 
Heidsieck and Piper-Heidsieck, as well as a history of Champagne and a chapter on Reims.  One of the photos is of the Kunkelmann 
residence at No. 1 Piper Street.  Perhaps the date could be established from the price list: Piper-Heidsieck Carte Blanche, Sec and Brut 
Extra priced at 8, 9, and 10 francs respectively, including home delivery; 50 centimes extra for 2/2 bottles. 


132.   Hémard, Joseph (1880 − ).  Mémoires d'une Bouteille de Qualité.  Dessins de l'Auteur.  Paris: Éditions 
Littéraires de France, (1941).  19 cm.  126, (1) pages.  Illustrations by author.  Paper.  Small chip at very top of 
cover, near spine.    
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Printed by Imprimerie Goulois, Douai, December 16, 1941.  In addition there were 100 copies, in color, numbered one to a hundred.  
This copy not numbered. 
 
A slice of French history from the Revolution to about World War One, told in the form of an autobiography of a bottle, born in 1787, 
daughter of an artist in glass, who named her Escantarelle.  We follow the bottle through her many adventures in war and peace.  
During the wars in Italy, she was wounded in the neck and proudly bore her scar [27].  She spent a few years in the United States, and 
eventually landed on a mantelpiece with a model ship inside, frustrated once again in her true destiny [42].  Then, in 1818, she entered 
the household of Brillat-Savarin, where her “good years as a bottle began.”  During her two-year stay, she became a renowned expert on 
the wines of France [50].  Unfortunately, one day, she was returned empty to a grocer and became a vinegar bottle [53].  From there she 
was used for many other purposes, and in one household a love-sick young woman attempted suicide by draining Escantarelle of a 
sedative she contained.  The young woman became very ill and was cured, realizing that no man, no matter how charming, was worth 
committing suicide for [60].  More adventures followed, with wine and without, until one day Escantarelle was discarded on a garbage 
heap and suffered the indignity of being sniffed by rats [116].  Finally, by chance, she came to her final resting place in the home of a 
retired gentleman in Burgundy who was writing a complete study on glassware for wine.  Here she became the Curator of the Hospices 
de Beaune and being quite old and fragile, lying down most of the time, she quietly awaited her end, as a broken bottle [126].  A 
delightfully entertaining story.  
 
Hémard also illustrated an edition of Chevallier’s Clochemerle and an edition of Rabelais' Gargantua et Pantagruel. 


133.   Henderson, Al[exander] (1780-1863).  The History of Ancient and Modern Wines.  London: Baldwin, 
Cradock, and Joy, 1824. Printed by J. Moyes, Greville Street.  27.5 cm.  (title leaf), (1), vi-xvi, (title leaf), 408 
pages + foldout table at page 380.  Headpiece and tailpiece vignettes and initials (indexed in “List of 
Engravings”), including vignette pasted on title page.  Mottled endpapers.  Full leather, gilt.  Top and front edges 
blackened by fire.  Surface of leather skinned off upper outer corners of covers.  Hinges weakening at top.  
Corners bumped.  Internally, some pages show browning or brown spots.    
 
In his preface dated March 15, 1824, Henderson tells us that he had originally toyed with the idea of republishing, with revisions, Sir 
Edward Barry's work of 1775.  But, he says, Barry “had as antiquated notions in natural philosophy as in medicine.  Nor was this 
demerit compensated by any unusual degree of learning and acumen …”  Instead of giving us a good abridgment of Bacci's history, “he 
has launched into tedious disquisitions on matters remotely connected with the subject, and obtruded his flimsy criticisms of ancient 
writers, which he either did not understand, or greatly misrepresented …”  Henderson is also critical of the French, German and Italian 
writers on wine: “Instead of observing for themselves, they have too often been content to report the observations of others …”  He 
appears to make an exception for the Italian Count Dandolo.  However, he then goes on to say that for the present work, it was 
sufficient to submit only “doctrines which seem to be satisfactorily established.  These were, in most instances, to be collected from the 
works above alluded to.”  To his credit, Henderson did at least make “visits to the wine-districts of France, Italy, and Germany …”  As 
for the organization of his work, Henderson followed Bacci's and Barry's plan of dividing “the history of wines into two distinct 
portions, – the ancient [pages 1-128] and the modern [129 to end] …”  In addition to reviewing the wines of the various countries, he 
has chapters on wine in England, on keeping wines and their treatment and adulteration.  Finally, there is a chapter on the dietetic and 
medical qualities of wine, which I find a little disappointing, coming from a medical doctor who is so obviously a friend of wine.  He 
seems extremely cautious in his recommendations, and dwells at greater length on the deleterious effects of wine than on its good 
effects. He does, however, identify which wines have the better medical qualities [353-356]. 
 
Henderson was born and died in Aberdeenshire, though he made his home in London after completing his medical studies at Edinburgh 
University (1803).  His first published book (1806) was a translation, with notes, of a French work on medical science by Pierre Jean 
Georges Cabanis (1757-1808).  Henderson was admitted to the Royal College of Physicians in 1808.  His book about cases of real and 
pretended abstinence from food appeared in 1813. 


134.   (Herald Tribune).  Wine Primer for the Host or Hostess.  Including a description of the better known 
wines, directions for proper glasses and service, information on what wines to serve with what courses, and 
tested recipes for unusual dishes made with wine and brandies.  Prepared by the New York Herald Tribune 
Home Institute.  (1934).  21 cm.  37, (3) pages, including covers.  Photo illustrations.  List of credits tipped in at 
page 3.  Paper.  A little worn.    
 
First edition – December 1933.  Second edition – January 1934.  One of many guides for the recently “unprohibited.” 
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135.   Herbodeau, Eugène (1888 − ) (compiler).  Les Vins de Bourgogne.  The Wines of Burgundy.  Compiled 
by Eugène Herbodeau for the habitués of ‘A l'Écu de France.’  London: 1945. Printed at the Curwen Press.  
21.5 cm.  (6), 22 pages.  Map.  Decorative border and vignette on title page.  Pale blue paper, sunned along spine 
and edges.    
 
Text is in French [pages 1-11] and English [13-22].  Laid in is a typed signed letter, dated 10th October 1949, from Herbodeau to Sir 
Francis Oppenheimer in Penrhyndeudraeth, North Wales, presenting this copy.  The letterhead is of the Écu de France, at 111 Jermyn 
Street, London.  Not in NUC or WorldCat or Gabler. 


136.   Hilpert, Marianne.  Von Häckern und Winzern am Maindreieck.  Eine volkskundliche Studie über 
Wortschatz und Brauchtum.  Würzburg: Verlag Universitätsdruckerei H. Stürtz, 1957.  19 cm.  116 pages.  
Illustrations.  Bibliography pages 113-114.  Attached dustjacket over paper covers.  Soiled covers, internally 
damp-wrinkled.  Reading copy.    
 
A specialized folklore study on the terminology used by grape growers and wine-makers of the “Triangle of the Main,” i.e. Franconia, 
in the area between Würzburg and Frickenhausen (near Ochsenfurt).  For wine language freaks (like me), or natives of Franconia. 


137.   Hilsebusch, H[enry or Harry] W[illiam] (1875 − ).  Knowledge of a Rectifier.  Providence, RI: Gem 
Publishing Co., 1904. Hough Printing Company, Lonsdale, RI.  17 cm.  130, (2) pages.  Red cloth.  Water-
stained at top inside corner and bottom of front cover, and along all edges of back cover.  Internally clean, except 
for a couple of small smudges.    
 
On cover: Price $1.00.  Second Edition.  Noling has third edition of 1904 (first 1903).  This book was directed to the trade and includes 
information on laws, taxes, measures, and miscellaneous facts on wine, beer and spirits.  Example: “Whiskey seems to be the most 
favored drink in America for purpose of stimulation, and in uncertain moments when one is undecided as to what to take it is generally 
regarded by steady drinkers as the purest and most reliable drink.  They appear to know good whiskey by the taste of it.”  There are 
also recipes for making such goodies as imitation sparkling catawba wine, ingredients being raisins, sweet cider, water, honey, spirit, 
ambergris, sugar, rum, orris-root, boiled milk [page 115].  For details, buy the book, and go by the book. 


138.   Hitchcock, Edward (1793-1864).  An Essay on Temperance, addressed particularly to students, and the 
young men of America.  Published under the direction of the American Temperance Society, it being the 
essay to which a premium was awarded.  Second edition.  Amherst / New York / Boston: J.S. & C. Adams / 
Jonathan Leavitt / Pierce and Williams, 1830.  18 cm.  36 pages.  Water-stained at top throughout and some 
foxing.  Paper.    
 
Preface dated May 1, 1830.  An interesting early temperance tract by a professor of Chemistry  and Natural History at Amherst.  A 
sample of the logic, in discussing the point that the use of wine is sanctioned in the  Bible: [page 34] “… the wine sold in this country is 
… a very different substance from that used in Judea, or any other country where the grape is cultivated.  Forty nine fiftieths of our 
wines are a mixture of wine, cider, brandy, and sometimes the juice of  berries, sumach, logwood, spices, aromatics, sulphur, and the 
leaves of plants, more or less poisonous.”  After reading some of  the mid-19th century trade manuals on the “manufacture” of wines, 
one might well agree.  This book was first published in 1830.  Not in Noling, but he lists another title by Hitchcock,  An essay on 
alcoholic and narcotic substances, same date, 48 pages.  Hitchcock wrote books on zoology, botany, geology (“religion of geology,” 
etc.), medicine (physiology and anatomy).  I would like to find out more about a rather curious Hitchcock work on the “history of a 
zoological temperance convention held in  Central Africa in 1847.” 


139.   Hogg, Anthony (editor).  WineMine.  A First Anthology.  London: Souvenir Press, (1970). Printed by 
W.& J. Jarvis, East Grinstead.  21.5 cm.  223 pages.  Numerous photos and illustrations.  White cloth, water-
stained at peripheries, warped, and internally damp-wrinkled.  Dustjacket worn and stained.  Reading copy at best.  
  
 
From verso of title page: “This book had virtually gone to Press when, on Saturday September 5 1970, André Simon died.  The 
frontispiece photograph, taken outside Peter Dominic's Orange Street, Haymarket branch … may well be the last taken of him at a wine 
function.  Likewise, writing the foreword to this book was among the last of many acts of kindness he rendered to friends and 
acquaintances, during his long life.  How sad that we cannot now all meet him on his 100th birthday to drink those 1945 clarets, which 
he declared he would keep for that occasion!” 
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WineMine was a small magazine issued regularly by Dominic's, the wine merchants, consisting half of articles on wine themes and half 
wine price lists.  There are articles by George Ordish on phylloxera, Trevor Lloyd-Hughes on the “Bars of the House” [House of 
Commons], Claire Feuerheerd on Port, an interview with Ronald Barton of Barton & Guestier, Julian Jeffs, Denzil Batchelor, J.B. 
Priestley, Cyril Ray, Anthony Hogg, and others.  They are “taken almost entirely from the years 1960 to 1965 …” 


140.   Hoggson, Thomas.  The Squire's Home-Made Wines as describ'd and set-forth in the Journal of 
Thomas Hoggson, Gent., 1765.  Decypher'd & transcrib'd, by Noble Foster Hoggson [1865 − ], Bachelor of 
Philosophy.  Newly perus'd, augmented, and enlarg'd & done into a booke by Charles Edmund Merrill, 
Junr  [1877-1942].  Printed by the Pynson Printers and are to be sold by T.B. Holliday, at the signe of the 
Grey Goose.  New York =I> I> ==== %% IV.  New York: 1924.  16.5 cm.  xvi, 37, (1) pages.  Decorative 
borders, initials, etc.  Title page in red and black.  Boards, spine chipped and worn.  In slipcase, which is rather 
worn and broken up, missing the top panel.    
 
Set and printed in the city of New York, at the shop of the Pynson Printers, March 1924.  Number “1148” of 1524 copies.  Inscribed on 
endpaper: “To Spencer Nichols, this toy as acknowledgement (not payment) of indebtedness.  Charles E. Merrill Jr.  14 June 1928.” 
 
A diary, interspersed with wine recipes for the prohibition-starved: mead with raisins, madeira, tipo chianti, cyder, frontignac, peach, 
damson, and others.  Noling, page 207: “Have no. 776, 867, 1247.”  This title is also listed in WorldCat as published by Hoggson, 
Redding Ridge, CT, 1919 (48 pages).   


141.   Holland, Mary.  The Complete Economical Cook, and Frugal Housewife: an Entire System of 
Domestic Cookery, containing approved directions for Purchasing, Preserving, and Cooking.  Also Trussing 
& Carving; preparing soups, gravies, sauces, made dishes, Potting, Pickling, &c.  With directions for Pastry 
and Confectionary.  Likewise the Art of Making British Wines, brewing, baking, gardening, &c.  By Mrs. 
Mary Holland, professed cook.  The sixth edition.  Considerably amended and enlarged, the result of thirty 
years' practice.  London / Glasgow / Dublin: Thomas Tegg; Simpkin and Marshall; Sherwood, Jones and Co. / 
R. Griffin and Co. / J. Cumming, 1825. Plummer and Brewis, Printers, Eastcheap.  16.5 cm.  (half title leaf), 4, 
ix, (2), xx-lx, 288 pages + frontispiece and 4 plates following page lx (carving and trussing).  Illustrated half title.  
Owner's name on endpaper: “Mrs John D[…?], Vergennes […?] 182[?]” and on title page: “Mrs. J D[…?'s].”  
Newspaper clippings, with recipes,  pasted in on endpapers and verso of frontispiece, one of them from the 
American Farmer, dated 1841.  Half leather, mottled boards.  Covers detached, pages through xl are also 
detached.  First few and last few pages browned, remainder mostly clean, with occasional brown spots.  
Frontispiece chipped at top, not affecting illustration.  Might be considered for new binding.    
 
This popular cookbook saw many editions in the first half of the 19th century.  The earliest I have found a reference to is dated 1812, 
288 pages, but with no libraries identified as holding it [WorldCat].  The Schraemli sale catalog had the 5th edition of 1824.  There is 
another 6th edition, same pagination, but dated 1826, and the 14th edition has dates from 1837 to 1843, considerably expanded (432 
pages).  Simon (BG) lists an 1833 edition.  Other editions listed in WorldCat are the 4th of 1825 and the 4th of 1830 [??].  Not in 
Bitting. 


142.   (Horticulture – Hovey).  The Magazine of Horticulture, Botany, and all useful discoveries and 
improvements in rural affairs.  Vol. III.  1837.  Conducted [Edited] by C.M. Hovey.  Twelve individual 
numbers, as issued, [whole] numbers 25 (January) to 36 (December), together with title and table of 
contents for binding.  Boston / New York: Hovey and Co. / Israel Post, 1837. Printed by Manning & Fisher, 
Boston.  23-24 cm.  Continuous pagination through the 12 issues: 471 pages.  Volume title and table of contents: 
viii pages.  Illustrations.  All issues have green paper covers, except numbers [29] (May) and [32] (August), 
which are unopened and unbound.  The title and volume table of contents appears both at the end of number 12, 
and separately, unopened and without covers.  Condition varies: some staining, soiling and wrinkling.  Overall, 
quite usable for reference.    
 
In the preface, the editors inform us that with this volume the title of the magazine was changed to avoid confusion with other 
periodicals.  The magazine began publication in 1835 as “American Gardener's Magazine” and continued to volume 34 in 1868.  
Contributors include A.J. Downing, J. Buel (of The Cultivator), M.P. Wilder, and Wm. Kenrick.  There are a few scattered references 
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to grapes, such as notes on the origin of the Hermitage vineyards in France [236], and a strange tale of grapes ripening without the 
benefit of sunshine [312]. 
 
Charles Mason Hovey (1810-1887) was born and died in Cambridge, MA.  He and his brother established one of the largest nurseries 
in the state, and developed  a number of new varieties of  fruits, gaining recognition for Hovey as an authority on horticulture.  Hovey 
also founded his magazine, the earliest of its kind in America, with his brother Phineas. 


143.   (Horticulture – Hovey).  The Magazine of Horticulture, Botany, and all useful discoveries and 
improvements in rural affairs.  Vol. XII. 1846. (Vol. II, New Series).  [Vol. XIII. 1847. (Vol. III, New 
Series)].  Edited by C.M. Hovey.  Boston: Hovey and Co., 1846-47. Two volumes, each 21.5 cm, each 
consisting of 12 monthly issues – January to December, illustrated. 


Volume 12: viii, 508 pages + series of advertising (4,4,8,8,4,4,4 pages) following page 504. 
Volume 13: [no title page]; 564 pages, followed by advertising (4,8,5-12,4-3,3-4,4,3-8,4,4 pages). 


Uniform bindings: Half red leather, marbled boards.  Bookplate: “Library of the Mount de Sales Academy of the 
Visitation.”  Remarkably good condition.    
 
Among items of wine interest in the 1846 volume are a short passage on wine grapes in Cincinnati [page 95], a review of a pamphlet by 
Melzer Flagg, M.D., Remarks on the Culture of the Grape and Manufacture of Wine in the Western States … [486-7], and a review of 
Longworth's Cultivation of the Grape and Manufacture of Wine.  Also, Character and Habits of the Strawberry Plant.  However, the 
Longworth review is devoted to opinions on strawberry culture, about which there was a lot of controversy at the time.  In the preface, 
Hovey says: “One of the most valuable papers is that upon the Cultivation of the Grape in what are termed Cold-houses, by Mr. [J.W.] 
Russell; in connection with the descriptions and the engravings of Mr. Gray's Graperies, we may view it as one of the most important 
we have ever published.”  [article pages 377-392]. 
 
In the 1847 volume, J.F. Allen and Hovey write on grapes [43-47 and 114-117 respectively].  There is also a long review of J.Fisk 
Allen's The Culture of the Grape, Boston, 1847 [406-411]. 
 
 
( …)   (Horticulturist).  See item 154 below. 


144.   (Hospice de Beaune).  Hospice Civils de Beaune.  Vente des Vins Fins de la Récolte de l'Année 1958, et 
de l'Eau-de-Vie de Marc de l'Année 1957.  Sous la présidence de Son Excellence Monsieur Pierre Micheli, 
Ambassadeur Extraordinaire et Plénipotentiaire de Suisse à Paris.  16 Novembre 1958 à 14 heures 30.   
Imprimerie Héry & Granjon, Beaune.  21 cm.  (16) pages.  Auction catalog with conditions of sale.  Paper.  Worn 
and wrinkled, staples rusted.    
 
This copy sent to the press for their information (notice laid in).  Tasting sessions were scheduled for the 14th, 15th and 16th, 
admission by ticket (500 francs per session), unless you had been the purchaser of a cuvée at one of the last five auctions.  There is a 
list of the benefactors and their wines. 


145.   (House & Garden).  The Pan Book of Wine (Articles selected from House & Garden).  A Pan Original.  
London: Pan Books, (1963). Printed in GB by Richard Clay and Company, Bungay, Suffolk.  18 cm.  172, (4 
catalog) pages + 4 photo plates.  Paper.  Top edge of front cover worn.  Fairly nice copy of a paperback printed 
on paper of poor quality.    
 
©Condé Nast 1954-59.  This edition published 1963.  Articles by Evelyn Waugh, Edmund Penning-Rowsell, Raymond Postgate on 
Bordeaux,  Baron Philippe de Rothschild on Mouton, the Marquis de Lur-Saluces on Sauternes, Harry Waugh on Burgundy, André 
Simon on Champagne, H. Warner Allen on the Rhône, Cyril Ray on Hock, Alfred Langenbach on Moselle, Jean Hugel on Alsace, Noel 
Cossart on Madeira, and a number of others.  André Simon also contributes a chapter on modern wine books, which is fairly extensive.  
Since L.W. Marrison's Wines and Spirits was the first book on wine I read, Simon's comments were of interest to me: “Strangely 
enough, the best-seller of recent years has been L.W. Marrison's Wines and Spirits [1957] … The author is a scientist who wears 
blinkers to save himself being distracted by other people's views, and who has had the courage – some people might call it impertinence 
– to tell us how the classification of the Grands Crus du Medoc should be amended.  The most valuable part of his book, however, is 
that in which he gives a very clear description of the basic principles of vinous fermentation.” [page 169].  Another Simon assessment: 
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“Raymond Postgate is an historian whose faith in wine has the almost fanatical quality of the convert's: he is quite sure that he knows 
all the answers, and he certainly knows a good many of them.” [169] 
 
Both Gabler (G25580) and Noling have only the Hugh Johnson revised edition of 1964. 


146.   Howell, George Coes.  The Case of Whiskey.  Altadena, CA: George Coes Howell, 1928.  22.5 cm.  xvii, 
238 pages, including 2 photo portraits of Samuel Streit, one as frontispiece.  Black cloth.  Browning at edges of 
pastedowns and endpapers, else ok.    
 
A brief against prohibition by a member of the wine and spirits trade.  The book is dedicated to Samuel Streit (1827-1918), “my mentor 
in the liquor traffic. … I am thankful that his death occurred before he experienced Prohibition.”  For a detailed description, see Gabler 
G24445. 


147.   Huergo, José M[aria].  La Viti-Vinicultura en la Argentina (Obra premiada por concurso en la 
Exposición Rural Argentina).  Buenos Aires: Taller Tipográfico de la Penitenciaría Nacional, 1898.  26 cm.  
360 pages + 5 foldout plates(figures 1-42) at end.  Stamped on title page: “Republica Argentina.  Biblioteca 
Ministerio de Agricultura.”  Paper.  Very poor condition.  Burn marks, staining, chipped and torn pages, 
completely disbound.  On the brighter side, most of the damage is confined to the first 16 and the last 24 pages.  
The actual illustrations themselves, though residing on damaged pages, are clean, and most of the text is quite 
clean.  On balance, just barely makes it as a reading copy.    
 
Oficina Nacional de Agricultura.  Vol. II.  No. 6. 1898.  A complete treatise on grape culture (varieties, diseases, etc.) [pages 3-238] 
and on wine-making [239-355] in Argentina.  Not in Simon.  Cooks Books Catalogue 66 (1995) listed this book (item 780), with the 
following additional information: “Loosely inserted are two 1965 local newspapers carrying substantial obituary notices of the author.”   


148.   Hugelmann, G[abriel] (1830-1888].  Les Vins de Bordeaux.  Pièce en cinq actes.  Représentée pour la 
première fois sur le Théatre-Français de Bordeaux en Septembre 1863.  Mise en scène de M. Montcavrel, 
régisseur général; Arrangement musical de M. Kieffer; – Costumes dessinés par MM. Salesses et Dien, 
exécutés par M. Soulignac et Mme A. Roque.  Bordeaux: Établissements Typographiques du Journal de 
Bordeaux, 1863. Printed by Eugène Bissei.  26 cm.  130, (2) pages + binder's endpapers and original covers.  Half 
orange leather, decorative boards.  Binding [by Nancy Buehler ca 1970] is burned and smudged, especially at 
spine.  Extensive waterstaining, mostly confined to endpapers, covers and first several and last several pages.  
Brown spotting and edge staining or browning here and there throughout.  Reading copy.    
 
According to the entry in the Fritsch sale catalog (312), this is the very rare first edition.  “Gabriel Hugelmann, born in 1830 at Vergny 
Saint Salmon, had a very eventful life.  A ‘Clubiste’ in 1848, he had his first troubles with the authorities from the age of 18.  Later, we 
find him in Algeria where he was imprisoned.  Escaping from prison, he went to Spain, married an actress and founded a newspaper.  
Back in Paris, he occupied himself with publishing and politics, went bankrupt, then settled in Bordeaux and started the Journal de 
Bordeaux, an imperialist paper.  From 1870, his life was to become a succession of scandals, convictions, frauds, bankruptcies and 
sessions in the correctional courts.  He died in Madrid in 1888.” 
 
“The characters in his play personify Château Margaux, Château Latour, Château Lafite and Château Yquem, surrounded by various 
grotesque characters, such as Pingrardoubouldour, Croquignoli, Cornuchon, Phosphorillon, coopers and grisettes, the muse of the 
Gironde and the inhabitants of the Golden Isle …” 


149.   Hunt, Ridgely (1887 − ) and George S[hepard] Chappell (1877-1946) (compilers).  The Saloon in the 
Home, or A Garland of Rumblossoms.  With many lavish engravings by John Held Jr (who is worthy of his 
hire).  New York: Coward-McCann, 1930.  22.5 cm.  xiv, (title leaf), 95, (1) pages.  Illustrations.  Decorated title 
page in red & black.Cloth-backed illustrated boards, paper label on spine.  Spine faded, covers partially smudged.  
  
 
Collection of excerpts from the temperance literature, interspersed with cocktail and mixed drink recipes.  You can imagine the rest. 
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150.   Hunt, Peter [John] (compiler).  Eating and Drinking.  An Anthology for Epicures.  Compiled by Peter 
Hunt.  With an introduction by André L. Simon.  London: Ebury Press, (1961). Printed in GB by The Alcuin 
Press, Welwyn Garden City, Hertfordshire.  23 cm.  320 pages + 4 color plates.  Decorated title page in red and 
black.  Illustrations.  Decorated cloth, dustjacket with two small tears.    
 
Prose and poetry snippets culled from writers world-wide, some more interesting than others.  Mark Twain, Tolstoy, Brillat-Savarin, 
Evelyn Waugh, Herman Melville and Chaucer are there, with many others.  My favorite is the very last one, drawn from Don Marquis' 
archy and mehitabel.  I'd forgotten how delightful that fantasy is. 


151.   Hyams, Edward [Solomon] (1910-1975) (editor).  Vineyards in England.  A practical handbook for the 
restoration of vine cultivation and wine making to Southern Britain, written by a number of British and 
French authorities and edited by Edward Hyams.  London: Faber and Faber, (1953). Printed in GB by 
Latimer Trend & Co, Plymouth.  22.5 cm.  229 pages + 8 glossy photo plates.  Illustrations.  Brown cloth.  
Dustjacket is edge-worn and has tear in back cover.    
 
First published in 1953.  The aim of this book is to rekindle interest in growing grapes for wine.  Roman Britain was by A.D. 300 
“apparently self-supporting in wine but by the middle of the fourteenth century production was declining.”  Changing weather patterns 
may have been a contributing factor.  But, beyond that, “the dissolution of the monasteries by that odious beast, King Henry VIII, went 
far towards wrecking the industry.  The Napoleonic wars introduced the gentry to the many choice vintages of the Continent …” and the 
taste was nurtured by the increasingly prosperous wine merchants, leaving no incentive to re-establish grape culture in England.  The 
“trend of Britain's policy is to discredit and depress the home production of foodstuffs in favour of importations from abroad … Directly 
we are at war again our imported foods will be drastically cut in volume and the stupid slogan of ‘Dig for Victory’ will once again re-
echo through our land.” [from introduction by Raymond Bush]. 
 
Contributors to this book, in addition to Hyams, were Jacquetta Hawkes, R. Barrington Brock, A.E. Lytle, Gerard Marot, P. Morton 
Shand, Alex Muir, Paul Marais, A.P. Preston, J.L.H. Chase, Allan A. Jackson, F. Berry Smith, A. Pollard, Michael Allen. 


152.   Hyams, Edward [Solomon] (1910-1975).  Dionysus.  A Social History of the Wine Vine.  With 128 
illustrations, 8 in colour.  London: Thames and Hudson, (1965). Printed in England by Western Printing 
Services, Bristol.  24 cm.  381 pages, including 4 color plates and numerous b&w.  Map.  Bibliogaphical notes 
pages 337-349.  Green cloth, gilt.  Dustjacket.  Back cover shows light spotting at top outside corner, and there is 
minor water-staining at top edge and corner inside back cover.  Dustjacket shows light wear and water-staining is 
visible inside under flaps.  Light wrinkling internally, but no stains.  Better than just a reading copy.                    
  
A history of vitis vinifera from its origins and early history in Greece and Italy, then France and the “European Periphery,” followed by 
chapters on Islam, the Far East, North America, and the Southern Hemisphere.  In his prologue Hyams makes the case that climate is 
not the only factor that facilitated the growing of wine grapes, that there are social and religious factors as well, witness the large areas 
in the world that are suitable climatologically, but where the vine is not cultivated.  “The wine-vine is very much a plant of 
Mediterranean man: it is a part of the Mediterranean cultures; it is deeply involved in their religions; for even the positive, the 
conscious rejection of wine by ancient peoples of the vine under the influence of Islam is a negative involvement very different from the 
total indifference of the Chinese or the merely commercial interest of the Japanese.” … “… a Chinese may accept our nuclear physics; 
he rejects our poetry, our music and our wine-vine.  There is a curious sentimental illusion, fostered by liberals, that though the minds 
of men may differ, the heart is the same everywhere; the curious history of the association between men and grape-vines is part of the 
evidence that the converse may be true.”  


153.   Hyatt, T[homas] Hart (1811?-1881).  Hyatt's Hand-Book of Grape Culture; or, why, where, when, and 
how to plant and cultivate a vineyard, manufacture wines, etc., especially adapted to the State of California, 
as, also, to the United States, generally.  By T. Hart Hyatt, editor of “California Rural Home Journal,” 
formerly Consul General of the United States to the Empire of Morocco, and eight years United States 
consul to China, etc.  San Francisco: H.H. Bancroft and Company, 1867.  19.5 cm.  279, 5 advertising and 
catalog, pages.  Illustrations.  Bookplate of “San Diego Academy.”  Owner's signature on endpaper: “Richard K 
Clarke's.”  Marbled endpapers.  Green cloth.  Covers blistered, extremities of spine worn.  Marbled endpapers.  
Stains on blank front endpapers.  A little occasional browning.    
 
One of the ads is dated: “Garden Seeds for 1867.”  As indicated in the title, Hyatt covers grape culture and grape varieties, not only for 
California, but the Eastern states as well, and other parts of the world.  He spent several years as consul in Tangier, Morocco and while 
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there acquired an old vineyard.  “… we had it thoroughly manured with a fine, rich mould, taken from an old slaughter ground.  Our 
Moorish vinedressers shook their heads in dubious misgivings at our innovation, but we fancied our superior intelligence and book-
knowledge more than a match for their long experience and old fogy notions.  But the result proved that our modernized theories were 
not so far ahead of their nomad experiences as we had anticipated.  It is true, our vines grew more thriftily, bore larger fruit, but 
evidently not so delicate and sweet as the previous crops had been.” [page 42].  While in Morocco, Hyatt contributed to the Albany 
Cultivator of 1849, and also to Downing's Horticulturist of October 1850 [see item 154 below], part of which he quotes in this book.  
And now, “sixteen or eighteen years later,” he was sending for cuttings of some of the varieties he had become acquainted with in 
Morocco [181-185].  While he was consul in China, he tried grape growing there as well.  There is an entry in the index, “China, 
precarious growth of vines in, around the Author's mansion,” but the page reference is incorrect and I could not find it.  However, he 
mentions sending for 
cuttings of a Chinese grape variety (Peiho).  “None of the grapes of China have, to our knowledge, been introduced into the United 
States, at least to any great extent.” [150]. 
 
First book on grape culture and wine with a California imprint.  There was a second edition in 1876.  Gabler 24910, Amerine 1869-70, 
Simon BV 144. 


154.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  A long run of this 
important journal, from Volume 1 (1846-47) through volume 20 (1865), missing only the November issue in 
bound volume 9 (1854).  Also present are volumes 22 (1867) and 23 (1868).  The journal continued 
publication until 1875.  It was published in Albany through 1852, edited by A.J. Downing; in Rochester to 
1854, edited by P. Barry; in Philadelphia to 1857, edited by P. Barry, then J. Jay Smith; and finally in New 
York to 1868, edited by J. J. Smith (1858-1859), Peter B. Mead (1860-1861), Mead and Geo. E. Woodward 
(1862-1863), and the Woodwards thereafter.   Volume 1 (1846-47) and volume 17 (1862) are unbound, with 12 
monthly issues present for each.  The remaining volumes are in various bindings, mostly half leather.  Condition 
varies, both for the binding and internally, but the set as a whole is acceptable.  A detailed physical description of 
each volume accompanies the summary of its contents.    
 
The large amount of material on grapes and wine in these volumes is a reflection of the great interest in grapes as a horticultural crop, 
which began shortly after Adlum's time and peaked in the years just before and, amazingly, during the Civil War.  In the pages of the 
Horticulturist, we meet many of the emperors of the grape, so well known to collectors – Longworth, Prince [William Robert (1795-
1869), who collaborated with his father William (1766-1842) on A Treatise on the Vine], J. Fisk Allen, Buchanan, Chorlton, Bright, 
Saunders, Grant, Mead, Husmann, Fuller – without their clothes, so to speak, informing, pontificating, attacking others, defending 
themselves, sometimes anonymously.  Going through these volumes in some detail for the first time, I saw the human side – 
occasionally funny and sometimes a little pathetic, of these grape experts whose names had become engraved in my collector's records, 
but until now had not really come alive.  In the summaries that follow, I can only hint at what you will find in these glorious pages. 
 
The give and take between the horticulturists jockeying for position is a little like what we find in interest groups on the internet today, 
where one sometimes has to wade through mindless personal invective to get the desired information.  The editors, especially Mead, 
did a good job of keeping the shows going, but stopping them before they degenerated into exchanges of interest only to the 
protagonists and not to the rest of the subscribers.  In any case, in the process we get a good view of the successes and failures of 
various grape varieties over the years in different parts of the country and in the minds of the various experts.  
 
One nice touch to me was that at least two Horticultural Society meetings were held in concert halls, one at the Philadelphia Academy 
of Music, and the other at the Brooklyn Academy of Music.  A pleasant change from many of  the Agricultural Society reports was the 
relative absence of endless recipes for fruit wines.  Also, the temperance people are seen only occasionally, although they clamored to 
be heard in the journal, because they opposed the promotion of wine as a temperance drink.  One reverend who contributed a 
temperance article, subsequently wrote one on horticulture.  The editor gushed and encouraged this fine writer to contribute more of the 
same. 
 
Of interest to collectors is another theme that runs through many issues, and that is that back volumes and issues were hard to find, 
even just a few years after publication, certainly attesting to the popularity of the subject at the time, but perhaps not necessarily to the 
rarity of these volumes today. 
 
There were two other major horticultural journals published contemporaneously with the Horticulturist.  Hovey's Magazine of 
Horticulture, published in Boston 1835 to 1868 [see items 142 and 143 above], and the Gardener's Monthly and Horticultural 
Advertiser, published in Philadelphia 1859 to 1875 (volumes 1-17) and as Gardener's Monthly and Horticulturist from 1876 to 1888 
(volumes 18-30), after merging with our Horticulturist. Boston survived 34 years to 30 each for New York (Albany, Rochester, 
Philadelphia, New York) and Philadelphia.  Another shorter-lived Boston journal began as American Journal of Horticulture and 
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Florist's Companion 1867 to 1869 (vol 1-5) and ended as Tilton's Journal of Horticulture and Florist's Companion 1869 to 1871 (vols 
6-9). 


154A.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol I.– July 1846 – June 1847.  Albany: Luther Tucker, 1846-7.  12 issues, as 
published.  Printed by Van Benthuysen and Co.  23.5 to 24.5 cm.  Continuous pagination, 576 pages + 
frontispiece plate for each issue + vii, (3) pages at end of no. 12 (title page and volume index) + advertising at end 
of most issues, with continuous pagination, 44 pages.  Illustrations.  Original paper covers. Ownership signature 
in pencil at the top of each cover: “Wm M. Bickford.”  No. 1 is worn and browned throughout.  Numbers 7-12 are 
water-stained in lower outside corner, but not through all pages.  Only a small portion of the back cover remains 
on number 12.  Otherwise, except for a few brown spots here and there, a respectable set.    
 
References to grapes and wine are not as numerous in this first volume as they grew to be in later years, but there are notices on grape 
varieties, grape pruning, mildew in grapes, and on open culture of foreign grapes as well as in vineries.  Longworth is well represented, 
and the very first issue has a report on the Longworth vineyards and their production of wine [53].  A long article on Longworth and the 
strawberry, based on his “just issued” pamphlet on “The Cultivation of the Grape, and on the Character of the Strawberry Plant” marks 
the beginning of the great strawberry controversy [80-87].  In spite of Longworth's long string of successes with grapes, wine, and 
strawberries, not everyone agreed with him.  “Our friend, Mr. Longworth, is a ‘terrible unbeliever’ in all matters that run counter to his 
own experience,” says the editor on another occasion [432]. 
 
Of great interest is an article by William R. Prince, “American Vineyards,” in which he makes a plea for planting of vineyards and 
domestic wine production.  The French and Germans are already introducing American grape varieties.  We have great potential as a 
wine country and could thereby help eliminate intemperance.  “We already witness the success of numerous vineyards in Virginia, 
North and South Carolina, and Georgia, and the successful efforts of Nicholas Longworth of Cincinnati, a man entitled to the highest 
honors, in the establishment of extensive vineyards in that vicinity, which already comprise 200 acres.” [397-400].   On another note, 
there is an interesting report from Spain on Manzanilla wine [529]. 


154B.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol II.– July 1847 – June 1848.  Albany: Luther Tucker, 1847-8.  24 cm.  576, iv 
pages + 11 plates, one for each issue, except September, all indexed in “List of Plates.”  Illustrations.  Ownership 
signature on endpaper: “Geo. R. Mowry, Geneva, July 1848.”  Inside cover: “Sub. price 3.00 / Binding / .50 / 
$3.50.” and in pencil on verso of first plate: “Mr. Mowry, in sheep.” Half leather, marbled boards, red label on 
spine.  Normal wear, some foxing, mostly first and last few pages and plates.    
 
There is a review of Longworth's report on vineyards in the Transactions of the New York State Agricultural Society report for 1846 
[88-91].  In another issue: “By a letter just received from our friend N. Longworth, Esq., Cincinnati, we learn that, by the assistance of 
an experienced vigneron from Europe, he has made from the last season's vintage of Catawba grapes, 6,000 bottles of champagne, 
which promises to be of superior quality, and will be fit for use next year.” [p. 192 – 10 years before Longfellow's poem, which I 
suspect was about the sparkling version].  Also, “Wine-Making in the West,” by C.W. Elliott and N. Longworth, including comments 
by Longworth on the quality of his wine [313-319].  Other items of interest: notes on American grapes by W. of Albany [121-122]; a 
review of J.F. Allen's The Culture of the Grape [136-137]; horticulture in Missouri (meeting of January 1848), with some references to 
wine making, samples provided by Mr. Mallenkrodt [484-5]; report on pulque, the Mexican drink [520-21]. 


154C.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol III.– July 1848 – June 1849.  Albany: Luther Tucker, 1848-9.  24 cm.  208, (8 
ads), (1), 210-584, 4 pages + 13 indexed frontispiece plates, one for each issue, except 2 each for numbers 1 and 
4 and none for number 3.  One of these is a portrait of Thornton P. Wilder, president of the Massachusetts 
Horticultural Society.  Illustrations.  Binding uniform with volume 2.  Normal wear, some foxing and browning.  
  
 
A long review of the second edion of J. Fisk Allen's work on grape culture appears at pages 338-340.  We also learn about prizes 
offered by Mr. Longworth of Cincinnati for native seedlings – $50 each for Catawba, Ohio, Herbemont, and Missouri [291].  In 
connection with a translation of an article by Mr. Persoz of France, the editor remarks that perhaps one of the reasons the “foreign 
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grape” does not succeed well in any “portion of this country,” in addition to temperature variations, is the absence of sulphur in the soil, 
such as is found in the volcanic soils of European wine regions.  He cites the fact that “while the analysis of the ashes of the foreign 
grape shows only about 2 per ct. of sulphuric acid, the analysis of the must, pulp, or juice of the ripe grape, shows more than 13 per 
cent. of sulphuric acid, … a larger per centage than is found in any other fruit …”  In our non-volcanic soils, gypsum, “which is 
sulphuric acid and lime in combination … must be an excellent application for the foreign grape … We are making some experiments 
[and] invite the co-operation of other experimental horticulturists.” [525-6].   
 
Longworth reports: “My sparkling Catawba, manufactured last year, made 9000 bottles.  I expect, next season, to double the quantity; 
and fearful my health might not enable me to give it the necessary personal attention, I have interested Mr. Brackman, a German wine 
merchant, in the business, who will hereafter superintend it.” [250-51].  Longworth also makes some amusing comments on claims 
made by Mr. Weller in a Patent Office Report regarding wine from Scuppernong grapes: “… One thing is certain; the Scuppernong 
grape and wine are not favorites in the west.” [394]. 
 
In the “Cincinnati Strawberry Report” by A.H. Ernst [196-198], the “vexed strawberry question” which had seen Longworth and Hovey 
squaring off against each other in the Magazine of Horticulture, is still going strong here as well, and the controversies about the 
“sexual character of the strawberry” make entertaining reading today. 


154D.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol IV.– July 1849 – June 1850.  Albany: Luther Tucker, 1849-50.  24 cm.  576, 6, 
(2 cat) pages + 12 indexed frontispiece plates, one for each issue.  Illustrations.  Ownership signature on 
endpaper: “Geo. P. Mowry, Geneva, 1850” and in pencil on verso of first plate: “G.P. Mowry, Sample, ½ Sheep.”   
Binding uniform with volume 2.  Spine and covers worn, some foxing and browning.   
  
Numerous references to grapes and wine, including comments on the Diana grape (with illustration) [224-5] and a brief note on the 
Zinfindal [sic – 568-9]. An article on “Vineyards and the Art of Making Wine” by J. Noyes of Hollywood, Miss. [321-325], drew 
different responses from R. Buchanan and N. Longworth, both of Cincinnati, in a subsequent issue.  In “Vineyard Culture in Ohio” 
[408-410] Buchanan submits a copy of an article he wrote for the Patent Office Report for 1848, which “gives some idea of our mode of 
culture, and process of wine-making here.”  It includes this statement: “Mr. Longworth, with unwearied zeal and liberality, is still 
experimenting with new varieties, and may yet find a rival for the Catawba.”  Longworth, in “The Process of Wine-Making on the 
Ohio” [397-398] is a little more direct in his critique of the article by “your southern correspondent.”  The use of empty whiskey barrels 
“will enable the lovers of new whiskey to detect its aroma and flavor (for years), and even imagine they are drinking a diluted specimen 
of their favorite beverage.”  He then explains how it's done in his establishment, but he does admit that not “all our vineyard men 
pursue this course.  Many of them use brandy, whiskey, and wine casks, and are careless in other respects; and they find the difference 
when their wine is brought to market for sale … It seems at the south, the Roanoke grape is their favorite wine grape.  This is the 
Scuppernong of North Carolina.  It appears that they, there, to make a Hock … put three pounds of fine sugar to a gallon of must.  Here, 
we never add sugar, unless in a season when our grapes do not ripen, which is a rare occurrence.  If we wished to make a syrup, to 
supply the place of molasses, we might add three pounds of sugar to the gallon of must, but never to make wine … When we 
commenced making wine from the Catawba grape some 25 years since, we drank none but Madeira wine, and supposed none but 
brandy and Madeira wine casks were fit to put our must in.  The consequence was, we destroyed the natural flavor of the grape, and 
greatly lessened its value.” 


154E.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol V.– July to December, 1850.  Albany: Luther Tucker, 1850.  23.5 cm.  288 
pages + 6 indexed frontispiece plates, one for each issue.  Illustrations.  Ownership signature on endpaper: “Geo. 
P. Mowry, Geneva, Jan'y, 1851” and in pencil on verso of first plate: “Mr. Mowry, ½ Sheep, Sample.”   Binding 
uniform with volume 2, except label on spine is black.  A little foxing and browning.    
 
Follow-up remarks by several correspondents, to the mention of the “Zinfindal” grape in the previous volume, appear on pages 22-3, 
27-29 and 128-9.  One of them found it “more productive than any foreign grape I have cultivated.”  Mr. B. of Poughkeepsie wrote an 
article on grapes and wine-making, and sent samples of his wine.  The editor responds: “They were pure and sound, and some of them, 
(especially the Catawba,) of excellent quality.  But from the amount of sugar per gallon added to the must, they are all sweet wines, 
which we think inferior to the dry wines made on the Ohio from the same grapes.” [11-13].  On pages 57-60 there is a very interesting 
article by the editor on the state of growing grapes for wine in the US, in which he reviews contributions by Adlum, Longworth, Flagg 
and Buchanan.  In “A Note on the Diana Grape,” Longworth explains why he considers the Diana (a Catawba seedling) inferior to the 
Catawba.  He believes that none of the fine native varieties will succeed in New England.  About the Charter Oak, a Fox variety sent to 
him from Connecticut, he says “its only value would be for cannon balls, should the South carry disunion so far as to lead to 
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bloodshed.”  The editor responds to the effect that neither the Catawba nor the Diana can ripen properly in New England, but that in 
the climate of the middle states, the Diana would be an improvement on the Catawba. [228-229].  There is also an article by T.H. 
Hyatt, submitted from Tangier, Morocco, where he was consul [see Hyatt, item 153 above]. 


154F.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol VI.– January to December, 1851.  Albany: Luther Tucker, 1851.  24 cm.  576 
pages + 12 indexed frontispiece plates, one for each issue.  Illustrations.  Decorative line border on all pages, 
including title.  Ownership signature on endpaper: “Geo. P. Mowry, Geneva, 1852.”   Binding uniform with 
volume 2.  A little foxing and browning.    
 
Much material on grapes and wine: history of the Isabella grape [410-413], the original of the “far-famed Ohio, or Cigar-box Grape of 
Mr. Longworth” in Natchez [224], the Diana grape, which Robert Harwell of Mobile thinks has a better flavor than the Catawba [64], 
Longworth on the Herbemont and the Missouri.  “[The Herbemont], without the addition of spirit or sugar, will make a wine of the 
same flavor, and of superior quality to the Manzanilla Sherry, and our Missouri grape, with the addition of brandy, equal to Madeira … 
Without brandy, the Missouri makes a superior wine.” [375].  On grapes and sex, Longworth does not agree that “the Scuppernong of 
North Carolina is the only native grape that is not perfect in both male and female organs.  In our woods, I believe the greater portion of 
our wild grapes will be found defective in female organs, and barren.” [246]. 
 
Longworth objects to Downing's statement, in connection with foreign grapes in the US, that “Mr. Longworth has tried it on a small 
scale.”  “Had you expended as large a sum as I have done on this wild goose chase, for twenty years, if a Jerseyman, you would deem it 
a large scale.”  He says he collected foreign grape roots every year from the East, as well as 5000 from Madeira and as many from 
central France and Germany, and 6000 from the Jura.  “All lived, and were cultivated for a few years, and finally discarded … etc.”  He 
goes on to extol the virtues of his sparkling Catawba as compared with the best “French Champaign.” [156].  In several long letters 
from Wilmington, NC, Joseph Togno, M.D. responds to the long-held Longworth and Downing position that European grapes could not 
be successfully grown anywhere in the United States.  “I can add to the authorities cited by you, that of the late President Thomas 
Jefferson, who stated to me so far back as 1819, his utter failure, and his inability to succeed in cultivating the European varieties at 
Monticello.  Professor Caldwell, at Chapel Hill, N.C., has also failed … [as has Michaux in South Carolina], Herbemont in South, and 
Laspeyre in North Carolina … Still, as far back as 1821 and 1822, I succeeded in cultivating them in Fauquier county, Virginia …”  He 
believes that his being 6 degrees further south than Longworth makes a big difference.  He quotes from French works by Gasparin and 
Comte Odart, whose ampelography he thinks “should be more generally known in this country … Such are the men I love to imitate 
and quote for my authority.” [243-244].  Togno submitted another report two months later, further expanding on his experiences and 
views on this subject. [337-338].  For more information on Togno, see Gohde's Scuppernong: North Carolina's Grapes and its Wines. 
 
One more interesting note regarding a box of Catawba wine sent to Downing by R. Buchanan, Cincinnati, with a note: “We find here 
that a glass or two of the still Catawba at dinner, prevents acidity on the stomach – and that two or three at the same meal, is very 
useful to those afflicted with dyspepsia.  The pure article is often prescribed by our physicians.” [339]. 


154G.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Edited by A.J. Downing.  Vol VII.– January to December, 1852.  Albany: Luther Tucker, 1852.  24 cm.  576, 
(64 ads) pages + 10 indexed frontispiece plates.  Illustrations.  Decorative line border on all pages, including title.  
Half leather, marbled boards, black labels on spine.  Normal wear, internally quite clean.    
 
Wm. Chorlton of Staten Island (gardener to J.C.Green) writes about the culture of grapes in vineries [517-518]; J. Fisk Allen defends 
himself on the Sage grape [108-109 & 145]; Buchanan writes on grape rot [535].  There were 83 vineyards on 350 acres in the 
Cincinnati area in 1845, and the growth in vineyards continues and the acreage is now estimated at 1200.  The fruit catalog of the 
American Pomological Society lists the Catawba and Isabella grapes as recommended for “open culture.” [575].  Finally, “T.” warns 
about recommending the general use of wine “as a prevention of intemperance.” [529-30]. 
 
This year also saw the accidental death on July 28th of the editor, Andrew Jackson Downing (born 1815).  A eulogy by M.P. Wilder is 
printed in the November issue, which also has a portrait plate. 
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154H.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Edited by P. Barry.  Vol III., New Series.– January to December, 1853.  [Volume 8].  Rochester: James Vick, 
Jr., 1853.  24 cm.  576 pages + 19 indexed frontispiece plates.  Illustrations.  Decorative line border on all pages, 
including title.  Ownership signature on endpaper: “Geo. P. Mowry, [?], 1853.”  Binding uniform with volume 2.  
Normal wear, some foxing, internal wrinkling, mostly first half of book.    
 
Review of the second edition of Buchanan's “Culture of the Grape and Wine Making” [90]; the Clinton grape, with illustration, by G.E., 
Rochester [120-121]; the Delaware grape, with illustration, by A. Thomson, Delaware, Ohio [492-493].  Longworth has established an 
agency in Rochester. “Wine drinkers should have patriotism enough to give preference to native production, and especially if purer, and 
therefore healthier and better than the imported article.” [325].  A. Messer of Geneva, N.Y. writes on “Grapes and Grape Culture” 
[552-553].  And then there was “a specimen of wine manufactured from the juice of tomatoes, which so closely resembled old Madeira 
that it would have troubled an amateur to detect the difference … … we think it must be a valuable article for invalids, if we take into 
account its agreeable flavor and the undeniably great medical qualities of the fruit from whose juice it was manufactured.” [569]. 
 
The January issue features an article on the home of A.J. Downing, recently deceased, with plate illustration [20-27]. 


154I.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Edited by P. Barry.  Vol IV., New Series.– January to December, 1854.  [Volume 9].  Rochester: James Vick, 
Jr., 1854.  24 cm.  488, (1), 538-576 pages + 15 indexed frontispiece plates.  Illustrations.  Decorative line border 
on all pages, including title.  Bookplate: “Library of the University of Vermont and State Agricultural College.”  
Half green leather, mottled boards.  Normal wear, internally clean.  Defective copy: missing November issue and 
associated plate.    
 
On the Cowan (with illustration) and the Concord [124-125]; on grapes and grape culture, by Wm. Chorlton of Staten Island [87-89]; 
the Delaware grape in Steuben County, NY: “… the vine was owned by a queer old Dutchman, who never would give either a root or 
cutting of it even to his nearest neighbors …” [98]; good wine crop in Ohio in 1853 – best year for grapes since 1848 [43]; review of the 
third edition of Buchanan's book on grape culture [246-247]; meeting of the American Wine Growers Association – experiences with 
grapes and wine in Cincinnati [480].  Also some interesting items on the Clinton grape: Longworth's experiments with the Clinton 
[192]; a Michigan correspondent prefers the Catawba to the Isabella, but can't understand all the hype about the Clinton: “It is hardy 
and prolific; that is all I can say in its favor …” To which the editor replies that “doctors will disagree” but that “we consider it 
valuable … It is fortunate, too, that there are such a variety of tastes.” [331-333];  another Michigander (William H. Scott) likes the 
Clinton because it will survive in the north, where Isabella and Catawba will not.  “There is something foxy in its flavor, especially if 
not thoroughly ripe; but it has much less pulp than the Isabella, and is wanting in that peculiar slimy coating that envelopes its pulp.” 
[453]. 


154J.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Conducted by P. Barry, from January to June, by J. Jay Smith, from July to December.  New Series, Vol. 
V.– January to December, 1855.  Whole number, 10 vols.  Philadelphia: Robert Pearsall Smith, 1855.  24 cm.  
(title leaf), (1), 10-582, (2) pages + 17 indexed plates.  Illustrations.  Decorative title page.  Decorative line border 
on all pages.  Bookplate: “Library of the University of Vermont and State Agricultural College” and “Ex Libris 
Arthur E. Horton.”  Half leather, marbled boards, black label on spine.  Spine worn, some foxing and browning.  
  
 
The Concord grape versus the Isabella is the subject of an editorial harangue, in response to Hovey's article in the December number of 
his magazine [40-43]; and J. Fisk Allen checks in on the same subject (Concord versus Isabella, Catawba, Diana), with an opinion close 
to that of the editor [97].  Allen's new seedlings are reported [49-50]; another article on grapes reproduces the frontispiece from Allen's 
book on grape culture [462-464]; and there is a report on grapes by Allen to the Massachusetts Horticultural Society [90-92].  W.C. 
Strong writes on grapes in Massachusetts [26-28], Wm. Saunders of Philadelphia on grape mildew [129-130], H.M. Myers of Boonville 
on grapes and wine in Missouri [455], and there is a note on grapes and wine in Georgia [549].  “M.” of New York contributes an 
interesting article on the cultivation of the grape in the Cincinnati area, with references to Longworth, Buchanan, Reemelin and others 
[417-421].  This volume also has the first major references to wine in California.  W.B. Osborn of Los Angeles had shipped some 
grapes to B.P. Johnson, Albany.  Osborn says: “… Prices have averaged about three cents a pound in the vineyard.  Our people are busy 
making wine and brandy.  Those who are judges, say no better is made than from those of Don Louis Vignes, Dr. Hoover, and Mr. 
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Wolfskill.  One thing is certain, the California wines made at Los Angelos [sic] are pure juice of the Grape.  I shall send you a box of 
the wine after vintage.” [49].  And there's more, of course. 


154K.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Conducted by J. Jay Smith.  New Series, Vol. VI.– January to December, 1856.  Whole number, 11 vols.  
Philadelphia: Robert Pearsall Smith, 1856.  24 cm.  (title leaf), (1), 10-582, (2) pages + 19 plates, one of which 
is a foldout (following title leaf) and another (page 57) is not listed in the index.  Illustrations.  Decorative title 
page.  Decorative line border on all pages.  Bookplate: “Library of the University of Vermont and State 
Agricultural College” and “Ex Libris Arthur E. Horton.”  A few underlinings and notes in ink. Binding uniform 
with volume 10.  Spine and hinges worn, some foxing and browning.  Mild water-stain at outer lower corner 
(outside text) from about pages 150 to 400.    
 
Buchanan makes several appearances.  The sixth edition of his “Culture of the Grape is noted [93]; he writes on the state of wine in the 
US [51, 120], and has his say on wine and temperance, to the effect that our native wine is the least hurtful potation we can introduce.     
“… Quite an impartial opinion, you will say, coming from a wine-grower!!  It is not every doctor, however, that likes to take his own 
medicine, and I confess, for my part, that I prefer a cup of buttermilk at dinner, in summer, to the best glass of wine that ever sparkled 
on the board.  But tastes differ, and many would prefer the wine.” [485-486].  There are a few entries on mildew, which had hit France, 
Madeira, Portugal, and was declared to be the same as ours.  J.F. Allen and Chorlton talk about it [359-361, 484-485].  The French are 
reported as believing the disease to be purely climatic and that it would soon disappear.  “An American vine-grower and proprietor in 
Madeira thinks differently; he has been under the necessity of ploughing up nearly the whole of his vineyard … [He has decided to 
replant] with American vines, as of newer and more vigorous growth, and trusting to the climate to restore the character of the produce.  
We may thus receive Catawba wine from Madeira.  Cincinnati must look to her laurels.” [285]. 
 
And get this!  One correspondent says: “I have the ten volumes of the Horticulturist bound, and they could not be bought of me for 
money …” [328]. 


154L.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, &c.  
Conducted by J. Jay Smith.  New Series, Vol. VII.– January to December, 1857.  Whole number, 12 vols.  
Philadelphia: Robert Pearsall Smith, 1857.  23.5 cm.  (title leaf), (1), 10-392, (1), 396-440, (1), 444-488, (1), 
492-536, (1), 540-580, (2) pages + 22 indexed plates, of which 12 are in color (one for each issue).  Illustrations.  
Decorative title page.  Decorative line border on all pages.  Half leather, marbled boards, black labels on spine.   
Spine and hinges worn, some foxing and browning.  Water-stain at top of pages in August, September and 
December issues.    
 
Beginning with the March issue, Buchanan contributes a monthly vineyard calendar, while Saunders does the same for vegetables et al.  
There are notes on the Rebecca, Wilmington, Canadian Chief, Archer, Cannon Hall Muscat and Scotch White Cluster grapes [108, 372, 
377], and notes on the Diana by C.W.G. of Iona, NY and on the Delaware, both accompanied by color plates [154, 562].  The 
Pomological Society of Georgia presents a detailed report on grapes [457-461].  Chorlton is complimented on “the largest and finest 
forced grapes we have seen this season … Such glorious bunches of Cannon Hall Muscat, and Muscat of Alexandria, have never before 
met our view. Mr. Chorlton practises well what he teaches so thoroughly in his book on the grape.” [367].  Monroe County, Illinois is 
doing well.  “It is estimated that the citizens of that county will market 150,000 gallons of wines …” [534].  In response to requests to 
present the other side of the view that wine is favorable to temperance, the Horticulurist prints, without comment, a tract by Edward C. 
Delavan, titled “Crime and Intemperance in Wine-Producing Countries,” a masterpiece of temperance logic and artful use of statistics.  
Closing statement: “Ohio is striving for the bad eminence of becoming a wine-producing State.  If she succeeds, it will be a curse to that 
State, and through her to the nation.  The only safety for us is in prohibition of the traffic of all kinds of intoxicating liquors, as a 
beverage, in all the States …” [79-81]. 


154M.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Conducted by J. Jay Smith.  New Series, Vol. VIII.– January to December, 1858.  Whole number, 13 
volumes.  New York: C.M. Saxton, 1858. Printed by Edward O. Jenkins, New York.  24 cm.  576 pages + 12 
indexed plates.  Illustrations.  Decorative title page.  Decorative line border on all pages.  A few inked notes.  
Binding uniform with volume 10.  Spine and hinges worn, a little foxing.    
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This volume appears to contain more material on grapes and wine than any to date.  Buchanan's monthly vineyard notes continue, and 
he contributes remarks on a translation from a French work, “On the Northern Limits of Vine Cultivation.” [76-79].  An illustrated 
article by Samuel Miller of Calmdale, PA, comments on several dozen grape varieties [11-16].  Augustus D. Rogers and J. Fisk Allen, 
both of Salem, MA, write on hybridizing the grape [86-88, 119-120, 271-272].  Chorlton has articles on grape culture indoors and out, 
and on grape borders [214-217, 454-455] and Longworth writes briefly on the Delaware grape [58-59].  Other items of interest are a 
lengthy review of the question of whether or not the Delaware is the Traminer – it isn't, by A. Thomson of Delaware, OH [179-181], 
and some ideas on locating a wine cellar in the home [106].  And much more. 
 
On California.  “The directors of the Los Angeles Vineyard Society held a meeting in this city a few evenings since, and had occasion to 
sell four shares of their stock … at $795.  The stock is not in the market for sale on speculation, and the shares are held mostly by 
persons who intend to make their homesteads on the land already purchased by the Society on the Santa Anna River, in Los Angeles 
County, as soon as the vines shall begin to bear.” [53-54].  At a meeting of the California Fruit-Growers' Convention in Stockton, 
October 1 [1857], “Mr. [G.H.] Beach [Marysville] said he imported the Catawba Grape for wine, but many preferred it for dessert.” 
[62-65].  A report on the California State Agricultural Society's fourth annual fair includes references to Haraszthy (“has 280 varieties 
of grapes, and expected to make 10,000 gallons of wine last season”), to the “greatly increased enthusiasm in regard to grape-culture 
and wine-making,” and states that “Sansevaine Brothers have 53,000 vines, and expected to make 80,000 gallons of wine last year.” … 
“California is not unjustly called the Italy of the United States.  The difficulty lies in the enormous distance between this great 
producing State and the older portions of the Union.  It is almost impossible that we at the East should ever derive much advantage 
from her superior fruit region, unless it be in the way of wine or conserves …” [289]. 


154N.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Conducted by J. Jay Smith.  Volume XIV.– January to December, 1859.  New York: C.M. Saxton, Barker & 
Co., 1859. Printed by Edward O. Jenkins, New York.  24 cm.  576 pages + 13 plates, all indexed, except one at 
page 512.  Illustrations.  Decorative title page.  Decorative line border on all pages.  Bookplate: “University of 
Vermont.  Wheeler Library.”  Name in pencil on title page: “Rev. Mr. Wheeler.”  Half leather, ridged spine, 
marbled boards.  Spine loose and quite worn, covers worn and hinges loose, internally quite clean.   
 
Comments on the Clara, Hartford Prolific, To Kalon, Golden Hamburgh grapes are accompanied by plate illustrations [63, 208-9, 299, 
457-8];  For the Ontario grape there is a full-page wood-cut illustration [74], and there are illustrations as well of the Scuppernong    
[541-2] and the German White Muscat, described with other varieties [486-8]. Charles Downing writes on the “New Grapes” – 
Delaware, Diana, Herbemont, Anna, Rebecca, Hartford Prolific, Clara and others [12-14].  In his first appearance in the magazine, I 
believe, George Husmann writes on grapes.  His “special favorites so far” are Norton's Virginia (of which he sends a wine sample), 
Herbemont and Concord, but he has about seventy varieties on trial.  He is phasing out the Catawba because it is “evidently not suited 
to the climate” [470-471].  John B. Eaton of Buffalo writes two articles titled “Facts in Grape Culture” [69-71, 327-8], Chorlton 
contributes another [224-6] and William Saunders of Germantown, PA, gives us “Graperies and Grape Growing” [418-422].  A paper 
on grapes by H.W. Ravenel, read before the Aiken (SC) Vine-growing and Horticultural Association, September 15, 1859,  appears on 
pages 554-558.  We learn that Connecticut produced 50,000 gallons of wine last year and estimates for the coming season were up to 
100,000 [141].  Buchanan reports (August 11) that the grape crop will be the best since 1853, with average yield probably 350-400 
gallons per acre for the Ohio Valley.  A “Buffalonian” reports that on a visit to Cincinnati and Longworth's ‘Garden of Eden’ in 1850, 
he met Longworth's tenant, “the since famous Schneike” and “tasted the Catawba in its highest excellence …” [502].  In the editor's 
summary of a speech by Senator Thomas L. Clingman about North Carolina: “The grape is indigenous to all parts of the State and it is 
believed North Carolina will become a great wine-producing region.” [186].   
 
Mulder, professor of chemistry in Utrecht, had recently published a book on the chemistry of wine (English edition, London, 1857).  He 
is quoted at some length in the January issue [47] and again in the March issue [138].  One correspondent quotes at length from John 
Ralph Gardiner's The American Gardener, Georgetown, 1818, to support his view that the problem is that our vineyards have been 
mostly managed by northern Europeans, who are accustomed to a climate unlike ours and that their system will not work here [161-
162]. 


154O.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Edited by Peter B. Mead.  Volume XV.– January to December, 1860.  New York: C.M. Saxton and Barker, 
1860. Printed by Edward O. Jenkins, New York.  24 cm.  344, 361-592 pages + 13 plates, all indexed, except one 
at page 12.  Illustrations.  Decorative title page.  Decorative line border on all pages.  Bookplate, inscription and 
binding same as volume 14.  Spine quite worn, covers worn, front cover detached, internally quite clean.    
 
One of the themes continued in this volume is the origin of assumed native grapes.  The Isabella is not a native grape, having been 
brought to Wilmington, NC, by Lespeyre, but the editor makes a convincing case against this assertion [73-74].  The subject of the 
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Delaware being the Red Traminer is discussed again by A. Thomson of Delaware, OH.  Apparently in 1855, Prince had stated 
categorically that the Delaware was not foreign, while now he believes it is [506-510].  The editor himself writes a long evaluation of 
the Delaware, which he has for the past five years considered the all-around best of the native varieties for general cultivation. “It 
possesses the merit of being not only our best table grape, but also the best for wine …” [553-555].  Many other grape varieties are 
discussed throughout the volume, two of them with full page illustrations – the Oporto and the Creveling [569, 535]. 
 
William Bright of Philadelphia, in “The Single Stem, Dwarf, and Renewal System of Grape-Culture” claims that Saunders stole his 
idea.  Saunders had contributed one of three essays on grape culture in the book “Both Sides of the Grape Question,” reviewed at pages 
329-30.  Meanwhile, in a three-part “Review of the Grape Question,” Andrew Fuller rakes Mr. Bright over the coals for claiming to 
present new ideas, citing older works on grape culture to support his charge [438-441, 473-5, 513-5].  Bright, of course, responds [483-
5, 525-7]. The editor comments: “Both parties … have had a pretty sharp rap at each other, and we propose to have them shake hands 
and discuss the subject in a friendly way …” [485].  Andrew Fuller is also represented with an article on grape girdling 209-211], and 
extracts from his account of a visit to Cincinnati [285].  M. Kellar of Los Angeles checks in with “The California Grape,” which he 
believes should be planted in the East as well, implying that it is better than anything else they now use.  The editor disagrees, of 
course.  He asks if Kellar means the Los Angeles grape when he talks about the California, etc. [557-9].  Of interest to wine book 
collectors is the reference to “in press an elaborate work on the culture of the Grape, by Dr. Grant, of Iona.  It will probably be the best 
book yet published on that subject.” [187] [published as C.W. Grant's Manual of the Vine, 1864].  Wilder, president of the American 
Pomological Society, speaking of the native grape: “… the characteristic designated, by way of contempt, as the fox or pole-cat flavor, 
will hereafter constitute one of the chief excellencies of our new varieties …” [549].  I confess that I acquired a taste for this flavor and 
remember the good old days of Widmer's Moore's Diamond, Isabella, Elvira, Diana, Catawba, Delaware, Dutchess and Vergennes 
varietal wines.  Well, that was then.  To end on an even lighter note: “We are indebted to Dr. Wylie, of Chester Court-House, S.C., for 
a bottle of very delicate Scuppernong Wine – no, we forget; it was not the Doctor, it was ‘Annie,’ who sent it … At first we thought it 
was a little too sweet, but when we remembered who sent it, we didn't think so at all; on the contrary, we thought it was just right.” 
[Editors Table, page 393]. 


154P.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Edited by Peter B. Mead.  Volume XVI.– January to December, 1861.  New York: C.M. Saxton, 1861. Printed 
by Edward O. Jenkins, New York.  24 cm.  312, 311-574 pages + 12 indexed plates, one for each issue, two of 
them foldouts.  Illustrations.  Decorative title page.  Decorative line border on all pages.  Signed in pencil on title 
page: “Peter Henderson.”  Half leather, marbled boards.  Somewhat worn, front cover loose.  Some foxing.    
 
A new monthly lead-in column of one to two pages, titled “Hints on Grape Culture,” begins with the March issue, highlighting the 
importance now attached to viticulture.  Two famous wine-makers tell us which are the best wine grapes: Mosher [12-13] and Schnicke 
[293-4]; several articles on grafting the grape [22-26, 163-4, 558-63, 81-85 (Grant)]; three grape varieties featured with frontispiece 
plates: Cuyahoga [32-33], Union Village [234], Anna [282].  The debate on the Delaware continues, with J.F. Allen among those 
confirming that it's native [143]; Charles Davis of New Jersey believes it's probably native [21-22]; J.B. Garber of Columbia, PA makes 
a case for non-native [28-30]; A. Thomson of Delaware, OH, in “a rejoinder to Mr. Prince,” is convinced that the evidence favors native 
origin.  “I believe I am not mistaken in saying that Mr. P. now claims it is the Traminer.  If so, it has certainly undergone a remarkable 
change since it left its native country.” [33-37]; Husmann concludes that it is “a native variety, probably produced from seed of the 
Traminer, from which … it is … entirely distinct.”  He then goes on to extol his favorite Norton's Virginia, “as we are on the subject, 
and Mr. Wm. R. Prince has made similar assertions against me in regard to the value of Norton's Virginia, that he has made against 
others in regard to the Delaware …” [16-19].  And there were others who declare the Delaware to be native [119-121, 213].  Also of 
interest is the notice of a new edition of Bright's book [237, 330].  Prices of grape vines have come down to a “war figure … Now, then, 
will be the time to buy – for those who have the money.” [473].  An extensive and interesting discussion on grape culture at a meeting 
of the Brooklyn Horticultural Society, including notes made by C.W. Grant, is reported [515-21, 570-74]. 
 
Finally, this volume begins expanded coverage of grape and wine culture in Los Angeles by “J.Q.A.W.” of San Francisco.  Although the 
cultivation of grapes is extensive, manufacture of wine has suffered because “outside parties have bought up cheap wines, doctored 
them up, and then thrown them upon the market, to the great discredit of those honorably engaged in the business.”  The largest and 
most most famous vineyard in the city is that of Wm. Wolfskill.  This season, the entire crop was purchased by Kohler & Frohling and 
made into wine on the Wolfskill property, together with grapes from other vineyards. Another major wine-maker is Sansevaine 
Brothers, who own the Aliso Vineyard and are famous for their Sparkling California Champagne.  “Mr. P. Sansevaine has already gone 
to New York to open a branch house for the sale of their wines in that city.”  Included is a detailed list of more than a hundred 
vineyards in the city and County of Los Angeles, 1860, showing number of vines and acreage. [330-333, 364-367]. 
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154Q.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Peter B. Mead, editor.  George E. Woodward, associate editor.  Volume XVII.– January to December, 
1862.  New York: Mead & Woodward, 1862. Twelve issues, as published.  Printed by Edward O. Jenkins, New 
York.  Each ca 24 cm.  Continuous pagination, (1), 10-576 pages + frontispiece plate for each issue, except 
January, which has 2, + advertising sections at end of each issue, with separate pagination, ranging from 16 to 56 
pages, + vi, (2) pages of volume title and index at beginning of December issue, accounting for the (8) pages 
missing from the pagination at beginning of the January issue.  Illustrations.  Decorative line border on all pages.  
Original paper covers, except April issue which is unopened and unbound, without covers and advertising section.   
Signature in pencil on covers of first 3 issues: “C. Paul, Springfield, Ohio.”  Individual issues are mostly in good 
to very good condition, with some foxing.  No. 1 has worn and chipped covers and back cover is detached.  No. 12 
has worn covers.  Plates for numbers 7 and 9 are in color.    
 
The series “Hints on Grape Culture,” begun in the last volume, is continued in this volume as the lead-in article for each issue (except 
number 10), each article running 2 to 3 pages.  Two grape varieties, the Adirondac and the Rogers Hybrid No. 4 are featured with 
frontispiece plates and another article on Rogers's hybrid grapes is accompanied by a full-page illustration.  There are many more 
articles and references to individual grape varieties.  The editor continues his advocacy of the Delaware grape and has the support of 
many growers and wine makers as well, such as John Mottier of Cincinnati, who had first noted it on a visit to Schneike on the 
Longworth properties [254-5].  There are extensive articles on graperies, on pruning and grafting, and on wine making.  And 
differences of opinion liven up a number of pages, one of them started by J.S. Houghton of Philadelphia, who suggested that native 
grapes were very bad for eating and for wine making [22-26], with a reply by Mottier [188] and another swipe by Houghton, in which 
he quotes Reemelin for support [217-21].  Judging from the extensive coverage of grape culture and wine making, one gets the 
impression that this was its finest hour in the East.  The fact that there was a war going on seems almost incidental.  The large number 
of advertising pages testifies to this as well. 


154R.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Illustrated with numerous engravings.  Peter B. Mead, editor.  George E. Woodward, associate editor.  
Volume XVIII.– January to December, 1863.  New York: Mead & Woodward, 1863. Printed by Edward O. 
Jenkins, New York.  24 cm.  384 pages + 3 indexed plates, one of them in color (Delaware grape).  Illustrations.  
Decorative title page.  Embossed green cloth, spine gilt.  Covers ok, but front inner hinge loose.  Some foxing.  
Water-staining in May issue and on title page and table of contents, and some light stains on a few other pages.  
Will serve very well as a reading copy.    
 
Another volume rich in material on grapes and wine.  The editor, a champion of the Delaware grape, features it with a frontispiece 
color illustration in the April issue: “Our opinion remains unchanged, that, for the table and for wine, it is the best grape now before the 
public.” [120].  The series “Hints on Grape Culture” continues with another 11 monthly lead-ins, numbered 22-32.  Grape growing 
experiences are reported from different locations in the East and the “West,” some of them covering as many as 29 different varieties.  
There is practically nothing on California, but the editor mentions the publication of Haraszthy's new book (1862): “This is mainly a 
report made to the Legislature of California.  We shall read it carefully, and notice it hereafter.” [225].  Two lengthy controversies, 
complete with personal insults, are presented.  The first is between William Bright (book on grapes 1860 and 1861) and “Fox 
Meadow,” on the subject of leaf mold, muck, and charcoal in vine borders. [21-33, 45-50, 85-88, 94-96, 130-132, 150-154].  Bright 
calls on Chorlton to speak up, “if friend Chorlton still lives.”  On which the editor comments that “we fear [Chorlton] has ‘clean gone 
dead,’ at least as far as the horticultural world is concerned.”  Whereupon Chorlton sends a letter in which he takes sides against 
Bright.  The editor comments: “We are glad Mr. Chorlton has for the moment shaken off the lethargy … at least to show his 
professional brethren that he has not yet rusted out.” [166-7].  The second is between J.F. Deliot, a Frenchman from Sing Sing, NY and 
George Husmann, which begins with a denigration of the Concord grape by Deliot, and Husmann rising to its defense.  “We here, in 
Missouri, have struggled hard enough against Secession to deserve at least a slight consideration at your hands; and if you condescend 
to acknowledge that the Western States also are a part of ‘our country,’ let the Concord have its dues here, as the best grape for every 
body.”  Don't miss the details. [219-20, 250-53, 284-86, 317-320].  Another bit of amusing entertainment is a mock court case on a 
grape question. [194-96]. 
 
Of the reports on new grapes, the Yeddo, on its way from China, is interesting in view of T. Hart Hyatt's views expressed in the 
Horticulturist of 1850 [see above].  An obituary notice on Nicholas Longworth (1782-1863) appears in the March issue.  “… the last 
article, we think, he wrote for the press was for the Horticulturist under an assumed name.” [101-102]. 
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154S.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Illustrated with numerous engravings.  Volume XIX.– January to December, 1864.  New York: Geo. E. & 
F.W. Woodward, 1864.  24 cm.  384 pages.  Illustrations.  Decorative title page.  Embossed green cloth, spine 
gilt, uniform with volume 18.  Top of back cover water-stained, else ok.  Internally clean, except for occasional 
foxing.    
 
Mead, as announced in the July issue, has disposed of his interests in the magazine and it continues publication under the editorship of 
the Woodwards.  There are some changes, though the large number of grape-related articles continues.  The series “Hints on Grape 
Culture” ends in February, with number 34.  H. Schröder of Bloomington, IL, writes on the Concord and Delaware grapes.  “… I place 
myself to the right of Mr. Husmann …”  [16-17].  The Adirondac grape is gaining in popularity and the Delaware crowd is not pleased.  
Chorlton appears to side with the Adirondac crowd [262-63].  R.H. Williams of New York City reports a wine tasting at Deliot's in Sing 
Sing of Concord and Norton's Virginia, both from Husmann, Catawba from J. Hart of Nyack, NY, and Delaware by Deliot.  Delaware 
was placed as the no. 1 white and Norton's Virginia as no. 1 red wine.  Husmann also contributes a short article on “American Wine,” 
first printed in the Transactions of the Illinois Horticultural Society.  “… I am no wine connoisseur.  I am wholly unable to dissect a 
wine if set before me; to point out its peculiar excellencies and its defects …” [278-280].  John Lienhard, a wine maker in Nauvoo, IL, 
reports on the wine crop and other matters: “I hear that our Congress intends to tax native wine at twenty cents per gallon, instead of, as 
it was justly expected, to release it from the present five cent tax.  It would be fully as just to tax our corn, wheat, potatoes, apples, etc., 
as to tax the native wine …” [135-36].   And much more. 
 
Mead reviews Fuller's Grape Culturist, saying it is useful, though it has some anachronisms and historical errors.  “Mr. Fuller's 
weakness is a morbid desire to ‘hit somebody.’ … The recoil of the blow is often more damaging to himself than to the party aimed at.  
He might, for example, have spared Guyot, whom he evidently does not comprehend. …” [163].  And more on the book front: C.M. 
Saxton transfers his book interests to Woodward and goes off to St. Louis to sell organs. 


154T.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural architecture, botany, pomology, entomology, rural economy, etc.  
Illustrated with numerous engravings.  Volume XX.– January to December, 1865.  New York: Geo. E. & 
F.W. Woodward, 1865.  24 cm.  vii, 396 pages.  Illustrations.  Decorative title page.  Embossed dark brown cloth, 
spine gilt.  Small spot at top of front cover.  Some foxing.  Crisp copy.    
 
Another goldmine of material on grapes and wine.  In addition to the usual short articles on grape varieties, grape culture, rot and 
mildew, local statistics, there is a four-part series on grape culture by “Pratiquer,” titled “Our Method,” in which he identifies his top 
grape choices [47-48, 72-75, 116-19, 179-183].  Husmann contributes several articles: “Grape Culture at the West – Our Leading 
Varieties” (Norton's Virginia, Concord, Herbemont, Delaware, Catawba) [39-41], and and a three-part series, “The New Era in Grape 
Culture” [142-45, 266-67, 321-22].  Husmann's “little work,” An Essay on the Culture of the Grape in the Great West is reviewed [31].  
R. Buchanan reports on the grape crop in the west, including the Ohio Valley, Lake Erie, Illinois and Hermann, MO.  “Wherever a 
German settles down in the West, you are sure to find the grape vine; they appear to have a natural affinity for each other.” [11-12].  
A.S. Fuller reports on grapes in 1864, with notes on 13 varieties [17-19].  And for something new, J.G. Knapp of Mesilla, NM, reports 
on wine making in New Mexico [258-59]. 
 
At a meeting of the Wine Grower's Association in Cincinnati, “the long table was over filled with tasters, and the wines were superb.  
John E. Mottier – the old wag [‘the wine king of Cedar Avenue’], had placed upon the table a sample of imported Johannisberg, which 
cost $75 a dozen and a sample of his Delaware vintage of 1864, and the marks of all the tasters was considerably higher for the young 
Delaware, than for the ripe Johannisberg!  This was a big joke, but after it was known what we had been tasting, every one declared the 
marking was right … Mr. Mottier has sold the entire vintage of two hundred gallons at six dollars a gallon … this clinches it, that he is 
at the head of the producers of pure native wine.” [57].  On another note, R.E. Thompson of Louisville, KY, writes: “I must confess I 
am tired of the Grape War which has been carried on in your columns for some time.  If I had the power I would send such writers to 
the front, and let General Grant teach them how to throw grape at the rebels.” [94].  On the publishing front, the editors say they will 
be offering a color plate of the Delaware grape in January 1866 at $3.  They are also buying back volumes of the Horticulturist for all 
years from 1846 to 1863, except 1854 to 1856.  “The croakers and grumblers of past years are especially invited to send in their back 
volumes …” [331-32]. 


154U.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural economy, rural architecture, pomology, etc.  Illustrated with 
numerous engravings.  Volume XXII.– January to December, 1867.  New York: F.W. Woodward, 1867. 
Bradstreet Press, New York.  24 cm.  vii, 376 pages.  Illustrations.  Embossed dark green cloth, spine gilt, 
uniform with volume 20.  Some tiny white flecks (?of paint) on front cover.  Internally clean.  A nice copy.      
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New and old grape varieties are reviewed, some with illustrations: Detroit [6-7], Cynthiana [326-7], Rogers' No. 8 [335-6], Arnold's No. 
2 & No. 16 [363-5].  In the January issue, Husmann reviews old and new varieties and “their conduct in 1866” [17-20].  Responses are 
by Anonymous [82] and J.M.M. Cullough [124].  The December issue presents a review of 1867 and its varieties, by F.R. Elliott [353-
7].  John S. Reid gives us some thoughts on grapes and wine in modern history, in the US and in Europe [112-5].  An unsigned article, 
“Pure Native Wines – what and where are they?” concludes that very little pure wine is made.  “The only pure Delaware we have ever 
met that was wine, has been some of John E. Mottier's make, and some made by Lewis Harmes, Put-in-Bay, Ohio.”  All others had 
sugar added.  Concords, even from Missouri, in nine of ten cases, had sugar-water added.  Only one Diana was pure, very little Isabella, 
etc.  Much pure Catawba was made, the best last fall coming from George Leick of Cleveland.  The “so-called California Wines … sold 
by almost every druggist … are so great impositions on the name as already to supply a source of laughter and amusement wherever 
they are spoken of among knowing wine men.” [168-170].  Needless to say, this ruffled a few feathers, and the author responds: “In the 
last September number of the Boston Journal of Horticulture, our old friend … George Husmann takes us up quite savagely, evidently 
showing his sensitiveness on a subject which he well knows has caused him to receive a certain amount of censure as taking a first, 
however modest or innocent, step in the way of diluting and preparing a good drink, which he calls wine, and which can be made in any 
season, and with almost any grape … Mr. Husmann quotes Mr. Leick as assenting to the practice of adding sugar and water.  We … 
incline to the impression that he would not acknowledge any such courses …” [307]. 
 
The American Committee, in Europe for the Paris Exposition, “were taken to the famous Johannisburg [sic], and were shown their best 
wine, and had never before tasted such excellent wines [which are] sold at one pound ten shillings per bottle to the Emperor of Russia, 
the Duke of Cambridge, and other nobles who could afford to pay for them.  These wines would cost in this country about $15 per 
bottle.  We can not raise such wines, but have some almost as good …” [329].  A discussion on the earliest American work on grape 
culture, reported by “Liber,” gets a response from A.S. F[uller] [338-41, 369-70].  Peter B. Mead's Elementary Treatise on American 
Grape Culture and Wine Making gets a rather negative review, Mead being accused of ignoring American authors and offering nothing 
new [255-56].  In a response to a reader who has read Mead's book and seeks advice, the editor suggests he “compare Mead's book 
carefully with Dr. Grant's treatises, and note the fact that Mead speaks favorably of no grape except those in which Dr. Grant has a 
leading interest …” [319].  Why would the editors be so mean to their own former editor? 


154W.   (Horticulturist).  The Horticulturist and Journal of Rural Art and Rural Taste.  Devoted to 
horticulture, landscape gardening, rural economy, rural architecture, pomology, etc.  Illustrated with 
numerous engravings.  Volume XXIII.– January to December, 1868.  New York: F.W. Woodward, 1868. 
Bradstreet Press, New York.  24 cm.  vii, 376 pages.  Illustrations.  Embossed dark blue cloth, spine gilt, uniform 
with volume 20.  Upper outer corners of covers water-stained.  Internally mostly clean, except some foxing in first 
few pages and last 50 or so, with water stain at upper outer corner of last 15 pages.   
 
More articles on grape pruning, hybridizing, use of gypsum in wine, and notes on individual grape varieties, some with illustrations: 
Hine [68], Walter [360], Rogers' No. 44 [361, Golden Champion [363], and illustrated notes on grape leaves [297-301].  A two-part 
article on “Culture of the Vine in Europe” is reproduced from the report to the Department of Agriculture by the committee of the 
American Commission at the Paris Exposition (Wilder, Thompson, Flagg, Barry) [193-96, 225-231].  There is also a brief illustrated 
article on port wine [101-103].  In an amusing article, “Is the Scuppernong Grape The Grape of America?” we learn that Scuppernong 
wine is made with the addition of a pint of whisky or brandy, or two pounds of sugar per gallon.  The writer says he has never tasted a 
glass of good Southern wine.  “That inevitable ‘pint of whisky to each gallon’ is worse than the rot or the mildew …” [107-08].  Books 
reviewed in this volume include Reemelin's Wine-Maker's Manual (“without anything specially new”) [375-6], and  Hyatt's Handbook 
of Grape Culture:  “… some may be tempted to migrate to  a land where the grape, it is said, never fails to produce a bountiful crop.  
We fear, however, that Mr. Hyatt has painted the subject in too brilliant colors, and few will ever realize the result which he promises 
to those who follow his advice …” 
 
There seems to be some disillusionment setting in on the whole subject of grapes.  One article, “The Grape Swindle,” laments the 
constant stream of new untested varieties being touted in the grape catalogs [8-9].  Add to that the depressing fact that some old 
favorites, such as the Catawba, are no longer thriving as they used to in many areas.  And so it comes as no surprise to me that the 
editors have added a new section on poultry, beginning in January – from grapes to gapes!  In spite of this, the magazine continued 
publication for another seven years. 
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1.   (Illinois Agriculture).  Transactions of the Illinois State Agricultural Society, with notices and 
proceedings of County Societies, and kindred associations.  Edited by John P. Reynolds, 
Correspondence Secretary.  Volume IV. – 1859-'60.  Springfield: Bailhache & Baker, Printers, 1861. 23 cm.  
698, iv index pages, 1 errata leaf + 10 plate illustrations.  Illustrations in text.  Embossed dark brown 
cloth, gilt spine.  Spine detached, some foxing, else OK.    
 
Pages 441-531 contain the “Transactions of the Illinois State Horticultural Society, at its annual meeting, held at Bloomington, Dec. 18, 
19 and 20, 1860.”  A session on grape culture, chaired by W.R. Prince, included a discussion of the Delaware [pages 121-122].  Another 
grape session is reported on pages 473-76.  A wine on exhibit, made from native grapes, was accompanied by a paper “On the Adding 
Sugar or Alcohol to Wine.” [496-98].  You can also read about “The Great Tornado of 1860” [565-580] and view a list of the birds of 
Illinois [605-613]. 


2.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1871.  Being the 
proceedings of the sixteenth annual meeting held at Jacksonville, December 12, 13, 14, and 15, also 
proceedings of the fifth annual meeting of the Northern Illinois Horticultural Society ... New Series – 
Volume V.  Chicago: Printed by Reade, Brewster & Co, 1872. 23 cm.  xvi, 348 pages; [title page: “Second 
Annual Report on the Noxious Insects of the State of Illinois.  By William LeBaron, M.D., State 
Entomologist.  Springfield: Illinois Journal Printing Office, 1872.” – (3), 98-166 pages, errata leaf]; 4, (1) 
index pages.  Frontispiece portrait of C.R. Overman.  Illustrations.  Bookplate: Montreal Horticultural 
Society … Presented by W.C. Flagg.  Reddish brown cloth.  Covers waterstained and warped, internally 
waterstained and wrinkled throughout.  Reading copy only.    
 
A number of brief references to grape culture and grape varieties.  “Are Grape-Eating Birds to be Allowed in the Vineyard during the 
Maturing of the Grapes?” is followed by a discussion on that subject, so popular at the time [pages 136-141]. 


3.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1872.  Being the 
proceedings of the seventeenth annual meeting held at Centralia, December 10th, 11th, 12th and 
13th.  Edited by the Secretary; also proceedings of the sixth annual meeting of the Northern Illinois 
Horticultural Society ... New Series – Vol. VI.  Chicago: Published by The Society.  Reade, Brewster & Co., 
Printers, 1873. 23 cm.  xvi, 312 pages.  Illustrated.  Bookplate and binding uniform with previous volume.  
Covers waterstained and warped.  Interior clean except for staining in outer lower corners of last few 
pages and corner of back endpaper torn out.  Good reading copy.    
 
Many brief references to grape culture, including one on experience with the Siglar grape variety [19-20].  There is a discussion on 
successful grape culture [32-38].  The same theme reappears in the discussion following President Starr's address, promoting grape culture 
in Illinois [47-57].  Pells Manny of Freeport also presented a paper on grape culture [203-206]. 


4.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1873.  Being the 
proceedings of the eighteenth annual meeting, held at Champaign, Dec. 9, 10 and 11; containing, 
also, the  proceedings of the seventh annual meeting of the Northern Illinois Horticultural Society, 
Warsaw Horticultural Society, and other local Horticultural Societies ... Edited by the Secretary.  New 
Series – Vol. VII.  Chicago: Published by The Society.  C.E. Southard, Printer, 1874. 23 cm.  xv, 352 pages + 
addendum leaf at page 110.  Illustrations.  Bookplate of Montreal Horticultural Society.  Binding 
uniform with previous volume.  Covers badly waterstained and warped, front hinge loose.  Interior clean 
except for partial staining of first 10 pages.  Good reading copy.    
 
The reading of E.C. Hatheway's report on vineyard culture was followed by a “desultory” discussion.  The report was criticized for 
referring to the leaf-hopper as “thrip.”  “There are various other terms used in the report which are not strictly correct, but it is hardly 
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worth while to mention them.” [pages 134-138].  Another short paper on vine-growing in Northern Illinois, delivered by O.B. Galusha, 
did not appear to generate much interest either [287-9]. 
 
Of more interest was a lecture by C.V. Riley, State Entomologist of Missouri, which included an illustrated section on phylloxera.  “The 
first published reference to this insect was made about the year 1856 by the State Entomologist of New York.  Dr. Fitch knew so little of 
the insect, as we understand it, that he not only referred it to the wrong genus, but he did not perfectly describe it.  The next reference to 
it was by myself, in 1866.”  Others Riley mentions are Walsh, Shimer, LeBaron, A.S. Fuller, J.E. Planchon in France and Lichtenstein 
(1869).  Riley visited France in 1870 to do field studies and subsequently produced a number of reports, in one of which he “urged the 
use of stocks as a means of supplying the blighted vineyards of southern France.” … “Last fall, Prof. Planchon spent a month in this 
country, and all my previous conclusions were verified by what he found here.”  Riley attributes to phylloxera not only the failure of 
European varieties, but the weakness of our Catawba as well.  “We have had an insect on our American continent, which I have been able 
to trace as far back as 1834, in San Antonio, Texas, and also in 1845, gathered in Kansas.  The efforts to cultivate the European vine have 
failed of success.” [178-183]. 
 
Amerine 2893 lists only the paper presented in the 1874 Transactions the following year – see next entry. 


5.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1874.  Being the 
proceedings of the nineteenth annual meeting, held at Peoria, Dec. 8, 9, 10 and 11; containing, also, 
the  proceedings of the Horticultural Society of Northern Illinois, the Alton Horticultural Society, the 
Warsaw Horticultural Society, and the Galesburg Horticultural Society; and other district and local 
Horticultural Societies for the year 1874 ... Edited by the Secretary, O.B. Galusha, Normal, Ill.  New 
Series – Vol. VIII.  Chicago: Published by The Society.  C.E. Southard, Printer, 1875. 23 cm.  xix, 324 pages; 
“Appendix” title leaf; xviii, 199 pages [Fourth Annual Report on the Noxious and Beneficial Insects of 
the State of Illinois.  By William LeBaron, M.D., State Entomologist.  Springfield: State Journal Steam 
Print, 1874].  Illustrations.  Bookplate of Montreal Horticultural Society.  Binding uniform with previous 
volume.  Covers have a waterstain in lower outer corners, internally sound and clean.    
 
“A few years ago, when the grape mania swept over the land, many of our citizens engaged in the business with more zeal than knowledge, 
and planted largely of untried varieties.  The result, as might have been expected, was in many instances a disastrous failure; but the 
business has now been reduced to a common sense basis …” [page 17].  St. Clair county reported about 500 acres in grapes [versus several 
hundred at best in all of Illinois today].  “As a sample of several vineyards in our county, it may be stated that Col. Adolphus Englemann, 
of Shiloh, cultivates eighty-three varieties, including twenty of Rogers' Hybrids … for both table use and making wine …” [52].  Riley 
makes another brief statement on phylloxera: “I will not repeat what I said last year.” [108].  In a discussion on grapes, at which E. A. 
Riehl was present, there were some thoughts on the grape mania: “It has been said the business was overdone.  In one sense it was, but 
properly it was not, and is not now, overdone … The best fruit only should be sent to market, and the rest pressed for wine … But … wine 
making … is a business in itself, [and it] requires particular soils, localities and ample means, which every cultivator has not …” [245-47].  
In another discussion on vineyards “E.A. Riehl and Dr. Hull crossed swords” on the renewal system [247-8]. 
 
At a meeting of the Alton Horticultural Society, E.A. Riehl presented an interesting report on grapes, though he himself had dug up all 
his vines, not “because they did not pay, but because sweet potatoes paid better.”  However, he describes the work of several grape growers 
and wine makers.  At the same meeting, James Starr also read an essay on grape culture, in which he said that the promise of the Catawba 
as a wine grape had not been fulfilled.  The root cause [pardon the expression] is ultimately phylloxera.  The solution lies in grafting 
Catawba to root stocks of such hardy resisters as the Concord. [270-275]. 
 
Amerine 2893 (Riley), 3108 (Starr), 2628 (Piper [pp 230-231]). 
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6.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1875, being the 
proceedings of the twentieth annual meeting, held at Quincy, December, 14, 15 and 16.  Together 
with the  proceedings of the Horticultural Society of Northern Illinois, also of the Alton, Warsaw, 
Galesburg, Jacksonville, and other local and district Horticultural Societies; for the year 1875 ... 
Edited by the Secretary, O.B. Galusha, Normal, Ill.  New Series – Vol. IX.  Chicago: Published by The 
Society.  C.E. Southard, Printer, 1876. 23 cm.  xv, 425 pages.  Illustrations.  Bookplate of Montreal 
Horticultural Society.  Binding uniform with previous volume.  Front cover waterstained lower half, back 
cover lower outer corner.  Back hinge cracked, internally clean.    
 
Differences of opinion on the taste qualities of various grapes [page 18].  An essay in praise of grape growing is followed by a discussion on 
pruning and includes references to phylloxera by E.C. Hatheway [79-86].  More views on pruning appear on pages 306-308.  Views on 
grape varieties: Eumelan, Wilder, Massasoit, Martha, Janesville, Concord, Delaware, Rogers' Hybrids, Hartford Prolific [393-95]. 


7.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1876, being the 
proceedings of the twenty-first annual meeting, held at Galesburg, December 12, 13 and 14, together 
with the  proceedings of the Horticultural Society of Northern Illinois, also of the Alton, Warsaw, 
Galesburg, Jacksonville, and other local and district Horticultural Societies; for the year 1876 ... 
Edited by the Secretary, O.L. Barler, Hinsdale, Ill.  New Series – Vol. X.  Chicago: Published by The 
Society.  C.E. Southard, Printer, 1877. 23 cm.  xv, 352 pages.  Illustrations.  Bookplate of Montreal 
Horticultural Society.  Binding uniform with previous volume.    
 
Not much material on grapes and wine, perhaps from lack of interest.  For example: “O.L. Barler reported on Vineyard Culture, reading 
an essay, which was followed by discussion.  But as nothing especially new was brought out, and for want of space, the report and 
discussion are omitted.” [page 112].  We learn that Alton is favorably situated for growing grapes [310].  On pages 199-200 & 209 there is 
a descriptive list of 16 species of the genus phylloxera – vastatrix, rileyi, spinosa, etc.  There are many articles on birds, a subject close to 
the heart of fruit growers. 


8.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1877, being the 
proceedings of the twenty-second annual meeting, held at Ipava, Fulton County, December 11, 12 and 
13; together with the  proceedings of the Horticultural Society of Northern Illinois; also, of the 
Warsaw Horticultural Society; and including papers from the Alton, Jacksonville, and other local  
Societies, for the year 1877 ...  New Series – Vol. XI.  Edited by the Secretary, O.B. Galusha, Morris, 
Ill.  Chicago: Published by The Society.  C.E. Southard, Printer, 1878. 23 cm.  viii, 333 pages + foldout 
meteorological table.  Illustrations.  Bookplate of Montreal Horticultural Society.  Green cloth.                     
  
 
Many growers throughout the state appear to regard the Concord as the best all-around grape.  R.W. Hunt of Galesburg says “… take 
Concord first, Concord last, and Concord all the time … For home use or amateur culture, a man might be justifiable in planting a few 
Delawares, to mildew; a few Hartfords, to taste of early, provided he was not too corpulent to get down to them after they drop from the 
bunches … or he might, on a venture, plant a few Lady, for the sake of the name; or a few Marthas, in remembrance of some school belle 
of his boyhood days; or a Walter, as a namesake of a dear old uncle … But, setting all joking aside, I would recommend, in a small way, 
for home-use, Rogers' Nos. 4, 5, 9, 15 and 19 …” [pages 34-35].  On the other hand, J. Balsiger of Madison County reported serious 
problems with rot because of the rainy season, and that it was the Concord which was almost entirely destroyed in many vineyards.  
Norton's Virginia, Cynthiana and Racine (formerly Neosho) were very little affected [111].  Other items of interest include D.J. Piper's 
article on grape cultivation, discussing a number of varieties [215-16], and Hammond on cider-making [306-308]. 
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9.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society for 1879, being the 
proceedings of the twenty-fourth annual meeting, held at Normal, McLean Co., December 9, 10 and 
11; together with the  proceedings of the Horticultural Society of Northern Illinois; also, of the 
Warsaw, Galesburg and Kankakee Horticultural Societies, for the year 1879 ...  New Series – Vol. 
XIII.  Edited by the Secretary, O.B. Galusha, Morris, Ill.  Chicago: Published by The Society.  C.E. 
Southard, Printer, 1880. 23 cm.  viii, 402 pages + foldout meteorological table.  Illustrations.  Bookplate of 
Montreal Horticultural Society, presented by Charles Gibb.  Ownership signature on first free endpaper.  
Green cloth.  Minor spotting and bottom edge worn.  Rear hinge cracked.  Internally slightly wrinkled, 
but no staining.    
 
E.C. Hatheway's report on Grapes and Grape Culture covers experiences with many grape varieties [pages 209-213].  P.A. Bouvallet 
reports on his vineyard south of Chicago, “planted on a sandy bluff, from ten to forty feet above the prairie level …”  Heading the list of 
grapes is the Oporto, for wine, followed by the Delaware and Martha and [yes!] Concord – 14 varieties altogether, for wine and/or 
market, with more on trial.  “Down with the Clinton,” he says.  “All the grapes marked 'for wine' make a true wine without the addition 
of sugar, water or alcohol; and there is no other way of making wines to compete with foreign wines.” [287].  And there are more entries 
on the subject of grapes and wine.  Considerable space is still devoted to birds – this time an analysis of the food of the thrushes (robin, 
catbird, hermit thrush, Swainson's, etc)  [120-178]. 


10.   (Illinois Horticulture).  Transactions of the Illinois State Horticultural Society! for the year 1884.  
Being the proceedings of the twenty-ninth annual meeting, held at Champaign, December 9, 10, 11, 
also proceedings of the District Societies of Northern, Central and Southern Illinois and of the Alton, 
Anna, Calhoun Co., Champaign Co., Corben, Jo Daviess, Kankakee Valley and Warsaw Horticultural 
Societies for the year 1884 ... Edited by the Secretary, A.C.Hammond, Warsaw, Ills.  New Series – 
Vol. XVIII.  Published by The Society, (1885). Champaign, Gazette Steam Print.  22.5 cm.  xvi, 452, viii 
index pages + 2 portrait plates (frontis and page 142) and a foldout meteorological table.  Illustrations.  
Bookplate of Montreal Horticultural Society, presented by Charles Gibb.  Ownership signature on first 
free endpaper.  Green cloth.  Minor scratches on back cover, hinges cracked.  Internally clean.                       
  
D.J. Piper contributes two articles on “The Grape” [pages 184-87 & 440-41].  A grape grower from Moline reports problems with the grape 
pomace fly (drosophila ampelophila) [126].  Rot appears to have been a general problem, affecting the ability to compete with California: 
“We can grow grapes at a good profit for ten cents a pound and less, if we can get rid of the rot, and our grapes will be preferred to the 
California grapes by most of the consumers at the same price per pound … we have a protective tariff against California of about four to 
five cents a pound in the shape of freight; were it not for this fact our grape industry would be doomed.” [249-50]. 
 
There is an interesting article on the history of agricultural experiment stations, which are traced back to the work of Jean Baptiste 
Boussingault's laboratory in Strasbourg in 1839 and Liebig's work in Germany in 1840, leading to Lawes' famous experiment station at 
Rothamsted in England in 1843.  The first German station was established in 1867, and by 1879, there were 75 stations in Germany, 10 
in Italy, etc.  The first station in the US was at Wesleyan in Middletown, Connecticut in 1875, followed by North Carolina at Chapel Hill 
in 1877, New Jersey at Rutgers in 1880 and New York in 1881.  Work in California was formally begun in 1875 [pages 52-71]. 


11.   (Institut National …)  Bulletin de l'Institut National des Appellations d'Origine des Vins et Eaux-
de-Vie.  No 61 - Avril 1957 (Paraît tous les trois mois).  Paris: 1957. Buguet-Comptour, Macon.  21.5 
cm.  viii, 276 pages.    
 
Contains regular features on AOC wines, under the headings of documents, legal cases, publicity, news, obituaries, honors, and 
bibliography.  The documents section of this issue continues Ferré's Traité d'oenologie bourguignonne, chapters 12-14 (diseases of the vine, 
etc.).  The news section includes a brief report on André Simon's 80th birthday celebration.  He was given the medal of the INAO in 
recognition of his services in the cause of appellations of origin.  The bibliography section has a review of Simon's Know Your Wines 
(Connaissez vos vins). 
 
[See also Kuhnholtz-Lordat]. 
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12.   (Instituiçaõ …).  Instituiçaõ da Companhia Geral da Agricultura das Vinhas do Alto Douro.  
Lisboa: Na Officina de Miguel Rodrigues, Impressor do Eminentissimo Senhor Cardial Patriarca, 1756. 30 cm.  
32 pages.  Unbound.  Light waterstains at foot of pages 1-4, below text, and some light staining along 
outer edge of pages 25-32, outside text area.  Good candidate for a beautiful binding.     
 
An important document in the history of the port wine trade.  It was Portugal's reply to the arrogance and perceived insults of the 
“English Factory,” and it presented a detailed plan for giving control of wine production to the Portuguese wine producers.  For all the 
before-and-after events, see Sarah Bradford's full description in The Englishman's Wine.  Gabler lists the English translation of 1758 
(G16720). 
 
The turmoil in the port wine trade that led to the formation of the Alto Douro Wine Company is glossed over in the summary found at 
the web site of the Port Wine Institute: “Com o fim de disciplinar a produção, a qualidade e o comércio deste vinho, o Marquês de 
Pombal, em 1756, demarcou a Região do Douro com a criação da Companhia Geral da Agricultura das Vinhas do Alto Douro tornando-
se, assim, a primeira região demarcada e regulamentada do mundo.” [With the objective of regulating the production, quality and 
commerce of this wine, the Marquês de Pombal in 1756 set the boundaries of the Douro Region with the creation of the General 
Company for the Wines of the Alto Douro, which thus became the first demarcated and regulated region in the world.]  “The last 
demarcation change of the region was made in 1921, and 1933 saw the establishment of the Port Wine Institute.  To this day Port wine 
continues to be one of the most noble and generous wines, dignifying our age-old tradition worldwide.” [Port Wine Institute, 2-25-99]. 
 
A biography of the Marquês de Pombal (1699-1782) is available on the internet. 


13.   Isnard, H[ildebert] (1904 – ).  La Vigne en Algérie.  Étude géographique.  Tome premier.  
Ouvrage publié avec le concours du Centre National de la Recherche Scientifique.  Ophrys – Gap, 
(1951). Imprimerie Louis Jean Gap.  25 cm.  278, (1) pages + 3 foldout maps and 3 photo plates.  Maps 
and charts.  Bibliography pages 9-31.  Paper.  Date on spine: 1951.    
 
Volume 1 only.  Chapter headings provide a good summary of the contents and scope of this work:  Book 1 – the vine and the Algerian 
climate; the vine and the soil; parasites of the vine; natural viticultural regions in Algeria; Book 2 – viticulture in antiquity (under 
Carthage and under Rome); viticulture in Muslim Algeria.  For more details, see the entry in the Fritsch sale catalog (392), which says this 
is a rare monograph … a very thorough study of Algerian viticulture. 
 
Isnard wrote several books on the geography and agriculture of Algeria.  This work was originally published as a dissertation in 1947, in 
two volumes.  Volume two covered the search for a system of agriculture, 1830-1878, and the creation of the great vineyards (first phase), 
1879-1914. 


14.   Iverson, John R.  Liquid Gems.  A Book of Drinks for the Fastidious Drinker.  By John R. 
Iverson of the California Golf Club of San Francisco.  1937. 18.5 cm.  121, (2) pages.  All pages have 
red line borders.  Bookplate: “Julia Perrin Hindley.  From the library of Cora, Rose and Bob Brown.”  
Spiral binding, suede-like brown paper covers.     
 
An attractive presentation of cocktails (mostly), fizzes, punches and coolers, egg drinks, floats and frappes.  Each drink recipe is 
accompanied by the author's comments.  Iverson declares that most bartenders' guides are issued by liquor concerns and are basically 
product promotions.  It is important for the drinker to know something about drinks and their ingredients, if only to avoid potential 
poisoning.  In his concluding remarks, Iverson laments not having the space to write about liquors from other countries, and about wine.  
“… I wanted to breathe in your ear subtle secrets of the vineyards on the banks of the Rhine, the home of the fermented grapes glorified 
in the poetry of Goethe and Heine …” 
 
Copyright, 1937, John R. Iverson.  Not in NUC.  WorldCat lists one copy at UCSC. 


15.   (I.V.P.)  Anais do Instituto do Vinho do Pôrto.  1943.  Pôrto: Tipo. J.R. Gonçalves, 1943. 25.5 cm.  
xxxi, 235, (4) pages + plate at page 6.  Illustrations.  List of IVP publications on back cover.  Paper wraps 
detached.  Covers waterstained, scuffed and wrinkled.  Internally wrinkled, but clean, except for 
browning in first and last couple of leaves.  Poor.  Reading copy only.    
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Contains essays on the history of wine in the city of Porto, by Álvaro da Mota Alves [1-16]; economic history of the Douro since the 
Methuen Treaty, by A. Guerra Tenreiro [17-67].  There is also a long technical article on polarography, applied to the analysis of the wine 
of Porto [89-235]. 


16.   (I.V.P.)  Anais do Instituto do Vinho do Porto.  2.  Volume.  1945.  Porto: Tipo. J.R. Gonçalves, 
1945. 25 cm.  26, (3), xxxi, 235, (4) pages + 7 plates and 2 foldout charts.  Corrigenda page (289).  List of 
IVP publications on back cover.  Paper.  Spine and edges of covers and last few leaves stained.  
Wrinkling throughout, but internally clean.  Reading copy.     
 
Volume 2 only – volume 1 was dedicated to bibliography.  Some technical articles on butylene-glycol, flor, etc., followed by Part 2 of an 
article on the Douro: Organization – the World Wine Crisis, by A. Guerra Tenreiro [pages 77-207]; and a list of wine tariffs by country, 
from Aden to Venezuela [pages 209-286]. 


17.   (I.V.P.)  Anais do Instituto do Vinho do Porto.  Number 10.  1.º  Volume.  1949.  Porto: Tipo. J.R. 
Gonçalves, 1949. 25.5 cm.  162, (3) pages + 8 glossy plates, three of which in color, with protective tissues.  
Chart illustrations.  List of IVP publications on back cover.  Paper.  Wrinkled, waterstained along outer 
edge of last two thirds of pages.     
 
Technical articles, including a chromatography study on color components of port wine [11-24], a polarographic study of lead in port wine 
[25-37], a polarographic study of manganese in port wine [39-50], and wine fermentation experiments, with summary in English [57-162]. 


18.   (I.V.P.)  Anais do Instituto do Vinho do Porto.  [Number 10].  2.º  Volume.  1949.  As 
Demarcações Pombalinas no Douro Vinhateiro by Álvaro Baltazar Moreira da Fonseca.  Porto: Tipo. 
J.R. Gonçalves, 1949. 25 cm.  249, (2) pages + 3 foldout photo plates and 2 foldout maps.  List of IVP 
publications on back cover.  Paper.  Minor staining along bottom edge and along inside edge of last few 
pages, but a quite acceptable copy overall.     
 
The entire volume is devoted to a study and reconstruction of the demarcation zones of the Douro Wine Region created with the 
establishment in 1756 of the General Company by the Marques de Pombal [see item 12 above].  The author came upon his first “Pombal 
markers” in 1939 on an ampelographic study trip with Manuel Alves Soares.  Some of the stone markers bore the date 1758, others 1761.  
“Some were numbered, though most were not, and we found some that did not even have the word FEITORIA [factory].” [page 11].  After 
a good deal of research, the work of locating the markers was undertaken, knowing that it would involve travel on foot and on horseback, 
as well as by automobile.  Many of the stones were no longer in place, having been appropriated over the years for other uses.  Needless to 
say, a number of inconsistencies in the classifications (price of wines, primarily) were uncovered, which stood to reason since the original 
work was done by many different people.  The author's findings are documented in the text and on a large folding map [74w x 54h cm] at 
the end of the volume, which shows Demarcations of the Year 1757.  Areas are color-coded as: factory, probable factory zone, white factory 
wines, wines at 19$200 Reis, wines at 15$000 Reis, wines at 10$500 Reis and wines at 6$400 Reis.  Inconsistencies and other problems 
are explained in the text, with supporting documentation.  Of the 53 paragraphs in the 1756 Companhia Geral … document, the author 
quotes three (29, 30, 33) as being of most direct relevance to the study [pages 39-44]. 
 
A marvellous companion piece to said document. 
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19.   J., S.  The Vineyard: being a Treatise Shewing  I. The Nature and Method of Planting, 
Manuring, Cultivating, and Dressing of Vines in Foreign-Parts.  II. Proper Directions for Drawing, 
Pressing, Making, Keeping, Fining, and Curing all Defects in the Wine.  III. An Easy and Familiar 
Method, of Planting and Raising Vines in England, to the Greatest Perfection; illustrated with several 
useful Examples.  IV. New Experiments in Grafting, Budding, or Inoculating; whereby all Sorts of 
Fruit may be much more improv'd than at present; Particularly the Peach, Apricot, Nectarine, 
Plumb, &c.  V. The best Manner of raising several Sorts of compound Fruit, which have not yet been 
attempted in England.  Being the Observations made By a Gentleman in his Travels.  London: Printed 
for W. Mears, at the Lamb, without Temple-Bar, 1727. 20.5 cm.  Title leaf, 4 leaves “dedication,” 3 leaves “to 
the reader,” 192 pages + engraved frontispiece.  Illustrations.  Full leather.  Spine chipped.  Covers 
detached and badly worn, scorched at edges.  Internally clean, except for binder's endpapers.  Piece torn 
out at edge of page 23, without loss of text.     
 
S.J., in his dedication to the Duke of Chandois expresses his desire to “convince the Publick, that so Useful and Advantageous a Part of 
Agriculture has been so long neglected, to the Reproach of the Natives of our Island, and the Impoverishment of the Nation in General, 
who have Annually remitted vast Sums of Specie to purchase this exhillerating Liquor from Foreigners, which we might as well raise at 
home with a little Industry, and by a right Application.”  The author dismisses the objection that the climate is too cold: “… the 
Temperature of our English Climate more than balances the Objection, in favour of the most Southern Parts of France; where tho' they 
have the Advantage of a warmer Sun, they are subject to a greater Intemperance of the Weather …”  He also dismisses the objection that 
the soil is too poor, as well as the objection that it would have been attempted before if it had been practicable: “I call it a Discontinuance 
only, for that Vineyards have been formerly planted, with good Success, in England, is beyond Objection; there being divers Places, where 
the same formerly were, which yet, in Remembrance thereof, retain the name of Vine-yard to this Day.  Such as are curious to be satisfied 
therein, need only have recourse to Dooms Day Book, in the Tower …” [pages 1-6]. 
 
The identity of S.J. is unknown.  Simon BG #1580. 


20.   Jacob, H[arry] E[rnest] (1896 – ).  Grape Growing in California.  California Agricultural Extension 
Service.  Circular 116.  April, 1940.  Berkeley: College of Agriculture, U of California, 1940. 23.5 cm.  80 
pages.  Map and photo illustrations.  Paper, no cover.  Two-hole punched.    
 
First edition.  Amerine & Wheeler #813: “Standard practical treatise on the best modern methods for growing grapes in California.”  
Subjects covered include climate, viticultural regions, pruning, cultivation, propagation, harvesting, diseases, grape varieties.  There was a 
revision January 1947.  Gabler lists a 1950 edition, revised by A.J. Winkler. 


21.   Jacquelin, Louis & René Poulain.  The Wines & Vineyards of France.  Translated by T.A. Layton.  
New York: G.P. Putnam's Sons, (1962). Printed in Holland.  25.5 cm.  416 pages + 24 photo plates. 17 
maps in the text, endpaper maps.  Cloth, spine and front cover waterstained along top and outer edge.  
Dustjacket very poor.  Minor staining internally.  Reading copy.    
 
First US edition of the translation.  Originally published as Vignes et Vins de France by Flammarion in 1960.  One of my favorite reference 
books for the French wine regions and their wines.  Includes Algeria, at that time still part of France.  Also contains a historical survey 
from Egypt to the Middle Ages, as well as information on soil, viticulture, vinification and the service of wine.  The French edition has a 
more complete index than the English. 


22.   Jagendorf, M[oritz Adolf]. (1888 – ).  Folk Wines, Cordials, & Brandies.  Ways to make them, 
together with some lore, reminiscences, and wise advice for enjoying them.  With an introduction by 
André Simon.  New York: Vanguard Press, (1963).  Manufactured in the USA by H. Wolff.  26 cm.  414 
pages + 16 plates of illustrations on non-glossy colored paper.  Headpieces, tailpieces and other 
illustrations.  Bibliography pages 407-410.  Cloth-backed boards.  Front cover slightly warped.                     
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Wider in scope and more attractively presented than most of the many other books on this subject that once took up space in my 
collection.  It covers the preparation of wines from fruits, flowers, cereals & vegetables, herbs, berries, and more.  The book also sports an 
introduction by André Simon that puts it all in perspective: “All reasonable people know – without having to be reminded of it all the 
time – that their days are numbered, and that they are the more anxious to find the food and the drink and the mate and the sport most 
likely to add joy rather than years to their lives.  Of course, life is all a gamble, and some of us are lucky while others are not so lucky – 
but luck, like taste, is a matter of personal viewpoint.” 
 
Jagendorf wrote numerous children's plays, folk stories, etc.  Born in Austria, he came to the US in 1903 and was naturalized in 1934.  
He was a Commander of the Chevaliers du Taste-vin, and from 1967 served as Vice President of the International Folklore Congress. 


23.   James, Walter.  Wine.  A Brief Encyclopedia.  With decorations by Harold Freedman.  New York: 
Alfred A. Knopf, 1960.  Printed in GB by the Aldine Press, Letchworth, Hertfordshire.  20.5 cm.  vi, 208, 
(1) pages.  Illustrations in monochrome and b&w.  Illustrated endpapers.  Green embossed cloth, gilt 
spine.  Dustjacket.  Lower corners of covers show a little water-spotting.    
 
©1959.  Published in GB by Phoenix House as A Word-Book of Wine.  One of the earlier wine dictionaries in English, later to be eclipsed 
in size and content (and seriousness) by Lichine and Robinson.  The entry on missionaries begins thus: “Missionaries are traditionally 
hostile to liquor, Jehovah, as they doubtless know, cutting a poor figure beside Bacchus.”  Another example, from the entry on Moore: “‘I 
know of nothing more unpicturesque,’ wrote George Moore, ‘than a vineyard.  A hop-country is one of the most beautiful things in the 
world, but vines are abhorrent.’  In another place he confesses that he knows vin ordinaire from Château Lafite only by his preference for 
the former.”  There are many more such entertaining entries, though most of them are actually more serious.  The opening line of the 
introduction sets the tone: “Anybody, said William Blake, could be a good judge of pictures if he had not been connoisseured out of it; 
and he might have spoken as justly about wine.” … “Although wine when it is read somewhat lacks the savour of wine when it is drunk, … 
wine remains a very pleasant thing both to read about and to chat about …” 


24.   James, Walter.  Wine in Australia.  A Handbook.  Maps by Douglas Seabrook.  Fourth edition.  
Melbourne: Georgian House, (1966).  Printed at the Griffin Press, Adelaide.  22 cm.  (6), 150 pages.  Title 
page and tailpiece vignettes.  Eight pages of maps and a bibliography.  Cloth, dustjacket.    
 
First published 1952.  Revised edition 1955.  Third (revised) edition 1962.  Fourth (revised) edition 1966.  The book follows the same 
dictionary format as the author's Word-Book of Wine, 1959.  “In drinking wine we also drink in manners, for wine on the table is one of 
those things which distinguish cattle at grass from God's images at dinner, and the images are by no means so far removed from the cattle 
that they may afford to throw even the least of these distinctions away.”  That opening sentence bodes well for the readability of the rest 
of the   book.  Among the interesting topics is that of ampelography which James paints as quite confused because of the many sources of 
the original vines (France, Spain, the Cape) and their subsequent redistributions and mixtures with other varieties.  “And yet, although 
there are eight thousand classified varieties and sub-varieties of the grape vine, all the wines of any consequence in Europe and overseas 
are made from fewer than a hundred of them!  In view of all these circumstances, the ampelographic notes in this volume must be read 
with some reservation.” [page 7]. 


25.   Jameson, Gardner and Elliott Williams.  The Drinking Man's Diet, or how to lose weight with a 
minimum of will power.  (Also recommended for ladies and teetotallers).  San Francisco: Cameron & 
Co., (1964). 17.5h x 10w cm.  (2), 50 pages.  Paper.    
 
Second printing November 1964 (first was September 1964).  A bit of social history trivia, documenting one of many passing fads in the 
weight loss industry.  The charts do include carbohydrate values for wine, in case you wondered why this pamphlet was here at all. 


26.   (Jameson & Son).  'Soverigne Liquor' – A brief investigation into the making and maturing of 
good Irish Whiskey.  Dublin: John Jameson & Son, 1950.  Printed in England.  15 cm.  (32) pages.  Full-
page illustrations by F. Middlehurst.  Color portrait of “the first John Jameson” tipped in on page (6).  
Decorated endpapers.  Illustrated yellow boards, a trifle soiled.  Spine lightly squinched.                                        
   
Produced by W.S. Crawford Limited.  One of very few “older” items on this very under-rated, but not unappreciated whiskey.  The title is 
taken from Holinshed's Chronicles of 1577: 'Trulie it is a soverigne liquor if it be orderlie taken.'  “Strange it may seem … and perhaps 
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rather 'Irish,' that the man who first showed the world the perfection of Irish whiskey at its best, and who laid the foundation of the great 
Irish House of John Jameson, should have been a Scot!” [(7)].  Historical background and a description of the whiskey making process at 
Jameson's. 


27.   Jeromin, Rolf.  Die kleine Fibel vom Wein.  Ein vergnüglicher Wegweiser für Weinfreunde und -
kenner zusammengestellt von Rolf Jeromin, illustriert von Ulrik Schramm.  Gütersloh: Praesentverlag 
Heinz Peter, [1965]. 19 cm.  192 pages.  Monochrome maps and illustrations.  Red simulated cloth 
(plastic).  Spine a little cocked.    
 
The copyright date of 1965 appears in the licensed edition – see item 28.  This wine primer is primarily on the wines of Germany, 
including history, viticulture, the service of wine, wine in cooking and in health, although there is also a chapter on the other wines of 
Europe [pages 135-156].  Among items of interest is a list of the sizes in liters of the various traditional wine containers in the different 
wine regions: the Fuder in the Rheinpfalz, for example, contains 1000 liters, versus 960 in the Mosel-Saar-Ruwer area, 1500 in Baden and 
900 in Franken.  The author also tells us that although the famous Heidelberger Fass is quite large (2200 hectoliters), the Dürckheimer 
Fass has a much much larger capacity (17000 hectoliters) [53-54].  Speaking of East Germany, we learn that in the “extensive wine list of 
Auerbachs cellar in Leipzig, one of the quintessentially German wine locales, not a single German wine is listed. … Faustus  … and … 
Goethe, whose rustic cellar scene first made this wine bar famous, would not believe their eyes if they saw the wine list today.  No sign of 
Rhine wines … Only wines from Hungary, Bulgaria, Yugoslavia and from the Soviet Union, … and even white wine from Egypt … East 
Germany offers vermouth, aperitif and «Little Red Riding Hood» sparkling wine” [106]. 


28.   Jeromin, Rolf.  Die kleine Fibel vom Wein.  Ein vergnüglicher Wegweiser für Weinfreunde und -
kenner zusammengestellt von Rolf Jeromin, illustriert von Ulrik Schramm.  Bern & München: Phoenix 
im Scherz Verlag, (1965). 19 cm.  191, (1) pages.  Monochrome maps and illustrations.  Yellow boards.  
Dustjacket has a couple of inconspicuous tears and is a little wrinkled and soiled.  Light internal 
wrinkling.    
 
©1965.  Contents identical to item 27, including typos I spotted on pages 31 and 114, each on 6th line from bottom of page.  This 
edition issued under license from Praesentverlag Heinz Peter, Gütersloh. 


29.   Johnson, George W[illiam] (1802-1886) and Robert Errington.  The Gardener's Monthly Volume.  
The Grape Vine: its Culture, Uses, and History.  Vol. I.  [Vol. II].  London / Winchester / Dublin: R. 
Baldwin / H. Wooldridge / W. and G. Robertson, 1847. H. Wooldridge, Printer, Winchester.  2 volumes.  
17.5 cm.  [vol.1]: iv, 163, (1 erratum), iv catalog pages; [vol.2]: (1 adv leaf), (1 blank leaf), iv, 151 pages.  
Illustrations.  Bookplate of Essex Institute – Library of Francis Peabody – on front pastedown of both 
volumes.  Embossed green cloth, uniform bindings.  Spines faded and also top edges of covers, else a 
nice set.     
 
Volume one begins with a historical survey and goes on to botanical characteristics, grape varieties, propagation and culture (vineyard and 
wall).  Volume 2 continues with greenhouse and stove culture, calendar, pot-culture, diseases, insects and uses.  The birth of English vine 
culture is dated at AD 278 (Emperor Probus), the Normans continuing the work of their Saxon predecessors.  One ancient center was 
Winchester, “that is, the City of Wine – was so called because there was the best vintage in Britain.” [page 9].  Johnson covers the 
remaining vineyards of the world in four pages, beginning with France, then Spain, Portugal, Sardinia, Germany, Russia and down the 
line to Calcutta [24-28].  In listing the uses of the product of the vine, wine is reserved for last.  Johnson approves of the use of wine, but 
he hedges: “We are no disciples of Dr. Whitaker*” … [footnote]: “Dr. Whitaker published in 1638, 'The Tree of Human Life, or the 
Blood of the Grape,' … The intention of this curious little book is to prove that, by the judicious use of various wines, life may be 
prolonged from infancy to old age without disease.” [151]. 
 
Johnson wrote many books on horticultural subjects, from cucumbers to wild flowers.  Gabler G25480.  Not in Simon. 
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30.   Johnson, Harry.  New and Improved Illustrated Bartender's Manual, or How to Mix Drinks of 
the Present Style, containing a valuable list of instructions and hints by the author in reference to 
attending a bar; also a large list of mixed drinks, such as American, British, French, German, Italian, 
Russian, Spanish, etc., etc., with illustrations, and a complete list of bar utensils, wines, liquors, ales, 
mixtures, etc., etc.  Harry Johnson, Publisher and Professional Bartender, and Instructor in the art of 
how to attend a bar.  New York: (1888).  Printed by Wm. Wieser, New York.  17 cm.  197, (6 advtsg) 
pages + frontispiece portrait of Johnson and 16 plates numbered 1 to 16.  Text in English (pages 1-101) 
and German (102-197).  German title page (103): “Neues und Verbessertes Illustrirtes Handbuch für 
Bartender, oder: Wie man Getränke mischt, enthaltend Practische Regeln, Winke und Anweisungen 
über sämmtliche Bedürfnisse, gründliche Belehrung über alle Einzelheiten des Geschäfts, vollkommene 
und correcte Recepte aller gemischten Getränke der Jetztzeit die in Amerika, England, Deutschland, 
Frankreich, Italien, Russland, Spanien und anderen Ländern beliebt sind, sowie Listen sämmtlicher Bar-
Utensilien, Anweisungen zur richtigen Behandlung von Liqueuren, Weine, Bier, Ale und Porter in 
Fässern und Flaschen.  Harry Johnson, Herausgeber und Professioneller Bartender, und Praktischer 
Lehrer der Bartender-Kunst, New York.”  Black paper, worn.  Internal waterstaining, affecting early 
printed pages, otherwise mostly only the outer edges of the plate illustrations.  Reading copy.                        
   
This is apparently the second edition of 1888, the first bearing a copyright date of 1882.  Later editions were dated 1900 and 1934 
(revised).  “… I have after careful preparation, time and expense succeeded in compiling this work and I challenge any party to criticise it 
and find one recipe which is not fully and completely prepared … Furthermore, as to the style and the art of mixing, this work will 
contain nothing but the most respectable reading matter.” 


31.   Johnson, Hugh [Eric Allan] (1939 – ).  Wine.  With line drawings by Owen Wood.  London: 
Thomas Nelson and Sons, (1966). 27.5 cm.  (8), 264 pages + 24 color photo plates and 8 pages of color 
maps at end.  Head and tailpiece illustrations.  Endpaper vintage charts.  Red cloth with gilt on green 
title areas.  Covers waterstained and warped.  Dustjacket rather worn.  Internally wrinkled but clean.  
Reading copy.    
 
Inscribed on title page: “Hugh Johnson.”  First edition of Johnson's first book on wine.  A well written book, making the reading of it go 
as easily as the drinking of a well made wine.  The chapters of the book follow the pattern of a good dinner:  Wine (grace), Aperitifs (the 
appetizer course), White Table Wines (the fish course), Red Table Wines (the meat course), and After-Dinner Wines (the Port, of course). 


32.   Johnson, Hugh [Eric Allan] (1939 – ).  Wine.  With line drawings by Owen Wood.  New York: 
Simon and Schuster, (1966). 27.5 cm.  (8), 264 pages + 24 color photo plates and 8 pages of color maps at 
end.  Head and tailpiece illustrations.  Endpaper vintage charts.  Yellow cloth with gilt on maroon title 
areas.  Covers show small traces of waterstaining.  Dustjacket wrinkled and has a few tears.  Internal 
wrinkling but clean.    
 
First printing of the US edition.  A better copy than item 31 above. 
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33.   Jolicoeur, Henri (1839-1895).  Description des Ravageurs de La Vigne.  Insectes et champignons 
parasites, représentés en couleur, avec indication des meilleurs moyens à employer pour les combattre.  
Vingt planches en chromolithographie dessinées d'après nature par Mlle Anna Bauler.  Reims / Paris: 
F. Michaud / Octave Doin, 1894.  Printed May 1st, 1894 by l'Indépendant Rémois, Reims.  36.5 cm.  viii, 
236, (1) pages + 20 color plates at end, before the table of contents.  Each plate is preceded by an 
explanatory leaf.  Title page and tailpiece vignettes.  Decorated green cloth.  Covers are very badly 
warped and water damaged.  Mild wrinkling internally but title and text pages are clean.  Most of the 
color plates are fairly clean, while the explanatory guard sheets are quite stained.  Much of the staining is 
color print-through from the plates, but it does not appear to have diminished the brightness of the 
illustrations.  A book that's terrible to look at, but preserves some of the splendor inside.  A reading 
copy, if parasites are your thing.    
 
Jolicoeur's stated objective was to present information to the interested public on a subject that had been exhaustively studied and written 
about in scientific treatises, but was too inaccessible to those who just wanted some quick information on a particular parasite or disease 
and then immediately to apply a remedy.  “… The agricultural and viticultural libraries contain excellent [works], fruits of the labors of 
emeritus professors; they are numerous, filled with descriptions of rare or occasional parasites, which the viticulturists might never see; 
important details are accompanied by long histories, tiring in their constant repetition; and the far too numerous bibliographies add only 
a small amount of useful information.” [preface].  The book is divided into two parts: Animal Parasites and Plant Parasites.  The first part 
includes a section on phylloxera [pages 132-155]. 


34.   Judge Jr. [= Norman (Hume) Anthony (1889-1968)].  Here's How [4th impression].  New York: 
Leslie-Judge Company, (1927). 12.5 cm.  62, (1) pages.  Title page vignette.  Tailpiece vignette in orange.  
Orange titles and initial.  Blue endpapers, matching boards.  Poor condition.  Front cover gone, back 
cover in tatters, internally clean, but color smudging from moisture and a few tears.     
 
Copyright, 1927.  First impression January 1927, second February 1927, third February 1927, fourth March 1927.  Drink recipes from 
the Prohibition era.  Norman Anthony was a contributor to, and editor of various magazines.  His writings include The Drunk's Blue Book 
(1933) and What to do Till the Psychiatrist Comes (1947). 
 
This and the following items are all in very poor condition, but may be of interest to students of that insane period in our history, or to 
collectors who need a filler – any filler – for a missing item in this series of miniatures. 


35.   Judge Jr. [= Norman (Hume) Anthony (1889-1968)].  Here's How.  New and Revised Edition.  New 
York: The John Day Company, (1927). 13 cm.  63 pages.  Illustrations.  Headings and initials in red.  
Decorative headpieces.  Orange endpapers, matching boards.  Poor condition.     
 
Copyright, 1927, by Judge Publishing Company.  First published November, 1927.  From the foreword: “It represents thirsty years, I 
mean thirty years, of hard work, and I gincerely hope it will help just a little to brighten the coroner, I mean the corner, where you are!”  
It doesn't get any better.  Contents completely different from the first edition of the same year (item 34 above). 


36.   Judge Jr. [= Norman (Hume) Anthony (1889-1968)].  Here's How Again!  New York: The John Day 
Company, (1929). 13 cm.  63 pages.  Title page and tailpiece vignettes.  Pale violet endpapers, matching 
boards.  Poor condition.     
 
Copyright, 1929, by Judge Publishing Company.  First published, October, 1928.  New preface and all new drink recipes. 


37.   Judge Jr. [= Norman (Hume) Anthony (1889-1968)].  Noble Experiments.  The Third Volume in 
the Famous Here's How Series.  New York: The John Day Company, (1930). 13 cm.  63, (1) pages.  Title 
page and tailpiece vignettes.  Headings in red.  Bookplate: “Ex Libris.  Gemini.  II.  The Twins.  Dorothy 
Dieter.”  Red cloth, dustjacket, all in poor condition – waterstaining, etc.     
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Copyright, 1930.  From the dustjacket: “A collection of recipes from divers practitioners of the so-called Lost Art.  Including the favorite 
concoctions of Heywood Broun, Florenz Ziegfeld, Milt Gross, George Jean Nathan, Walter Winchell [etc] … Fifty-one brand new mixtures 
Plus Thirty-Two of the best of the Old-Timers.”  Mencken's favorite concoction (since you asked): “None – for he calmly states his 
platform as follows: ‘My preference is for Wines and Beers … I have actually started a public campaign against Cocktails.’” [page 19]. 


38.   Jullien, A[ntoine-André] (1765-1832).  Topographie de Tous les Vignobles Connus, contenant leur 
position géographique, l'indication du genre et de la qualité des produits de chaque crû, les lieux où se 
font les chargemens et le principal commerce du vin, le nom et la capacité des tonneaux et des 
mesures en usage, les moyens de transport ordinairement employés, etc., etc.; précédée d'une notice 
sur les vins des anciens, et suivie d'une classification générale des vins; deuxième édition, corrigée et 
augmentée, par A. Jullien, auteur du Manuel du Sommelier, inventeur des poudres pour clarifier les 
vins, des cannelles aérifères, et de plusieurs autres instrumens.  Paris: Chez l'Auteur / Madame Huzard / 
Bachelier et Huzard / L. Colas, 1822.  Imprimerie de Huzard-Courcier, Paris.  21 cm.  xlii, 580, 4 advtsg 
pages.  Bookplate of “LL – Deuzel” [=Leon Lambert] on front pastedown.  Marbled endpapers.  Leather-
backed brown cloth.  Covers and spine worn, with some evidence of waterstaining.  Spine peeling off at 
foot and has burn marks.  Internally there are waterstains at bottom of last 100 or so pages, below text.  
Also foxing and browning.  Overall, however, I would say it's an acceptable copy.     
 
This is the second edition [first was 1816] of a work that inspired other writers (Henderson, for example), irritated Adlum by its treatment 
of American wines, was copied and/or quoted by McMullen and others.  Thanks to the existence of an English edition, it is one of very 
few important French wine books to be highly sought by all wine book collectors in the English-speaking world.  There are many 
references in the pages of The Wayward Tendrils Newsletter. 
 
Jullien's work is encyclopedic in scope.  Considering the date, it is surprising to find several pages devoted to grapes and wine in Canada, 
the United States (Pennsylvania, Virginia, Louisiana, Mississippi River, etc), and New Spain (especially Nouvelle-Californie and Mexico) 
[pages 513-521].  In the general classification of foreign wines, California is listed in the third of five classes for wines from “San-Diégo, 
San-Juan, San-Gabriel, San-Buonaventura, Santa-Barba [sic], San-Luis-Obispo, Santa-Clara et San-Jose” [535].  For dessert wines, second 
class is attained by “Passo-del-Norte, dans le Nouveau-Mexique …” [531]. 
 
About this revised edition Jullien says: “There is no chapter in which I have not made corrections, and most were expanded with 
interesting details which would have added nearly a hundred printed pages to this work had I not chosen to be more concise, which 
retains the same size and spares me from increasing the price.” [vi].  Actually this edition has 580 pages versus 566 for the first.  The entry 
in the Fritsch catalog says that the “note on the wines of the ancients” [xxxii-xlii] is new in this edition. 
 
The wines and vineyards of France occupy more than half of the book, which is of course as it should be.  Of some interest is a 
comparison of Jullien's classification of Bordeaux growths compared with the 1855 classification.  The first class looks familiar, with “clos 
Lafitte … clos Latour … clos du Château-Margaux … Haut-Brion …” [207].  And as for other countries, there's barely a corner of the rest of 
the world that isn't at least mentioned.  Here's what Jullien says, in part, on port wine: “The factory wines, with [one twelfth] of added 
brandy, are at first very ruddy, firm, full-bodied and too alcoholic; but, when they have matured in barrel, and have subsequently spent a 
certain amount of time in the bottle, the taste of the brandy is no longer there, the color becomes paler, they become fine, delicate, and 
then have an alcoholic aroma [= sève] which is their chief merit.  The wines of Porto do not have all the qualities which distinguish our 
fine first class wines; but they may be compared with the best of our second class: their taste is a little like that of the wines of the Côte-
Rôtie, Rhône department.” [355].  A useful addition to the book is a short dictionary of terms employed to describe the various qualities 
of the wines, e.g. arome-spiritueux, also called sève (used mostly in Bordeaux) [xix-xxiii]. 
 
A few excerpts from the entry in Dictionaire de biographie française (Paris, 1994): “… He came to Paris around 1795 and went into the 
wholesale wine business … He not only sold wines but invented instruments for the handling of wine and he did research on its history.  
In 1809 he published a work on [devices for decanting wine with or without contact with the outside air].  He had invented aerating tubes 
[cannelles aérifères] to transfer wine into bottles and a powder for its clarification, which obtained medals at various expositions of 
industrial products and the congratulations of Chaptal.  In 1813 he published the Manuel du sommelier …  which saw four editions in his 
lifetime.  Finally, in 1816 he presented his Topographie de tous les vignobles connus …  for which he received a gold medal from the Soc. 
d'encouragement.  This work cost him a fortune and his business suffered to the point where he was obliged to seek employment in the 
national guard.”  He was married in Paris in 1794 and had two sons and two daughters.  The older son (Jules, 1795-1860) went into the 
porcelain business, while the younger, Édouard, (with his mother) settled his father's business.  Pauline (1805-1860) took up painting. 
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Simon (BV & BG) lists French editions of 1816, 1822 [2nd], 1832 [3rd], 1848 [4th]; English 1824; and German 1833, 1835.  The 5th 
edition was published in Paris, 1866.  See also the entry for Cavoleau in my Wine & Gastronomy Catalogue C, item 39. 


39.   Jullien, A[ntoine-André] (1765-1832).  Manuel du Sommelier, ou instruction pratique sur la 
manière de soigner les vins; contenant la Théorie de la Dégustation, de la Clarification, du Collage et 
de la Fermentation secondaire des Vins; les Moyens de prévenir leur Altération et de les rétablir 
lorsqu'ils sont dégénérés ou naturellement défectueux, de distinguer les Vins purs des Vins mélangés, 
frelatés ou artificiels, etc.; suivi du Tarif des Droits de mouvement, d'entrée, d'octroi, de vente en 
détail et de douanes, des Prix de location, etc., que l'on paye à l'entrepôt de Paris.  Dédié à M. le 
Comte Chaptal, Pair de France, Membre de l'Académie des Sciences, auteur de l'ouvrage intitulé: l'Art 
de faire le vin.  Par A. Jullien, Marchand de vin en gros, Auteur de la Topographie de tous les 
vignobles connus, inventeur des poudres pour clarifier les vins, des cannelles aérifères, et de plusieurs 
autres instrumens.  Aved trois planches.  Troisième Édition, revue, corrigée et augmentée.  Paris: Chez 
l'Auteur / L. Colas / Madame Huzard, 1822.  Imprimerie de Fain, Paris.  18 cm.  (2 title leaves), xv, 340 
pages + foldout chart at page 279 and 3 foldout plates at end.  Original paper, rather worn, back cover 
missing, binding loose.  Internally clean except for soiling at edges of first and last couple of pages.  
Foldouts also clean.    
 
This is the third edition of this how-to guide for the wine steward and was published right after the second edition of Topographie de tous 
les vignobles connus [see item 38 above].  In his preface, Jullien states that the work done in the preparation of the Topographie provided him 
with interesting material for the Manuel du sommelier and that one would find this third edition to be much more complete than the two 
preceding editions.  When something bad happens to a wine, “the consumer, not knowing the cause, accuses the vendor of having 
furnished a mixed wine or a wine made up of foreign substances harmful to his health;  this engenders a distrust that is difficult to get rid 
of, though often ill founded.”  This manual provides the sommelier with the knowledge he needs to avoid such problems.  Subjects 
covered include the tasting and choice of wines, shipping, storage facilities, preparation of barrels for the storage of wine and proper 
storage of empty barrels, keeping barrels topped up, decanting and clarification, bottles and corks, mixing of wines, wine ailments, wines 
of poor quality, wines which throw a deposit, handling of champagne, various tools and implements available for the handling of wines 
(with illustrations), customs fees and taxes.  At the end of the book there is a chapter explaining the tools and implements illustrated in 
the foldout plates, followed by an index. 
 
The first edition appeared in 1813, the second in 1817, with a supplement in 1820; 4th 1826; 5th 1836; 1845 – all Paris.  The Wine 
Merchant's Companion and Butler's Manual was published in London by W. Anderson in 1825.  German editions (Der erfahrene 
Weinkellermeister) were published at Quedlinburg, 1859 (5th edition) and 1885.  Bitting (252) owned the first edition, bound with the 
1820 supplement. 


40.   Jung, Hermann (1901 – ).  Wenn man beim Wein sitzt.  Eine Rheingau=Auslese.  Nürnberg: J.L. 
Schrag, (1943).  Printed by C. Brügel & Sohn, Ansbach.  22.5 cm.  192 pages.  Woodcut illustrations by 
Herbert Ott.  Decorative endpaper maps.  Decorated boards.  Spine missing, front cover detached.  Back 
cover a little stained and warped.  Internally clean.    
 
In praise of the great Rheingau wines of the past.  The book takes the form of a tasting of wines from the “archives” of the Wine Cellar at 
Rüdesheim, each accompanied by an anecdote or legend inspired by the wine.  Twenty wines are included, accompanied by an 
illustration of the label, among them 1857 Lorcher Bodenthal, 1904 Hallgartner Schönhell, 1911 Oestricher Lenchen, 1811 
Johannisberger Hölle, 1934 Aßmannshäuser Hinterkirch, 1935 Winkler Hasensprung, 1834 Eltviller Taubenberg, 1937 Hochheimer 
Kirchenstück.  The author ends with a visit to a wine museum, at that time located in Wiesbaden, which contained a unique collection of 
Rheingau wines dating back to 1706 and including “worthy representatives of the the famed comet wine of the year 1811.”  A curiosity 
item are wines of the years 1822 to 1862 which were “rescued” from the “Biebricher Schloß to Straßburg” for fear of an imminent assault 
by the Prussians in 1866.  Many famous individual wines are listed, alas none of which most of us are ever likely to enjoy [pages 190-192].  
An entertaining – and educational – tour of the wines of this historic region.  Jung dedicates the book to his mother. 
 
Probably the first edition.  Amerine & Wheeler (#834) lists a 1944 edition.  There were later reprint editions (1949, 1951).  Jung wrote a 
number of books in the 30's and 40's – political humor, wine, etc. 
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41.   Jung, Hermann (1901 – ).  Wein in der Kunst.  Mit 8 mehrfarbigen und 82 einfarbigen 
Abbildungen.  München: F. Bruckmann, (1961). 26.5 cm.  49, (1) pages, (title leaf for illustrations) + 4 
color plates and 40 b&w plates at end.  Pages 37-50 contain descriptive text for illustrations.  Embossed 
red cloth, covers slightly bowed from dampness.  Dustjacket worn but complete.  Internal damp 
wrinkling but clean.    
 
From the dustjacket blurb: “Music and poetry, painting and sculpture have dedicated great works to wine and have glorified it.  Hermann 
Jung, knowledgeable friend of the vine has devoted himself to the task of assembling thousands of the most beautiful portrayals of wine 
and to select the best and most interesting.  From the ancient cultures of the Nile through Biblical and Homeric times, the illustrations in 
this book lead to Pompey and to the Manessian manuscript.  Great masters such as Rubens, Tiepolo, Cézanne and finally Nolde and 
Picasso, all of them loved and praised wine.” 


42.   Jung, Hermann (1901 – ).  Visitenkarten des Weines.  Kleine Kulturgeschichte der 
Weinetiketten.  Duisburg: Carl Lange Verlag, (1966). 23.5 cm.  54, (1) pages.  Wine label illustrations.  
Greenish-yellow cloth, dustjacket.  Covers waterstained and warped.  Dustjacket waterstained and torn.  
Internal wrinkling and some staining, though text and illustrations are generally clean.  Just a reading 
copy.           
 
An interesting historical survey of wine labels.  Jung says that although wine label collecting is not as popular as stamp collecting, it is 
older.  The first postage stamp was issued in 1840, whereas the printing of labels was made possible with the invention of lithography by 
Alois Senefelder in 1799 [page 7].  The precursors of the printed label, of course, go back to antiquity, taking the form of seals, tickets, etc.  
The British Museum has an amphora with an inscription dating from the year 647 “after the founding of Rome.”  Early written labels are 
rare, because the paper did not survive the dampness of the cellars.  One of the oldest survivors is a hand-written label on an 18th century 
bottle in the museum at Speyer which is inscribed “Steinwein 1631.”  However, this label also bears the imprint of a crown, and so must 
have been backdated.  When labels were first printed, many were printed for older wines and backdated to replace earlier labels [8-10].  
And so on.  Numerous reproductions of labels to illustrate the text. 


43.   Jung, Hermann (1901 – ).  3000 Jahre Bocksbeutel.  Der Siegeszug einer Weinflasche.  Würzburg: 
Stürtz Verlag, (1970). 20.5h x 21.5w cm.  111, (3) pages + 4 illustrated leaves on tan paper as chapter 
heads.  Illustrations and photos.  Endpapers match chapter heads.  Illustrated glossy green boards.  
Wrinkling throughout, but no staining.    
 
In this book, Jung traces the 3000-year history of the Bocksbeutel, the characteristic wine bottle of Franconia, from earliest times to its 
present form.  We learn about early wooden and clay bottles, and the earliest glass bottles made by the Romans who developed a glass 
industry in the early centuries of our era which died out and was not revived until the 10th century.  But the earliest use of the 
“Bocksbeutel” in Franconia is uncertain, though generally dated at 1728.  Jung also discusses the origin of the name, and he subscribes to 
the commonly held belief that it was named for the scrotum (Beutel = pouch) of the billy-goat (Bock), whose shape it supposedly 
resembles.  The billy-goat has evidently had a long association with vineyards and wine.  Also discussed are copyright protection for the 
bottle shape, and its depiction in art. 


44.   Jursa, Oskar.  Burgenländisches Weinbuch.  Salzburg/Stuttgart: Verlag Das Bergland-Buch, (1962).  
Printed by R. Kiesel, Salzburg.  25.5 cm.  72, (2) pages, including 4 glossy color photo plates + another 
color photo plate.  Illustrations by Helga Mauer.  Endpaper maps.  Grey cloth, dustjacket.  Covers 
waterstained at corners and top edge, dustjacket likewise.  Internally clean.  Good reading copy.              
  
 
Devoted to the Austrian wine area bordering on Hungary.  Covers the wines, the grapes and the countryside and its attractions. 
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45.   Jursa, Oskar.  Südtiroler Weinbuch.  Salzburg/Stuttgart: Verlag Das Bergland-Buch, (1965).  Printed 
by R. Kiesel, Salzburg.  25.5 cm.  68, (4) pages, including 4 glossy color photo plates.  Illustrations by 
Helga Mauer-Matros.  Endpaper maps.  Dark blue cloth, dustjacket.  Binding uniform with item 44 
above.  Covers bowed and waterstained at corners and top edge, dustjacket too.  Internally clean.  Good 
reading copy.    
 
About the wine country of Bolzano (Bozen), a province of the Trentino Alto Adige region of Italy.  Also known as Tyrolia, it was until 
1918 part of the Tyrolian region of Austria (South Tyrolia).  The main cities are Bozen and Meran (Merano).  From a reading of this book 
you might never guess that you were in Italy, rather than Austria.  It blew my mind on a vacation there in the 1980's to find myself 
speaking Italian to the owners of our hotel, but German to their children – the post World War II generation.  The older generation, of 
course, had been subjected to an extensive “italianization” campaign by the Fascist regime.  Italy today is considerably more laissez-faire 
and the province is now effectively bi-lingual. 


46.   Jursa, Oskar.  Steirisches Weinbuch.  Salzburg/Stuttgart: Verlag Das Bergland-Buch, (1967).  Printed 
by R. Kiesel, Salzburg.  25.5 cm.  89, (3) pages, including 4 glossy color photo plates.  Illustrations by 
Helga Mauer-Matros.  Endpaper maps.  Tan cloth, dustjacket.  Binding uniform with item 44 above.  
Covers bowed and waterstained at top edge, dustjacket too.  Internally clean.    
 
About the wine country of the southern region of Austria (Steiermark) that borders on Slovenia to the south and the Burgenland wine 
region to the east.  Its main city is Graz. 


47.   Kahn-Ackermann, Georg (1918 – ).  Trost der Reben.  Ein Brevier vom Wein.  München: Paul List 
Verlag, (1960).  Printed by Presse-Druck- und Verlags-GmbH, Augsburg.  18 cm.  174, (2 cat) pages.  
Maps.  Paper.    
 
List-Bücher 168.  ©1960.  A general book on wine, with chapters on Germany, France, Italy, Austria, Hungary, Yugoslavia, Switzerland, 
Spain and Portugal.  The publisher's introductory note states that the author's intimate relations with wine date back to three bottles of 
1921 Château d'Yquem in the home of his parents at his “communion meal.”  Kahn-Ackermann is a journalist – there is an entry for him 
in the 1998-99 edition of the German Who's Who. 


48.   (Kansas).  The Grape in Kansas.  How to Grow and Use.  The oldest cultivated fruit.  The finest 
of all table fruits.  A fruit too good to be made a chief source of the degradation of the race as an 
alluring (yet intoxicating) principle.  To the glory of Kansas, 99½ per cent. of this luscious fruit which 
grows freely all over the state is used without fermentation.  Compiled and revised for the Kansas 
State Horticultural Society, by William H. Barnes, Secretary, State Capitol, Topeka, Kan.  Topeka: 
1901. W.Y. Morgan, Sate Printer, Topeka.  23.5 cm.  139 pages + frontispiece photo of Ephraim Bull 
with his original Concord grape-vine.  Stamped on title: “Compliments of William H. Barnes, 
Secretary.”  Name signed on front pastedown: “Joseph H. Merrill.”  Green cloth, a little worn at top and 
a few minor spots, but a pretty good copy.    
 
All about grapes – varieties, culture, etc. – in Kansas, except wine.  An article reprinted from the Indiana Farmer takes us to the site of the 
first Concord grape-vine, but on the way there, we walk by all the famous places: “… Walden pond ... past Emerson's home, where his 
daughter still lives, and past the Alcott home … A little further on is … the 'House of Seven Gables' … where [Hawthorne's] daughter, Mrs. 
Lothrop, still lives.  Next door to this historic house stands Bull's cottage, in whose door-yard still grows the first Concord grape-vine, from 
which stock the unnumbered millions of vines of this variety came.” [page 5]. 


49.   Kappeler, George J.  Modern American Drinks.  New York: The Merriam Company, (1895). 19.5 cm.  
120, (12 advtsg) pages.  Decorated grey cloth, slightly worn.     
 
Several hundred drink recipes, including cocktails, punches, fizzes, cups, etc.  Amerine #1974 lists an (1895) edition published by 
Saalfield in Akron.  Noling lists that as well as the present edition.  See Amerine #1975 for later editions. 
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50.   Kaufman, William I.  Encyclopedia of American Wine, including Mexico and Canada.  Jeremy P. 
Tarcher, Inc., Los Angeles.  Wine Appreciation Guild, San Francisco.  Boston: Distributed by Houghton 
Mifflin Company, (1984). 24 cm.  564 pages.  Maps and illustrations, endpaper wine label decorations.  
White cloth, dustjacket.    
 
First edition (1st printing).  Kaufman's work was inspired by Schoonmaker's Encyclopedia, whose emphasis was on European wines.  Of 
particular interest is the appendix which includes an extensive (135 pages) summary of Eastern and Western wine competitions 1977 to 
1984. 


51.   Kavaler, Lucy.  Mushrooms, Molds, and Miracles.  The strange realm of fungi.  A Signet Book.  
New York: New American Library, (1966). 17.5 cm.  256 pages.  Illustrations.  Bibliography pages 241-248.  
Paper.    
 
©1965.  Published by arrangement with the John Day Company, New York.  First printing October 1966.   According to the New Haven 
Register, this book “does for fungi what Audubon did for birds, Rachel Carson did for the sea, Gibbon did for the Roman Empire … and 
Freud did for the psyche.”  In the chapter headed A Loaf of Bread, a Jug of Wine, she recounts the work of Pasteur and Liebig in this field.  
“Both Pasteur and Liebig brought closed minds to the issue.  Pasteur later admitted that his point of departure had been the fixed 
preconceived idea that fermentation was caused by living organisms.  Liebig insisted, with equal firmness, that fermentation was a 
chemical process during which yeasts were decomposed.” … When Pasteur grew a kilogram of yeast from as much as could go through the 
eye of a needle, the French Academy “offered to pay Liebig's expenses to Paris so that Pasteur could present him with the evidence.  
Liebig, still refusing to admit that he was wrong, would not go.” [page 55]. 


52.   Kehrig, Henri.  La Cochylis.  Des Moyens de la Combattre.  Troisième édition, revue et 
augmentée.  Suivie d'un appendice et accompagnée de deux planches dont une en chromo-
lithographie.  Paris / Bordeaux: G. Masson / Féret et Fils, 1893.  Imprimerie G. Gounouilhou, Bordeaux.  
25 cm.  61, (2) pages + one color plate and one monochrome.  Paper wraps rather tattered.  Some 
occasional internal browning and/or staining, but text is ok.  Some print through from color plate to 
tissue guard and to following leaf, but no apparent color fading.  Reading copy.    
 
A technical treatise on the cochylis moth.  The bibliography (pages 8-9) includes Kehrig's La Cochylis ou ver de la vigne, Bordeaux 1890, and 
the 2nd edition of the present title, Bordeaux 1892.  Simon (BV 63) lists what appears to be the present work with a slightly different 
title.  Kehrig also wrote on the protection of birds, Paris 1921. 


53.   Kehrig, Henri.  Les Temps Nouveaux pour le Vin.  Paris / Bordeaux: L. Mulo / Féret et Fils, 1910.  
Imprimerie G. Gounouilhou, Bordeaux.  19 cm.  133, (2) pages.  Stamp on half title: “Hommage de la 
Feuille Vinicole de la Gironde.”  Attractive hand binding by Nancy Buehler in cloth and marbled paper, 
with leather labels on spine.  Light smudges at top and foot of spine.    
 
About all the problems the wine industry in France has had to face – oïdium, phylloxera, mildew, compounded by bad publicity, doctors 
down on wine, detractors from abroad, temperance, bad laws – and how these have been or are being overcome.  Kehrig seems to see a 
brightening future.  Simon BV. 


54.   Kellermann, Dieter.  Trinksprüche, Richtsprüche, Gästebuchverse.  Originelle Anregungen für 
viele Gelegenheiten.  Mit vielen Zeichnungen.  Wiesbaden: Falken-Verlag Erich Sicker, [1965].  Printed by 
Decker & Wilhelm, Heusenstamm.  21 cm.  80 pages + 7, (1) book catalog pages at end.  Illustrations.  
Paper.    
 
A collection of – and some thoughts on – toasts and tributes for drinking, for entries in guest books, and for building dedications 
(topping-out ceremonies). 
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55.   Kellner, Esther.  Moonshine.  Its History and Folklore.  New York: Weathervane Books, (1971). 21 
cm.  (2 title leaves), 235 pages.  Bibliography pages 233-35.  Orange boards, dustjacket.  Dustjacket a little 
worn, some staining on verso.  Internal wrinkling, but no water-staining, only a couple of black printer's 
ink blotches.    
 
Published by arrangement with Bobbs-Merrill.  “b c d e f g h”  From the dustjacket: “Moonshining survived wars, 
insurrections,depressions, temperance movements, Prohibition and the Internal Revenue Service.” 


56.   Kelly, Fred C[harters] (1882 – ).  One Thing Leads to Another.  The Growth of an Industry.  
Boston and New York: Houghton Mifflin Company, 1936.  Riverside Press, Cambridge, MA.  22 cm.  (4 title 
and contents leaves), 103, (1) pages + 17 numbered b&w photo plates, of which 6 are double.  Black 
cloth, silver decorations.  Dustjacket is worn and chipped and has faded spine, but presentable.                   
  
A business history of the Commercial Solvents Company.  The photographs are by Margaret Bourke-White (1906-1971), mentioned only 
on the dustjacket.  This same year also saw the first issue of Life Magazine, which has a photo by Bourke-White on its cover.  But the 
reason this book was in my collection was that the company produced large quantities of neutral spirits for the whisky industry.  One of 
the photographs shows one of the rackhouses, which contained 100,000 barrels of whiskey.  A plant in California introduced French 
distilling methods and “was among the first in the United States to produce alcohol free from impurities and of high quality.  It was the 
first to make high quality alcohol in commercial quantities from molasses.” [page 62].  As an example of the company's strength in 
research and good management, the author relates a meeting with “our old friend Dr. Chaim Weizmann, whose work in bacterial 
fermentation had been the starting point of Commercial Solvents, came to America with the famous Einstein on a mission connected 
with the Zionist movement.” [65].   He had brought with him some titanium dioxide, unrivalled as the whitest of pigments for use in 
paints, which had been derived from ilmenite (mined in India) by a process patented by Weizmann's brother-in-law, Dr. Joseph 
Blumenfeld, a French chemist.  This led to the organization of the Commercial Pigments Corporation which was eventually bought by 
Commercial Solvents, then expanded by DuPont, and so on.  In any case, whether your interest is alcohol or whiskey, or Margaret 
Bourke-White, or Dr. Chaim Weizmann, this book is for you. 
 
Kelly wrote numerous books on business subjects.  His biography of the Wright brothers, 1943, was authorized by Orville Wright. 


57.   Kelly, John.  Be Your Own Bartender.  By John Kelly, formerly proprietor, Beverage 
Importations, Inc., Ltd., Office and Bonded Godowns, 19 Quai de France, Shanghai, China.  
Beverage Trade Instruction and Service.  Honolulu, T.H.: Printed by Paradise of the Pacific, (1948). 22.5 
cm.  (70) pages.  Illustrations.  Owner's name on title: “Joyce V. Homann.”  Decorated paper.  Spine 
chipped, back cover stained.  Internally rusted and stained at stapled spine and lower inside corner.  Else 
clean internally.  Reading copy.     
 
Contains some lovely typos: Pafait Amour, Basac, Rich Old Baul (from Madeira), etc.  The author's credentials include contacts at the 
Waldorf Astoria (New York), Ambassador Hotel (Los Angeles), Royal Hawaiian Hotel (Honolulu), Raffles Hotel (Singapore).  In addition 
to drink recipes, there is a glossary and helpful advice for bartenders.  Not in Noling. 


58.   Kenrick, William (1789-1872).  The New American Orchardist; or, an account of the most 
valuable varieties of Fruit, of all climates, adapted to cultivation in the United States; with their 
history, modes of culture, management, uses, &c.  With an appendix on vegetables, ornamental trees, 
shrubs, and flowers, the agricultural resources of America, and on silk, &c.  Seventh edition, enlarged 
and improved.  With a supplement.  Boston: Otis, Broaders, and Company, 1844. 19 cm.  450 pages.  
Illustrations.  Bibliography pages 9-12.  Ownership signature on endpaper: “W.F. Wight.”  Dark brown 
embossed cloth, spine gilt.  Spine detached.  Waterstaining along bottom edge of covers.  Internally 
clean, except for minor waterstaining at inside bottom corners of pages from about pages 250 to 380, 
outside of text area.    
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Contains a substantial chapter on grapes, with notes on 56 varieties and material on cultivation, training and pruning, featuring the 
Thomery system.  Among the growers and winemakers mentioned are Adlum and Longworth. [pages 243-285].   
 
Copyright date is 1841, but the preface to this seventh edition is dated 1844.  Amerine (1994 to 2004) lists many editions from the first 
in 1832 to the eighth in 1846 and on to 1848. 


59.   Keuls, J.P.M.  Het Boek van den Wijn door J.P.M. Keuls, oud Nederlandsch Vice-Consul te 
Bordeaux.  2e Druk.  Amsterdam: (Rutgers), 1947.  Printed by Rutgers, Doesburg.  21 cm.  262, (1) pages 
+ 29 plates (mostly photos).  Maps.  Bibliography pages 255-56.  Cloth-backed decorated boards, torn 
and waterstained dustjacket.  Top of spine, top of front cover and most of back cover waterstained.  
Binding slightly skewed.  Internal staining, mostly last quarter of book.  Otherwise a clean reading copy.                    
  
A general survey of wine and its production worldwide, with primary emphasis on the wines of France, Germany, Spain, Portugal, Italy 
and Hungary.  Also covered are storage and service, food and wine, and therapeutic uses of wine. 
 
In the preface to the second printing, dated at Amsterdam March 1947, the author says that this edition is the same as the first, except for 
the correction of typographical errors and inaccuracies.  This book is not listed in WorldCat or Melvyl.  A search of online libraries in the 
Netherlands found the first edition, published at Amersfoort by Melchior in 1931 (255 pp, 16 ills), but no reference to the present 
edition – at least not yet.  An interesting item for any wine book collection. 


60.   Kinloch (Pamela Vandyke Price)  The Taste of Kinloch.  A handbook of wines and spirits based 
on the experience of 100 years.  London: Charles Kinloch & Co., (1961).  Produced by G. Street & Co., 
London.  24.5 cm.  (4), forty-two, (1) pages.  Frontispiece photo of the Kinloch building and 5 more full-
page photos.  Numerous monotone illustrations, maps, headpieces and tailpieces.  Decorated white 
glossy boards.    
 
On spine: “Charles Kinloch 1861-1961.”  Text is by Pamela Vandyke Price, illustrations by Alan Crisp and Frederick Middlehurst.  The 
foreword is a poem by A.P. Herbert (1890-1971), written for this occasion.  An interesting promotional piece. 


61.   Kinross, Lord.  The Kindred Spirit.  A History of Gin and of the House of Booth.  London: 
Newman Neame Limited, 1959.  Printed by CAPS Limited, London.  24.5 cm.  xi, 93, (7) pages + 4 brown 
tabs describing the illustrations on facing pages.  Numerous illustrations in color and b&w.  Color 
illustration tipped in on page (ii).  Illustrated endpapers.  Green cloth, gilt.    
 
Much social history together with the history of gin in Britain.  And of course there was a good side to gin.  “That the drift towards the 
gin palace may have been prompted as much by a desire for social companionship as by a desire for gin was suggested by the fact that a 
similar impulse animated the teetotallers themselves.  The Phoenix Lodges, temperance societies, used to hold their meetings in coffee-
houses …      ‘… I could show you wives standing at coffee-shop doors imploring their husbands to come home … songs are frequently 
tolerated that are not very moralising in their tendency; cards, dice and dominoes are extensively used in the Phoenix coffee-houses.’” 
[page 57]. 
 
The firm was immensely proud of its contribution to Ross's Arctic expedition of 1829.  Felix Booth had anonymously financed the 
exploration.  There is a full account in the book, together with illustrations [28-36], including the color frontispiece. 


62.   Kirshman, Irena.  Wine Cookery.  Drawings by Pamela Walters.  Greensboro, NC: Potpourri Press, 
c.1969. 21.5 cm.  48 pages.  Paper.    
 
Born in London, Kirshman was trained as a specialist in psychiatric nursing, which she taught at Columbia Presbyterian Hospital in New 
York.  Switching careers, she became a consultant to Baltimore's old Lexington food market, eventually moving to Greensboro. 
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63.   Kirton, John W[illiam] (1831-1892).  Intoxicating Drinks, their History and Mystery.  London: 
Ward, Lock, & Co., (1879). 18 cm.  vi, 144, (20 book catalog) pages.  Preface dated December 1st, 1879.  
Embossed, decorated blue cloth, gilt.  Nice copy.     
 
A temperance, or rather abstinence crusade against anything that contains alcohol.  The book is organized as a series of chapters, each 
analyzing a different alcoholic drink – ale, cider, gin, brandy, rum, home-made wine, British wine, cordials, port, sherry, claret.  The 
ultimate criterion Kirton always seems to come down to after lengthy, sometimes interesting, but mostly tedious analyses, is alcohol.  If it 
burns, there's too much of it and it will surely harm you.  He even claims to have the medical profession on his side.  “It has been the 
custom for medical men to recommend these drinks … both in health and disease.  The tide, however, is beginning to turn, and in almost 
every instance the evidence and the testimony is in favour of this position: that the most perfect health is compatible with total abstinence 
… and that life would be considerably prolonged if total abstinence became the universal practice of the people.” [page 126].  Gabler 
G26310.  Kirton wrote many other temperance books, including The Water Drinkers of the Bible (1885). 


64.   (Kitchen … )  The Kitchen and Fruit Gardener.  A Select Manual of Kitchen Gardening, and 
Culture of Fruits, containing familiar directions for the most approved practice in each department, 
descriptions of many valuable fruits, and a calendar of work to be performed each month in the year.  
The whole adapted to the climate of the United States.   [together with]:   The Complete Florist: a 
Manual of Gardening, containing practical instruction for the management of greenhouse plants, and 
for the cultivation of the shrubbery, the flower garden, and the lawn.  With descriptions of those 
plants and trees most worthy of culture, in each department.  With additions and amendments, 
adapted to the climate of the United States.  Philadelphia: Lea and Blanchard, 1844. J. & W. Kite, 
Printers.  19 cm.  118 pages; [The Complete Florist]: 108 pages.  Back endpapers torn out.  Dark brown 
cloth.  Spine torn and chipped, back cover stained.  Front hinge broken.  Browning and foxing 
throughout.  Reading copy.    
 
Both works are revisions of the English edition.  There are a few pages on grapes in the Kitchen Gardener [105-108].  Amerine (2024) lists 
the first work.  Crahan sale #620. 


65.   [Kitchiner, William] (?1775-1827).  The Art of Invigorating and Prolonging Life, by Food, 
Clothes, Air, Exercise, Wine, Sleep, &c. and Peptic Precepts, pointing out agreeable and effectual 
methods to prevent and relieve indigestion, and to regulate and strengthen the action of the stomach 
and bowels.  Suaviter in modo, fortiter in re.  To which is added, the Pleasure of making a Will.  Finis 
coronat opus.  By the author of “The Cook's Oracle, &c. &c. &c.  Fourth edition, enlarged.  London / 
Edinburgh: Hurst, Robinson, and Co. / A. Constable and Co., 1822.  Printed by James Moyes, London.  16.5 
cm.  viii, (2) 336 pages.  Bookplate on front pastedown of “Hugh Blair Grigsby.”  Three quarters leather, 
plain boards, worn.  Staining on endpapers only.  Internally there is a little browning on half title, 
otherwise quite clean.    
 
Grigsby wrote these notes on the half title: “This book I bought at the sale of John Randolph of Roanoke in October, 1845.  It was in 
boards.  I gave it to a Norfolk binder with some twenty other volumes to be bound, in 1860 or '61; and the binder was summoned to the 
army, leaving all my books in his shop.  W.A.S. Taylor saw my books there and saved them for me.  H.B.G.  [?placename?], Sept. 21, 
1871.  The marks in this book are Mr. R.'s.  See the marks on the chapter entitled The Making of a Will.”  The pencil marks are on pages 
307 and 308 regarding the making of a will, on the subject of relatives “who have had no other Anxiety about You save that arising from 
your Apothecary's report of your good health, and the probability of your long enjoying it!!!” In another chapter, Randolph marked this 
sentence: “Drunkenness is deplorably destructive, but her demurer sister Gluttony destroys an hundred to her one.” [221]. 
 
John Randolph (1773-1833), influential political figure, served 5 terms as a Congressman from 1799 to 1829, and was a Senator from 
1825 to 1827.  Grigsby (1806-1881) was a historian and wrote a number of books on Virginia politics and on Virginia families, some of 
which have become collectors' rarities.  He wrote a long letter to the editor of the Southern Literary Messenger (20:2, February 1854, pages 
76-79), entitled “The Randolph Library,” in which he gives a detailed description of what was a very fine library, and ends thus: “It is a 
subject of regret that no catalogue of his books by a competent hand exists, or is now practicable; and still more is it to be deplored that a 
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collection, the most characteristic of all his possessions, was not deposited in some public institution, and preserved entire, as a striking 
and appropriate memorial of his taste and genius.”  [made available on the internet by the University of Michigan]. 
 
In the chapter on wine (pages 139 to 169), Kitchiner sprinkles his somewhat disjointed statements with qotations from Accum, Wright, 
Carnell, Jullien, etc.  Wines discussed are mostly port, sherry, madeira and claret.  Regarding port, generally shipped two years after the 
vintage, he says: “Our Wine-merchants keep it in Wood from two to six years longer … – surely this must be long enough to do all that 
can be done by keeping it – what crude wine it must be to require even this time to ameliorate it! – the necessity for which must arise 
either from some error in the original manufacture, – or a false taste, which does not relish it, till time has changed its original 
characteristics.”  He appears to endorse the use of wine by “Invalids past the Meridian of Life.”  “Of Red Wines, Claret is the best; and it 
is to be lamented, that the Duty imposed upon it is so great, that to moderate fortunes it amounts to a prohibition …”  He laments the 
fact that “the delightful and salubrious wines of France must be taxed twice as high as the coarse unwholesome wines of Portugal.”  Wine 
is also mentioned off and on in the chapter titled “Peptic Precepts” [170-301] which discusses the effects of bad eating habits, among them 
the new fashion for eating dinner at a late hour in the evening, rather than at 11 or so in the morning (breakfast at 7) as it used to be.  
One thing that caught my eye (as it did Salvatore Lucia's) was this passage: “Feeble Persons, who are subject to such sudden attacks [of 
exhaustion] , should always travel armed with a Pocket Pistol charged with a couple of glasses of White Wine, or, 'Véritable Eau de Vie,' – a 
Biscuit, and some strong Peppermint or Ginger Lozenges …” [198].  Lots of interesting material. 
 
From the entry in the Dictionary of National Biography, we learn that Kitchiner's father began as a porter at a coal wharf and eventually 
raised a fortune of about £2000 a year.  William was educated at Eton and obtained his M.D. from Glasgow, and therefore could not 
practise in London; “but having inherited a handsome competence from his father he was independent of his profession, devoted himself 
to science, and showed hospitality to a circle of friends distinguished for genius and learning.  Though always an epicure, he was … 
abstemious in his habits … [He] experimented in cookery … [and] attained to a considerable culinary skill.  His lunches, to which only a 
few were admitted, were far famed.  His dinners were conducted with much ceremony … Among the most frequent guests [was] 
Kitchiner's most intimate friend, Dr. John Haslam … [He] studied optics, and wrote 'An Essay on the size best adapted for Achromatic 
Glasses … [and] on the construction and use of telescopes.' … He had a taste for music, played and sang with considerable feeling, and 
collected with care a library of manuscript and printed music.”  He died of a heart attack after dining with his friend John Braham on 
Baker Street.  Kitchiner's first two works were on telescopes, opera-glasses and spectacles, 1811 & 1815 [he owned 51 telescopes]. 
 
The earliest edition listed in WorldCat is the 2nd of 1821, London, Hurst, Robinson, 276 pp.  This is followed by the 3rd, enlarged, of 
1822, London, same publisher, 298 pp.  The 4th (present edition) followed the same year.  There were two US editions in 1823, based on 
the 3rd London, one published by Cary & Lea, Philadelphia, the other by W.W. Worsley, Lexington, KY.  Another new edition [?5th] 
was published in 1824, London, 341 pp. and again in 1828.  The 6th edition of 1828, augmented and improved, was published by 
Whittaker, London, 337 pp.  An edition based on the 6th was published in New York 1831.  Evidently a very popular work. 


66.   Kittel, J[osef] B[aldwin] (1869-1929) and Hans Breider.  Das Buch vom Frankenwein.  Vierte 
erweiterte Auflage von Hans Breider.  Mit 53 zum Teil farbigen Bildern und vielen Abbildungen im 
Text.  Würzburg: Verlag H. Stürtz, (1967). 19.5 cm.  263, (1 cat) pages + 24 glossy plates in color and 
b&w.  Illustrations in text.  Bibliography pages 262-263.  Folded Franconian wine map (59w x 42h cm) 
laid in.  Pale yellow cloth.  Dustjacket has closed tears and outside upper corner is wrinkled, but not 
stained.              
I would guess that this is the definitive book on Franconian wine and its history.  The first edition was published in 1905 and the second 
with minor additions and changes in 1925.  The third edition of 1958 was completely revised by Hans Breider.  Changes in the 
Franconian wine region in the area of mechanization and re-organization prompted this fourth edition.  New historical material was also 
added.  The prefaces to the third and fourth editions are by Breider, at that time director of the state school of viticulture and horticulture 
at Würzburg-Veithöchsheim.  The preface to the fourth edition is dated at Würzburg, spring 1967.  Attractive presentation. 


67.   Klenk, Ernst.  Die Weinbeurteilung nach Farbe, Klarheit, Geruch und Geschmack, mit 
Bewertungsbeispielen für Wein und Sekt.  Von Ernst Klenk, Direktor der Staatl. Lehr- und 
Versuchsanstalt für Wein- und Obstbau Weinsberg.  Zweite neubearbeitete Auflage.  Mit 19 
Abbildungen.  Stuttgart: Verlag Eugen Ulmer, 1960.  Printed by Buchdruckerei Ungeheuer & Ulmer, 
Ludwigsburg.  22.5 cm.  95, (1 book catalog) pages.  Photo and other illustrations.  Bibliography page 73.  
Advertising pages 90-95.  Decorated boards, lightly soiled.    
 
Second, revised edition.  Well-organized and useful guide to the evaluation of wine by color, clarity, smell and taste.  One  general rating 
system based on a scale of 40 assigns 0-3 points for color, 0-3 for clarity, 0-10 for smell and 0-24 for taste.  There is a detailed guide on 
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how to determine the point value for each element.  For example, in judging smell, if the wine is clean, pure, unripe, mature, muted, has 
weak scent, varietal bouquet, vintage bouquet, is perfumed, it may be assigned from 4 to 6 points of 10 for the smell factor.  Another 
system is based on 20 points and 40 half-points.  We found much of the material to be very useful to us for our own wine ratings, which 
we based indirectly on a scale of 40, by splitting a scale of 10 into quarters, as for example 6, 6+, 6-7, 7-, 7 = 24 to 28 of 40.  We found it 
much easier than any other scale.  The worst of all, I think, is the 100 scale, its main fault being that there never seems to be a wine that 
scores less than 70.  Thus effectively it is a scale of 30, which I find difficult to handle.  Of course, in our own scale, we rarely went much 
below 5, unless we'd made a bad purchase, or the wine was over the hill, or we were drinking Canadian wines in the 60's.  Thus we were 
effectively down to 5, but that's a lot easier than 30. 
 
The book contains specific examples of wines that were available at that time and how they were evaluated.  It also discusses rating of 
wines for pricing, and so on.  A detailed glossary of tasting terms defines all the elements in the evaluation process.  Also included is some 
history (taken from Bassermann-Jordan) and information on what is required for a wine evaluation session: environment, glassware, 
understanding of wine, objectivity – how to enhance it, etc.  The first chapter discusses the aesthetic, physiological, antiseptic, prophylactic 
and nutritional value of wine.  Rather interesting was what Pius XII said in his address to the 7th International Wine Congress of the 
O.I.V.: “Wine is a splendid thing in and of itself … but it is nonetheless proper to examine the high nutritional and hygienic values of 
wine from a scientific point of view.  We are convinced that scientists will thus perform a service to mankind, since at the same time they 
will help determine the measure beyond which its use is a misuse for all of creation …” [page 5].  This second edition omits the chapter 
on foreign wines included in the first (1950).   
 
Another anecdote, if I may.  On a trip to Germany in the early days of our collecting, we visited the wine school in Weinsberg.  There was 
not a soul in the building, yet it was wide open and we wandered through the whole place, including the displays of medals and awards, 
all unlocked, and the office of Ernst Klenk, the director and the author of this book.  It gave us a pleasantly eerie feeling.  New York was 
never like that. 
 
Shields lists the first edition of 1950, second 1960, and third 1972.  The German biographic encyclopedia (1997) has an entry for Ernst 
Klenk (1896-1971), a physiological chemist specializing in fats and lipids, and a professor in Cologne, but I can find no connection 
between the two, and so assume this was not our man. 


68.   Kling, J.P.  Vermischte Schriften, meist physicalischen und ökonomischen Inhaltes.  Mannheim: in 
der Neuen Hof= und Akademischen Buchhandlung, 1789. 17 cm.  (4), 260 pages + foldout plate at end.  
[Followed by] Katechismus des Kleebaues.  Compiled by Johann Ernst Werner.  Erfurt, 1787; xxiv, (4), 
164 pages, illustrated.  [Followed by] Über die wahren Mittel der Fruchtbarkeit.  By Carl Wilhelm 
Friedrich Leopold.  Nürnberg, 1790; 84 pages + double-page table.  [Followed by] Praktische Anweisung 
alles Federvieh … zu mästen.  Zweyte Auflage.  Koburg, 1790; 62 pages.  [Followed by] Wie kann man 
dem … Holzmangel abhelfen, und eine gute Holzersparung … bewirken?  1790; 60 pages.  Name on 
front pastedown: “Pfarrer Weber.”  Brown mottled boards, worn.  Title page has a slit at left edge, 
bottom half.     
Contains “Beitrag zur Naturgeschichte des Weines.  Vorgelesen in der Akademie der Wissenschaften den 26 Hornung 1781.” [Article on 
the Natural History of Wine, read at the Academy of Sciences on 26 February 1781].  [pages 103-124].  One would think, says the author, 
that given the same weather conditions and vineyard orientation, wines made from the same Riesling grape ought to be the same.  But 
prices show that there is a big difference between Rüdesheim, for example, and Bingen across the way.  It must be the soil, he thought.  
At Nierstein, he was told that the controlling factor was the red sandstone soil.  The best vineyard at Hochheim belonged to a cathedral 
deacon in Mainz [today's Hochheimer Domdechaney?] and the soil there was white.  The most beautiful vineyards he thought were those 
of the Rüdesheimer Berg, though Johannisberg was a close second.  The conclusion he came to was that the best Rhine wines, with the 
exception of Rüdesheimer, grow in marl, but that there are different types of marl, and that the wines therefore are different, not only in 
taste but also in healthfulness, and so on.  Rather interesting essay. 
 
I was unable to find any reference to this item in the library catalogs. 
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69.   Klingner, Heinrich.  Das deutsche Weinbuch.  Weinbau, Gewinnung, Behandlung, Pflege und 
Lagerung der Weine und sonstiger Getränke, mit besonderer Berücksichtigung des Hotel= und 
Gaststättengewerbes.  Mit 280 Abbildungen.  Neustadt an der Haardt an der Deutschen Weinstraße: 
Pfälzische Verlagsanstalt, (1935). 22.5 cm.  xvi, 555 pages + 10 photo plates.  Illustrations and 
photographs.  Errata page 555.  Bibliography pages 461-62.  Inscribed on front pastedown: “Geisenheim 
'am' Rhein.  20.6.38.  Colin Yeatman.”  Pencilled notes passim in same hand.  Red cloth backed boards.  
A little staining on front cover, else a nice copy.    
 
A comprehensive textbook on viticulture, production, handling, care and storage of wines, with special emphasis on the restaurant trade.  
There is a fairly detailed listing of German vineyards, with acreage for each area [pages 143-198], followed by listings for France and the 
rest of the world [198-225]. 


70.   Kloss, C[yril] A[ugustus].  The Art and Science of Brewing.  London: Stuart and Richards, (1949).  
Printed in GB by the Alcuin Press, Welwyn, Garden City.  22.5 cm.  x, 121 pages + 4 glossy photo 
plates.  Illustrations.  Bibliography page 117.  Green cloth.  Dustjacket, chipped and soiled.    
 
First published in 1949.  Kloss was Chief Chemist, Mortlake Brewery, Watney Combe Reid & Co. 


71.   Knowlton, H.E. and W.H. Childs.  Growing Grapes in West Virginia.  Circular 69, Agricultural 
Experiment Station, College of Agriculture, West Virginia University, F.D. Fromme, Director.  
Morgantown, WV: March 1935.  Mathews Printing and Lithographing, Charleston, WV.  22.5 cm.  24 
pages.  Photo illustrations.  Paper, no cover.  Waterstained and wrinkled.    
 


72.   Koch, Hans-Jörg (1931 – ).  Wein für Ketzer und fromme Leut.  Zürich: Sanssouci Verlag, (1962).  
Printed by H. Börsigs Erben, Zürich.  14 cm.  141, (1), (2 cat) pages.  Illustrations, some in red & black.  
Maroon cloth with a tiny dent in spine.  Dustjacket, edgeworn.    
 
Old woodcut illustrations and drawings by Willi Rieser.  As the title implies [Wine for heretics and for pious people], this is an annotated 
voyage through the lore and literature of wine.  It is about spiritual and worldly wine lovers, those who understand the poetry of drinking 
and who can express their feelings in words. 


73.   Koenen, A[nton] J.  From Vineyard to Table.  A Practical Wine Grower's Account of the Making 
of Hocks and Moselles.  London: A.J. Koenen, 1930. 18 cm.  32 pages + 5 glossy photo plates.  Paper.  
Covers faded at edges, and some staining on spine.    
 
Since I love good Mosel wines, I was pleased to learn that “Natural Moselles are not only the most refreshing, noted for their choice 
bouquet, delicacy, pleasant acidity and purity, but have supreme dietetic value, and are recommended by the Medical Profession, 
especially in cases of diabetes, gout, rheumatism, etc.” [page 29]. 


74.   Koester, Reinhard (1885 – ).  Die Weinfibel.  Ein kleiner Wegweiser für Weintrinker, Weinwirte 
und alle, die den deutschen Wein lieben.  Oppenheim/Rhein: Deutsche Weinwerbung, (1950).  Printed by 
Erasmusdruck Max Krause, Wiesbaden.  18 cm.  79, (1) pages.  Color maps and illustrations.  Illustrated 
boards.  Spine and outer edge of front cover are waterstained.  Internally clean, lightly wrinkled.                
  
Second revised edition, 1950.  Text by Reinhard Koester, illustrations by Wilhelm M. Busch.  A primer on German wine for would-be 
connoisseurs.  A copiously illustrated, attractive little book.  Amerine & Wheeler (#861) has the 1938 edition published in Berlin (See 
also John Thorne's Catalogue 20, #267).  I found none of the later editions listed in WorldCat. 
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75.   Koester, Reinhard (1885 – ).  Die neue Weinfibel.  Mainz / Duisberg: Deutsche Weinwerbung / Carl 
Lange Verlag, 1954.  Printed by Erasmusdruck Max Krause, Mainz.  17.5 cm.  68 pages.  Monochrome 
maps and illustrations.  Illustrated boards.  Spine faded.  Covers lightly soiled.  Internally clean.                   
  
Text based on drafts by Reinhard Köster.  Illustrations by Wilhelm M. Busch.  Maps by Karl Voß.  A complete revision of item 74 above.  
A little less attractively presented. 


76.   Koester, Reinhard (1885 – ).  Deutsche Weinfibel.  Konstanz: Rosgarten Verlag, 1962.  Printed by 
Erasmusdruck Gottfried Krause, Mainz.  17.5 cm.  67, (4) pages.  Monochrome maps and illustrations.  
Illustrated boards.  Plastic sheathing on covers is blistered.    
 
A revised edition of item 75 above, with an added table of contents.  Same illustrations by Wilhelm M. Busch and maps by Karl Voß. 


77.   Kraemer, Ado.  Das Bocksbeutelbuch.  Mit 20 zum Teil farbigen Tafeln, vielen Holzschnitten von 
Richard Rother und einer Karte.  Würzburg: Verlag Universitätsdruckerei H. Stürtz, 1964. 19.5 cm.  188, 
(4) pages, including 20 captioned pages, on which on which glossy color and b&w illustrations are 
mounted.  Folded color map of Franconian wine area laid in (59x42cm) – same as the map in item 66 
(Kittel).  Illustrations.  Red cloth, dustjacket.  Back cover is slightly discolored and warped from 
dampness, as is back of dustjacket.  Internally clean.    
 
Second expanded and completely revised edition.  The 1961 edition was privately printed as «Der Bocksbeutel-Almanach».  This book is 
about Franconian wine, the Bocksbeutel representing the characteristic shape of the wine bottle, and believed by most outsiders to be the 
name of the wine itself.  This is the misconception the author would like to dispel, i.e. the Franconians drink many fine Franconian wines 
sold in bocksbeutels, but they don't drink bocksbeutel wine.  Kraemer's book is about Franconia and its wines, as well as the drinking of it, 
and its language, its music and poetry. 


78.   Kraemer, Ado.  Escherndorf und seine Weine.  Würzburg: Universitätsdruckerei H. Stürtz, 1964. 19.5 
cm.  72 pages, including four photo plates.  Woodcut illustrations by Richard Rother.  Illustrated paper 
jacket folded over blanks.     
 
An attractively illustrated booklet on a Franconian wine town, its history, vintages (beginning 1056), associations with Goethe, etc. 


79.   Kraemer, Ado.  Escherndorf und seine Weine.  Würzburg: Universitätsdruckerei H. Stürtz, 1964. 19.5 
cm.  72 pages, including four photo plates.  Woodcut illustrations by Richard Rother.  Illustrated paper 
jacket folded over blanks.    
 
Another copy (see item 78 above) 


80.   Kraemer, Ado.  Greif zum Glase.  Trinksprüche zum Wein.  Mit Richard-Rother-Holzschnitten.  
Würzburg: Verlag H. Stürtz, 1965. 18.5 cm.  128, (5), (2 cat) pages.  Woodcut illustrations.  Illustrated 
boards.  Clean but mildly wrinkled.     
 
Toasts for wine drinkers, with interesting illustrations.  The toasts are arranged in four chapters: with the first glass, the second glass, the 
third glass, the fourth glass and on up.  Many of Rother's woodcuts first appeared in the form of illustrations for ex-libris.  


81.   Kraemer, Ado.  Frag den Wein.  Ein Brevier für Weinfreunde.  Mit Richard-Rother-Holzscnitten.  
2. Auflage.  Würzburg: Verlag H. Stürtz, 1967. 19.5 cm.  124, (4) pages.  Woodcut illustrations, including 
one on title page.Gilt-decorated maroon cloth.  Dustjacket.    
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Second edition.  Wine toasts and other verses by the author matched with Rother woodcuts, a number of both drawn from earlier 
publications [see bibliographical note at end of book]. 


82.   Kraemer, Ado.  Glas für Glas.  Mit 26 Holzschnitten von Richard Rother.  Würzburg: Stürtz Verlag, 
(1969). 19.5 cm.  94, (1) pages.  Woodcut illustrations.  Decorated yellow boards.    
 
Wide-ranging essays on wine, including German grape varieties, “advanced” tastings, the language of wine, a glossary of terms used in 
tasting, on wine lists, on labels, etc., all accompanied by toasts and woodcut illustrations.  Rough translation of closing line: “And so you 
see that abstinents, seldom come to happy-ents.” 
 
All of these books by Kraemer were purchased in Würzburg, the center of Franconian wine.  I wonder if he continued to publish wine 
books at an apparent rate of one a year.  One thing is certain: after seeing so many of Rother's woodcut illustrations, I think I would 
recognize them anywhere. 


83.   Kraemer, Ado.  Na – denn Prost!  Würzburg: Verlag H. Stürtz, n.d.  Printed by Universitätsdruckerei 
H. Stürtz, Würzburg.  15 cm.  16 postcards (14.7 x 10.4) in paper portfolio, each with a woodcut 
illustration by Richard Rother and poetry by Ado Kraemer.  The back of the portfolio is shabby and card 
#16 has a stain along the top.  Otherwise clean.     
 
Interesting set of cards picturing wine and drinking themes.  Date is no later than 1970, when this item was purchased in Würzburg. 


84.   Krämer-Badoni, Rudolf (1913 – ).  Das kleine Buch vom Wein.  Illustriert von Helmut Göring.  
Gütersloh: C. Bertelsmann Verlag, (1960). 19 cm.  192 pages.  Maps and illustations.  Illustrated glossy 
boards.  Slight wrinkling, but clean.    
 
In the Steckenpferd Bücherei series.  Dedication page: “With best wishes for the New Year, Bertelsmann places this little book on the table 
of its friends [inscribed: 'Johannes Rüger'] December 1960.” 
 
A short introductory “spiritual” history is followed by a tour through the vineyards of Germany [most of the book], Italy, France, the rest 
of Europe and the world (viticulture, wine making, vineyards, tasting, vintages, bottles, awards, storage, glassware, wine-list interpreter), 
not in any particular order.  Krämer-Badoni, a writer, was born in Wiesbaden.  He made his last appearance in the 1990-91 German 
edition of Who's Who. 


85.   Krell, Max (1887-1962).  Schömberger Auslese.  Frankfurt am Main: Verlag Heinrich Scheffler, (1964).  
Printed by Peter-Presse Christoph Kreickenbaum, Darmstadt.  19 cm.  129 pages.  Illustrations.  
Decorated grey cloth.  Small area of modest waterstaining along top edge of covers.    
 
© and printed 1964.  Illustrations by Karl Horst Passet.  A humorous genealogical fiction about the writer's ancestor – “the sixth one back 
in our series – better to number them, since nobody can figure out the grand grand grand routine …” – a penniless count who owned the 
castle Schömberg with its once famous vineyard in ruins and its drawbridge rickety, and a store of Schömberger Auslese in the cellar.  
Anyway, he goes off to try to re-make the family name and fortune.  However, I can't vouch for the accuracy of this summary – I did only a 
quick scan. 
 
Descended from medical families, Krell [his pseudonymn was Georg Even] also studied medicine, then switched to German studies and 
became a playwright and theater critic.  In his capacity as head of fiction for the publisher Ullstein in the 1920s, he had great influence on 
the German literary scene.  He published All Quiet on the Western Front (Im Westen nichts Neues) by German novelist Erich Maria 
Remarque, which had been turned down by other publishers.  Other authors in his stable included Alfred Neumann, Toller, 
Feuchtwanger and Brecht.  Many of “his books” were burned in 1933 and he went into exile in Switzerland.  He failed in his plans for 
publishing exiled German authors and moved on to Rome, then Florence, where he continued his literary activities and remained to the 
end of his life. [Neue Deutsche Biographie, volume 13, Berlin, 1982]. 
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86.   Kressmann, Edouard (1907 – ).  The Wonder of Wine.  New York: Hastings House, Publishers, (1968). 
21.5 cm.  xii, 227, (1) pages.  Illustrations.  Cloth, a few dampstains extending to dustjacket, which is 
slightly worn.  Some internal wrinkling.    
 
An interesting discussion of all aspects of wine, from production to consumption, by a genuine lover of wine from a family with more 
than a century in the Bordeaux wine trade.  Kressmann even ventures  into the fascinating subject of matching various wines with the 
music of composers such as Mozart, Brahms, César Franck, Wagner, etc. 
 
The last edition of Who's Who in France that lists Kressmann is 1977-78 (printed 3/77).  He wrote on the “humanism of wine” in France 
and also wrote on religious music.  He composed an oratorio “The Prophet Elijah.”  Since 1972, he had been president of the Federation 
of Music and Song of French Protestantism, and he was co-founder of the Aquitaine Union for nature and the environment.  He married 
Odette Cruse and they had five sons and one daughter.  The Wonder of Wine was written in English (with the help of Paul Dixon) and 
subsequently translated into French, Swedish and German.  It's one of my favorite wine books. 


87.   Kuhnholtz-Lordat, [Marie-Frédéric-Ernest] Georges (1888-1965).  La Genèse des Appellations 
d'Origine des Vins.  Macon: Imprimerie Buguet-Comptour, 1963. 22 cm.  150, (1) pages + 6 photo plates 
and one foldout map.  Illustrations.  Bibliographic material pages 135-143.  Paper, with matching title on 
cover.  Dustjacket has sun-browned spine and edges.    
 
Printed 1963.  Title on dustjacket: “Bulletin de l'Institut National des Appellations d'Origine des Vin et Eaux-de-Vie.  Nº 84 bis – Avril 
1963 (Paraît tous les trois mois).  138, Avenue des Champs-Elysées, Paris.”  The preface is by Baron P. Le Roy, president of the INAO.  In 
this technical historical document, the author traces the development of the appelations of origin, beginning with two specific examples 
(Vins de Bergerac and Vins de Gaillac), then discussing the factors of climatology, biology, and vineyard locations, and ending with a 
short chapter entitled “dips and bumps,” – erosion, scientific shortcomings, geology, ampelography, oenology, good and bad laws. 
 
Kühnholtz-Lordat [sic in Dictionnaire de biographie française, 1994] defended his doctoral dissertation in 1923: “Botanical geography essay 
on the dunes of the Gulf of Lyons.”  From 1925 to 1952 he was professor of botany at the National School of Agriculture at Montpellier.  
From 1954, he was head of ecology and nature preservation at the National Museum of Natural History in Paris. 


88.   Kusche, Ludwig (1901 – ).  Dr. Rieslings Umgang mit Weinen.  Fürstenfeldbruck: Verlag Josef 
Woderer, n.d. 19.5 cm.  125, (3) pages.  Vignettes.  Cream cloth, dustjacket.  Inconspicuous stain at lower 
right corner of dustjacket and through to front cover.    
 
Dustjacket illustration by Barbara Bergold.  The date 1961 is mentioned by the author in his postscript to the reader.  The book consists 
of a series of short essays, best characterized by their titles: First aid for teetotallers (a believable story); one hundred year horoscope for 
wine drinkers (a burlesque); 50 samples of poetry (critical view of a lyric drinker); views of a turn of the century wine album (for 
connoisseurs and elderly gentlemen); a friendly afterword; a small epistle to my readers. 
 
Kusche was a composer, pianist, conductor and writer.  He wrote a number of books on music –  Mozart, Chopin, Richard Strauss, Liszt, 
Schubert, Wagner, Orff, and more, all of which are listed in WorldCat.  Yet this book on wine is nowhere to be found, and so I thought 
that perhaps this was not the same person, but in the postscript he asks the reader not to be surprised that a happy musician should, in 
the sixty-fifth year of his life, write about his wine experiences after spending fifty years writing about music.  His choice of the name Dr. 
Riesling, “who very closely resembles the father of the publisher, and even more his son, is merely an alienation effect [Verfremdungseffekt – 
dissociation, estrangement] which is (unfortunately!) applied today  in the production of wine as well.  But better in literature, where it 
won't do so much damage.” [page 121].  Very entertaining reading.  I think I better browse through some of his books on music as well.  
Kusche's last appearance in the German Who's Who was in the 1981 edition.  A 1986 book on the memorials of great composers has a 
postscript by Kusche, and is also dedicated to his memory and to all friends of good music. 


89.   Laboureur, Suzanne.  Petits et grands Verres.  Les cocktails, boissons longues, sorbets-boissons, 
chaudes-coupes, liqueurs et boissons de ménage.  Le Vin.  Paris: Grasset, (1955).  Printed July 4th 1955, 
by Imprimerie Chantenay, Paris.  19 cm.  251, (1 colophon) pages.  Paper.  Dustjacket soiled and 
waterstained, but complete.  No staining of covers, or text, but binding coming unglued at spine 
internally.     
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Identified as first printing and also shows “7-55” on spine.  However, on back cover the book is identified as 7th edition, probably taking 
into account reprints since the first edition.  From dedication: “We thank Mr. René Hilsum, who allowed us to bring back to life, in 
modernizing and developing it, the Petits et Grands Verres of 1927.  The book organizes cocktails and other mixed drinks in chapters as 
named on the title page, ending with a chapter on wine.  Here is a sample drawn at random from the chapter on mixed wines (vins 
composés): “Strawberry Wine.  Pick over a kilo of fresh strawberries, cut them in two, put them in a bowl and pour over them a madeira 
glass of cognac or armagnac.  A few hours later, add the juice of an orange and two or three tablespoons of sugar.  The next day, add a 
glass of water and two bottles of red wine.  Let it marinate several hours longer, then pass it through fine linen, squeezing lightly, and 
bottle it.” [page 153]. 


90.   Lacoste, P.-Joseph.  La Route du Vin en Gironde.  Avec de nombreuses photographies hors-texte 
et deux cartes en couleurs.  Ouvrage couronné par l'Office international du Vin.  Nouvelle édition 
refondue et augmentée.  Bordeaux: Delmas, Imprimeur-Éditeur, (1948). 19 cm.  362, (1 colophon) pages + 
31 photographs on 15 plates, many of them photos of chateaux, and three maps in color at end: Médoc, 
Graves, and a foldout of the Bordeaux region.  Paper.  Covers are rather soiled.  Internally clean, with 
modest wrinkling.     
 
Fairly extensive coverage of the territory.  This edition, printed June 6, 1948, also had a limited run of 120 copies (1 to 100 + I to XX).  
This is not one of those copies.  In the preface the editor notes the addition of much new material: “In the first edition, we had to remain 
silent on certain interesting details; it was the time of the occupation and German censorship would not have permitted us to talk about 
the merits of a particular person, or to reveal a particular fact.  Furthermore, the Germans destroyed a number of monuments, important 
facilities about which we had spoken, which we had described.  We have explained this new situation.” 
 
The first edition is listed in the Fritsch sale catalog with a date of “(ca 1939),” 71 pages.  For the 1940 & 1942 edition (2 volumes – 191, 
169 pp) see Cooks Books Catalogue 74, #388. 


91.   Lacour, Pierre.  The Manufacture of Liquors, Wines, and Cordials, without the aid of distillation.  
Also the manufacture of effervescing beverages and syrups, vinegar, and bitters.  Prepared and 
arranged expressly for the trade, by Pierre Lacour of Bordeaux.  Published by subscription.  New York: 
R. Craighead, Printer, 1853. 19 cm.  vi, (1), 10-312 pages.  Blue cloth, gilt.  Binding worn and stained, 
spine detached.  Some foxing and staining throughout, though most of the text is fairly clean.  Reading 
copy.    
 
Here is a sample recipe for Imitation of Red Wine [page 217]: “Water, one gallon; sulphuric acid, to the strength of weak vinegar; honey, 
one pint; powdered alum, one half ounce; one sliced red beet, and half pint strong tincture of logwood; one drop oil of wintergreen, 
dissolved in a wine-glassful of alcohol; and one half of a grain of ambergris, rubbed up in sugar; one pint tincture of grains paradise … can 
be made at a very low price, as the honey  is the only article that is of value … and any  quantity of it can be prepared at the shortest notice 
…”  In the  preface the author claims that there is a need for the information  in this book, that it will get rid of articles found in 
commerce “containing deleterious adulterations” and would thus “strip intemperance of many of its attendant calamities.”  If this was the 
“good” stuff, no wonder the temperance movement was so widely supported. 
 
First edition of a popular work.  Amerine 2036.  Gabler (G26820) lists only the later Dick & Fitzgerald printing, as do Bitting (269) and 
Noling (244).  Simon lists an 1860 edition. 


92.   Lacour, Pierre.  The Manufacture of Liquors, Wines, and Cordials, without the aid of distillation.  
Also the manufacture of effervescing beverages and syrups, vinegar, and bitters.  Prepared and 
arranged expressly for the trade, by Pierre Lacour of Bordeaux.  New York: Dick & Fitzgerald, Publishers, 
(1853). 19 cm.  (4 ads), vi, (1), 10-312, (14 book ads) pages.  Cloth, gilt spine.  Foxed and waterstained, 
binding loose, poor condition.    
 
Later printing of the first edition (item 91 above). 
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93.   Ladrey, C[laude] (1823-1885).  L'Art de Faire le Vin.  Bibliothèque Oenologique et Viticole.  Paris: 
Librairie F. Savy, 1863.  Imprimerie J.-E. Rabutôt, Dijon.  18.5 cm.  xxiv, 261, (2 advtsg) pages.  Marbled 
endpapers.  Red leather backed mottled boards.  Covers damp-stained, spine split.  Internal wrinkling, 
but clean except for occasional foxing.  A few pencilled notes in margins in French.    
 
This is the second edition of a work which first appeared in 1857 [Simon BV:21] as Chimie appliquée à la viticulture et à l'oenologie.  “We 
will continue, in this new edition, to consider enological and viticultural questions solely from the chemical point of view; but outside this 
framework there is still much to do to cover the complete history of grapes and wine … We have chosen for this book a title already well 
known and often used in France and abroad for works on enology.  The importance and value of a number of these works, and especially 
that of Chaptal, imposes on us the obligation to improve the effort that we are delivering to the public today, and we will do our best to 
make it worthy of its predecessors.” [pages vi-vii].  The preface is dated at Dijon, July 10, 1863.  Chapter headings are: general 
characteristics of fermentation, alcoholic fermentation, fermentation of the must, study of substances produced during fermentation, 
preparation of wine: harvesting – gathering and sorting of grapes, treading and stalk removal, fermentation vats, vat hygiene, current state 
of wine chemistry, duration of fermentation – removal from vat – pressing, putting into barrels – filling, racking, fining, sulphuring, 
bottling, vinification, and miscellaneous considerations, such as the bottling of wine before fermentation is complete. 
 
This and later editions of this work (1865, 1871) are listed by Simon BV.  There was also a 4th revised edition, Paris 1881, 442 pages.  
Another Ladrey work in my collection that did not survive was La Bourgogne – Revue Oenologique et Viticole, volumes 1 to 3, 1859-61, each 
volume about 750 pages. 


94.   Landfield, Jerome [Barker] (1871-1954).  California – America's Vineyard.  Foreword by Paul 
Verdier.  San Francisco: Verdier Cellars, 1945. 23 cm.  36 pages.  Photo illustrations.  Table of contents 
inside back cover.  Stapled paper.  Covers chipped and torn.  Waterstained throughout, staples rusted.  
Bad copy.    
 
An interesting piece of ephemera.  Verdier, President of City of Paris, tells us in the preface how his cellar turned from European wines to 
California wines to replenish stock that could no longer be filled with European wines.  Although in California “every year is a vintage 
year” … Verdier felt that 1945 was a special vintage year and he had a label placed on each bottle in his cellars: “Bottled for the Verdier 
Cellars, San Francisco Peace Conference, April 25, 1945.”  A few pages of history are followed by notes on individual California wineries: 
Fountaingrove, Simi, Larkmead, Los Hermanos (Beringer), Beaulieu, Inglenook, Christian Brothers, Cresta Blanca, Wente Bros., 
Concannon, Valliant, Wine Growers Guild, Italian Vineyard Company.  Others are listed at the end. 
 
Landfield was born in Newark Valley, NY, did graduate studies at Cornell and in St. Petersburg (1894-97) and did mining exploration in 
Russia.  He married a Russian princess in 1907, taught European history at U. Cal. and was active in US-Russian relations.  He made his 
home at the Bohemian Club, San Francisco.  A second edition of this title was dated 1949.  Other Landfield wine titles include The Story 
of Wine, 1945 and Cellar Chats in the Verdier Cellars, 1950. 


95.   Langenbach, Alfred.  German Vines and Wines.  London: Vista Books, 1962.  Printed by Cox and 
Wyman, London.  22 cm.  190 pages + 12 glossy photo plates.  Maps.  Bibliography pages 179-80.  
Yellow cloth with some light staining along edges of covers.  Soiled along fore-edge.  Dustjacket is 
wrinkled and some tape was used to attach it to the covers.  Internal wrinkling, and a few light pencil 
marks.  But … a good reading copy.    
 
First published 1962.  A complete revision of the first edition of 1951 (London, Harper, 168 pages, 26 photo plates, green cloth).  This is 
a comprehensive general introduction to the wines of Germany. 


96.   Larmat, Louis (1890 – ).  Atlas de la France Vinicole L. Larmat ... Les Vins de Bordeaux.  
Collection in-4  raisin.  Paris: Louis Larmat, Editeur, (1949).  Printed by Imprimerie Le Moil & Pascaly, 
Paris.  31.5 cm.  (82) pages of text + 12 leaves of b&w photos + 16 leaves of color maps, 6 of them 
foldouts.  Decorated paper covers, stained, soiled and worn.  Most text pages are badly stained, whereas 
the photo plates and the maps are clean, except for the first map, which is badly stained.  For reference 
only.    
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Most of the text introducing each wine area is in English, German and Italian, as well as French.  Contributors include the heads of the 
various professional, merchant and broker organizations connected with the wines of Bordeaux, and other leading lights, such as the 
Marquis de Lur-Saluces and Georges Portmann, president of the Association of Medical Friends of Wine. 
 
The maps: Bordeaux – general map; Haut-Médoc (foldout); Médoc; Graves – Graves Supérieures (foldout); Cérons; Sauternes et Barsac 
(foldout); St. Émilion (foldout); Lussac / Montagne / Parsac / Puisseguin / Saint-Georges / Sables / -Saint-Emilion; Pomerol; Lalande-de-
Pomerol & Néac (2 maps on one page); Côtes Canon-Fronsac / Côtes de Fronsac (one map); Loupiac + Ste. Croix-du-Mont + Côtes de 
Bordeaux - St. Macaire (3 maps on one page); Premières Côtes de Bordeaux (foldout); Entre-deux-Mers + 2 insets for Graves de Vayres & 
Ste-Foye-Bordeaux (foldout); Côtes de Bourg-Bourgeais; 1ères Côtes de Blaye – Blayais. 
 
Printed June 15, 1949.  There was also a numbered edition of 800 copies.  This is an “entirely new” edition of the Larmat atlas of 
Bordeaux, first published in 1940 and revised in 1944.  My 1944 folio copy did not survive, alas. 


97.   Larmat, Louis (1890 – ).  Atlas de la France Vinicole L. Larmat ... Les Vins de Bourgogne.  
Collection in-4  raisin.  Paris: Louis Larmat, Editeur, (1952).  Printed by Imprimerie E. Desfossés-
Néogravure, Paris.  31.5 cm.  (78) pages of text + 16 leaves of b&w photos + 9 leaves of color maps, 4 of 
them foldouts.  Decorated paper covers folded over blanks, stained, soiled, wrinkled and worn.  
Internally wrinkled, but clean.  Good reference copy.    
 
Much of the text consists of statistical tables for each wine area.  Short essays introducing major areas are in English, German and Italian, 
as well as French.  Among the contributors are Camille Rodier on the Côte de Nuits and J. Mommesin on the Mâconnais. 
 
The maps: Les Vins de Bourgogne (Carte Générale); Chablis Grand Cru – Chablis; La Côte de Nuits (4-page foldout); La Côte de Beaune 
(4-page foldout); Rully & Mercurey (2 maps on one page); Montagny & Givry (2 maps on one page); Le Mâconnais – Pouilly-Fuissé, 
Pouilly-Loché, Pouilly-Vinzelles (all on one map); Le Beaujolais (foldout); Le Beaujolais: St. Amour, Juliénas-Chénas, Moulin-à-Vent, 
Fleurie / Chiroubles – Morgon / Côte de Brouilly – Brouilly (3 maps on one foldout) 
 
Copyright 1953, printed 20 November 1952.  This is number 648 of 700 copies numbered 101 to 800.  This is a new edition.  The first 
was dated 1942.  See the entry in the Fritsch sale catalog (#247). 


98.   Laval, Marie-Louise.  Le Vin dans l'histoire de France.  Paris: “Arts et Livres” – D. Deschênes, Éditeur, 
1935.  Imprimerie Centrale de l'Artois, Arras.  22 cm.  vii, (1), 96 pages.  Decorated paper covers, 
waterstained and wrinkled, but internally clean.    
 
Inscribed on title page: “Hommage de l'auteur, Marie-Louise Laval, 1939.”  There was also a limited printing of 20 copies numbered 1 to 
25, and 5 copires H.C. (not for sale).  From Fritsch catalog entry: “Numerous historical anecdotes on wine from the Gallic, Carolingian 
and Capetian periods to modern times.” 


99.   Lavalle, J[ean] (1820 - ?).  Histoire et Statistique de la Vigne et des Grands Vins de la Côte-d'Or.  
Par M.J. Lavalle, Docteur en Médecine et Docteur ès Sciences Naturelles ... avec le concours de Joseph 
Garnier ... Delarue ... et d'un grand nombre de propriétaires et vignerons.  Ouvrage enrichi d'un 
magnifique Plan topographique des grands Vignobles de la Côte-d'Or, et d'un Album complet 
renfermant les vues des climats les plus importants.  Paris / Dijon / Gray: Dusacq / Picard / Joeger, 1855. 
29 cm.  viii, 244 pages + 6 lithograph illustrations of communes.  Missing the wine atlas, consisting of 9 
lithographs, with covers.  Also missing is the topographic map which was published separately [according 
to the entry in the Fritsch sale catalog].  Paper wraps chipped, soiled and back cover has a crease that 
extends through the last half dozen leaves of the text.  Internally mostly clean, with some foxing and 
some occasional light staining in text, also affecting the first illustration.     
 
In the preface, the author says that “everybody, in France and abroad, talks about the wines of the Côte-d'Or … they are the pride and 
wealth of our department and of the whole country; and yet there is no complete history of these great vineyards. … This is the gap that I 
have tried to fill.”  He begins with a historic overview that includes information on wages earned by winegrowers and their workers, dates 
of the harvest in Dijon and Beaune beginning 1366, laws relative to vineyards, taxes, wine barrels, prices and quality of wines, Burgundy 
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proverbs and drinking customs.  For the current situation, he provides details on all the wine communes – classification, acreage, owners' 
names, production, prices, soil, climate, viticultural methods, diseases, wine-making, constituents of the wines.  The views illustrated in 
the lithographs are: Ville de Beaune, and the communes of Chenône, Gevrey-Chambertin (2 views), Vougeot, and Puligny. 
 
Simon lists this edition (BG), but also lists the same title with a date of 1831 (BV 98), which must surely be an error.  The book was 
reprinted in 1972 by Fondation Geisweiler.  There was another [?] 1982 reprint limited to 500 copies.  The original edition is rather 
uncommon, even without the atlas.  Actually, it's not at all clear to me what exactly constitutes a “complete” copy of this work.  I could 
not find one fully described in any of the available sources, although the Fritsch entry comes close. 
 
Lavalle's doctoral dissertation on vegetables, Sur l'enveloppe cuticulaire des végétaux was published in 1845.  Among his other works is one on 
edible mushrooms (1852) and another on plants at the Dijon botanical garden (1854). 


100.   Layton, T[homas] A[rthur].  Choose Your Wine.  London: Gerald Duckworth & Co., (1959).  Printed 
by the Camelot Press, London.  19 cm.  169 pages.  Endpaper maps.  Decorated yellow boards, matching 
dustjacket.  Covers and dj are stained, internally clean.    
 
Third edition, revised, 1959.  The first was 1939, second 1949.  This is a view from London of the state of wine in the world in 1959: 64 
pages on France, 34 on Spain, Portugal, Germany, Italy and Sicily [sic], 5 on the rest of Europe, 4 on South Africa and Australia, 3 and a 
fraction on the rest of the world, followed by 16 on other alcoholic goodies and cigars.  I especially liked the 2 and a half lines on 
Canada: “Canada has a small wine industry centered on Ontario and making each year about as much as Cyprus.  They take it very 
seriously, though.” [148].  Not bad, actually, considering that California got only 6 lines: “… Here, where the vine was introduced by 
Spanish missionaries, are produced four-fifths of all American wines.  Of this quantity, 75 per cent. is of the sweet, fortified type.” [149].  
In his preface, Layton says: “I have now written this book three times from scratch.  Times change, wines change … the author himself 
changes … he gets to know more of the idiosyncrasies of a wider circle of customers (and some of them are dotty indeed, believe me) …”  
Incidentally, I found no mention of English wines. 


101.   Layton, T[homas] A[rthur].  Wines & Castles of Spain.  New York: Taplinger Publishing Co., (1959).  
Printed in GB by Tonbridge, Kent.  22 cm.  246 pages.  Dark blue cloth, in edgeworn and lightly soiled 
dustjacket.    
 
On verso of replacement title page: First published by Michael Joseph, London, 1959.  A revised edition was published in 1971.  The 
back cover of the dustjacket has publicity blurbs for other “Food & Drink” books, by Toklas, Simon, Allen, Postgate, Healy. 
 
This is a wide-ranging and entertaining view of the wines and vineyards of Spain.  “It started by my being commissioned to write an 
encyclopaedia on wine and when I got to the word 'Pouilly' it dawned on me that provided I took the reference books with me it was 
something I could do abroad.  Then I thought of the series of castles depicted on the matchboxes sold by the Spanish Government, and 
finally that although Spain is the third largest wine-producing country in the world so very little has been written about her table wines.  
The idea was to give English lessons to señoritas and get on with the encyclopaedia in the daytime and be a barman in the evening; and 
also to visit the castles depicted on the matchboxes as well as the wine districts.  Not a word of English did I teach, and neither did I get a 
job, but I did see a great number of castles and all of Spain's wine districts, and this is an account of the trip.” [page 11]. 


102.   Layton, T[homas] A[rthur].  Wines of Italy.  London: Harper Trade Journals Ltd., 1961.  Printed by 
S. Straker & Sons, London.  22 cm.  xi, (2), 221 pages + 11 glossy photo plates.  Endpaper maps.  Bright 
red cloth, in dustjacket with a few inconspicuous tears.    
 
Another wine travelogue, but somewhat different from the one on Spain.  There are several introductory chapters on wine history, and 
appendices on Italian cuisine, a glossary, a list of wine cooperatives, etc.  The book is apparently directed primarily to the trade, as there is 
a list of useful phrases for the wine merchant, and a guide to “trade wine tastings.” 


103.   Leach, Clifford (editor).  Bottoms Up!  A “Loving Cup” filled to the brim with songs for all sorts 
of convivial occasions.  Traditional favorites ... classic tributes to the flowing bowl ... Includes a variety 
of toasts and famous quotations.  Chords for guitar, tenor-banjo and ukulele.  New York: Paull-Pioneer 
Music Corporation, (1933). 23 cm.  128 pages.  Paper covers, stapled.  Staples rusted and a few stains, 
covers soiled, but internally mostly just wrinkled.  Singing copy.    
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Mostly drinking songs with piano accompaniment, a timely contribution to the Repeal celebration.  Also has a page of cocktail recipes 
[15] and one of mixed drinks [52].  An introductory “Salute” was written especially for this book by Ring Lardner (1885-1933). 


104.   Lecq, H. et al.  Gouvernement Général de l'Algérie (5e Bureau).  Les Vins de l'Algérie.  Ouvrage 
publié par ordre de M. J. Cambon, Gouverneur Général, sous la direction de M. Müller, Secrétaire 
Général du Gouvernement.  Alger-Mustapha: Giralt, Imprimeur du Gouvernement Général, 1895. 32cm.  viii, 
147, (1 book cat) pages + 2 double-page charts following page 132 and a large foldout color vineyard map 
of Algeria at page 138, indicating total wine production for each area.  Vignette illustrations.  Red cloth 
binding by Nancy Buehler is unfortunately badly warped and waterstained, extending through binder's 
endpapers and a few leaves at front and back of book.  Otherwise, except for wrinkling, the text is clean 
enough to render this a serviceable reference copy.    
 
The text is by H. Lecq, Inspector General of Agriculture in Algeria, in collaboration with A. Turlin, J. Dugast, F. Saliba, G.B.M. Flamand 
and F. Accardo.  Topics covered are the classification of Algerian wines, progress in the art of vinification, analysis of some of the wines, 
the future of Algerian viticulture, Algerian wines at expositions – comparison with wines of Spain and Italy, the transportation of wines.  
A large part of the book [pages 15-125] is dedicated to a detailed listing of all the wine communes in each of three departments: Alger, 
Oran, and Constantine.  For each commune, there are details on situation of the vineyards, the grape varieties cultivated, amount of wine 
produced, characteristics of the wines, special wines, prices, other notes.  The two charts show the expansion of the vineyards in acreage 
and production, and the commercial movement of Algerian wines from 1867 to 1894.  Very valuable reference work.  There were later 
works by Lecq on agriculture in Algeria, Tunisia and Morocco (1900, 1901, 1917). 


105.   Leedom, William S. (1928 - )  The Vintage Wine Book.  New York: Vintage Books (Random House), 
(1963).  Colonial Press, Clinton, MA.  18.5 cm.  xxii, 264, (2) pages.  Map illustrations.  Bibliography 
pages 261-64.  Paper, normal wear.    
 
A good basic wine book, popular in its time.  First edition of this “Vintage Original.” 


106.   Lemnius [=Lemmens], Levinius (1505-1568).  Levini Lemnii, Medici Zirizæi, De Miraculis 
Occultis Naturae, Libri IV.  Editio ultima, prioribus emendatior & correctior.  Lugduni Batav 
[Lugdunum Batavorum = Leyden].  Ex Officinâ Johannis à Gelder. ⊂ I ⊃  Ι ⊂  CLXVI.  Leyden: 
Johannes Gelder, 1666. 13 cm.  (title leaf), (8), 638 pages.  Title page in red and black, and has vignette 
with caption “Invicta / Concordia.”  Full vellum binding, soiled, torn, mauled and battered.  Last 30 
pages or so are mauled and creased, perhaps driven over by the wheels of an oxcart.  But, by miraculo non 
occulto, the text is all relatively clean and readable.  And salvageable.      
 
This is perhaps the last edition of a work on “nature's hidden miracles” which enjoyed great popularity in the 16th century and on into 
the 17th.  The first edition (Occulta Naturae Miracula) was published in Antwerp 1559.  I recently saw a copy for sale by a Dutch dealer for 
ƒ3000. 
 
Not listed by Vicaire.  Simon lists 11 editions (BB 395-405, pp 109-112), in Latin, Italian, French, English and German, dated 1561 to 
1586.  Here is his entry for the edition of 1561: “This Latin edition comprises only 'two books,' just like the first edition, published at 
Antwerp in 1559, but later Latin editions have 'four books.' – The author, Levin Lemne, Dutch doctor and philosopher, has gathered in 
this collection all sorts of facts, both true and fantastic, drawn from a large number of ancient authors – Hebrew, Greek, Latin and Arabic 
– which he presents and annotates in a very interesting way.  The subject of the vine, wine and drunkards comes up often.  Thus we learn 
that the vine dies when it's near cabbage, that the wine of Poitou makes you quarrelsome and that Rhine wine makes you amorous, that 
the wine of Spain weakens the stomach; that white wine should be drunk before red; that vinegar is good in time of the plague; that those 
drunk on beer stagger backwards and those drunk on wine stagger forwards, that those who are drunk should not sleep in the rays of the 
moon; etc.” 
 
NUC has more than 75 entries for Lemnius, who also wrote on astrology, the end of life, and the human body. 
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107.   León, Víctor E. (editor)  Uvas y Vinos de Chile.  Santiago de Chile: Sindacato Nacional Vitivinicola, 
(1947).  Printed by Platt, Establecimientos Graficos, Buenos Aires.  32 cm.  340, (3) pages.  Numerous 
photo and other illustrations and advertising, in color and b&w.  Color wine map of Chile page 190.  
Color ads inside front and back endpapers.  Maroon cloth-backed decorated boards.  Spine torn along 
front hinge and is bumped and torn at top.  Boards worn at edges.  Waterstain at upper outer corner of 
front endpaper and title pages, otherwise clean, with a little modest wrinkling.    
 
Printed December 30, 1947.  Packed with a miscellany of short essays and informative notes on all aspects of Chilean vineyards and 
wines.  A number of entries are accompanied by a translation into English: grape cure, history of Chilean wines, control of wines and 
liquors, economic importance of the Chilean wine industry, influence of soil on the nature of the wine,  the fine wines of Chile 
compared with French wines, wine and alcoholism, blocking of wines (production freeze), white Chilean wine, red Chilean wine, Chilean 
wine judged by a North American expert (Harold Grossman), the national (indigenous) beverage – corn Chicha.  But there are many other 
articles of interest, covering everything from Chilean ampelography to vineyard distribution by province, from wine in the religious liturgy 
to wine and health (excerpts from Mon Docteur le Vin.  An entertaining and informative mixed wine salad.  Amerine & Wheeler #1460. 


108.   Lichtenstein, [Wilhelm Auguste] J[ules] (1816-1886).  Histoire du Phylloxera.  Précédée de 
considérations générales sur les pucerons et suivie de la liste des personnes qui se sont occupées de la 
question Phylloxera.  Montpellier / Paris / Bordeaux / Berlin: C. Coulet / J.-B. Baillière & Fils / Féret & Fils 
/ R. Friedlander et Fils, 1878.  Typographie Boehm et Fils, Montpellier.  24 cm.  39 pages + Plates I & II 
(b&w) on facing leaves and one foldout with Plates III, IV & V in color.  Boards.  Binding is mashed, 
burned, loose and water-stained.  Internally, text and plates are clean except for light foxing and 
wrinkling, and waterstain at bottom from red bookmark ribbon.  Contents were protected to some 
extent by the presence of a half dozen leaves of binder's endpapers at both front and back of book.                               
  
Dedication: “Offered to the Société des Agriculteurs of France on the occasion of the International Conference during the Exposition of 
1878.”  Lichtenstein claims ignorance of the science of his subject: “I will state the facts as clearly as possible, describing only what I have 
seen and not offering any hypothesis … I wanted to give the complete history of Phylloxera and trace its biological cycle.  This cycle begins 
with the egg (ab ovo principium) and ends with the emergence of the female capable of impregnation, which will furnish us with an egg 
identical to the one which served as our point of departure.” [page vii].  As we might expect from this “modest” beginning, it's just a lead-
in to an interesting scientific essay. 
 
Lichtenstein wrote a number of books on grape diseases.  He was joint author with Jules Émile Planchon (1823-1888) of Le Phylloxera (de 
1854 à 1873), Montpellier 1873.  Present work not in Simon. 


109.   Lincoln, Waldo (1849-1933).  “Bibliography of American Cookery Books, 1742-1860” [pages 85-
228] in Proceedings of the American Antiquarian Society at the semi-annual meeting held in Boston, 
April 17, 1929.  Vol. 39, Part 1 –  New Series.  Worcester, MA: Published by the Society, 1929.  The Davis 
Press, Worcester, MA.  24.5 cm.  (3), 225 pages + portrait of Charles L. Nichols facing page 4.  Paper.  
Wraps soiled, spine torn, binding loose, waterstaining at inside and bottom edges beginning with title 
page, gradually diminishing to page 15, and again from page 216 to end.  Internal wrinkling.  Reading 
copy only.    
 
This bibliography lists 492 items, followed by an index of authors and an index of titles.  It was reprinted in book form the same year 
(Bitting 289), and re-issued by the Society in a new edition revised by Eleanor Lowenstein in 1954, and in a third further revised and 
enlarged edition, again by Eleanor Lowenstein, in 1972.  The entries were re-numbered in that edition and now total 835.  From the 
preface to the third edition: “… Mr. Lincoln presented his outstanding collection of American cookery books to the Society in 1934 and 
1935 … The Lincoln Collection which is limited to books and pamphlets printed in America before 1876 numbers one thousand 
volumes and is believed to be within its scope the largest in captivity.” [Marcus McCorison, Director and Librarian].  In her introduction 
to the 1972 edition, Lowenstein explains that a number of Lincoln's items were omitted, some because they were proven not to exist, 
others because they contained no recipes, etc. 
 
Another of Waldo's great interests was family histories, including those of the Waldos (from 1647) and the Lincolns (from 1637). 
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110.   (Linnaea).  Linnaea.  Ein Journal für die Botanik in ihrem ganzen Umfange.  Herausgegeben 
von D.F.L.von Schlechtendal.  Dritter Band.  Jahrgang 1828.  Mit drei Kupfertafeln.  [together with]:  
Litteratur-Bericht zur Linnaea für das Jahr 1828.  Herausgegeben von D.F.L.von Schlechtendal.  
Berlin: Ludwig Oehmigke, 1828.  Printed by Trowitzsch und Sohn.  21 cm.  iv, (4), 440 pages; (title leaf for 
“Litteratur-Bericht”), 188 pages + 3 plates at end.  Text in Latin and German.  Cloth, stained and 
spotted.  Top edge soiled and staining along edges of endpapers.  Internally clean, with a little browning 
along outer edge of a few pages.    
 
Contains an article on the best wine grape varieties cultivated in the Rhine regions (“Versuch einer systematischen Anordnung der 
vorzüglichsten in den Rheingegenden cultivirten Varietäten des Weinstocks”) by Professor Dierbach of Heidelberg [pages 142-152].  The 
introductory text is in German, but the classified list of 41 grape varieties and their descriptions are in Latin, with the German name of 
each variety also indicated. 
 
Linnaea had a 43-year run.  Volumes 1-34 (1826-1866) were edited by Dietrich Franz Leonhard von Schlechtendal (1794-1866), who was 
the co-founder of Linnaea.  Volumes 1-9 of the new series ran from 1867-1882.  The Litteratur-Bericht saw 15 volumes (1828-1842), the 
present one being the first.  Von Schlechtendal studied medicine at the University of Berlin, but made a career of botany, from 1833 as 
professor at the University of Halle and director of the Botanical Garden. 


111.   Loeb, O.W. and Terence Prittie.  Moselle.  London: Faber and Faber, (1972).  Printed by WS 
Cowell, Ipswich.  22 cm.  221 pages + 4 glossy photo plates.  Maps.  Bibliography pages 203-205.  Yellow 
cloth, dustjacket.  Stained along top and bottom edges of covers, and (less so) on dustjacket.  Internally 
wrinkled but clean.  Excellent reading copy.    
 
From dustjacket: “Dr. O.W. Loeb is a wine-merchant who was born and bred in Trier … He has written extensively about wine, especially 
in trade journals.  Mr. Terence Prittie has written extensively about wine, in [newspapers and magazines].” 
 
The first two chapters are on early and recent history.  There is some interesting material on the state of Moselle wines during the Nazi 
era and then during the French occupation after WWII.  “The Nazis forbade the holding of wine-auctions … They were keen to export, in 
order to earn foreign exchange.  But their campaign against the Jews not only drove Jewish wine-traders into exile in Britain and the 
United States, but led to a world-wide boycott of German goods in 1938 … [Because of the labor shortage] the 1945 harvest could not be 
properly gathered … From the day of Hitler's death, the sun shone almost uninterruptedly all summer and some really fine wine was 
made.  But there was so little of it that it was almost unobtainable three to four years later.  Some of the great Moselle estates, like that of 
J.J. Pruem at Wehlen, had no harvest.  No grapes at all were picked, and no wine was made.” [page 48].  “The first shipments of wine 
from the Moselle were only authorized, after long and patient negotiations with the French authorities, in January 1948.  In the 
meantime, the French authorities carried out their own export trade, giving Moselle bottles Alsatian labels in order not to advertise 
German wares.  English and other foreign shippers objected, particularly as the French officers organizing these shipments were, in fact, 
wine-merchants dressed up in uniform.” [49].  The book provides a good overview of the wines of the Moselle.  A glossary of German 
wine terms is also included at the end [189-201]. 


112.   [London … ].  The London and Country Brewer.  Part I: The Third Edition, Corrected, 1737.  
Part II: 1736.  Third and last Part: 1738.  London: For the Author by J. and J. Fox, Westminster Hall, et al, 
1736-38. 20 cm.  Three parts in one.  1: (6), 82 pages; 2: (title leaf), v, (1), 76 pages; 3: (title leaf), (2), 88, 
(4 index) pages.  The binding has lost its leather jacket and is heavily warped, and the front cover and 
title leaf are detached.  Internally the pages are wrinkled.  Part 1 has pencil marks in margins which I 
have confirmed are cleanly erasable.  Part 2 has pencil underlining and marks in margin on pages ii-iv 
and 1-5, and a few pages have brown spots.  Part 3 has no pencil marks, but the pages are less clean than 
in Parts 1 & 2, with pages 1-7 spotted, a few outer corners lightly soiled and other minor imperfections.  
However, the entire text is clearly readable throughout.  A challenge for restoration, or just a so-so 
reading copy, if you prefer.    
 
The title page of each part lists the contents of all the chapters.  Part one covers subjects such as barley-corn, making good malts – pale 
amber and brown, water for brewing, London method of brewing stout, butt-beer, pale and brown ales, hops, foxing or tainting, pernicious 
ingredients, cellaring, etc.  Part two has material on brewing Dorchester beer and Shropshire drink, brewing a pipe of pale October and 
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more on subjects treated in part one and such things as the prejudicial nature of faeces.  Part three continues in the same vein on all 
aspects of brewing. 
 
Here is a small random sample of what is in store for you: [he quotes a physician writing about pale malt versus brown] “… Pale Malt has 
certainly most of the Grain in it, as being slenderest dry'd, and is therefore most nourishing; but also that very Reason requires a strong 
Constitution sufficiently to digest it.  Those who drink much of it, are generally sleak and fat in the Bloom of their Age; but if they are 
not suddenly cut off by Fevers as they generally are, they fall very early into a distempered old Age, and hardly support the Burden of Life, 
with the Retinue of Diseases.” 
 
Rather uncommon with this early date.  The earliest edition I've seen listed is 1735 for Part One, parts 2 and 3 having the same dates as 
in the present copy.  Later editions were the 4th (1742), the 5th (1744), the 6th (1750) and the 7th (1759), all published by Astley, 
London. 


113.   Longfellow, Henry Wadsworth (1807-1882).  The Courtship of Miles Standish and Other Poems.  
Boston: Ticknor and Fields, 1858.  Printed by Metcalf and Company, Cambridge (MA).  19 cm.  215 + 11, 
(1) book catalog pages.  In pencil on endpaper: “D.P. Wilder 1855 [sic].”  Catalog dated October 1858.  
Embossed brown cloth.  Binding in poor condition.  Internal browning, but no staining.  Serviceable 
reading copy.    
 
The first issue of the first edition.  Line 4 on page 124 in the poem The Ladder of St. Augustine, one of the “other poems” (Birds of Passage), 
reads “The revel of the treacherous wine,” later changed to “The revel of the ruddy wine.”  Of particular interest is the inclusion of the 
often quoted Catawba Wine – reportedly written on receipt of a bottle of wine from Nicholas Longworth, probably its first appearance in 
book form.  The poem appeared in the The Atlantic Monthly of January 1858, in its third month of publication, and again in Cozzens Wine 
Press the same month [see my Catalog C, item 144].  Also in 1858, Oliver Ditson of Boston published the poem set to music (voice with 
piano) by William R. Dempster, reprinting it from the Courtship of Miles Standish, October 1858.  According to the Cincinnati 
Historical Society, the poem was written in 1854, but no further information is provided.  The Queen City is of course very fond of the 
poem because it delivers Longfellow's greeting to the “Queen of the West.”  In her article on Longworth in The Wayward Tendrils (January 
1999), Linda Walker Stevens also dates the writing of the poem at 1854.  I have scanned a number of editions of Longfellow's complete 
poems prior to 1858, but cannot find an earlier printing.  I wonder what course the poem took from its penning to its printing.  But my 
search did incidentally uncover another earlier variant of the “ruddy wine” reading – “revel of the giddy wine.”  Wine enthusiasts now 
have at least three Longfellow wine adjectives at their disposal: giddy, treacherous and ruddy.  There must be even more. 


114.   Loubat, Alphonse.  The American Vine-Dresser's Guide.  New and revised edition.  New York: D. 
Appleton & Company, 1872. 18 cm.  (2), 123, (5) pages + frontispiece portrait of Loubat, with protective 
tissue.  Text in English and French on facing pages.  Title page of original edition follows title: “… New-
York: published by G. & C. Carwill, 108 Broadway.  Joseph Desnoues, printer 23 Provost-st. 1827.”  
Red cloth, gilt.  Binding in very, very poor condition.  Internally clean, but wrinkled and frontis and title 
pages are stained.     
 
I offer this terrible copy only because of the interesting inscription: “to Ward McAllister Esqr, with the compliments of [J.A.?] Loubat, 
New York 6 Sept 1872.”  When I purchased this book from Eleanor Lowenstein, she told me that McAllister was one of the famous “New 
York 400,” which didn't mean much to me at the time, but I've finally educated myself on this character.  Here is the entry on McAllister 
in Microsoft's Bookshelf: “'There are only about four hundred people in New York Society,' says social arbiter Ward McAllister, 60, in a 
New York Tribune interview [1888] …  McAllister failed in a San Francisco law practice and traveled east to Newport, R.I., at age 22 to 
marry the heiress to a steamboat fortune.  In 1872 he organized the Patriarchs, a group comprised of the heads of New York's oldest 
families on whose approval social aspirants depend.”  McAllister was from Savannah.  The “four hundred” were so named “for the 
number of guests who could be accommodated in Mrs. William Astor's ballroom.” [Jackson: Encyclopedia of New York, 1995]. 
 
Loubat's dedication “to the shade of Franklin” [1706-1790] seems a little strange to me: “… Protect my feeble essay … protect my vine, and 
cause it so to thrive that I shall soon be able to pour forth upon thy tomb libations of perfumed Muscatel and generous Malmsey …” 
 
There were three perfect copies of this book in my collection, identical except for the colors of the bindings – red, green and purple.  For 
a saner view of this book, see Gabler G28020ff. 







34                                                                 Wine & Gastronomy Catalogue IJKL                                               
 


115.   [Louis-Perrier].  Mémoire sur le Vin de Champagne.  Paris: Société des Bibliophiles, 1865.  
Imprimerie Générale de Ch. Lahure, Paris.  20.5 cm.  (4), 114, (1) pages.  Headpiece illustration.  Title-
page vignette: “Litteris Patriaeque Carus.  J. Auguste de Thou.”  Leather-backed cloth.  Binding shows 
industrial-strength warping, with water and fire damage.  Some internal staining, a number of pages 
stuck together, but could probably be washed and separated.  The text itself is clear.    
 
The text at the end [page 83, preceding Appendix 1] is dated at “Épernay, November 1864. –  Louis-Perrier, attorney, former magistrate.”  
 
This item is offered only because of its rarity.  The Fritsch sale had a nicely bound copy that sold for 3.900FF (item 334): “Very rare 
original edition, with a small printing on good laid paper [beau papier vergé] … This rather remarkable little work is one of the best 
historic documents on the wine of Champagne.  It was reprinted in 1887.”  Vicaire 537, Simon BV 104.  This copy is from the Simon 
collection [identified as such by the selling bookdealer]. 


116.   Lübeck, Johann Karl (1770-1814).  K.A. Hellenthals Hülfsbuch für Weinbesitzer und 
Weinhändler oder der vollkommene Weinkellermeister, enthaltend eine Belehrung, wie man den 
Most, so wie man ihn von der Presse erhält, behandeln muß, um aus demselben guten, edeln und 
haltbaren Wein zu erhalten.  Nebst allen nöthigen Kenntnissen über die Keller und ihre Einrichtung; 
das Behandeln, Richten und Schönen der Weine; über die Krankheiten der Weine und ihre Heilung; 
über die Beurtheilung der Weine und Kenntniß derselben, nach ihrem Geburtsort aus allen Ländern; 
über die Nachbildung natürlicher und die Bereitung künstlicher Weine und endlich über 
Weinverfälschungen und ihre Entdeckungsart, mit verschiedenen Weinkünsten.  Nach eigener 
Prüfung und den berühmtesten Schriftstellern Chaptal, Rozier, Parmentier, Fabbroni, Demachy, 
Hahnemann, Gotthard und mehreren andern verfaßt von Johann Karl Lübeck, M.D., einstigen ersten 
Physikus des löbl. Honther Komitats.  Zweyte verbesserte Auflage.  Pesth: Konrad Adolf Hartleben, 1815. 
19.5 cm.  235, (9 table of contents), (4 book catalog) pages.  Instructions for the preparation of an 
alcoholic beverage are inscribed inside rear cover – not completely legible.  Plain paper covers.  Uncut.  
Binding loose, spine chipped.  Internally clean, except staining on title page and continuing to a 
gradually lesser degree to about page 25.    
 
The title page provides a good summary of the contents: “K.A. [Carl August] Hellenthal's manual for wine-growers and wine dealers, or 
the complete wine cellarmaster, containing instruction in how the must should he handled, as it comes from the press, to obtain from it 
fine wine that will keep well.  And also all the necessary knowledge about the cellar and its equipment; the treatment, preparation and 
fining of wines; about sick wines and their cure; about the assessment of wines and knowing them, by place of origin in all countries; 
about reproducing natural wines and preparing imitation wines, and finally about the adulterations of wine and how to recognize them, 
with various wine tricks.  Based on personal investigation and the most famous writers – Chaptal, Rozier, Parmentier, Fabbroni, 
Demachy, Hahnemann, Gotthard and a number of others – edited by Johann Karl Lübeck, M.D., former head district doctor in the 
honorable Hont [town in Hungary, north of Budapest] jurisdiction.  Second improved edition.” 
 
In the preface, the publisher advises the reader that the Hungarian Karl Lübeck (author of the well-known encyclopedia of economics) has 
established his credibility throughout the Austrian Empire with the first edition of this work, writing under another name [Hellenthal].  
He has opted to continue to use the Hellenthal name, by which the work is known. 
 
The entry in the Biographical Lexicon of the Austrian Empire (1867) tells us that Lübeck died after a long illness, at the age of 38 [sic].  Since 
both the date of birth (in Preßburg, Hungary) and the date of death square with the biographical facts, we'll have to credit him with a few 
more years.  A posthumously published work (1815) was titled The toilet of the graces, or the art of retaining the beauty of women, to enhance it, 
to correct imperfections and restore lost beauty.  
 
This second edition not in Simon, though he lists six later editions: 1819; [4th edition] Pesth 1822; 5th edition Pesth 1829, 6th edition 
Pesth 1838, Vienna & Leipzig 1869; Leipzig 1883 [BV 37, 38, 42, 43].  There was another Vienna edition in 1874. 
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117.   Lucia, Salvatore (1901-1984).  Fact and Fancy in the Spirit of Wine.  Before the Society of 
Medical Friends of Wine, San Francisco, September 11, 1941.   28 cm [11 x 8.5"].  13 typed 
mimeographed leaves.  No cover.  Waterstained along top edge, spotted on first leaf, browned and 
slightly wrinkled.     
 
An ephemeral item from California's influential medical friend of wine.  “The theme of this paper was given in substance in an article by 
S.P. Lucia in The Wine Review, July, 1941.”  I love the opening paragraph: “It is not by presumption that I am here to address you on a 
topic that for me still reeks of new varnish, but by royal command of your officers.  I tried to cover my ignorance with the title: Some 
Discursive Remarks on the Medical Uses of Wine, wherein by innuendo ponderous, facetious, questionably practical, and distinctly without 
scholarship, – I could give many bits of information and anecdotes and be spared the labor of welding them together into a harmonious 
whole.  Instead, I was admonished to present a more alluring title and at the same time to assume the responsibility for a finished and 
well turned discussion of the medical uses of wine.  Therefore I beg you to allow me in the arrogance of ignorance, to revel in the simple 
pleasures of the acolyte who serves your High Priest with Fact and Fancy in the Spirit of Wine.”  Titles of topics covered are: definition of 
wine, the symphony of wine, resemblance between wine and medicine, wine as a theriac, brandy, chemistry of brandy, historical allusions 
to uses of wine, mulled wines. 


118.   Lucia, Salvatore P. (1901-1984).  Wine as Food and Medicine.  By Salvatore P. Lucia, A.B., 
M.D., Sc.D., F.A.C.P.  Professor of Medicine, University of California School of Medicine.  New York 
& Toronto: The Blakiston Company, (1954).  Printed at the Country Life Press, Garden City, NY.  21.5 cm.  
149 pages.  Bibliographical references by chapter, pages 121-139.  Red cloth.     
 
In his preface, dated December 1953, Lucia says: “Wine is the most ancient dietary beverage and the most important medicinal agent in 
continuous use throughout the history of mankind.”  In this book, he presents a contemporary view of that theme in 13 densely 
footnoted chapters: the chemistry of wine, the physiologic effects of wine, wine as food, the action of wine upon the digestive organs and 
its use in diseases of the gastrointestinal system, the action of wine upon the respiratory system, the action of wine upon the cardiovascular 
system, the action of wine upon the kidneys and its use in renal disease, the action of wine upon the neuromuscular system, the use of 
wine in acute infectious diseases, the use of wine in diabetes mellitus, wine as a vehicle for medication, the use of wine in the treatment of 
the aged and the convalescent, the elixir of the grape. 


119.   Lucia, Salvatore P. (1901-1984).  Wine as Food and Medicine.  By Salvatore P. Lucia, A.B., 
M.D., Sc.D., F.A.C.P.  Professor of Medicine, University of California School of Medicine.  New York 
& Toronto: The Blakiston Company, (1954).  Printed at the Country Life Press, Garden City, NY.  21.5 cm.  
149 pages.  Bibliographical references by chapter, pages 121-139.  Red cloth.  Spine faded, covers have a 
few tiny spots and are slightly bowed from moisture.  Internally clean.    
 
Another copy.  See 118 above. 
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1.  Macculloch, John (1773-1835).  Remarks on the Art of Making Wine, with suggestions for the 
application of its principles to the improvement of domestic wines.  London: Longman, Hurst, 
Rees, Orme and Brown, Paternoster-Row, 1816.  Printed by A. Strahan, New-Street-Square, London.  
19.5 cm.  (2), vi, 261, (1 errata) pages.  Ownership signature at top of half title (faded): “W.E. 
Gladstone, Newark, 1832.”  Stamped at foot of title page: “W'MOULT.”  In pencil facing title page: 
“George Coulson was born Jan 18th at a quarter before 1 in the morn 1800.”  Binding in half leather and 
vellum boards is in very poor condition – warped, and with burn marks along edges.  Lots of damp 
wrinkling internally, but generally clean and unstained, except for a few brown spots at end.  Binding has 
separated from its contents, half-title leaf is soiled and pages of first signature are torn at spine, but are 
complete.    
 
A wide-ranging treatise on wine-making which discusses at great length and with seeming endlessness the components of wine and 
their sources – vegetable matter, water, sugar, yeast, flavors, etc. and their importance in the process.  Macculloch does not mean “to 
insinuate, that we can by any mode of managing our native fruits ever hope to imitate those foreign wines which are the produce of the 
grape … Fraudulent vintners have undoubtedly attempted these imitations at all times …” [pages 11-12].  Most of the book deals with 
wines made from domestic fruits, always with grapes as a reference standard.  Sugar plays an important role, since that is the 
component generally lacking in native fruits, as is tartar.  Macculloch devotes a separate section to wine-making from domestic grapes.  
Since ripe grapes are difficult to obtain, sugar again becomes an important factor [211ff].  In his “advertisement” dated May 1, 1816, 
Macculloch says that his essay was abridged for publication in the collection of the Caledonian Horticultural Society in 1815 and is 
here printed in its original form.  In the appendix we are told that many readers of the Society were unable to follow the principles laid 
down for want of more specific practical rules, thus prompting the addition of recipes.  Although this essay is on the technical side and I 
would say somewhat disjointed, it does include some interesting material on such topics as flavor in wine: “In many grapes, as the 
frontignan, and muscat, the flavour of the fruit is absolutely identified with the wine, but in these cases the wine itself is always sweet 
and but half fermented.  The finer flavours of the best wines, those of claret, hermitage, and burgundy, bear no resemblance to the 
natural flavour of the fruit, but are the produce of the vinous process.  To many, a flavour is artificially communicated by the 
introduction of flavouring ingredients, such as orris root, grape flowers, mignonette, almonds, and other articles, about the period when 
the fermentation ceases; a process imitated in this country in the manufacture of cowslip and elder-flower wines …” [32-33].  There are 
also references to the work of Fabbroni in Italy.  As for grape growing in Britain, Macculloch suggests that “our guide here must be the 
practice of those countries whose climate most resembles our own; of certain parts of Germany and Hungary.” [219-220]. 
 
Macculloch received an M.D. degree from Edinburgh in 1793 (with a thesis on electricity) and became assistant surgeon to the royal 
regiment of artillery, but his other interests eventually prevailed and he gave up practice in 1811 to devote himself fully to geology, 
initially in the employ of the military.  He became a member of the Geological Society of London in 1808, and later its president.  In 
1820 he was nominated physician to Prince Leopold of Saxe-Coburg and was elected a fellow of the Royal Society the same year.  Then 
in 1826 he was commissioned to prepare a geological map of Scotland, which was published after his death.  Macculloch's fields of 
knowledge included mineralogy, chemistry, physics, mathematics, botany, zoology, mechanics and architecture – in addition to 
medicine and geology.  Shortly after his marriage in 1835 (to the surprise of his acquaintances), he suffered a compound leg fracture in 
a fall from his carriage.  The leg was amputated and he died soon afterward.  In addition to his books on geology, and the present work 
on wine, he also wrote on malaria, intermittent and remittent diseases, and proofs of the attributes of God. [from Dictionary of National 
Biography]. 
 
Of special interest is the previous ownership of this book by William Ewart Gladstone (1809-1898).  I make this assumption based on 
the circumstance that Gladstone won the Tory seat – his first – as a candidate for Newark in the general election of December, 1832.  A 
friend of wine, Gladstone was responsible during his later political career for legislation in its favor. 
 
First edition, not in NUC.  Later editions were dated 1817, 1821, 1829 (Simon, Noling, Gabler). 


2.  [Madeira].  Seven holographical letters to James Kennedy, Jr., of Alexandria, from Madeira, 
Baltimore and Philadelphia, dated 1794 to 1807, regarding shipments of Madeira wine and 
Porter.    Letters are stained and spotted and have some tears and chips.  The contents of the letters are 
described below.    
 
1. (23.5 x 19 cm).  From John M. Pintard, Madeira, 24th Sept 1794.  Advises Kennedy of the shipment of “Six Pipes of Choice 
Madeira wine of the first quality … on board the American brig the Pallas of Boston,” invoiced at £222.0.0.  Solicits Mr. Kennedy's 
business and, for every pipe ordered by a citizen of the United States for the next two years, offers to pay four dollars for “the relief of 
our unfortunate fellow Citizens who now are or that hereafter may become Captives in Algiers.” 
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2. (25 x 20 cm).  From Gabriel Wood, Baltimore, 9 Jan.y 1801.  Confirms sale of wine to Kennedy for $2177.50 [?partial payment].  
Also relates news of Mr. [?] who has left Martinique for Grenada on business.  “It appears to me he is always to be unfortunate had he 
been allowed to remain at Martinique he could not have failed to have done well, as the Island is now to be given up to the French …” 
 
3. (25 x 20.5 cm).  From Gabriel Wood, Baltimore, 19 Sep. 1801 to Kennedy in Alexandria.  “I think you have heretofor dealt in Wine, 
as I have a considerable stock of Madeira on hand, I should like to send 10. 15 or 20 Pipes round to your town, would you undertake the 
sale, and on what terms, or would you prefer to make a purchase of a quantity, I shall be glad to hear from you on this subject, the Wine 
is good, and if anything is done in the business I should not wish it known that I had sent it round.” 
 
4. (25 x 20.5 cm).  From Gabriel Wood, Baltimore, 28 Sep. 1801 to Kennedy.  “I have received your letter of the 24th curr., I shall send 
round by the first vessel 12 Pipes of Wine which you may either take if we can agree about price, otherwise to sell it on my account, 
you may be making your arrangements to receive it.” 
 
5. (25 x 20.5 cm – folded size).  From Gabriel Wood, Baltimore, 14 March 1802, to Kennedy in Alexandria.  Discusses an error in the 
previous letter and presents the total amount for “12 Pipes Madeira Wine” of $3435.50, including interest, to be paid in three notes – 
22 Feb.y, 22 April, 22 June.  It also appears that Wood had some loss due to fire. 
 
6. (24.5 x 20 cm).  From Gabriel Wood, Baltimore, 28 Jan.y 1803, to Kennedy.  “Your favour of the 26th curr. got to hand last evening 
enclosing a draft on New York for $500 …”  Wood hopes it may soon “be in your power to make payment of the balance you owe on 
the Madeira Wine, for in these hard times every [?] is of importance …” 
 
7. (25 x 20.5 cm – folded size).  From E. Hare & Son, Philadelphia, Sept. 14th 1807, to James Kennedy in Alexandria.  “It is with 
much pleasure we enclose to you a bill of lading of six [?] Ale, which we were sorry not to do before, as would have been the case, had 
your order been conveyed in a form consistent with a plan of dealing to which we are obliged to adhere, of holding the same terms to 
every respectable customer.  Indeed it is a point of honour in a regular business like ours, to have but one price, as those who deal with 
us, would always be jealous &supicious that we were favoring others at their expense, if we were known to vary our terms.  We are 
sorry you have not ordered any porter, as our stock of this liquor has now reach'd the point of sufficient maturity, &is really excellent.  
We are fearful that what we sent you of porter last spring, was detained later than the proper period for which it was brewed, in which 
case it may not have answered so well, but our liquor is never what it should be, until the Fall.  On this acct the present season &the 
spring, are the only seasons, when Porter can be bottled so as to reach tolerable perfection.  We would advise you to put into bottles this 
Fall, whatever you may want for the winter, as small liquor will not then ripen, without a stove; &even with this artificial aid, it never 
attains good flavour, nor becomes sufficiently ripe to bear a chill without becoming flat.  We have sent a [?] of Porter to Mr. J M Davis, 
who will now [sic] doubt allow you to see it, when it arrives; &you will be sensible then of the quality, by the evidence of your senses 
…” 


3.  [Madeira].  Estatutos da Madeira Wine Company Limitada.  Sociedade Anonyma de 
Responsabilidade Limitada.  Funchal: Typ. do “Heraldo da Madeira”, 1905.  21 cm.  15 pages.  
Wraps.  Covers are chipped and stained.  Internally clean, except for light water stain that runs along 
bottom edge throughout.    
 
The statutes of the Madeira Wine Company are listed in 45 articles.  Items covered include headquarters location (Funchal), duration 
(99 years), capitalization, general assembly, administration, supervisory board, inventory, distribution of profits.  IVP 1856. 


4.  [Making … ].  Making Beer, Wines and Liqueurs in the Home.  [and]  Domáci výroba Piva, 
Vína a Likérů dle různých pramenů  upravila.  Redakce hospodáře.  Omaha, NE: National 
Printing Company / Národní Tiskárna, 1942.  19.5 cm.  [English]: 33 pages; [Czech]: 47 pages.  
Illustrations.  Paper.  Covers loose, chipped and water-stained.  Internally some water staining on 
English side through first 8 pages.  Paper browned and brittle.  Reading copy.    
 
Lots of recipes and detailed instructions.  The Czech version contains more material than the English.  An unusual item, not located in 
any of the bibliographies. 


5.  Malvezin, Théophile (1825 – ) and Édouard Féret (1844-1910).  Le Médoc et ses Vins.  Guide 
vinicole et pittoresque de Bordeaux à Soulac.  Ouvrage orné de vignettes et d'une carte du 
Médoc.  Bordeaux / Paris: Féret et Fils / G. Masson, 1876.  18 cm.  151, (4 ads) pages + foldout map 
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of the Médoc at end.  Illustrations of chateaux.  Plain paper covers, chipped and water-damaged.  
Internally there is soiling and spotting in first 5 or 6 leaves, and lower right corner is chipped on first 4 
leaves.  There is a crease at inside upper edge of pages 123 to end, and the pages are loose throughout.  
The text itself is reasonably clean, making this an acceptable reading copy.    
 
The format of this book is similar to the Cocks and Féret series, covering a much smaller area.  The first three chapters are on soil and 
climate, the history of grapes and wine in the Médoc, and the wine itself – the vineyards, grape varieties, wine-making, marketing, 
wine  classifications, and consumption [pages 9-63].  Chapter 4 describes individual vineyard areas and properties [64-136].  There is 
an index of names and places.  Simon BV.  Vicaire 555 lists the date as 1877.  Malvezin also wrote a history of the Jews at Bordeaux 
(1875) and a business history of Bordeaux (1892). 


6.  Manoha, G. (editor).  Belles Vignes, Vins Joyeux.  Cooking with Wine.  New York: Lumen 
Publishers, n.d.  Lithographed by Albert Martin, New York.  23 cm.  (3), 101, (4) pages.  Map of 
France and photos.  Vintage chart at end covers the years 1930 to 1957.  Spiral binding.    
 
Recipes are printed on even pages throughout (in English), each facing a photo of a French vineyard scene associated with a specific 
wine (captions in French).  Attractive presentation. 


7.  Marrison, L.W.  Wines and Spirits.  Baltimore: Penguin Books, (1957).  Printed by Spottiswoode, 
Ballantyne, London.  18 cm.  320 pages + 12 photo plates.  Maps and illustrations.  Bibliography pages 
307-309.  Paper.  Browned, but a nice copy of a book printed on fragile paper.    
 
First edition of a classic that introduced me to wine and to wine books.  Of particular interest is the section on wine making, to which 
Marrison brought his knowledge as a chemist.  I particularly recall being influenced by his remarks on Burgundy, drawn from Maurice 
Healy:  “… you will only drink four or five bottles of truly first-class burgundy in your whole life … but you can drink claret of the 
highest class several times in the year: claret that should be drunk kneeling.” [page 147].  This drove us to the search for great 
burgundies, fortunately at a time when they were still accessible to paupers.  And we did find three to which both of us [by secret 
ballot] assigned an unqualified absolute top rating.  They were all of the 1959 vintage: Richebourg (Drouhin), Romanée-Saint-Vivant 
(Drouhin), and Chambertin Clos de Bèze (Thorin).  The memory lingers on, particularly of the Richebourg. 


8.  Mas, [Alphonse] (1817-1875) and Pulliat.  Le Vignoble, ou Histoire, Culture et Description, avec 
planches coloriées [not present] des vignes à raisins de table et à raisins de cuve les plus 
généralement connues.  Par MM. Mas et Pulliat.  Principaux collaborateurs: MM. Henri 
Bouschet, Docteur Houdbine, Henri Marès, Baron Mendola, Moreau, De Mortillet, Oudart, 
Docteur Panizzardi, Pellicot, Rouget, Chevalier de Rovasenda, Jules Seilland [changed to Saillan 
beginning with third issue], O. Thomas, Docteur Tripier, Vicomte de Villa Maior [P. Tochon, A. de 
Vivie added April 1876].  Première Année. Nº 1. – Janvier 1874. [through Sixième Année Nº 6. – 
Juin 1879].  Paris: G. Masson, 1874+.  Printed by Dufour and later Barbier.  28 cm.  Each issue with 
green paper covers containing title on page [i] and book advertising on pages [ii-iv].  Of a total of 72 
issues, 45 are present.  Condition varies from chipped, heavily soiled and waterstained to fairly clean.  
Pages are unopened. 
 


[Volume 1]: 1874: no. 1-5 – iv, 40 pages; no. 7-9 – pages 49-72. 
                  1875: no. 3-4 – pages 113-128. 
[Volume 2]: 1876: no. 4-12 – pages 25-96. 
                  1877: no. 1 – pages 97-104; no. 3-12 – pages 113-192; 
                           [no. 12 includes title page and contents for Volume 2]. 
[Volume 3]: 1878: no. 2-6 – pages 9-48; no. 8 – pp 57-64; no. 12 – pp 89-96. 
                  1879: no. 1 – pages 97-104; no. 3 – pp 113-120; no. 5-8 – pp 129-160; 
                            no. 11-12 – pp 177-192.    
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From title:  “Le Vignoble is published in 12 issues per year.  Each instalment includes 4 water colors of grapes drawn from nature, with 
descriptive text.  Publication will extend over six years, beginning January 1st, 1874.”  None of the illustrations are present.  Four 
grape varieties are described in the text of each issue.  They are numbered from 1 to 288 for the complete series. 
 
See the Crahan and Fritsch sale catalogs for more information on the complete sets, with illustrations.  Not in Simon.  Mas was also 
editor of Le verger, a horticultural journal (1865-1873). 


9.  Maupin.  L'Art de faire le vin, ou expériences sur la bonification de tous les vins, tant bons que 
mauvais, lors de la fermentation, à l'usage de tous les vignobles; avec les principes les plus 
essentiels sur la manière de gouverner les vins.  Nouvelle édition revue & corrigée.  Paris / 
Lausanne: Musier Fils / Franç. Grasset & Comp., 1772.  16.5 cm.  137, (3) pages.  Boards.  Binding is 
modern utilitarian, warped and water-damaged, and contents have opted to leave their home, hoping to 
find a better one.  Pages are lightly rippled and browned and show occasional brown spotting, but no 
water stains.  There is light creasing at top third of outer edge of first 30 or so pages.  Last two leaves 
have some chipping at outer edge, not affecting text area.    
 
An early French treatise on wine making.  “There are arts that are as useful as the art of making wine; but there is perhaps none whose 
perfection is so necessary and can become so beneficial.  Wine is the greatest and often the only benefit of a large number of citizens; it 
is the most extensive and most profitable element in our foreign commerce … However, despite such important considerations, despite 
the evident need to perfect a beverage that, depending on whether it is good or bad, regularly does good or ill two or three times per day 
to a very large number of men;  despite, I say, all these reasons, and the perhaps unique juncture of so many different common interests, 
we almost entirely ignore the art of making wine.”  Even in the most renowned vineyards wine is made without principles and therefore 
without art.  There are theories, of course, but chemists have stayed away from this task because of the long and costly experiments, 
with no assurance of success [pages 2-7].  Chapters one to three discuss the principles of the art of wine making, the methods, and a 
detailed description of Maupin's own experiments and those of Mr. Thomassin and others from 1766 to 1769.  The last chapter deals 
with the need for and the advantages of ameliorating wines. 
 
This revised edition was registered by the author on 17 February 1770, and was approved for reprint on 13 December 1770.  Simon BG 
#1026.  According to the Biographie Universelle (Michaud), Paris, nd, the present item is a pirated edition.  It was first published in 
1770 as Expériences sur la bonification de tous les vins, 1770; revised 2nd edition, 1771.  This pirated edition was published at 
Lausanne 1772 and 1779, and at Neuchâtel 1785. 


10.  Maupin.  [1a]: La Richesse des Vignobles, ou nouvelle manipulation générale des vins.  Par 
M. Maupin, Auteur de l'Art de la Vigne & celui des Vins.  Prix 3 liv. 12 sols, avec le reçu signé de 
l'Auteur.  Paris: Musier / Gobreau, 1782. 
 


 [1b]: Expériences principales et instructives de la nouvelle manipulation des vins, faites & 
multipliées, depuis 1771, jusqu'à présent dans les différents Provinces de Vignoble de France, & 
particuliérement sur les premiers Vins de la Bourgogne & de la Champagne, & méme en 
plusieurs pays étrangers. 
 


[1c]: Suite de la cinquième expérience ... 
 


[1d]: Suite des expériences ... seconde partie. 
 


[2]: Leçon sur la Grappe, ou Rafle des Raisins. 
 


[3]: Problème sur le temps juste du Décuvage des Vins ... 
 


[4]: Procédé pour la Manipulation & la Fermentation des Vins. 
 


[5]: Moyen Certain et Fondé sur l'expérience générale, pour assurer & prolonger, pour ainsi dire, 
à volonté la durée des Vins, & en prévenir la dépravation & toutes les maladies; avec un procédé 
pour la manipulation & l'amélioration de tous les vins: le tout joint à l'Art de la Vigne; contenant 
une nouvelle méthode économique de cultiver la Vigne, les expériences qui en on été faites, & 
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l'Approbation de l'Académie Royale des Sciences.  A l'usage de tous les pays de vignoble & même 
des marchands de vin & des consommateurs.  Par M. Maupin, Auteur de l'Art des Vins & de la 
seule Richesse du Peuple.  Prix 3 liv. 12 s. avec le reçu signé de l'Auteur.  Paris: Musier / Gobreau, 
1781.  Printed by J. Ch. Desaint, rue S. Jaques. 
 


 [6]: Considérations sur l'Art de la Vigne, et sur la seule richesse du peuple.  
 


21.5 cm.  [1a]: 28 pages; [1b]: 32 pages; [1c]: (4) pages; [1d]: 30 pages + (1 leaf = blank receipt for this 
book, signed “Maupin”); [2]: 12 pages; [3]: 6, (2 blank) pages (printing permit 23 December 1780); [4]: 
32 pages; [5]: 24 pages (printing permit 30 December 1780);  [6]: 14 pages. 
 


Plain paper back cover.  Front cover and spine missing.  Back cover has a thin crease, as does the title 
page.  Title page also has a blue soil line running along 1.5 cm of the outside edge.  Internally the text is 
clean.  The pages show modest rippling and are untrimmed.    
 
A collection of essays by Maupin on the subject of wine making.  Part [1a] discusses the “new winepress” and its operation and 
expands on a previous work on the manipulation of wines (when to strip or not strip the grapes, heating of grapes, conservation of wine, 
etc.).  Parts [1b-1d] are reports of 13 experiments conducted since 1771 in all the vineyard areas of France, especially Burgundy and 
Champagne, and several foreign countries.  Part [2] is a “lesson” on stripping of grapes – guidelines on whether or not to do it.  Added 
at the end is a “decree of the Faculty of Medicine, Paris,” in which the work of improving the quality of wines is encouraged.  “Well 
made wines and wines of good type will always be recommended in preference to all others by doctors, who are no less concerned with 
the prevention of illnesses than with treating them … For these reasons, the Faculty unanimously approves the discoveries of Mr. 
Maupin, as capable of preventing real and frequent illnesses caused by wines of poor quality, and of providing a continuing benefit to 
the state and to the public …” [part 2, page 11].  Part [3] presents advice on the proper time for the décuvage [removal from 
fermentation vat].  The fermentation of the must may be reduced to five principles: “dissolution, boiling produced by the movement and 
expansion of uncombined internal air, attenuation produced by the boiling, decomposition of the must, and finally recomposition, or 
rather the perfect composition of the new mixture, or in other words, the wine.  If one draws off the wine during one of the first four 
degrees or periods, the wine may have begun, but it will not be done …” [part 3, page 3].  “In mature years which have been humid and 
rainy, it would be better, if possible, to draw the wine several hours earlier rather than several hours later.  In dry years with full 
maturity, one would do better to draw a few hours later rather than a few hours earlier … etc.” [5-6].  Part [3] covers procedures for the 
fermentation and manipulation (handling) of wines.  Also included in this section is a descriptive list of the “materials and lessons 
which will comprise my complete work on wines, announced with La seule Richesse du Peuple.”  There are 14 of these “lessons.”  Part 
[5] covers the subject of the amelioration and conservation of wines.  Part [6] discusses a new method of grape culture. 
 
According to two French biographical dictionaries, the dates of Maupin's birth and death are unknown.  He was a valet in the household 
of Queen Marie Leszcinska, and devoted himself primarily to agriculture.  He performed experiments at Sèvres and at Belleville to 
prove that wines of good quality could be made in the environs of Paris.  In 1798/99 (An 7), there was a new edition of a Méthode de 
Maupin sur la manière de cultiver la vigne et l'art de faire le vin (304 pages), with additions by Buc'hoz, which, according to the 
biographical dictionary, “would lead one to believe that Maupin was then no longer alive.”      
 
The numerous titles of Maupin's essays are difficult to place in the grand scheme of his work.  He makes scattered references 
throughout this series to his past and future publications.  In any case, Maupin's essays are important documents of 18th century state-
of-the-art French viticulture and wine-making.  Several of the titles in this collection also appear in the Maupin items listed in the 
Fritsch sale catalog (101 & 102).  See also Simon for further information.  In the Biographie Universelle (Michaud), Paris, nd, there is 
a long list of all of Maupin's agricultural works (31 in all, beginning 1763), most of them on wine growing, including pirated editions 
published in Switzerland.  That list helps clear up some of the confusion, and I would have included it here, but for its length.  Both 
Simon and Bitting list a rare Spanish edition, Lecciones breves y sencillas sobre el modo de hacer el vino, 1786, drawn from the works 
of Maupin.  This was also published in Lisbon in 1801 in Portuguese (IVP 1992).  The Shields library holdings include 2 editions in 
German. 


11.  [McElhone], Harry and Wynn.  Barflies and Cocktails.  Over 300 Cocktail Receipts by Harry 
and Wynn, with slight contributions from Arthur Moss.  Copyright by Harry McElhone.  Paris: 
Lecram Press, 1927.  16 cm.  (4), 112 pages.  Illustrations and 2 full-page photos.  Advertising.  Cloth-
backed, color-illustrated boards.  Rather worn and soiled binding, coming apart and pages loose, but 
internally clean.    
 
In his preface, “the author most unqualifiedly recommends [this guide] as the best and only one which has ever been written to fill 
every requirement …”  Harry McElhone was “late of Plaza, New York; Casino Municipal, Enghien, and Nice; and of Ciro's London and 
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Deauville, now proprietor of Harry's New York Bar …”  Wynn was a caricaturist and Arthur Moss the “Around the Town” columnist of 
the New York Herald, Paris. 
 
In addition to drink recipes, there are 2 pages on wine, and a list of the first 500 members of the I.B.F. (International Bar Flies).  One of 
the names on the list is William Bird, the wine writer. 


12.  McMullen, Thomas.  Hand-Book of Wines, Practical, Theoretical, and Historical; with a 
description of Foreign Spirits and Liqueurs.  New-York: D. Appleton and Company, 1852.  19.5 cm.  
xii, 327 pages.  Blind-stamped brown cloth.  Covers worn, especially at corners and extremities of spine.  
Internally shaken.  Waterstaining at lower outer corners throughout and at upper outer corners last few 
pages.  On balance, a relatively clean and solid copy.    
 
This book was a response to “numerous inquiries made for authentic information upon the subject of Wines.  In the preparation of the 
work all extraneous matter and useless details have been excluded … The authorities consulted comprise all worthy of note, including 
Henderson, Redding, Jullien, McCulloch, Ure, Brande, Morewood, Pereira …”  The first six chapters discuss the vine, the grape, the 
vintage, fermentation and wine.  They are followed by individual chapters on the wines of France, Spain, Madeira, Portugal, Germany, 
The Canaries, Italy, Sicily, Hungary, Greece, Persia, Cape of Good Hope.  The second half of the book is devoted to topica such as 
conservation, mixing, adulteration, fining and bottling, purchasing, uses, medical qualities, art of drinking, proverbs, and a chapter on 
the wines of the ancients.  Finally, there are lists of wines and some material on spirits and liqueurs. 
 
The chapter on dietetic and medical qualities is drawn from Henderson and includes a side-by-side comparison of Henderson's and 
Brande's statements on individual wines.  Also by Henderson, but edited, is the chapter on the wines of the ancients [237-260].  The art 
of drinking comes from Redding. 
 
All things to some people.  Simon (BV) was not favorably impressed.  Amerine (2273) lists a third edition of 1853; second edition not 
located. 


13.  McMullen, Thomas.  Hand-Book of Wines, Practical, Theoretical, and Historical; with a 
description of Foreign Spirits and Liqueurs.  New-York: D. Appleton and Company, 1852.  19 cm.  
xii, 327 pages.  Blind-stamped brown cloth.  Binding in poor condition from water damage – wrinkled 
and stained.  Internally loose and damp wrinkled, but no staining.  Reading copy.    
 
Another copy (see item 12 above). 


14.  Mendelsohn, Oscar A[dolf] (1896 – )  Drinking With Pepys.  London / New York: Macmillan & 
Co / St Martin's Press, 1963.  Printed in Great Britain.  22.5 cm.  x, 125 pages + 4 glossy plate 
illustrations.  Red cloth.  No dj.  Inner hinges cracked.    
 
Review card laid in, indicating that this book “will be published 15 April 1964.”  An interesting compilation of viniana and related 
alcoholiana culled from the famous diary kept by Samuel Pepys (1633-1703), by a Pepys fan.  Mendelsohn admits to having read the 
diary “from cover to cover at least three times” [page 1].  See Gabler for a long appreciation. 


15.  [Mesrouze].  Culture de la Vigne – Système Mesrouze.  En vente chez l'auteur, à 
Vendoeuvres-en-Brenne.  Prix: 1 franc.  Chateauroux: Typographie et Lithographie A. Majesté, 
1890.  21 cm.  (1), 4-30 pages.  Illustrations.  Title on paper cover.  Back cover missing.  Repaired with 
tape.  A few brown spots internally.    
 


16.  Mew, James (1837 – ) and John Ashton.  Drinks of the World.  One hundred illustrations.  
London / New York: The Leadenhall Press / Scribner & Welford, 1892.  22 cm.  (frontis leaf), (title 
leaf), 362 pages, 14 pages Leadenhall Press book list + (2) page center fold “Specimens of Types from 
the Leadenhall Press.”  Dark green cloth.  Binding is very badly warped and wrinkled from water 
damage.  Soiling along fore-edge and bottom edge extends at times slightly into the pages.  Soiling 
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internally at spine.  Endpapers and catalog are water damaged and there are some tears.  The text is 
generally clean, so you could use this as a reading copy, if you can stand the mess.    
 
This book is similar in scope to Emerson's later (1908) and more extensive Beverages Past and Present.  From wine to whiskey to tea, 
all drinkable liquids and the habits of their drinkers, all countries of origin and historic periods are covered.  The authors say: “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 …” [page 9].  A new edition was published by Gryphon Press, Ann Arbor, 1971. 


17.  Meyer, Hanns.  Im guten Ratskeller zu Bremen.  Ein Beitrag zur Kulturgeschichte der 
deutschen Gaststätte.  Bremen: Verlag H.M. Hauschild, 1959.  19 cm.  131, (1) pages, including 
glossy plate illustrations.  Paper.  Clear plastic coating on covers is peeling off in a few places.  Inked on 
half title: “To Mr. David [?]: as a pleasant souvenir of Bremen, [??], 1 Feb. 1961.”    
 
An oft-cited historical and cultural guide to the famous old town hall wine cellar of the city of Bremen, serving the public and official 
visitors since the early 1400's.  Although it has undergone a number of changes over the years [the biggest expansion took place in 
1620], the original character has largely been maintained.  The cellar today has four large wine casks dating from the 17th and 18th 
centuries, the largest holding 37,000 bottles.  There are 500,000 liters of wine in barrels and 400,000 bottles.  Only German wines are 
served and the wine list varies from year to year, ranging from 250 to 350 items.  In replenishing the supply, the emphasis is on quality 
rather than on quantity.  The oldest wine currently in the cellar is a Rüdesheimer of the 1653 vintage.  It is stored in the inner sanctum, 
the “Rosekeller,” in the company of younger, more than 200-year-old wines.  The oldest entry on the wine list dates from 1727, but the 
clientele is advised that this wine is of interest only because of its rarity.  Some on the city council would like to sell these old wines, 
because of the expense of keeping them.  Only the wines from the “Apostelkeller” are used to top off the loss to evaporation, thus 
diminishing that collection by a number of barrels. 
 
Until the 16th century, the cellar was sub-contracted to outside management from time to time, but since then it has been administered 
directly by the city.  Until the beginning of the 19th century, the cellar also served beer.  During the occupation after World War 2, the 
cellar was used as an officers' mess.  When it was returned to the the Hanseatic City of Bremen in 1948, only empty bottles and barrels 
remained of the estimated 400,000 bottle stock, though the historic “Apostel” and “Rose” wines were spared.  Some  
100,000 liters of wine had been removed to Winkel on the Rhine, but that supply was requisitioned as being a property without owner.  
A further 25,000 bottles of the finest wines (Auslesen, Trockenbeerenauslesen) that had been stored in a small village in the 
Lüneburger Heide were also lost.  Experience and good connections helped rebuild the cellar in a relatively short time. 
 
Although the cellar keeps no guest book, there are records of numerous official and unofficial visits by royalty and other assorted 
celebrities.  I'll mention only one, because of my love of the music.  After the successful premiere of his German Requiem (not really a 
requiem as such, but a  musical sermon, as someone has described it) at the cathedral in Bremen, Johannes Brahms celebrated at the 
Ratskeller under the sign of the “Rose” with numerous friends, including Klara Schumann and Max Bruch. 


18.  [Misa].  El Álbum Nacional.  Revista Ilustrada.  Honrada con las suscripciones de SS. MM. 
El Rey y la Reina Madre ... Obra de propaganda dedicada á la industria y al fomento de la 
producción española.  Edition française.  Les Vins Fins d'Espagne et la Maison Manuel Misa, 
Jerez de la Frontera.  Madrid: D. Edmundo Greiner, n.d.  23 cm.  63 pages.  Numerous photo 
illustrations.  Pictorial paper.  A little worn and soiled.  Internal damp-wrinkling but no stains.  
Ownership stamp on half title: “Oskar Scheele, Hamburg – Bahrenfeld, Marktplatz 9.”    
 
One of a series of promotional brochures on Spanish industries.  The text  is in French, except for the series title page and a description 
of the program and objectives of the series – to combat the widespread belief, even among the Spanish themselves, that “there is no 
industry in Spain!” [cover pages (ii-iv)]. 
 
This issue is dedicated to the house of Manuel Misa at Jerez.  It covers all aspects of the operation: the grapes, vinification, the 
distillery, bodegas (cellars), barrels, machinery, and the marketing organization.  There is also biographical material on the marquis, 
born in 1815.  “… seduced by the English way of life, he lives in London a great part of the year; but, fleeing the inclement weather, he 
spends the winter months under the softer sky of Xérès, and this stay which coincides with the time of the buying and selling of the 
musts is put to good use by the house…” [page 51].  The last date mentioned is 1897, when he was awarded the “grand prix” at the 
Bordeaux Exposition, as well as the Guatemala Exposition.  A photo portrait of Misa, in full marquis regalia, appears on page 10. 
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19.  Misch, Robert Jay (1905-1990).  Quick Guide to Wine: a Compact Primer.  Drawings by Mac 
Shepard.  Garden City, NY: Doubleday & Company, 1966.  17 cm.  xi, (3), 98 pages.  Black cloth 
backed purple cloth, dustjacket.    
 
First edition.  In his introduction, André Simon tells about the launching of a chapter of the Wine and Food Society in New York after 
Repeal, and that Misch became its first Secretary.  “I am telling no tales out of school when I say that he didn't know why.  Bob knew 
mighty little about wine in those days except that it came in bottles … Bob became my good friend; he still is, despite the disparity in 
years.  He was avid to learn; I was avid to teach him.  We got along famously.” 
 
The only quarrel I have with this book is that it makes the (apparently) obligatory comments about the snobism of other wine writers: 
“…[I will] disabuse the uninitiate of some of the clichés, pronouncements, and dogmatisms of the pundits and wine snobs …” [page 
xi].  Why are these pundits and snobs never identified?  Heaven forbid that he should have been referring to books by his mentor André 
Simon. 


20.  (Missouri).  Thirty-third Annual Report of ter [sic] State Horticultural Society of Missouri, 
1890, held at Clinton, Mo., Dec. 2, 3 and 4, 1890.  L.A. Goodman, Secretary, Westport, Mo.  
Jefferson City, MO: Tribune Printing Company, State Printers, 1891.  24.5 cm.  582, v index, pages.  
Illustrations.  Print run of 1000 copies cloth, 2000 paper.  Stamp on verso: “American Museum of 
Natural History, Central Park, New York” with a cancel stamp: “Cancelled A.M.N.H.”  Black cloth, 
waterstained on spine and edges, corners and top of spine worn.  Internally clean.    
 
A report on new seedling grapes is reprinted from Orchard and Garden [pages 155-57];  Jacob Rommel submits a vineyard report from 
Gasconade County, discussing experiences with various grape varieties [317]; report on the use of fungicides on grapes [431-435].  Also 
of interest is a chapter on the “History and Publications of the State Horticultural Society” which includes a detailed list of publications 
from 1860 to 1890 [437-449].  Somewhat off our subject, but very interesting is a contribution by Emma Lindsey of Springfield, titled 
“What Can Women Do in Horticulture?” which details women's success stories and sends a wake-up call to the men of the Society. 
[131-134]. 


21.  Mitchell, S. Weir (1829-1914).  A Madeira Party.  Privately printed for E.J. Rousuck, 1958.  21 
cm.  (31) pages.  Burgundy boards, vellum-like back.  Inconspicuous stamp on endpaper: “Hudson 
Guild, Fulton Senior Citizens Center … New York …”  Paper label on cover, with title and illustration 
in black.    
 
The son of a physician, Mitchell had a long and distinguished medical career, with numerous important contributions to medical 
research.  He wrote 119 neurological, and 52 pharmacological, physiogical, and toxicological papers, some of them translated into 
French, German, Spanish, Italian and Russian.  Among his honorary degrees was an M.D. from the University of Bologna in 1888.  
Mitchell also had a strong bent for literature, but Oliver Wendell Holmes “advised him to wait until he was secure as to his medical 
position before entering seriously into literature.”  He followed the advice and did not begin publishing until 1880, after he had reached 
the age of fifty.  His literary output seems almost as extensive as his medical writings, and includes poetry, children's books and novels.  
His novels of the Civil War drew on his experiences as a surgeon in the Union army.  Mitchell's favorite place of recreation (fishing) 
was the Restigouche region of Canada [New Brunswick], documented in his When All the Woods are Green, 1894.  “Liberal, tolerant, 
with a readiness to help younger men and accord them full credit for their achievement, a patrician to the finger tips, Weir Mitchell 
wore his many honors with the ease of those to whom great achievement brings no change of character.” [National Cyclopedia of 
American Biogaphy, vol. 9, 1899; Dictionary of American Biography, 1934].  He must have greatly impressed Beverly Randolph 
Tucker (1874-1945), neuro-psychiatrist, who became Mitchell's assistant after graduating from medical school, and went on to earn his 
own biographical entry, with photo portrait.  Tucker named one of his four children “Weir Mitchell.” [National Cyclopedia of American 
Biogaphy, vol. 34, 1948]. 
 
Edition limited to 100 copies.  One of several reprints of this enduring classic, first published in 1895, though not mentioned in either 
of the two lengthy biographical entries.  For a review of the contents, see the entry in Gabler.  Amerine 2346-48 and Wayward Tendrils, 
vol. 3, no. 4, page 16, have information on other editions. 


22.  (Mix …).  Mix Your Own Cocktails.  New York: Paxton-Slade Publishing Corp., (1954).  10 cm.  
31, (1) pages.  Illustrations.  Paper.    
 
In “Pygmy Books” series.  A trifle of a cocktail book. 
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23.  Moisy, Robert.  Beaujolais.  Introduction de Yves Gandon.  Commentaire de Louis Orizet.  
Neuchâtel: La Baconnière, (1956).  Printed September 1, 1956 by Roto-Sadag, Geneva.  28.5 cm.  95, 
(1) pages + 4 color plates.  Map and numerous black & white photo illustrations, many full page.  
Illustrated covers folded over blank boards.  Excellent condition.    
 
There were 200 numbered copies of this book, this copy not numbered.  A detailed, amply illustrated itinerary of the Beaujolais wine 
region – villages, wines, people, history. 


24.  Monahan, Michael (1865-1933).  Dry America.  New York: Nicholas L. Brown, 1921.  19.5 cm.  
174 pages.  Pictorial blue cloth, spine faded.  Front pastedown is wrinkled.  Clean internally, except for 
browning on title page and pages 68-69 from laid-in newspaper clipping.    
 
A strange book.  Monahan enlists famous literary figures to make his case against prohibition.  Quite a few pages are devoted to Horace 
(translations by Monahan), who is “wet all the way through, to the highest point of saturation ...” and who “firmly believed and 
elegantly stated that the total abstainer could not rise above the level of mediocrity and was condemned of the gods.”  In response to 
Jack London's autobiographical John Barleycorn (1913), in which London bares his drinking problem, Monahan says he asked London 
what he was doing in that prohibition crowd, so totally out of character for him?  Monahan states that “Prohibition is mainly the work 
of the Protestant churches of America (with some unimportant exceptions) …”  Kipling, who is a “literary exhibit” of the Anti-Saloon 
League (“painfully affected by what he saw in the Buffalo beer saloon”), wrote about his impressions of Chatauqua in 1890, from 
which Monahan quotes.  “… Here in America I am afraid of these grim men of the denominations, who know so intimately the will of 
the Lord … I was grateful that the law of men stood between me and their interpretation of the law of God …”  George Saintsbury, 
whose Notes on a Cellar-Book had very recently been published (1920), is given a full chapter. 
 
Regarding the suspension of the manufacture of vodka by the Czar of Russia, “it did not presage universal prohibition … Moreover, as 
we know, the subjects of the Czar soon turned to the use of drugs far deadlier than the prohibited vodka!” [i.e. Bolshevism].  In the 
Lancet, a number of doctors issued a statement in support of wine: “… In many cases it may be truly described as life-preserving, owing 
to its power to sustain cardiac and nervous energy … we hold the universal belief of civilized mankind that the moderate use of 
alcoholic beverages is, for adults, usually beneficial and amply justified.” [66].  Of all champions of prohibition, Monahan singles out 
women as prime culprits.  In the final chapter (“Looking Forward”) we are treated to a view of the United States in the year 2000, with 
Prohibition still in force.  The President is a woman, the Vice-President an effeminate man.  Congress is composed mostly of women 
and men are no more than a despised opposition.  Population is in decline, and immigration has dried up.  We are ripe for conquest by 
“the warlike Yellow People by the Eastern Sea” and there are no real men left to defend the country [163-174]. 


25.  Monselet, Charles (1825-1888).  Les Vignes du Seigneur.  Paris: Victor Lecou, Éditeur; Libraire 
de la Société des Gens de Lettres, 1854.  Printed by G. Gounouilhou, Bordeaux.  127, (3) pages.  
Printed in pale red.  Paper.  Covers and spine chipped and lightly soiled.  Pages loose.  A mis-folded leaf 
(pages 119-122) could easily be corrected if the book is re-bound.    
 
Inscribed on half title: “Offert à Mr. H. de la Fozelière par son tout dévoué confrère Charles Monselet.”  From the notes in the Fritsch 
sale catalog (536): “First edition.  This very rare little book is one of the first publications of the amiable Charles Monselet. «My 
renown as a gourmet is entirely due to the fact that I am chubby and have sensual lips, I have a figure that gives you an appetite.»  Thus 
joked the most charming gastronome and man of letters known to Paris in the 19th century.” 
 
Pencilled notations [in French] on the flyleaf of the present copy: “First edition with an autograph dedication by the author.  The latter 
had this volume printed at Bordeaux during a six month stay there in 1853.  The extreme heat was very detrimental to the red color 
printing –according to Monselet's statement in the catalogue of the sale of his books in 1870 (No. 96 of the catalog, page 25) (at this 
sale a copy was auctioned for 26 francs). See Vicaire – Bibliographie gastronomique – p. 603.”  The entry in Vicaire places the sale at 
the end of November 1871 and quotes the entry made by Monselet on the flyleaf of a sale copy: “I had this volume printed at Bordeaux 
during a stay there in 1853.  The extreme heat was very detrimental to the clarity of the red color printing.”  The paleness of the red 
printing is apparently characterisitic of all copies. 
 
Monselet opens with an ode to drunkenness, followed by a lengthy poem on the Médoc [pages 15-53].  The remaining 11 poems include 
one dedicated to the writer Théophile Gautier (1811-1872) and 3 entitled “Madame Clorinde.”  In searching for information on 
Monselet, I stumbled on a French web site on contemporary song, featuring the latest album by Patrice Bourgeon (Amours de Zinc), 
which is termed “Cuvée 98,” because of its wine theme.  Included are Beaudelaire's “L'âme du vin” and extracts from Monselet's 
“Vignes du Seigneur” set to music by Bourgeon. 
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26.  Montagard, Clovis.  Tableaux Synoptiques de Vinification.  Avec 30 figures intercalées dans le 
texte.  Paris: J.-B. Baillière et Fils, 1903.  Imprimerie Éd. Crété, Corbeil.  18 cm.  78, (2) pages.  
Illustrations.   Red paper, with title in black.  Top half of spine stained, else clean throughout.                    
  
 
Detailed information on the equipment and materials required for various types of buildings and cellars, harvesting, crushing, 
fermentation, vinification, wine faults. 


27.  Montague, Harry + anonymous.  [On cover]: New Bartender's Guide.  How to Mix Drinks.  «2 
Books in One». 
 


[First title]: New Bartender's Guide.  Telling how to mix all the standard and popular drinks 
called for everyday.  I. & M. Ottenheimer, Publishers, 800-802 East Fayette Street, Baltimore, 
MD. 
 


[Second title]: The Up-to-Date Bartender's Guide.  A valuable ready reference guide to the art of 
mixing drinks.  Containing all the standard and popular drinks, with a choice selection of 
appropriate toasts.  By Harry Montague.  Baltimore: I. & M. Ottenheimer, (1913).  15.5 cm.  [First 
title]: 62 pages; [second title]: 64 pages.  Pictorial cloth.  Binding soiled.    
 
The first of the two “books” does not carry a date.  The print is not of the highest quality. 


28.  Moog, Heinrich.  Einführung in die Rebensortenkunde.  Mit 97 Abbildungen.  Stuttgart: 
Eugen Ulmer, 1957.  Printed by Ungeheuer & Ulmer, Ludwigsburg.  22.5 cm.  93, (3 catalog) pages.  
Illustrations.  Mimeographed errata slip laid in.  Paper.    
 
Preface is dated at Würzburg, spring 1957.  An introductory text in ampelography.  The first section covers general ampelography, with 
details of the most important characteristics of species and varieties, and varietal names [pages 7-26].  This is followed by a description 
of the most important species and varieties: European [27-54] and American [55-70].  Finally, there is a 2-page bibliography, a tabular 
presentation of varieties by characteristics and varieties, and an index. 


29.  Morelot.  Statistique de la Vigne dans le Département de la Côte-d'Or, par M. le Dr Morelot, 
membre de la Commission d'Agriculture de l'Arondissement de Beaune ...  Dijon / Paris: Victor 
Lagier / Mme Huzard, 1831.  Imprimerie de Ch. Brugnot, Dijon.  (4), 286, (1) pages.  Cloth.  Binding 
worn and soiled, spine chipped.  Water stain at lower inner corner of pages, starting at title page (about 
3 cm) and diminishing through about page 45, resuming about page 110 and continuing off and on to 
end, not extending into text area.  Wrinkling throughout, but except for occasional spotting, fairly clean.  
  
 
A rather uncommon early work on Burgundy.  Simon lists this and another earlier book by Morelot (1825): Statistique oenologique de 
l'arrondissement de Beaune. 
 
Morelot says that the area between Dijon and Santenay where the best wines are grown has never been examined except superficially 
and that this is a gap he wishes to fill.  However, he will extend his research to the other vineyards as well, even though their products 
are generally destined for local commerce.  Chapter titles: 1) the nature of the soil of the good vineyards and their products; 2) the 
nature of the soil of the lesser vineyards and their products; 3) chemical analysis of the soils; 4) the era when the first vines were 
planted; 5) the vine and its varieties; 6) accidents the vine may experience; 7) planting of grapes; 8) grape culture; 9) the harvest; 10) 
wine making; 11) wine quality; 12) wine management; its diseases.  Considerable detail is included and there are statistical tables of 
hectarage and wine production by commune, and vintage statistics from 1787 to 1830. 
 
The author's P.S. may be of interest: “At press time, I learned that a monk from Cîteaux [east of Nuits-St-Georges], at the request of a 
grand duke of Tuscany, in the middle of the last century had prepared a work on the culture of the vine in Burgundy, and that a 
translation into Italian had appeared at Florence in 1779; I did not know about it, and I declare that this memoir is absolutely unknown 
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to me.”  I was unable to find any biographical information on Morelot.  Perhaps Simon Morelot (1751-1809) was a relative.  Simon was 
born in Beaune and wrote books on chemistry and pharmacology 1800-1809.  He was awarded an M.D. degree by Leipzig in 1807. 


30.  Morraye, Clément.  Les Lettres de Monsieur de Grandcru, ou la science exacte et souriante 
des grands vins, retrouvées par Clément Morraye.  Illustrations de Nojorkam.  Bruxelles: Louis 
Desmet-Verteneuil, (1946).  Printed by Firmin Desmet, Brussels.  27 cm.  331, (3) pages.  Color 
illustrations and maps, including title page.  Bibliography pages 329-30.  Paper covers, folded back.  
Tear in cover near spine has been repaired.  Ends of spine worn.  Overall a very attractive copy.           
  
 
Dedication on half title: “A Monsieur Philippe Olivier, sympathique et bachique hommage.  [signature = ?G.L.V?].  Gand [=Ghent].  18 
avril 1959.”  Printed November 1946 in an edition of 2340 copies: Copy 1 with the original drawings and a suite in color and in black 
& white; 2-50 with a suite in b&w; 51 to 2300 on “vélin pur fil” paper; and 1 + 6 + 33 copies not for sale.  This is copy number 1656.    
 
The author uses the literary device of a series of letters from his friend Mr. Grandcru to present a comprehensive survey of the wines of 
France and other countries in a (relatively) easy-going style.  Each letter has a title describing its contents.  For example,  “Eighth 
Letter. – In which Monsieur de Grandcru sings the glory of the great wines of Burgundy and studies the best climes and locations of the 
fair Burgundian land: Côte d'Or, Côte Chalonnaise, Côte Maconnaise and Chablis.”  Among the other topics covered in the 
chapter/letters are the fathers of the cathedral of wine (Bacchus, Noah and Saint Vincent (Saragossa) – patron saint of winegrowers), 
the harvest and the birth of wine, buying and tasting, cognac and armagnac, wine and food, bottling and aging, wine corks.  At the end 
there are lists of wines and their classification.  An aesthetically pleasing production. 


31.  Morrice, Alexander.  A Treatise on Brewing: wherein is exhibited the whole process of the art 
and mystery of brewing the various sorts of malt liquor; with practical examples upon each 
species.  Together with the manner of using the thermometer and saccharometer; elucidated by 
examples, and rendered easy to any capacity, in brewing London Porter, Brown Stout, Reading 
Beer, Amber, Hock, London Ale, Windsor Ale, Welch do., Wirtemberg do., Scurvy-Grass do., 
Table Beer, and Shipping do.  By Alexander Morrice, Common Brewer.  London: Printed by 
Knight and Compton, Middle Street, Cloth Fair, for the Author: Sold by H.D. Symonds, Paternoster 
Row, 1802.  23 cm.  (half title leaf), (title leaf), (9), vi-vii, (1 blank), (1), 10-180 pages + foldout plate 
illustrating Atkins' saccharometer and thermometer, followed by an explanatory appendix of (12) pages 
+ a (16)-page catalog, on blue-grey paper, of new books printed for H.D. Symonds.  Boards.  Covers 
and spine are badly worn, soiled and chipped.   Very clean internally, with normal rippling.  Untrimmed.  
  
 
First edition of a very popular work on brewing that saw many subsequent editions.  Simon BV lists a copy without date.  Later 
editions: 2nd and 3rd, 1802; 5th, 1815 [see next item]; 6th, 1819; 7th, 1827, 8th, 1834. 
 
Here is a part of the chapter on Porter that caught my eye: “Under this Head, I must take Notice of the commonly received Opinion, that 
Thames Water is absolutely necessary to the brewing of good Porter.  This is a mistaken Idea, as some of our principal Brewers use the 
New River.  Richardson, in his Experiments on the gravity of Water, shews that the specific Gravity of Thames Water is 1000.3 and its 
Spissitude 1000.182; and the Gravity of the New River Water 1000.3, and its Spissitude 1000.344.” 


32.  Morrice, Alexander.  A Treatise on Brewing; wherein is exhibited the whole process of the art 
and mystery of brewing the various sorts of malt liquor; with practical examples upon each 
species.  Together with the manner of using the thermometer and saccharometer; elucidated by 
examples, and rendered easy to any capacity, in brewing London Porter, Brown Stout, Reading 
Beer, Amber, Hock, London Ale, Windsor Ale, Welch do., Wirtemberg do., Scurvy-Grass do., 
Table Beer, and Shipping do.  Also general instructions for the making of malt; with tables of the 
net duties of excise on strong and table beer, payable by common brewers, in town and country.  
By Alexander Morrice, Common Brewer.  Fifth edition.  London: Sherwood, Neely, and Jones, 
Paternoster Row; and Dring and Fage, Tooley Street, 1815.  Printed by J. Compton, Middle Street, 
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Cloth Fair, London.  23 cm.  xxiii, (1), 179, (1catalog) pages.  Illustrations of saccharometer and 
thermometer.  Pencilled notations on a few pages.  Boards.  Covers detached, binding worn, chipped 
and soiled.  Scattered brown spotting throughout, as well as a few soil spots.  Untrimmed.  Good 
reading copy.    
 
In his “advertisement to the fifth edition” Morrice says he made a number of revisions.  He “flatters himself that this Treatise will be 
found, for practice, superior to any other hitherto published.”  He quotes opinions of the work from the Monthly Review of July 1802, 
and the Anti-Jacobin Review of August 1802. 


33.  Morris, Denis (1907 – ).  The French Vineyards.  London: Eyre & Spottiswoode, 1958.  Printed 
by Billing and Sons, Guildford and London.  22 cm.  223 pages + 4 glossy photo plates.  Map.  
Endpaper photo illustration.  Maroon cloth, dustjacket.  Covers slightly warped and internal wrinkling, 
but no staining.  Dustjacket is soiled and wrinkled and shows some color staining inside from front 
cover.  Clean reading copy.    
 
Comprehensive and interesting account of travels through the wine country of France – Champagne, Alsace, Burgundy, Côtes-du-
Rhône, Châteauneuf-du-Pape and Tavel, Roussillon, Armagnac, Bordeaux, Cognac.  Laid in is a small folded (8x13 cm) “Code des 
Millésimes” [vintage chart] of the “Académie du Vin de Bordeaux” for the years 1921 to 1953.  Morris is listed in the 1999 Who's 
Who. 


34.  Morris, George S. (1859 – ).  The Bottlers' Formulary.  Practical recipes, formulas and 
processes for making the soluble flavors used in the manufacture of carbonated beverages.  
Published for the benefit of those bottlers who desire to put up first class beverages.  Kansas City, 
KS: The Morris Chemical Co., (1910).  Callender Printing Co, Kansas City.  19.5 cm.  (9), 6-88 pages.  
Pebbled maroon cloth, gold lettering.  Nice copy.    
 
Contains winey-sounding mixtures, such as champagne cider, oil of grape, lime champagne, sherry wine extract.  And there are others 
that sound like elements of expert wine tasting notes: oil of blackberry, chocolate extract, extract of black pepper, oil of peach, oil of 
raspberry, etc. 


35.  Moser, Lenz.  Weinbau einmal anders.  Ein Weinbaubuch für den fortschrittlichen 
Weinbauern.  Mit 111 Abbildungen im Text.  Zeichnungen von Sepp Reisinger nach Skizzen des 
Verfassers.  Dritte, verbesserte Auflage.  Rohrendorf bei Krems, Austria: Published by the Author, 
(1952).  Printed by Eugen Ketterl, Vienna.  24.5 cm.  313, (2) pages.  Drawings and photo illustrations.  
Dark green cloth backed pale green boards.  Fine in worn dustjacket.    
 
A detailed text on viticulture.  Moser's preface to the first edition is dated at Rohrendorf, spring 1950.  In the note to the third edition 
(January 1952), he states that the first edition had been sold out by the fall of 1950 and that an unrevised second printing appeared in 
January 1951.  This third edition, with minor revisions, is published in response to rising interest among winegrowers in Austria, 
Germany, Switzerland and elsewhere. 
 
In a German internet discussion group on viticulture,  someone from Rohrendorf responded to a question on pruning and recommended 
this book.  “Although it is out-of-date in some respects, the many basic principles of viticulture which never change are extremely well 
described.” [Johannes Kitzler, 12 Jan 99].  The 4th edition was dated 1966.  An Italian edition was published at Rome, 1981. 


36.  Mostar, Herrmann (1901-1973).  Das Wein= und Venusbuch vom Rhein.  Weltgeschehn 
durchs Glas gesehn.  Illustriert von Asta Ruth.  Bern, Stuttgart, Wien: Alfred Scherz Verlag, (1960).  
18.5 cm.  199 pages.  Illustrations in black & white and part monochrome (red, yellow, purple).  
Illustrated endpapers.  Green cloth, fine in lightly worn and soiled dustjacket.    
 
A humorous view of history from the perspective of wine and love in the Rhine region – from the time of the Roman occupation to the 
present.  First edition.  Herrmann Mostar is a pseudonymn for Gerhart Herrmann.  Forced to leave Germany in 1933, Mostar rattled 
around Europe as a writer for socialist newspapers, from Strassburg to Switzerland to Bulgaria and finally Rumania, where he was 
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captured in 1945, then released because of his tubercular past.  As a writer he eventually found success as a legal correspondent.  His 
newspaper articles were later published in book form, and were translated into Dutch, Italian and Japanese.  And, oh yes, he was 
married five times. 


37.  Mostar, Herrmann (1901-1973).  Das Wein= und Venusbuch vom Rhein.  Weltgeschehn 
durchs Glas gesehn.  Illustriert von Asta Ruth.  Bern, München, Wien: Scherz, (1960).  18.5 cm.  
199 pages.  Illustrations in black & white and part monochrome (red, yellow, purple).  Illustrated 
endpapers.  Maroon cloth, dustjacket.    
 
Reprint of item 36 above – 79th to 99th thousand.  Colors on endpaper illustrations are a little different, and paper quality is better. 


38.  Mouillefert, P[ierre] (1846-1903).  Les Vignobles et les Vins de France et de l'Étranger.  
Territoire, climat et cépages des pays vignobles, avec la description, culture et vinification des 
principaux crus.  Par P. Mouillefert, Professeur de Viticulture à l'École Nationale d'Agriculture 
de Grignon.  Ouvrage orné de 7 cartes coloriées et de 117 figures dans le texte.  Paris: Librairie 
Agricole de la Maison Rustique, (1891).  Imprimerie Crété-de l'Arbre, Corbeil.  22 cm.  (half title, title, 
dedication) leaves, vii, 560 pages + 7 color maps, 3 of them foldouts.  Illustrations.  Bibliography pages 
v-vii.  Signature on title page [“Vicaire”? – probably just wishful deciphering].  Brown marbled 
endpapers.  Leather backed brown marbled boards.  Hinges split at spine.  Internally clean, with very 
occasional brown spots.    
 
Mouillefert's preface is dated  June 1891: “My objective in publishing this book is to give an idea of the importance of viticulture in the 
world today … [There is] no shortage of books dealing with viticulture for each specific country; but these works are often written in 
foreign languages [sound familiar?] and furthermore, to my knowledge there is no comprehensive work on the  subject.  And so, if one 
wishes to study the question, one can only do it by acquiring numerous volumes, often at a very high price, in which the essential matter 
is scattered and is found by the reader only after a great deal of wasted time.”  He notes that Jullien's remarkable book (Topographie de 
tous les vignoble connus) was first published in 1816 and that the last edition goes back to 1866.  It is the best to date from his point of 
view, but it leaves out viticulture, properly speaking, and there have been many changes in the vineyards Jullien  speaks of. 
 
The first half of the book (to page 296) is devoted to France, including Algeria and Tunisia.  Part two covers Spain, Portugal, Italy, 
Switzerland, Alsace-Lorraine, Germany, Austria-Hungary, Serbia and Rumania, Russia, Greece, European Turkey and Bulgaria and 
Crete, Asian Turkey, the Orient, Cape of Good Hope, Australia and New Zealand, North America, South America, in that order. “The 
true wine vineyards of the United States are found in Northern California … All the principal European grape varieties are represented 
in California; but currently, the Carignan and the Mourvède are in vogue” [page 516].   At the end there is an index of vineyards and 
principal growths. 
 
Mouillefert also wrote on phylloxera.  For information on the author, see Jonathan Hill's Catalogue 120, item 128. 


39.  Mournétas, André and Henry Pélissier.  The Vade-Mecum of the Wine Lover.  Illustrations by 
Pierre Préel.  Translated from the French by William Buckley and Claude Landry.  Paris: La 
Conception Publicitaire, 1953.  20 cm.  64, (1) pages + 9 color map plates on heavier paper (card 
stock).  Titles and monochrome illustrations in red.  Paper.    
 
“This booklet, abridged from a published work which has just appeared in a deluxe edition, is published by Le Comité National de 
Propagande en Faveur du Vin and l'Institut Technique du Vin.”  A brief introduction to the wines of France.  Includes a page of medical 
opinions on wine, and a chapter on Cognac and Armagnac. 
 
The title of the original French edition was Le Bréviaire de l'amateur de vins.  From the notes in the Fritsch sale catalog: “This book 
was written by three friends while they were prisoners in an Oflag [= Offizierlager – German prison camp for officers of the Allied 
forces] in Moravia.  One of them, Captain Mournétas – a hotelkeeper in civilian life and a Burgundy wine agent – died in captivity.  H. 
Pélissier and P. Préel, the survivors, dedicate the book to his memory.”  The first edition was published in 1951.  The Fritsch copy was 
the “complete and definitive” edition (1952, 132 pages).  See John Thorne's Catalogue 20, item 325. 
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40.  Mournétas, André and Henry Pélissier.  The Vade-Mecum of the Wine Lover.  Illustrations by 
Pierre Préel.  Translated from the French by William Buckley and Claude Landry.  2nd édition.  
Paris: La Conception Publicitaire, 1955.  Imprimerie de Sceaux (Seine).  20 cm.  64 pages + 9 color 
map plates on heavier paper (card stock).  Titles and monochrome illustrations in red.  Paper.        
 
“This booklet, abridged from a published work which has appeared in a deluxe edition, is published by Le Comité National de 
Propagande en Faveur du Vin and l'Institut Technique du Vin.”  Reprint of the 1953 edition with minor changes in format.  For 
example, the epilogue in this edition is printed inside the back cover. 


41.  Mowat, Jean (editor).  Anthology of Wine.  Foreword by André L. Simon.  Southend-on-Sea, 
Essex: W.H. Houldershaw Ltd., n.d.  24.5 cm.  78 pages.  Illustrations.  Blue cloth.  Price-clipped 
dustjacket is slightly worn and faded, and has a scuff mark on front cover.    
 
Illustrated by William Stirling.  Gabler lists the date as c1946, Shields as [1940?].  In his foreword, Simon describes France as “a land 
where the art of good living is understood and practised so much better than it is anywhere else.”  Fortunately for the Italians, they're 
used to being thus maligned.  This is one of the earlier wine anthologies in English, preceding the Compleat Imbiber torrent. 


42.  Muckensturm, Louis.  Louis' Mixed Drinks, with hints for the care & serving of wines.  
Boston, New York: H.M. Caldwell Co., (1906).  Colonial Press.  Printed by C.H. Simonds & Co, 
Boston.  26.5h x 14w cm.  113, (1 catalog) pages.  Frontispiece photo portrait of “Louis J. 
Muckensturm.”  All pages, including endpapers have a decorative green border.  Decorated dark red 
cloth, lightly worn.  Waterstains on lower half of back cover.  Modest waterstain at the very top of the 
middle of pages 45 to 90.    
 
The first two chapters are devoted to wine [pages 9-29], the remainder to cocktails, fizzes, high-balls, punches, cups, mixed drinks and 
miscellaneous.  One of the most striking and unusual of the mixed drink books. 


43.  Muir, [Charles] Augustus (editor) (1892-1989).  How to Choose and Enjoy Wine.  With 
contributions by H. Warner Allen, John Burgoyne, Ian M. Campbell, Frederick A. Cockburn, 
Stanley F. Davis, Frederick Hennessy, Alfred Langenbach, Frederick Rossi, A.J.B. Rutherford,  
André L. Simon, Charles Williams.  Long Acre, London: Odhams Press Ltd, (1953).  Printed in GB 
by Odhams (Watford), Herts.  19 cm.  160 pages.  Headpiece illustrations.  Endpaper maps.  Maroon 
cloth, in chipped, tape-repaired dustjacket.    
 
First published 1953.  Part of the Modern Living series, which also includes Mary Aylett's Country Wines.  Each contributor writes 
about a different area, e.g. Allen on Burgundy, Simon on Champagne, Langenbach on Germany.  Muir contributed an illustrated 
chapter on buying and storing wine. 
 
Muir was born in a village in Ontario, Canada and was schooled in Edinburgh.  Among his numerous books were two on Saintsbury for 
which he was joint editor: The Saintsbury Memorial Volume, 1945, and A Last Vintage: essays by George Saintsbury, 1950.  Another 
item of interest was The Vintner of Nazareth, a study of the early life of Christ, 1972. 


44.  Mulder, G[erardus] J[ohannis] (1802-1880).  The Chemistry of Wine.  By G.J. Mulder, 
Professor of Chemistry in the University of Utrecht.  Edited by H. Bence Jones, M.D.  F.R.S., 
Physician to St. George's Hospital.  London: John Churchill, 1857.  Printed by Reed and Pardon, 
London.  17.5 cm.  xii, 390, (2) pages.  Errata page (391).  Bookplate of “Essex Institute – Library of 
Francis Peabody” on front pastedown.  Embossed brown cloth, faded spine.  Nice copy.                              
  
Translated from the German edition of 1856.  See Simon's note (BV 9).  Mulder says in his preface that much work remains to be done 
on this subject.  “And I may say, that even this treatise will tell but little in comparison to what will eventually be known about wine 
…” … “Although not inhabiting a wine country, I have had an abundant opportunity during the years which I have devoted to science of 
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examining this liquid, and have always tasted it thankfully, and prized it very highly both for myself and others.”  For further 
information on wine, the reader is referred to Henderson, Jullien, Chaptal, Ritter, Von Babo and others. 
 
Appears to be a readable book.  I resisted the temptation to get too involved.  The opening paragraph, illustrating the differences 
between grape varieties, is probably a foretaste of what's to come: “The dog is always a dog, but the Newfoundland and the lap dog, the 
sheep dog and the greyhound, differ from one another in no small degree … Plants being still more dependent upon external influences 
than animals … exhibit this peculiarity in a very high degree.” 
 
Mulder, son of a physician, was born in Utrecht, where he studied medicine and wrote a dissertation on opium.  In 1825 he went to 
Amsterdam as a doctor and the following year to Rotterdam, where he did important work on cholera.  He had contacts with the 
physicist Faraday and the chemist Von Liebig, on whose advice he was named professor of pharmacy and chemistry at Utrecht in 1840.  
He was responsible for the establishment of the first modern chemical laboratory in Holland (1845+), as well as the first National 
Health Commission (1856), etc.  Mulder apparently did not have good working relations with his colleagues in the private sector, nor 
with political supporters.  “The significance of his research for later developments in chemistry is limited.  His merit lies in the 
practical application of chemistry, especially in the energetic way in which he promoted and and organized chemical education and 
research in the Netherlands.” Biografisch Worderboek van Nederland, Amsterdam, 1985].  And a bit of trivia: Mulder coined the word 
“protein” in 1838. 


45.  Müller, Friedrich.  Glück im Glas.  Ein Getränkebuch für Kenner und solche, die es werden 
wollen.  München: Verlag Mensch und Arbeit, (1965).  Printed by Mandruck, Munich.  20.5 cm.  183, 
(1) pages + 8 glossy illustration plates.  Numerous illustrations, maps and decorations in black & white 
and monochrome.  Yellow cloth, dustjacket.    
 
© and printed 1965.  A wide-ranging book on alcoholic beverages, with chapters on beer, wine, spirits, cocktails and  punches.  The 
bulk of the material is on wine [pages 29-120].  The glossies include photographs and color reproductions of paintings by Manet (2), 
Lucas van Valckenborch (fall landscape with wine harvest), Renoir, Rembrandt.  If you love the Budweiser horses, you'll love the photo 
of a six-horse brewery team in Munich. 
 
From the dustjacket: “Naturally you have long known, gentle reader, what tastes good to you, what you can tolerate and how much.  
Obviously you understand the ciphers on wine labels, you have mastered the basic rules of proper mixing, you don't order a Moselle 
wine with venison, and you can tell the difference, blindfolded, between a Scotch and a Bourbon.  Point of honor!  Why, then, would 
you buy or even read this book?”  The reader is challenged to answer a multiple choice quiz on page 4 of the book … 


46.  Müller-Rastatt, Carl (editor).  Tafel=Freuden.  Plaudereien über Tisch, Küche und Keller von 
drei Feinschmeckern, mit einem Vorwort von Dr. Carl Müller-Rastatt, Hamburg.  Hamburg: 
Deutsche Hotel-Nachrichten vereinigt mit Küche und Keller, (1924).  18 cm.  156 pages.  Paper.    
 
Chats on pleasures of the table by three gastronomes (Adam Viator, Gustav Hermann, Carl Felix), originally published in Deutsche 
Hotel Nachrichten.  Covers a wide range of gastronomic topics from wine and beer to art and cookery, from discussions of individual 
foods to menus and table settings.  I applaud the inclusion of rhubarb [pages 81-83], a prairie delight that I recall with pleasure from my 
Manitoba childhood.  Last year I visited my sister Gisela in Manitoba during the height of the rhubarb season and enjoyed her rhubarb 
and strawberry pie with ice cream.  Eat your heart out, Brillat-Savarin! 


47.  Munson, T[homas] V[olney] (1843-1913).  Foundations of American Grape Culture.  New 
York: Orange Judd Company, (1909).  26.5 cm.  252 pages + frontispiece photo portrait of Munson.  
Photos and illustrations. “Acknowledgements” and “Erratum” leaf tipped in on page (12).  Stamped 
several times on front pastedown and endpaper: “Library of Will Leach.”  Blue cloth, minor wear.         
  
A cornerstone of American ampelography, it documents a lifetime of work by Munson in his vineyards at Denison, Texas.  Munson 
graduated from Kentucky State Agricultural College in 1870.  His interest in grapes was sparked by a visit in 1873 to the vineyards of 
Robert Peter, his college chemistry instructor, at Lexington.  At the invitation of his brothers, both successful business men, Munson 
moved to Denison, Texas in April of 1876, and there he found his “grape paradise.”  The town of Denison is proud to this day of its 
famous son.  Jack Maguire's Katy's Baby: The Story of Denison, Texas contains the following statement regarding T.V. Munson: 
“Although the French gave him the Legion of Honor for his work [battle against phylloxera], they still don't like to admit that there's a 
taste of Texas in every glass of French wine.  However, whether it's a vintage Burgundy or this year's Bordeaux, wines from any of the 
vineyards in the south of France trace their ancestry to vines that once grew in the Red River Valley near Denison...” [pages 52-53, 
quoted on a Denison web site]. 
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48.  Munson, T[homas] V[olney] (1843-1913).  Foundations of American Grape Culture.  New 
York: Orange Judd Company, (1909).  26.5 cm.  252 pages + frontispiece photo portrait of Munson.  
Photos and illustrations. “Acknowledgements” and “Erratum” leaf tipped in on page (12).  Markings, 
bookplate and other paraphernalia of “The Lowell City Library” (MA).  Blue cloth, worn.  Water stain 
at upper right corner (away from text) runs through entire book, causing a number of corner tips of 
pages to be stuck together.  Damp wrinkling throughout.  But a serviceable, not ugly, reading and 
reference copy.    
 
Same as item 47 above, except as noted. 


49.  Murphy, Brian.  Vino: A Simple Guide to Wine.  Design & Illustration – John Astrop & Eric 
Hill.  San Francisco: Determined Productions, Inc., 1969.  14.5 x 14.5 cm.  66, (2) pages, including 
endpapers.  Colorful illustrations.  Title extends over 5 pages.  Decorated boards, matching dustjacket, 
which is a little worn and wrinkled.    
 
“All the world's really great wines – without exception – are European.”  Perhaps he meant “French,” judging from his summary of 
Italian wines: “Chianti in its wickered flask is the best known, but other good names are Barolo, Soave, Valpolicella and Orvieto” [page 
25].  Perhaps clichés are unavoidable in a compact guide like this.  Anyway, Murphy makes partial amends with the title of the book – 
Italian (or Spanish), rather than French. 


50.  Murray, Samuel W.  Wines of the U.S.A.  How to Know and Choose Them.  Concord, MA: The 
Wine Press, (1957).  22.5 cm.  31 pages.  Illustration and maps.  Paper.  Worn, but looks like normal 
wear.    
 
The two maps in this booklet are of France and California.  France is included to show the origins of California's generic wine names 
and to provide background for the growing popularity of varietals.  Eastern wines from native grapes are given a separate chapter, as 
are “champagnes.” 


51.  Myrick, Herbert (1860-1927).  The Hop.  Its Culture and Cure, Marketing and Manufacture.  
A practical handbook on the most approved methods in growing, harvesting, curing and selling 
hops, and on the use and manufacture of hops.  Assisted by practical experts in successful hop 
culture in America, England and Europe, dealers in hops and manufacturers, and by specialists 
in the sciences.  Profusely illustrated.  New York, Springfield, MA, Chicago: Orange Judd Company, 
1899.  19 cm.  viii, 299, (8 catalog) pages.  Illustrations.  Bibliography page 284.  Embossed brown 
cloth, gilt.  One corner slightly bumped, but an excellent copy.    
 
A significant contribution to the literature of the hop, essential ingredient for brewers.  There was also a 1914 edition.  Myrick was very 
active in agricultural circles.  His periodical, Farm and Home, was the first in the world to provide (with Westinghouse) a universal 
radiophone service in 1921 to its subscribers throughout the U.S. 


52.  Narciso, Armando.  La Cure Uvale dans les Stations Thermales et Climatique Portugaises.  
IIème Congrès International Médical pour l'Étude Scientifique du Vin et du Raisin.  Lisbonne - 
Portugal, 15-23 Octobre - 1938.  Lisbon: Editorial Império, 1938.  23.5 cm.  12, (1) pages.  
Decorated orange paper.    
 
The author lists and describes all the spas and health resorts of Portugal, including Madeira, most of them with vineyards nearby.  
“Portugal is a country with good and abundant grape varieties and abundant spas and health resorts.  And since wherever there are 
vineyards there are also spas and health resorts, one could use them as locations for the grape cure …” He goes on to propose that the 
Congress urge tourism entities and wine producing countries to establish the grape cure in all spas and health resorts in the wine 
regions.  Since so many specialists were gathered at this Congress, he did not feel the need to go into great detail on the grape cure, 
though he does summarize the conditions for which it is beneficial. 
 
The text is in French, with a brief summary in Portuguese.  IVP #2133. 
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53.  Nation, Carry A[melia Moore] (1846-1911).  The Use and Need of the Life of Carry A. Nation.  
Written by herself.  Revised edition twenty-five thousand.  Illustrated.  Topeka: F.M. Steves & 
Sons, 1905.  22 cm.  201, (1 catalog) pages.  Photo illustrations.  Frontis photo portrait of “Carry A 
Nation, your loving Home Defender.”  Maroon cloth, gilt lettering.  Binding worn.    
 
First published 1904; later editions 1908, 1909.  Nation was the famous hatchet woman of the temperance movement.  Her first 
marriage at 21 to an alcoholic doctor ended with his death six months later.  Ten years later she married David Nation.  Furnas, in The 
Late Demon Rum says: “Her crudity made many Temperance ladies shy off.  Susan B. Anthony [1820-1906] censured her severely.  But 
the Uncrowned Queen had passed on just before Carry began to show violent symptoms.”  She was arrested thirty times for disturbing 
the peace.  On one occasion she tried “to scream her way into the White House to scold President Theodore Roosevelt for smoking 
cigarettes, as she had heard he did.”  
 
In a chapter on alcohol and medicine, there is an interesting excerpt from a speech by Senator J.H. Gallinger, M.D., January 9, 1901, in 
which he reports the experience of a practitioner in Toledo, “essentially a beer drinking city” with a large German population.  “I think 
beer kills quicker than any other liquor …”  He had passed five young German business men as unusually good insurance risks.  “In a 
few years I was amazed to see the whole five drop off, one after another, with what ought to have been mild and easily curable diseases 
…”  Others had the same experience with confirmed beer drinkers … kidneys, liver, dropsy or Bright's disease … etc.  “The beer 
drinker is much worse off than the whiskey drinker, who seems to have more elasticity and reserve power.  He will even have delirium 
tremens; but after the fit is gone you will sometimes find good material to work upon …” [Pages 188-89]. 


54.  (National … ).  National Bulletin, published by the National Wholesale Liquor Dealers 
Association of America ...   Vol. VII, No. 1, January 1915 to No. 12, December 1915.  Cincinnati: 
1915.  23 cm.  536 pages + 9 table of contents leaves, one preceding each issue through October (May-
June is a single issue), and one red cover of December issue bound in at end.  Bookplate: “Library of the 
University of Missouri.”  Stamped on bookplate and elsewhere: “Title withdrawn.”  Rose cloth.  Inner 
hinges cracked.    
 
Of interest, because it gives a good feeling for the hysteria leading up to Prohibition [1919].  The whiskey and wine trade was very 
much on the defensive.  In the March issue, for example, we learn that 19 of the 48 states have gone “dry,” with another two expected 
soon.  Opponents of prohibition indulged in wishful thinking: “… sixty years ago nine northern states went dry in a single year.  These 
later all lapsed, and in 1907, out of the eighteen that had tried the experiment, only three – Maine, Kansas and North Dakota – retained 
prohibition.” [page 123]. 


55.  Navarre, J.-P.  Manuel d'Oenologie à l'usage des élèves des Lycées et Collèges Agricoles.  
Collection d'Enseignment Agricole publiée sous la direction de Georges Desclaude.  Paris: J.-B. 
Baillière et Fils, (1965).  Imprimerie Nouvelle, Paris.  19.5 cm.  238, (2) pages.  Illustrations and 
photos.  Bibliography pages 222-3.  Paper.    
 
A text on wine-making for students at agricultural colleges.  Navarre was professor at the  Agricultural and Viticultural College of 
Beaune.  Third edition 1979, 4th 1986. 


56.  (New Jersey).  First [Second] [Third] Annual Report of the New Jersey State Agricultural 
Experiment Station for the Year 1880 [1881] [1882].  Trenton: John L. Murphy, Book and Job 
Printer, 1880+.  Three volumes in one.  21.5 cm.  [1880]: 68 pages; [1881]: 76 pages; [1882]: 112 
pages.  Title page of 1880 report is reproduced on cover.  Errata leaf tipped in at title page + a slip of 
paper: “With the Compliments of Geo. H. Cook, Director N.J. Agricultural Experiment Station, New 
Brunswick …”  Bookplate of “Montreal Horticultural Society …”  Boards, black leather spine.  Covers 
detached.  Internally clean.    
 
Report for 1882 published at Lakewood, NJ, printed by W.S. Snyder.  There seems to be a complete absence of interest in grapes.  
Most of the material is on fertilizers. 
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57.  (New Jersey).  Sixth [Seventh] Annual Report of the New Jersey State Agricultural 
Experiment Station for the Year 1885 [1886].  Trenton: John L. Murphy, State Printer, 1886+.  Two 
volumes in one.  22 cm.  [1886]: 229 pages; [1886]: 215 pages.  Title page of 1885 report is reproduced 
on cover.  Slip of paper tipped in at page 3 of 1886 report: “With the Compliments of Geo. H. Cook, 
Director N.J. Agricultural Experiment Station, New Brunswick …”  Bookplate of “Montreal 
Horticultural Society …”  Boards, black leather spine.  Covers detached, spine chipped.  Internally 
clean.    
 
The 1885 report contains “Report of Mr. E. Williams upon Vineyards in Atlantic, Camden, Cumberland and Essex Counties.” 
[primarily Egg Harbor, Hammonton, Vineland – pages 193-205]. 


58.  (New Jersey).  Proceedings of the New Jersey State Horticultural Society at its annual 
meeting in New Brunswick, January 20th and 21st, 1876.  Newark: Jennings & Hardham, Steam 
Printers, 1876.  [together with]: Proceedings of the New Jersey State Horticultural Society at its 
second annual meeting held at New Brunswick, February 1 and 2, 1877.  Newark:  Advertiser 
Printing House, 1877.  [together with]: Proceedings of the New Jersey State Horticultural Society 
at its third annual meeting held at New Brunswick, February 6th and 7th, 1878.  Newark: L.J. 
Hardham, Printer, 1878.  Three volumes in one.  21.5 cm.  [1876]: 57 pages; [1877]: 55 pages, of 
which 49-55 are ads; [1878]: 74 pages, of which 59 -74 contain ads and list of premiums to be awarded 
to exhibitors.  Title page of 1876 report is duplicated on cover.  Bookplate of “Montreal Horticultural 
Society …”  Boards, brown leather spine.  Spine worn and chipped, inner hinges repaired with tape.  
Internally clean.    
 
The first three annual reports of the Society.  The 1877 report has an article on “Viticultural Education, and its Prospective Results” by 
William N. Barnett of West Haven, CT.  He would like to see us emulate France in viticulture, which is to France what cotton is for us.  
“The Centennial has shown what we have done.  French silks and Swiss watches have … been more than matched here within the last 
few years.  Why will not the same enterprise in Viticulture lead us eventually to equal these nations in their vineyards, the products of 
which are ten times more valuable than silks and watches? …” [pages 29-31]. 


59.  (New Jersey).  Proceedings of the New Jersey State Horticultural Society, at its fourth annual 
meeting, held at New Brunswick, January 15th and 16th, 1879.  Newark:  Advertiser Printing 
House, 1880.  [together with]: Proceedings of the New Jersey State Horticultural Society, at its 
sixth annual meeting, held at Newark, February 10th and 11th, 1881.  Trenton: John L. Murphy, 
Book and Job Printer, 1881.  22 cm.  [1879]: 64 pages; [1881]: 82 pages.  Bookplate of “Montreal 
Horticultural Society …”  Title page of 1881 report duplicated on cover.  Boards, black leather spine.  
Boards soiled, spine disintegrating.  Binding coming apart internally, but clean.    
 
The 1881 report contains a paper by Geo. W. Campbell on promising new grapes, with 20 varieties covered.  A discussion follows. 
[pages 7-16]. 


60.  (New Jersey).  Proceedings of the New Jersey State Horticultural Society, at its tenth annual 
meeting, held at Trenton, N.J., December 29th and 30th, 1884.  Newark, NJ: Starbuck & Dunham, 
Book and Job Printers, 1885.  22 cm.  136 pages.  Bookplate of “Montreal Horticultural Society …”  
Boards, black leather spine.  Spine worn at top and bottom.  Tears in title page.                     
 
Has an article on grape rot and experiences with several grape varieties. [pages 47-53]. 


61.  (New Jersey).  Proceedings of the New Jersey State Horticultural Society, at its twelfth annual 
meeting, held at Trenton, N.J., December 15th and 16th, 1886.  Newark, NJ: Starbuck & Dunham, 
Printers, 1887.  22.5 cm.  209 pages, including frontispiece portrait of Marshall P. Wilder, and 2 plate 
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illustrations on grape diseases.  Bookplate of “Montreal Horticultural Society …”  Boards, black leather 
spine.  Covers detached, spine chipped, internally clean.    
 
F.Lamson Scribner delivered an address on “The Fungus Diseases of the Vine and their Remedies” – mildews and black rot [pages 
123-153].  Another paper by Lamson on black rot is reproduced as an appendix [200-209].  A page at the end is dedicated to the 
memory of Marshall Pinckney Wilder (1798-1886). 


62.  (New Jersey).  Proceedings of the New Jersey State Horticultural Society, at its twelfth annual 
meeting, held at Trenton, N.J., December 14th and 15th, 1887.  Newark, NJ: Starbuck & Dunham, 
Printers, 1888.  22.5 cm.  158 pages.  Boards, black leather spine.  Spine scuffed and chipped.  
Internally clean.    
 
Rather interesting is a paper on “The Future of American Viticulture” by B.F. Clayton.  He thinks that “there is abundant promise of a 
great future even for the viticulture of the low-lying sandy State of New Jersey.”  But we should not lose sight of what is going on 
elsewhere.  California, for example, has “250,000 acres in vines of all kinds today.  The ratio of increase is at the rate of one hundred 
per cent. every three and a half years … At this rate California will have 1,000,000 acres in seven years, … and 32,000,000 in twenty-
four and one-half years, or five times as much as France had when her viticulture was at its zenith [before phylloxera].  [But] want of 
capital or demand … would doubtless check the progress.”  The discussion that followed was somewhat spoiled by the temperance 
advocates – better to sell unripe grapes than to let them get into the hands of the wine-makers [pages 66-83]. 
 
An amusing note from the Secretary a propos of the exchange of horticultural reports with other states: “I am sorry that we cannot 
reciprocate with as fine a publication as some of our exchanges are.  The Michigan, Illinois, Wisconsin, Kansas, Missouri and other 
Societies publish very fine Reports and most of them are bound books, but in point of quality of contents, I think, we compare favorably 
with them.” [11-12]. 


63.  (New York).  Transactions of the New-York State Agricultural Society, for the Year 
MDCCCXLI.  Vol. I.  Albany: T. Weed, Printer to the State, 1842. 
 


Transactions of the New-York State Agricultural Society, together with an Abstract of the 
Proceedings of the County Agricultural Societies, for the Year 1842.  Vol. II.  Albany: E. Mack,  
Printer to the Senate, 1843. 
 


Transactions of the New-York State Agricultural Society, together with an Abstract of the 
Proceedings of the County Agricultural Societies.  Vol. III: 1843.  Albany: Carroll and Cook, 
Printers to the Assembly, 1844. 
 


Transactions of the New-York State Agricultural Society, together with an Abstract of the 
Proceedings of the County Agricultural Societies and the American Institute.  Vol. IV – 1844.  
Albany: E. Mack, Printer to the Senate, 1845. 
 


Transactions of the New-York State Agricultural Society, together with an Abstract of the 
Proceedings of the County Agricultural Societies and of the American Institute.  Vol. V – 1846 
[s/b 1845].  Albany: E. Mack, Printer to the Senate, 1846. 
 


Five volumes.  24.5 cm.  [vol 1]: iv, (2), 411 pages + 9 plate illustrations;  [vol 2]: iv, 410, (1) pages + 3 
plates, one of them folding frontispiece;  [vol 3]: v, (2), 8, 278, 355-671 pages + 34 plates [the gap in 
the pagination appears to be an error, as the numbering of signatures is consecutive and no material 
appears to be missing]; [vol 4]: vi, (2), 523 pages + frontispiece plate; [vol 5]: xii, (4), 527, (2) pages + 
2 plates.  Illustrations.  All volumes have a handwritten dedication to the “Chittenden Agricultural 
Society from [bookplate of New-York State Agricultural Society] with respects, B.P. Johnson, 
Secretary.”  Dark brown embossed cloth, gilt lettering on spine.  Although there is some foxing, 
occasionally heavy, overall this is as nice a set of these volumes as you are likely to find.    
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The first five annual reports of this venerable Society.  Of some interest is the fact that at this early period the grape craze has not yet 
taken hold.  However there are a few references to grapes and wine in several of the reports.  Volume 1 has an article by L.B. 
Langworthy on “The Grape” in which he states that the grapes are just not good enough for wine making: “… disguise it how you will, 
the result is cider … I have drank of most of the samples produced in the country – the Vevay – the North Carolina scuppernongs, and 
of eight varieties produced by the celebrated Major Adlum, of Georgetown, D.C., some of which was a fine palatable liquor; but the 
most of all that I have seen, were inferior to the weak clarets of Bordeaux, or the red wines of the Rhine, in which opinion I am 
confirmed by every one within my acquaintance who has investigated the subject … Whoever makes an outlay to form a vineyard, with 
the intention of making wines, will be wofully disappointed and result in a total failure” [pages 388-393].  Grapes are mentioned by P. 
Barry's paper in volume 3 on “Horticulture in Western New-York” [467-472]; and there are notes on cultivating Isabella grapes, etc. in 
volume 5 [502-04]. 
 
To compensate for the lack of grape material there are other items of interest.  Agriculture's high profile in the 19th century is 
illustrated by the identity of the speakers who addressed the gatherings.  For example William H. Seward (1801-1872 – Governor of 
New York 1839-43, Senator 1849-61, and Secretary of State 1861-69) addressed the Annual Fair in September 1842 (volume 2, pages 
7-18) and again in 1843 at the State Fair in Rochester (volume 3).  Other speakers were Daniel Webster (1782-1852) and Ex-President 
Van Buren (volume 3).  The 1845 fair was held in Utica and saw record attendance.  “The number was estimated at not less than forty 
thousand, and included visitors from more than half the States in the Union.” [volume 5, page 12]. 


64.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.   Volume XXII. – 1862.  Albany: Comstock & 
Cassidy, Printers, 1863.  24 cm.  xv, 712 pages + 9 plates and large foldout map of Orange County.  
Illustrations.  Ownership name in pencil on front pastedown: “Thomas George.”  Pencilled notations 
passim pages 90-205.  Title page browned from frontis illustration.  Dark brown embossed cloth.  Spine 
worn and detaching.  Binding broken internally, but clean.    
 
Short report on grape culture [pages 425-6].  A highlight of the Transactions is the detailed report on Orange County [135-235], one of a 
series – Seneca County had been done in the 1850 report, Essex in 1852, Onondaga in 1854, and Steuben in 1861.  Grapes in Orange 
County find a home on page 201. 


65.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.   Volume XXIII. – 1863.  Albany: Comstock 
& Cassidy, Printers, 1864.  24 cm.  xvi, 834 pages + 20 plates and 7 foldout maps.  Illustrations.  
Ownership signature on endpaper.  Dark brown embossed cloth.  Spine worn at ends and corners of 
covers slightly worn.  Nice copy.    
 
Contains a long article by S.J. Parker of Ithaca on “Propagation of Native Grapes,” accompanied by 13 plates of illustrations [pages 
704-734].  Also of interest is a “History of the Agricultural Associations of New York from 1791 to 1862” [143-168].  There is also a 
very detailed “Report on the Agricultural and Other Resources of the State of New York” with 6 foldout maps showing the six 
agricultural districts and a very large map of the entire state showing all districts. [234-379]. 


66.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.   Volume XXIV. – 1864.  Albany: C. 
Wendell, Printer, 1865.  24 cm.  xx, 680 pages + Steuben County wine maps (one a foldout) and 6 
plates.  Illustrations.  Index to volumes 16 to 24 of the Transactions (1856-1864) pages 462-494.  
Inscribed on front pastedown: “H.B. Noyes from Hon S J Hoyt, Apl 25/66.  Dark brown embossed 
cloth.  Light creasing at outer edge and lower right corner of pages 645-670, else a well nigh perfect 
copy, as good as any I have ever seen.    
 
For wine book collectors, this is a must.  G. Denniston reports on “Grape Culture in Steuben County,” illustrated with 6 map plates of 
vineyards on Crooked Lake [now Keuka], and other illustrations.  He presents a detailed history of viticulture in the area and a 
description of current properties and their owners [pages 125-144].  Further information on grape culture is provided in his general 
report for Steuben County [609-610]. 
 
And there's more – a “Report on Wines – Rochester, 1864,” with special reference to Pleasant Valley (Hammondsport area) [40-47]; 
and a short article on “Champagne Wine, How Made” [184-5]. 
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67.  (New York).  Transactions of the New York State Agricultural Society, for the year 1865.  
Albany: Cornelius Wendell, Legislative Printer, [1866].  23.5 cm.  Title leaf, xvi, 726 pages + 50 plates, 
of which 3 are color foldouts, 20 are color plates on heavier paper, and 11 are on grapes.  Illustrations.  
Decorative title page [like the half title of the 1866 Transactions].  Dark brown embossed cloth.  Spine 
missing, covers worn at edges, binding split, but internally clean throughout.    
 
S.J. Parker, M.D., of Ithaca, contributes another lengthy article on “Training, Pruning and Improving Grapes,” accompanied by eleven 
plates of illustrations [pages 304-343].  The article is referenced in the introduction to the Transactions: “… a previous article in 
Transactions, 1863, by Dr. Parker, attracted much attention; and this will be found very useful and important to every cultivator of 
grapes.”  In his essay on the fruits of Steuben County, T.M. Younglove talks about the growing interest in grapes: “The amount of 
money now being invested in the grape culture is truly surprising; but the amount being invested in the manufacture of wine and brandy 
show the confidence which capitalists place in the return it is likely to yield … wine making has proved quite as lucrative as grape 
growing.” [656].  Other “grape” articles: “Vineyard of F.W. Lay, Greece, Monroe Co.” [175-77], and “Culture of Grapes” (from Ohio 
Pomological Society) [202-204].  The suite of 3 color foldouts and 20 color plates on trees (mostly evergreens) and flowers accompany 
an article on “Rural Homes and Surroundings.” 
 
From the introductory notice: “It is very gratifying to us that the Transactions of our Society, the book of the farmer, is to be found, not 
only in our own country, but in most of the nations of Europe, and the demand is constantly increasing.” 


68.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.   Volume XXVI. – 1866.  Albany: Van 
Benthuysen & Sons' Steam Printing House, 1867.  23.5 cm.  Half title leaf, xxiii, 1096 pages + 33 
plates, of which 3 are foldouts.  Illustrations.  Decorative half title.  Dark brown cloth.  Spine has a tear 
and is worn at extremities.  Internally clean.    
 
Very fat volume, with very little material on grapes and wine.  In the “Report on Wines, Brandies, and Wine Grapes” at the exhibition 
at Saratoga, September 1866, one of the conclusions was that the “Diana is a good wine and brandy grape,” based on samples 
submitted by F.C. Brehm of Waterloo, for which he was “accorded the society's large silver medal” [pages 879-81].  In the  brief report 
from Steuben County: “The exhibition of grapes and wines which, during the last six years has become an attractive feature at all our 
fairs … was very fine.  The fine display of the Pleasant Valley Wine Company was highly complimented. 
 
And a note on gastronomy.  There is a brutally detailed and extremely depressing lecture by Henry Bergh on cruelty to animals 
(vivisection, etc) in the service of sport, medicine and gastronomy.  Speaking of the “brutality of epicures” … “One of the barbarities to 
which I refer is the roasting of geese alive in order that the liver may become so enlarged, by the agonies of the poor bird, as to be 
suitable for the manufacture of paté de foie gras.” [882-887]. 


69.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.  Part I.  [Part II.]   Volume XXVII – 1867.  
Albany: Van Benthuysen & Sons' Steam Printing House, 1868.  Two volumes.  23.5 cm.  [Part 1]: Half 
title leaf, xv, (2), 656 pages + 47 plates, of which 15 are in color and one is a foldout; [part 2]: title leaf, 
657-1170 pages + 34 plates, of which 29 are in color.  Illustrations.  Decorative half title.  Dark brown 
cloth.  Spines worn at ends.  Back cover of part 1 is waterstained and covers are a little warped.  
Beginning of a split in the back cover hinge of part 2, at spine.  Internally clean, except for some foxing 
of color plates and part 1 has some damp wrinkling.    
 
Very little on grapes and wine [pages 99-100 re Pleasant Valley Wine Company], but a lot on Rinderpest and cattle diseases.  The color 
plates illustrate those topics.  The tireless Asa Fitch, M.D. presents his twelth report in an ongoing series on the “Noxious, Beneficial 
and Other Insects, of the State of New York.” [889ff]. 


70.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.  Volume XXVIII – 1868.  Albany: The Argus 
Company, Printers, 1869.  23.5 cm.  Half title leaf, xviii, (1), 575 pages + 9 plates.  Illustrations.  
Decorative half title.  Dark brown cloth.  Spine frayed at ends and splitting at front cover.  Internally 
clean.    
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S.J. Parker, M.D., of Ithaca is back with another article on “New American Grapes.”  [pages 222-242].  He devotes several pages to the 
Scuppernong, which he feels is suffering from undeserved bad press.  He also thinks highly of the champagne of the Pleasant Valley 
Wine Company and the heavier, stronger wines of the Urbana Company.   “I am not a wine-drinker myself, but I have occasionally 
tasted wines from all parts of the world … For myself I prefer the extremely light wines, such as I can drink several glasses of and feel 
no headache or annoyance afterward; and such they certainly give us.  But wine is a side question to this article, and I only name it in 
the exuberance of my joy, that no American need feel any fear in saying that the men, the vineyard, the wine at Hammondsport, he is 
proud of, as having all the excellence of the old world, yet distinctively American, and in the hands of Americans.”  Premium awards 
for domestic wines (Pleasant Valley and Urbana) are reported on pages 207-208.  A sour note appears with the exhibit of “Wine-Plant” 
Wine.  The committee condemns its production under the name of wine.  “The plant producing it is simply the common rhubarb of the 
gardens – totally unfit for any purposes of wine …”  [209]. 


71.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.  Volume XXIX – 1869.  Albany: The Argus 
Company, Printers, 1870.  23.5 cm.  Half title leaf, xix, (2), 784 pages + 77 plates.  Illustrations.  
Decorative half title.  Dark brown cloth.  Spine frayed at ends.    
 
A virtual blank on grapes and wine.  But if you are interested in grasses, this volume features a detailed study of “The Grasses and 
Their Culture” [pages 191-402] by John Stanton Gould, accompanied by 74 plates of illustrations, of which 15 are foldouts.  Also the 
thirteenth report on insects by Asa Fitch [495-566]. 


72.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.  Volume XXX – 1870.  Albany: The Argus 
Company, Printers, 1872.  23.5 cm.  Half title leaf, xviii, (1), 595 pages + 8 plates.  Illustrations.  
Decorative half title.  Dark brown cloth.  Spine slightly frayed at top.    
 
S.J. Parker, M.D. of Ithaca presents another very interesting illustrated article on “American Grape Culture” [pages 253-279].  He gives 
us much detail on grape culture, vineyard areas and wine-making throughout the state.  One of the largest vineyard districts is that of 
Lake Erie in Chatauqua County.  As for the “best” grape varieties, “there are no such grapes in existence.  All varieties have their 
excellence; every one its faults.”  Speaking of progress in the manufacture of sparkling wine, he identifies the Pleasant Valley Wine 
Company of Hammondsport, as “the establishment to which we owe the most … I am no wine drinker, nor do I favor the use of wine as 
a beverage; yet … I am glad to say that we have wine-makers equal to any in Europe.  For I am no believer in the 'priceless wine of 
kings.'  That, as well as most of the poetry of wine drinking, is the most unfounded of all imaginative dreams, notwithstanding the 
enrapturing wine bottles, colored glasses, and clusters of grapes that any picture may present to us.  For mild, pleasant, slightly-
intoxicating wines, the wines of the company just named are reliable …”  Parker constantly shifts from apparent approval of wine to 
complete disapproval.  In his medical practice he favors leaving out alcoholic beverages altogether.  “As to the table, they are the mere 
luxury of the rich.  To-day if alcohol and tobacco could be destroyed, so that nature could not again produce them, human life and 
happiness would be vastly increased and in no case diminished.”  A strangely ambivalent person, but never dull. 
 
The report from Steuben County details the current state of grape culture.  “The favorite grape region or district, now so generally 
known as Pleasant Valley, is in this county, and a large share of the choice vineyards along the borders of Lake Keuka …”  Vineyard 
culture started about fifteen years ago and land that used to be valued at $15-20 per acre, “found ready purchasers at two and three 
hundred dollars per acre, when its value for grape growing became known …” There are now about 3000 acres and bearing vineyards 
have recently sold for $1000-1200 per acre.  Wine-making began seven years ago in the area and there are now three companies.  
Statistics are given for the Pleasant Valley Wine Company of Hammondsport. [pages 477-478]. 


73.  (New York).  Transactions of the New York State Agricultural Society, with an Abstract of 
the Proceedings of the County Agricultural Societies.  Volume XXXI – 1871.  Albany: The Argus 
Company, Printers, 1873.  23.5 cm.  Half title leaf, vii, 835 pages + frontispiece plate.  Illustrations.  
Decorative half title.  Dark brown cloth.    
 
Only a few references to wine.  Wine exhibits, mostly from the Pleasant Valley and Urbana Wine Companies [106-108].  From the 
Steuben County report: “The Pleasant Valley Wine Company have purchased over 2,000,000 pounds of grapes this season, and have 
made from 150,000 to 175,000 gallons of wine.  The vaults of the Urbana Wine Company are also filled” [page 600]. 
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74.  (New York).  Transactions of the New York State Agricultural Society.  Volume XXXII – 
1872-1876.  Jerome B. Parmenter, State Printer, 1878.  23.5 cm.  xx, 533 pages + 14 plates.  
Illustrations.  Dark brown cloth.    
 
No references to grapes other than in lists of exhibitors.  In an interesting follow-up to the extensive report on grasses in the 1869 
Transactions, John Stanton Gould presents another long paper on other forage plants not included among true grasses (e.g. clover), with 
11 plates of illustrations [pages 1-90]. 


75.  (New York).  Transactions of the New York State Agricultural Society.  Volume XXXIII – 
1877-1882.  Albany: The Argus Company, Printers, 1884.  23.5 cm.  xxi, 631 pages.  Illustrations.  
Dark brown cloth.  Spine faded, covers slightly worn.    
 
Nothing on the grape front except in the lists of awards at the annual fairs of 1877 (Rochester), 1878 (Elmira), 1879 (Utica), 1880 
(Albany), 1881 (Elmira), 1882 (Utica); no awards for wines.  The need for the establishment of experiment stations comes up several 
times, notably in a paper on “Experiment Stations” read by Lewis Sturtevant, M.D. at Elmira, September 14, 1881 [pages 235-243].  I 
believe the Geneva Experiment Station was established in this same year. 


76.  (New York).  Transactions of the New York State Agricultural Society.  Volume XXXIV – 
1883-1886.  The Troy Press Company, Printers, 1889.  23.5 cm.  xxiv, 648 pages + one plate.  
Illustrations.  Slip of paper on endpaper: “Compliments of New York State Agricultural Society.  J.S. 
Woodward …”  Dark brown cloth.  Some waterstaining on back cover.  Back internal hinge starting, as 
they say.    
 
Again, the only references to grapes, sans wine, are in the awards at the annual fairs of 1883 (Rochester), 1884 (Elmira), 1885 
(Albany), 1886 (Utica).  Emma Taylor read a paper on “Farmers' Wives; or, Woman's Influence” [pages 196-199].  In “Hints to Fruit 
Growers” Seth Fenner has some entertaining advice: “The one great mistake of American orchards is the multiplicity of varieties.  
Multiplicity of varieties work as great damage to orchards as polygamy does to the Mormons, and you want to avoid it …” [201]. 


77.  (New York).  Fifty-Second Annual Report of the New York State Agricultural Society for the 
Year 1892.  Transmitted to the legislature March 16, 1893.  Albany: James B. Lyon, State Printer, 
1893.  23 cm.  xxxv, 627 pages + 14 plates.  Includes “The Western New York Horticultural Society.  
Proceedings of the Thirty-Eighth Annual Meeting held at Rochester … Jan … 1893” [pages 403-615 + 
index 621-627].  Black cloth.    
 
Scattered references to grapes and a report on grape diseases [206-217].  But the highlight is the report from Chatauqua County: “… 
Now as to wine-making.  We have Ryckman, Fuller, Martin, Day, Skinner … who make good articles of pure, wholesome wines; but 
some of the average farmers I do not believe were specially created for wine-makers.  Sometimes green grapes, rotten grapes, in fact 
anything which had ever been or might have been grapes are considered good enough for wine purposes.  In a prohibition locality like 
ours, it is astonishing how great the demand [is] for old empty whisky barrels … … so when the shipping of fruit is over the 'refuse 
grapes' are gathered up … for wine-making.  I have seen them deposited in a corner on the floor of the packing-room, where they 
occasionally got liberally moistened with tobacco juice.  When they had become too slippery or too much in the way, they were 
ignominiously thrust outside the door, where they were vigorously and faithfully worked over by the hens.  I do not know what the 
amateur squeezing process is.  It may not be inappropriate that it is sometimes done through the horse blanket.  Afterwards, this 
villainous mess is conveniently deposited in a corner of the cellar from which (if it does not escape and kill some outsider not posted as 
to its caliber and penetration) it often fulfills its mission in befuddling the old man and making drunkards of the children.  Finally, the 
people who make this sort of stuff are generally the ones who believe it is wrong to sell wine …” [561]. 


78.  (New York).  Fifty-Third Annual Report of the New York State Agricultural Society for the 
Year 1893.  Transmitted to the legislature March 8, 1894.  Albany: James B. Lyon, State Printer, 
1894.  23 cm.  xxxv, 832 pages + 12 plates.  Includes “Thirty-Ninth Annual Meeting.  Proceedings of 
the Western New York Horticultural Society, held at Rochester … January … 1894” [pages 599-819 + 
index 827-832].  Black cloth.  Water stains on front cover.    
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George W. Campbell of Delaware, Ohio presents an essay on “Grapes – New and Old” [630-641] and George C. Snow of PennYan, NY 
reports on “New York Grapes at the World's Fair” in Chicago, 1893, including a long list of varieties on exhibit [717-727].  The work 
of the Agricultural Experiment Station in Geneva is promoted by several speakers.  Also of interest, perhaps, is a paper on “Hop 
Culture” by B. Aker [563-575]. 


79.  (New York).  Fifty-Fifth Annual Report of the New York State Agricultural Society for the 
Year 1895.  Transmitted to the legislature March 12, 1896.  Albany and New York: Wynkoop 
Hallenbeck Crawford Co., State Printers, 1896.  23.5 cm.  xxxvii, 831 pages + 12 glossy photo plates.  
Includes “Forty-First Annual Meeting.  Proceedings of the Western New York Horticultural Society, 
held at Rochester … January … 1896” [pages 591-811 + index 823-831].  Black cloth.  Minor 
imperfections.    
 
In addition to the usual grape awards at the fair, we have a contribution on “Self Sterility Among Cultivated Grapes” by S.A. Beach of 
the New York Experiment Station [pages 362-369] and a short piece on “Grapes and Small Fruit” by George Snow of Penn Yan in 
which grapes are identified as “almost a perfectly balanced food, as well as one of the cheapest.” [633-35].  John W. Spencer of 
Westfield makes an interesting observation in “What it Costs to Cultivate and Harvest an Acre of Chatauqua Grapes: “I can to-day find 
fifty men who are competent to produce grapes to one who can raise mushrooms.  I can also get fifty times more per pound of 
mushrooms than I can for grapes.  Such high order of skill can find more profitable employment elsewhere than in our Chatauqua 
vineyards.” [657-660]. 


80.  (New York).  Fifty-Seventh Annual Report of the New York State Agricultural Society, 
including Report of New York Bureau of Farmers' Institutes, and Transactions of Eastern and 
Western N.Y. Horticultural Societies for the year 1897.  Transmitted to the legislature March 4, 
1898.  New York and Albany: Wynkoop Hallenbeck Crawford Co., State Printers, 1898.  23.5 cm.  
xxxii, 844 pages + 15 glossy photo and other plates, of which 2 are color charts and one is a color 
illustration of the “Orange Hawkweed” flower.  Dark green cloth, slightly worn.    
 
One of the themes that runs through this volume is the high cost of growing grapes.  “… we hear of many [growers] who are inclined to 
dig up their vines and replant the land with other fruits.  It seems certain that the limit of profitable production of the grape has been 
reached … a reduction of acreage of the vineyards seems necessary …” [page 41] 


81.  (New York – Geneva).  Fourth Annual Report of the Board of Control of the New York 
Agricultural Experiment Station, located at Geneva, N.Y.  For the year 1885.  With the reports of 
the director and officers.  Transmitted to the legislature January, 1886.  Albany, Weed, Parsons 
and Company, Legislative Printers, 1886. 
 


Fifth Annual Report of the Board of Control of the New York Agricult'l Experiment Station, 
(Geneva, Ontario Co.) for the year 1886, with reports of the director and officers.  Transmitted to 
the legislature January, 1887.  Elmira, Advertiser Association Print, 1887 
 


Two volumes.  [1886]: 23.5 cm.  387 pages.  Illustrations.  Paper.  Covers worn and a little 
waterstained at top edge and at top of left edge.  Spine chipped.  [1887]: 23 cm.  (2), 398 pages.  
Illustrations.  Paper.    
 
Precious little material on grapes, less than I would have expected, associating the Geneva Station as I do, with Hedrick's famous 
Grapes of New York. 


82.  (New York – Geneva).  Eleventh Annual Report of the Board of Control of the New York 
Agricultural Experiment Station, (Geneva, Ontario Co.) for the year 1892, with reports of 
director and other officers.  Transmitted to the legislature April, 1898.  Albany: James B. Lyon, 
Printer, 1893.  23 cm.  (5), 742 pages + 31 photo plates.  Illustrations.  Stamped on front pastedown: 
“Compliments of Charles W. Stapleton, Senator 24th District.”  Green cloth, worn and spotted.  
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Internally it's a mess, with missing pages [at least pages 1-2], pieces torn out of several pages, and heavy 
crayon scribbling on a number of pages, presumably in a child's hand.    
 
This volume is presented here because the section of most interest is intact:  “Notes on Self-Pollinations of the Grape” with lists of 
grapes observed and tested [pages 597-606]; “The Effect of Rainfall upon Pollination” [607-611]; “Variety Tests of Grapes” – 
ampelographic desriptions of numerous varieties, and a list of grapes growing in the Station Vineyards [612-639]. 


83.  (New York – Geneva).  State of New York – Department of Agriculture.  Fifteenth Annual 
Report of the Board of Control of the New York Agricultural Experiment Station, (Geneva, 
Ontario County) for the year 1896, with reports of director and other officers.  Transmitted to 
the legislature January 15, 1897.  Albany and New York: Wynkoop Hallenbeck Crawford Co., State 
Printers, 1897.  23.5 cm.  viii, 752 pqges + 75 plates.  Illustrations.  Errata slip at page 272.  Dark green 
cloth.  A few spots on covers.  One set of plates has detached from binding.    
 
A chapter on “Grapes” by S.A. Beach contains ampelographic notes on newer varieties and a list of grapes growing in Station vineyards 
[pages 293-298].  For those with an interest in varieties of gooseberries, there is a long detailed report, also by S.A. Beach, with 
numerous photo plate illustrations [300-344].  Many other small fruits are also covered. 


84.  (New York – Geneva).  State of New York – Department of Agriculture.  Seventeenth  Annual 
Report of the Board of Control of the New York Agricultural Experiment Station (Geneva, 
Ontario County) for the year 1898, with reports of director and other officers.  Transmitted to 
the legislature April 28, 1899.  New York and Albany: Wynkoop Hallenbeck Crawford Co., State 
Printers, 1899.  23.5 cm.  (8), 598 pages + 62 glossy plates, mostly photo, of which the last 10 are on 
grapes.  Stamped: “Compliments of James D. Feeter, Senator 33rd District.”  Ownership signature in 
pencil.  Dark green cloth, covers a little spotted.    
 
Extensive illustrated material on grapes: on fertility of grapes [pages 32-34]; “Preliminary Notes on the Grape Vine Flea Beetle” [359-
362]; “Experiments in Ringing Grape Vines” [510-517]; “Self-Fertility of the Grape” [518-563].  The reports are reprinted from 
Bulletins 150, 151, and 157. 


85.  (New York – Cornell).  Cornell University ... Ninth Annual Report of the Agricultural 
Experiment Station.  Ithaca, N.Y.  1896.  Transmitted to the legislature February 15, 1897.  
Albany and New York: Wynkoop Hallenbeck Crawford Co., State Printers, 1897.  23 cm.  622 pages + 
one color plate and 3 b&w.  Illustrations.  Dark blue green cloth.  Minor spotting on covers, binding a 
little loose internally.    
 
Bulletins 106 to 123 of the Station.  Bulletin 109, “Geological Survey of the Chatauqua Grape Belt” was issued by the Horticultural 
Department [pages 123-158].  L.H. Bailey, Cornell's  Horticulturist, contributed several bulletins to this volume, among them 
descriptions of extension work in horticulture, including a course on “The Philosophy and Pactice of Pruning” and “The Management of 
Orchard Lands” by Bailey.  These courses were offered at Fredonia.  An excerpt of the material on grape-growing is reproduced here 
[194-203]. 


86.  (New York).  State of New York – Department of Agriculture.  Report of Director of 
Farmers' Institutes and Normal Institutes for the year 1906.  Transmitted to the legislature 
January 14, 1907.  Albany: J.B. Lyon Company, State Printers, 1907.  23 cm.  xi, , 336 pages + 42 
glossy photo plates.  Dark blue-green cloth.  Covers waterstained, edges partly scraped.  Internally 
clean, with some light damp rippling.  Good reading copy.    
 
On the grape front, there is “Spraying to Prevent Black Rot” [159-163] and “Insect Pests and Fungus Troubles in Vineyards” [130-133].  
The latter includes some interesting statistics: “… I place the area planted to vineyards in New York at 75,800 acres.  Of this 
Chatauqua district has nearly one-half or 34,300 acres; Keuka lake, 14,600; Canandaigua lake, 11,000; Seneca lake, 6,000; Hudson 
river district, 7,500 and the other counties, 2,400.”  Somewhat off the grape front, U.P. Hedrick writes on “Spray Injuries” [137-144]. 
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87.  (New York).  State of New York – Department of Agriculture.  Charles S. Wilson, 
Commissioner.  Bulletin 79 (Part II).  The Fruit Industry in New York State.  Issued by the 
Bureau of Farmers' Institutes and Compiled under the Supervision of the Director.  Albany, 
January, 1916.    23 cm.  Title leaf, 981-1432 pages + a number of color plates, one of them of the 
Concord grape.  Photo illustrations.  Paper.  Poor condition.  Back cover missing, front and spine 
chipped and stained.  Internally waterstained along bottom edge to 3 cm throughout, also damp 
wrinkling throughout.  Regrettably, a reading copy only.    
 
A fairly extensive report on the pear, peach, cherry, plum, quince, grape, strawberry, raspberry, blackberry and dewberry, currant, 
gooseberry.  More than a quarter of the book [pages 1217-1340] is devoted to the grape, with contributions by a number of experts: 
 


L.H. Bailey: A Look Backward on the Grape 
U.P. Hedrick: Varieties of Grapes 
F.E. Gladwin: Grape-growing Sections of New York 
L.J. Vance: The New York Wine Industry 
Gerald Frey: The Grape Juice Industry 
F.E. Gladwin: Cultural Methods for the Grape in New York 
F.Z. Hartzell: Control of Insects Injurious to the Grape 
Donald Reddick: Diseases of Grapes 
S.J. Lowell: Production and Marketing of Grapes in the Chatauqua Belt 
R.D. Anthony: Hybrid Grapes at Geneva 
 


In the section on the wine industry, Vance says: “Thus far, efforts to establish vineyards of Vitis vinifera, or European grapes, in New 
York and other eastern states have not met with success.  However, tests now being made at the Geneva Experiment Station go to show 
that European grapes will grow and flourish in New York State, and those growing there are as vigorous and thrifty as native vines.”  
When I visited Konstantin Frank in the mid sixties, he told me precisely that and lent me the bulletin that had been issued by the 
Station that reported those findings.  It irritated Frank that he could not convince the wine industry that what he was doing was not due 
only to his green thumb, but had been shown to be possible many years earlier, by the Experiment Station.  The industry simply did not 
believe the idea was commercially viable. 


88.  (Nicolas: Monseigneur le Vin).  Livre Premier: Le Vin à travers l'histoire.  Texte de Georges 
Montorgueil [1857-1933].  Dessins de Marcel Jeanjean.  Printed February 1924 by J. Van 
Gindertaele, Paris. 
 


Livre Deuxième: Le Vin  de Bordeaux.  Texte de Georges Montorgueil.  Dessins de Pierre Lissac.  
Printed February 1925 by Poyet Frères, Paris. 
 


Livre Troisième: Le Vin de  Bourgogne.  Texte de Georges Montorgueil.  Dessins de Armand 
Vallée.  Printed February 1926 by Poyet Frères, Paris. 
 


Livre Quatrième: Anjou-Touraine, Alsace, Champagne et autres Grands Vins de France.  Texte 
de Georges Montorgueil.  Dessins de Carlègle.  Printed April 1927 by Draeger Frères. 
 


[Livre Cinquième]: L'Art de Boire, préparer, servir, boire.  Texte de Louis Forest [1872-1933].  
Dessins de Charles Martin.  Printed November 1927 by Draeger Frères. 
 


Paris: Établissements Nicolas, 1924-27.  Five volumes.  20 to 20.5 cm.  [Vol 1]: 45, (5) pages + 
foldout chart of total wine production 1788-1922; [Vol 2]: 83, (3) pages + foldout statistical table and 
foldout wine map of  the Gironde in color; [Vol 3]: 83, (3) pages + 3 wine maps (2 of them  foldouts) 
and 1 foldout table; [Vol 4]: 105, (5) pages + 4 wine maps (1 of  them a foldout) and 1 foldout table; 
[Vol 5]: 120, (2) pages.  Numerous illustrations in color throughout.  Volume 5 is printed on “BFK 
RIVES” paper and has eight tipped-in wine glass illustrations.  Original suede-like mottled wraps, with 
protective covers.  Book 1 has chipped spine and weak binding, others are great.  An attractive set.    
 
All volumes have the  Nicolas publicity letter laid in.  “Monseigneur le Vin” appears on the half title of each volume, and also on the 
cover.  The letter from Nicolas which accompanies volume 5 states that the previous volumes had a print run of 32,000 copies and that 
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they were sold out.  A desirable item, not easy to assemble as a complete set.  Bitting has only Books 4 (330) and 5 (162).  These 
Nicolas productions were followed by the wine lists, beginning 1928, as generally believed, but actually 1927, as established by Fritsch 
(sale catalog 597).  Gabler has a long description (G41820). 


89.  (Nicolas: Monseigneur le Vin).  Livre Troisième: Le Vin de  Bourgogne.  Texte de Georges 
Montorgueil.  Dessins de Armand Vallée.  Paris: Établissements Nicolas, (1926).  Printed February 
1926 by Poyet Frères, Paris.  20 cm.  83, (3) pages + 3 wine maps (2 of them  foldouts) and 1 foldout 
table.  Three quarters leather, mottled boards, original wraps bound in.    
 
Volume 3 only.  See item 88 above. 


90.  (Nicolas – Forest).  Wine Album.  Adapted from Monseigneur Le Vin, Paris 1927.  Text by 
Louis Forest.  Illustrations by Charles Martin.  The Metropolitan Museum of Art.  [New York]: 
Coward, McCann & Geoghegan, (1982).  Printed by A. Mondadori, Verona, Italy.  21 cm.  81, (79 
wine records) pages.  Maroon cloth, paper label with color illustration on cover.    
 
Unnumbered pages are designed as “cellar book” records.  Attractive, but pales beside the original that inspired it. 


91.  (Nicolas).  Blanc et Rouge.  Texte de Georges Montorgueil.  Dessins de Paul Iribe.  Plaquette 
Nº 1.  La Belle au Bois Dormant.  Établissements Nicolas, (1930). 
 


 Rose et Noir.  Dessiné par Paul Iribe.  Précédé d'un dialogue moderne en trois temps et trois 
cocktails par René Benjamin.  Plaquette Nº 2.  Le Mauvais Génie.  (1931). 
 


Bleu Blanc Rouge.  Dessins de Paul Iribe.  Plaquette Nº 3.  France.  (1932). 
 


Three volumes.  Printed by Draeger Frères.  32.5 cm.  [volume 1]: (2 blank), (25), (1 blank) pages.  10 
full-page illustrations in black and white by Iribe.  Red paper covers with large “N” in white, all four 
faces identical.  [volume 2]: (2 blank), (24), (2 blank) pages + (16)-page booklet sewn in at page (4) [24 
cm].  Nine full-page illustrations in black and rosy tones by Iribe.  Black paper covers with large “N” in 
pink, all four faces identical.  [volume 3]: (2 blank), (17), (1 blank) pages [24 cm].  One full-page and 4 
double-page black & white illustrations and one in color tipped in.  Blue, white and red [the tricolore] 
paper covers with large “N” in white, all four faces identical.   
 


Condition of all three volumes is very poor, with covers scraped and peeling, damp wrinkling and stains 
throughout.  However, the text and illustrations are reasonably clean, making this a reading copy and 
place holder, certainly not a joy forever.    
 
Printed 1930, April 1931, and March 1932, respectively.  Of each volume, there was a printing of 20 copies numbered I to XX, and 500 
numbered 1 to 500.  The present copies are not among them. 
 
[Volume 1]: Laid in is a prospectus-like folder, titled “Sacrilège” and containing one of the illustrations found in the book.  Also laid in 
is a folder in which Nicolas presents the rules for the service of wine – wine sequences with respect to color and sweetness.  It's heresy 
to drink sherry, madeira or port at the beginning of a meal.  As for drinkers of apéritifs or cocktails, they're ignoramuses [Boeotians!].  
And finally, there is a small card laid in: “This volume to the glory of the great wines of France is the first in a series of three;  the next 
two will appear at one-year intervals.”  
 
The volume takes the form of a dialogue between two Monseigneur le Vin enthusiasts.  They lament the latest fashion for drinking 
mineral water.  Medical opinion on wine is of two minds – Hippocrates says yes, Galen says no – and so they must decide for 
themselves.  There are other obstacles: the cocktail, dubbed “social poison” by the Academy of Medicine.  “There is a snobbery of the 
cocktail as there was a snobbery of abstention.  One comes from the other.  The cocktail is a defiance of prohibition.”  Another enemy 
of wine is the jazz band, which is ruining their dinner.  “My doctor maintains that after two hours of this spectacle, arterial tension goes 
up six points … Headwaiter! this symphony in black major is the most atrocious of conspiracies, I can't hear what I'm drinking.”  It is 
not given to everyone to wake a wine that has been sleeping for a hundred years, like Sleeping Beauty [La Belle au Bois Dormant], and 
if it is to be done by a jazz band, that would be an unspeakable scandal. 
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[Volume 2]: The message is anti-American, even more loud and clear than in the first volume.  The “modern dialogue” between a man 
and a woman is fed by round after round of cocktails and has a vacuous, smart-ass character.  The suite of illustrations begins with the 
Statue of Liberty and a skeletal hand next to Liberty's arm holding a cocktail shaker and goes on to “The Bad Genie,” a skeletal hand 
holding a shaker with a genie inside, labelled “made in U.S.A.”  We continue through the engagement, with cocktails, the wedding 
gifts (an altar stacked with cocktail shakers), the new home (“this is the children's room .. it'll make a nice bar”), honeymoon (at 
American bars), pregnancy (celebrated with a cocktail).  The last illustration shows him gazing at his pregnant wife, and is captioned: 
“They did drink to its health, though.”  Prohibition in the US was very very bad for the French wine industry. 
 
[Volume 3]: The shots fired here are aimed not only at the USA but other countries as well.  The entire text consists of captions for the 
illustrations.  The first shows a line-up of the four bad guys – 45° vodka, a beer stein, old whisky, and blue rock mineral water, with the 
caption “at this time the world is getting drunk on terrible poisons.”  The first double illustration is of the USSR sweeping out grain 
and oil, captioned “Utopia” and “Dumping.”  Next comes Germany with an illustration of factories on a river flowing with dollars and 
pounds, captioned “Mechanization” and “The gold of the Rhine.”  Third is Britain, with a floating crate labelled “Buy British” and a 
drowning banker clutching £100 notes, captioned “Imperialism” and “Freedom of the Seas.”  Fourth is the USA, with gun-toting 
skyscrapers, captioned “Megalomania” and “the Arbiter of the World.”  Finally there is France, in color, on a blue sky background, 
showing a farm family at dinner with a bottle of wine, captioned “But when you drink wine you don't lose your head.” 
 
About the illustrator, the Fritsch sale catalog says: “The illustrator and cartoonist Paul Iribe (Angoulême 1883 - Menton 1935) was 
editor during the war of [19]14 of the famous magazine Le mot whose contributors included Dufy, Sem and Cocteau.  He illustrated a 
number of periodicals, L'Assiette au beurre, Le Canard sauvage, le cri de Paris … These three books are among the most interesting 
and spectacular of his productions.” 


92.  (Nicolas wine list).  Liste des Vins Fins – 1929.  Paris: Nicolas, 1929.  24 cm.  (blank leaf), 23, 
(1) pages, (blank leaf) + 2 fliers laid in.  Photo illustrations and gilt decorations.  Double-fold black 
paper covers, with red and gilt art deco design.  Covers waterstained, damp wrinkling throughout and a 
little washed out.    
 
The third in the series of Nicolas wine catalogues (Fritsch sale 597).  Laid-in flyer: “The great wines of Bordeaux.  For the first time 
Les Établissements Nicolas publish the list of the bottles in their private 'grande réserve' – a priceless collection, unique in the world, of 
the most beautiful jewels of the soil of France (see pages 12 and 13).”  The wines are listed on gilt paper, and include vintages from 
1848 to 1879, prices from 125 to 500 francs.  Prices in the regular listing range from 6 francs to 300.  The second flyer, printed by 
Draeger, urges the clientele always to ask for “les crus d'origine” to help stop the “truly criminal campaign” to substitute generic names 
such as “Durand Monopole” for the glorious Burgundy appellations – Clos Vougeot, Corton, Richebourg, etc. 


93.  (Nicolas wine list).  Liste des Grands Vins Fins – 1930.  Paris: Établissements Nicolas, 1930.  
Printed by Draeger.  24 cm.  (12) leaves + flyer laid in.  Decorative borders.  Headings and vignettes in 
red.  Decorative drawings in black and gilt are mounted on two of the pages.  The list of “prestigious 
bottles” is printed as a center spread in red on black.  Spiral wire bound stiff paper covers, with 
decorative illustration in black and gilt foil mounted on them.  All of it in poor condition, warped and 
waterstained throughout, gilt foil blistered and peeling from covers.  A place-holder, if that.                    
  
 
The enclosed flyer continues the campaign begun in the previous list, only with greater urgency: “… if one wishes to preserve the claim 
to nobility of the glorious wines of Burgundy, one must demand everywhere the crus d'origine: Beaune, Pommard, Corton, Volnay, 
Romanée, Richebourg, Chambertin, etc.. and reject with execration bottles dressed in characterless denominations such as: 'Durand 
Monopole,' 'Royal Untel' etc…” 


94.  (Nicolas wine list).  Liste des Grands Vins – 1931.  Paris: Établissements Nicolas, 1931.  Printed 
by Draeger.  23 cm.  (1) leaf, 24, (2) pages + flyer laid in.  Pages alternately green and buff, except list 
of “prestigious bottles” is printed white on black, preceding and following center-spread artwork by 
A.M. Cassandre.  Spiral wire bound stiff blue paper covers.  Front cover has a cut-out star that shows 
the “N” of Nicolas on the silver foil mounted on the first leaf.  Covers are waterstained, and slightly 
curled, and silver foil on the first leaf is badly peeled.  Poor overall.    
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The campaign to protect the Burgundy appellations continues, this time on a 4-page flyer, titled “Very Important.” … “If, say tomorrow 
la Romanée Conti, for example, were to cease being sold as such, who would argue that the value of its vineyard, genuine jewel of the 
soil of France, had not been diminished by ¾?  And wouldn't it be the same for le Corton, le Musigny, le Clos Vougeot, le Richebourg, 
le Chambertin, etc.?”  Proprietors are urged to work for authentic bottlings as in Bordeaux, while amateurs of fine bottles are urged 
always to demand the appellation of origin.  “For the great wine of France, you see, is truly something very beautiful.” 


95.  (Nicolas wine list).  Liste des Grands Vins Fins – 1932.  Illustrations d'Edy Legrand.  Paris: 
Établissements Nicolas, 1932.  Printed by Draeger.  23.5 cm.  31, (1) pages.  Vignettes in black and 4 
full-page color illustrations.  Spiral wire bound black paper folded over covers.  Front cover has an oval 
cut-out, revealing illustration on cover.  A couple of brown spots on front cover illustration, back cover 
has a stain in center.  Internally quite clean, but damp wrinkled.    
 
The theme of the illustrations in this catalog is the story of Nectar, charged with the task of organizing a feast in the forest.  He sets up 
a table in a clearing on the Ile de France.  The spirit of the forest appears and the gods of the vine and of wine are awakened by the call 
of the fine bottles.  The feast of Nectar becomes the feast of nature, and of the consecration of the bottles.  During the ensuing 
bacchanal, Nectar gets carried away, and ascends to heaven accompanied by Bacchus.  In the legend, Nectar becomes immortal.  
[Warning: something may have been lost in the translation]. 


96.  (Nicolas wine list).  Liste des Grands Vins Fins – 1933.  Illustrations de Jean Hugo.  Paris: 
Établissements Nicolas, 1933.  Printed by Draeger.  23.5 cm.  31, (1) pages.  Color illustrations.  Spiral 
wire bound paper.  Front cover has a color illustration framed in silver foil.  A total wreck, with all 
pages stuck together.  Here only for the record – free to the first buyer of another Nicolas catalog who 
asks for it.    
 
The Fritsch sale catalog entry states that there are 22 color illustrations by Jean Hugo. 


97.  (Nicolas wine list).  Liste des Grands Vins Fins – 1934.  Bois en couleurs d'Alfred Latour.  
Paris: Établissements Nicolas, 1934.  Printed by Draeger.  24 cm.  (1) blank leaf, 30, (2) pages.  All 
pages folded back double.  Color woodcut illustrations.  Spiral plastic bound paper folded double over 
blanks.  Front cover has color decorations.  Covers badly soiled.  Internally mostly clean, except for 
spotting on first blank leaf and along edges of title page.  Wrinkling and some light browning from 
dampness.    
 
Fritsch says that a letter of 2 leaves on blue paper, about the 1934 harvest, was laid in.  Not present in this copy. 


98.  (Nicolas wine list).  Liste des Grands Vins Fins – 1935.  Dessins de Darcy.  Paris: 
Établissements Nicolas, 1935.  Printed by Draeger.  24 cm.  35, (1) pages.  Color illustrations.  Text on 
blue speckled paper, except list of “prestigious bottles” is printed in white and red on dark brown.  
Spiral plastic bound paper folded over blanks.  Front cover has (or had) a color illustration on gilt 
background.  Poor condition.  Illustration on front cover has mostly rubbed off.  Both covers 
waterstained, extending to inside.  Text and illustrations internally are fairly clean, though wrinkled from 
dampness.                                 
 
A small card (13 x 8.5 cm) is laid in.  It is an ad for Doyen Champagne on one side, and on the other has an illustration by Alfred 
Latour.  The card is stained. 


99.  (Nicolas wine list).  Liste des Grands Vins Fins – 1936.  Paris: Établissements Nicolas, (1935).  
Printed by Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, 48, (1)  pages, (1) blank leaf.  Color 
decorations and line borders.  All pages are double, folded back.  Spiral plastic bound paper folded over 
blanks.  Covers decorated in color.  Big ugly waterstain runs through most of the catalog, covering the 
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lower half or more of the pages.  The covers actually show very little staining, though they are rippled.  
  
 
Printed November 1935.  Typography by A.M. Cassandre.  In this, and all previous catalogs, there is this statement regarding prices: 
“Prices are absolutely net and are for merchandise delivered to the client, without any surcharge, tips, etc.” 


100.  (Nicolas wine list).  Liste des Grands Vins Fins – 1938.  Bois en couleurs de Galanis.  Paris: 
Établissements Nicolas, (1937).  Printed by Draeger Frères, Montrouge.  24 cm.  50, (3) pages.  Color 
woodcut illustrations and borders.  Spiral plastic bound paper folded over blanks.  Cover illustrations in 
color.  Waterstain runs through about half the pages, generally the lower quarter or third.  Rippling, 
especially back cover.    
 
Printed October 1937.  Layout and typography by A.M. Cassandre.  Fritsch has this entry for 1937: “There was no catalogue for 1937.  
Its publication was replaced by that of Mon Docteur le vin by Dufy.”  Beginning with this catalog, the statement on prices no longer 
mentions “without surcharge, tips, etc.” 


101.  (Nicolas wine list).  Liste des Grands Vins Fins – 1939.  Illustrations de C. Erickson.  Paris: 
Établissements Nicolas, (1938).  Printed by Draeger Frères, Montrouge.  24 cm.  44, (1) pages.  
Illustrations in color and b&w.  Spiral plastic bound paper folded over blanks.  Front cover has a black 
script “N” on white.   Covers soiled and stained, with a little chipping at bottom of back cover.  
Waterstain on title page at inside bottom, and another narrow one runs through remaining pages along 
lower outer edge.  Also some damp wrinkling.    
 
Printed October 1938.  Layout and typography by A.M. Cassandre. 


102.  (Nicolas wine list).  Liste des Grands Vins – 1949.  Illustrations de Dignimont.  Paris: 
Établissements Nicolas, (1948).  Printed by Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, 31, (5) 
pages, (1) blank leaf.  Illustrations in color and b&w.  All pages are double, folded back.  Spiral plastic 
bound paper folded over blanks.  Color illustration on front cover.  Covers soiled and spotted, but 
illustration is clean.  Gentle damp rippling throughout.    
 
Printed November 1948 under the artistic direction of A.M. Cassandre.  Very attractive illustrations.  The first catalog to appear after 
the war – no catalogs were issued for the years 1940 to 1948.  Fritsch says that a four-page brochure (price list) was enclosed.  Instead, 
you will find a scaled-down copy of the publicity poster “accompanying our 'Liste des Grands Vins' on the walls of the Capital” – 
printed by Draeger. 


103.  (Nicolas wine list).  Liste des Grands Vins – 1950.  Sous le Signe du Soleil Levant.  
Illustrations de R. Harada.  Paris: Établissements Nicolas, (1949).  Printed by Draeger Frères, 
Montrouge.  24 cm.  (1) blank leaf, (2), 32, (2) pages, (1) blank leaf.  Color illustrations.  All pages are 
double, folded back.  Spiral plastic bound paper folded over blanks.  Color illustration on front cover.  
Covers soiled and waterstained.  Internally there is staining along outer edge (less than 1 cm) through 
page 4, and again on last few pages.  Also modest damp wrinkling.    
 
Printed November 1949.  Page layout and typography by Alfred Latour.  Beautiful illustrations by the Japanese artist Harada.  Subjects 
include plum blossoms, iris, birds, butterflies and landscapes.  Laid in are a (4)-page price list of wines for the Paris region, printed by 
Draeger, and a publicity card for Kina Rok, an apéritif.  The card is waterstained. 


104.  (Nicolas wine list).  Liste des Grands Vins – 1951.  Sous le Signe d'une Vierge Folle de la 
Cathédrale de Strasbourg.  Illustration de Berthommé Saint-André.  Ornements d'Alfred Latour.  
Paris: Établissements Nicolas, (1950).  Printed by Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, 
(2), 33, (3) pages, (1) blank leaf.  Illustrations in bister.  All pages are double, folded back.  Spiral 
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plastic bound paper folded over blanks.  Covers stained and spotted.  Internally clean except for a few 
small brown spots on the first few pages.    
 
Printed November 1950.  Page layout and typography by Alfred Latour.  The highest prices in this catalog are not for the few remaining 
“prestigious bottles” which are all priced at 1,000 francs, but rather for 1929 Romanée-Conti, priced at 2,500 francs.  Tied at 2,500 
francs is an 1848 Port.  Next down the line are 1864 and 1865 Yquem at 2,000.  The lowest price for any wine is 300 francs.  Certainly 
the price range today between regular great wines and rare great wines is much much greater. 


105.  (Nicolas wine list).  Liste des Grands Vins – 1953.  Sous le Signe de Don Quichotte.  
Illustration de Léon Gischia.  Ornements d'Alfred Latour.  Paris: Établissements Nicolas, (1952).  
Printed by Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, (2), 39, (3) pages, (1) blank leaf.  
Illustrations in color.  All pages are double, folded back.  Spiral plastic bound paper doubled back over 
blanks.  Color illustration on cover.  Covers sort of washed out, internal spotting and staining, mostly 
along bottom edge, leaving the magnificent illustrations clean.  Occasional print-through from moisture.  
Damp wrinkling.    
 
Printed November 1952.  Typography and page layout by Alfred Latour.  Enclosed is a leaf with an excerpt from the Nicolas price list, 
printed by Draeger. 
 
Fritsch says there was no big catalog for 1952.  It was replaced by a small price catalog, with a cover illustration in color by J. de 
Brunhoff, showing «Nectar and Glouglou». 


106.  (Nicolas wine list).  Liste des Grands Vins – 1954.  Sous le Signe de quelques Jolies Filles des 
Provinces de France.  Aquarelles de Van Dongen.  Paris: Établissements Nicolas, (1953).  Printed 
by Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, (2), 33, (2) pages, (1) blank leaf.  Illustrations in 
color.  All pages are double, folded back.  Spiral plastic bound paper folded over blanks.  Covers 
washed out and spotted.  Internally fairly clean, except for modest spotting along bottom edge of most 
pages.    
 
Printed November 1953.  Typography and page layout by Alfred Latour.  Enclosed is a 2-leaf  excerpt from the current Nicolas price 
list, printed by Draeger on buff paper. 
 
“A Very Important Notice” is included in the conditions of sale: “Because of the rarity of the reserve wines of our luxury price list, we 
will accept orders for immediate consumption only and not for stocking a cellar.  We will reduce orders which appear to us to be 
excessive.”  This notice also appears in subsequent catalogs.  What a great idea.  It reminds me of an occasion a number of years ago 
when a Washington, DC wine merchant told me that Philippe Rothschild had released one of his wines for sale on condition that the 
price be kept at a specified reasonable level, and that no one buyer be allowed more than a specified number of bottles. 


107.  (Nicolas wine list).  Liste des Grands Vins – 1955.  Sous le Signe des “Still Life” (Vies 
Silencieuses).  Peintures d'André Marchand.  Paris: Établissements Nicolas, (1954).  Printed by 
Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, 31, (2) pages, (1) blank leaf.  Illustrations in color.  
All pages are double, folded back.  Spiral plastic bound paper folded over blanks.  Covers worn and 
distorted.  Internally quite messy with spots all over and lots of rippling from dampness.  However, with 
concentration it is possible to enjoy the artwork – like listening to an old recording from the 20's.           
  
Printed October 1954.  Decorations, typography and page layout by Alfred Latour. 


108.  (Nicolas wine list).  Liste des Grands Vins – 1956.  Sous le Signe de l'Ile de France.  Peintures 
de Roland Oudot.  Paris: Établissements Nicolas, (1955).  Printed by Draeger Frères, Montrouge.  24 
cm.  (1) blank leaf, 34, (2) pages, (1) blank leaf.  Illustrations in color.  All pages are double, folded 
back.  Spiral plastic bound paper folded over blanks.  Color illustration on cover.  Covers bowed.  
Internally spotted along top and bottom edges and damp wrinkled, but reasonably clean.            
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Printed October 1955.  Typography and page layout by Alfred Latour.  The theme of the illustrations is the countryside of the Ile de 
France region, which counts Paris as its capital.  The illustrations are pleasing and their subjects are listed on page 34: pitcher, harvest, 
(woodman's) axe, offerings to Ceres, day's end, sunset, frosty night, cellar door, etc. – 18 in all.  Laid in is a 2-leaf folder with excerpt 
from Nicolas' current price list, printed by Draeger on light brown paper. 


109.  (Nicolas wine list).  Liste des Grands Vins – 1957.  Sous le Signe d'une Petite Fille.  
Aquarelles de Constantin (Kostia) Terechkovitch.  Paris: Établissements Nicolas, (1956).  Printed 
by Draeger Frères, Montrouge.  24 cm.  (1) blank leaf, 34, (2) pages, (1) blank leaf.  Illustrations in 
color.  All pages are double, folded back.  Spiral plastic bound paper folded over blanks.  Color 
illustration on cover.  Back cover waterstained.  Damp wrinkling throughout, and modest spotting or 
staining along bottom edge mostly.  Illustrations are clean, though there is occasional color print-
through from dampness.    
 
Printed October 1956.  Typography and page layout by Alfred Latour.  The theme of the watercolor illustrations is “a little girl” and 
subjects are the crib, the cat, first steps, the beach, the zoo, our house in the country, the marriage, etc., all 17 listed on page 34.  
Absolutely delightful. 


110.  (Nicolas wine list).  Liste des Grands Vins – 1958.  Sous le Signe du Soleil (Provence).  
Peintures de Roger Limouse.  Paris: Établissements Nicolas, (1957).  Printed by Draeger Frères, 
Montrouge.  24 cm.  (1) blank leaf, 34, (2) pages, (1) blank leaf.  Illustrations in color.  All pages are 
double, folded back.  Spiral plastic bound paper folded over blanks.  Color illustration on cover.  Back 
cover looks soiled.  Internally clean, except for staining along bottom edge or along outer edge on some 
pages, not affecting illustrations.  Single vertical ripple line runs through all pages about 5 cm from outer 
edge.    
 
Printed October 1957.  Typography and page layout by Alfred Latour.  The 18 paintings are very colorful, as befits the theme of “the 
sun” in Provence.  The subjects are listed on page 34 – a country meal, regattas, the little rabbits of Fontvielle, a beach, the sun, etc. 


111.  (Nicolas wine list).  Liste des Grands Vins – 1959.  Sous le Signe du Mexique.  Peintures de 
Christian Caillard.  Paris: Établissements Nicolas, (1958).  Printed by Draeger Frères, Montrouge.  
24 cm.  (1) blank leaf, 43, (3) pages, (1) blank leaf.  Illustrations in color.  All pages are double, folded 
back.  Spiral plastic bound paper folded over blanks.  Color illustration on front and back cover.  Back 
cover a little worn.  Internally clean, except for minor staining along bottom edge of a few pages.  Some 
damp rippling.    
 
Printed October 1958.  Typography, decorations and page layout by Alfred Latour.  Thirteen paintings on the Mexican theme are listed 
on page (45), including the cover illustrations.  An interesting design feature is the story line which is presented in handwritten form 
and continues through the catalog on pages facing the paintings, each on paper of a different color to pick up a color in the painting 
opposite. 


112.  (Nicolas wine list).  Liste des Grands Vins – 1960.  Sous le Signe des Antilles Françaises.  
Peintures de Robert Humblot.  Paris: Établissements Nicolas, (1959).  Printed by Draeger Frères, 
Montrouge.  24 cm.  (1) blank leaf, 35, (3) pages, (1) blank leaf.  Illustrations in color.  All pages are 
double, folded back.  Spiral plastic bound paper folded over blanks.  Color illustration spans front and 
back cover.  Internal damp rippling and some staining, mostly confined to first few pages, and last leaf 
and inside back cover.  Illustrations are ok.    
 
Printed October 1959.  Typography, page layout and decorations by Alfred Latour.  Twelve paintings on the French Antilles theme are 
listed on page (37), including the cover illustration.  The paintings depict scenes from Martinique and Guadeloupe. 
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113.  (Nicolas wine list).  Liste des Grands Vins – 1961.  Sous le Signe des Fruits de la Terre de 
France.  Peintures de Georges Rohner.  Paris: Nicolas, (1960).  Printed by Draeger Frères, 
Montrouge.  24 cm.  (1) blank leaf, 35, (3) pages, (1) blank leaf.  Illustrations in color.  All pages are 
double, folded back.  Spiral plastic bound paper folded over blanks.  Color illustration spans front and 
back cover.  Heavily rippled internally from dampness, and text areas lightly stained throughout from 
contact with illustrations.  Illustrations are bright.    
 
Printed in 1960.  Typography, page layout and decorations by Alfred Latour.  Titles of thirteen paintings of fruits are listed on page 
(36), including the cover illustration.  Subjects are figs [cover], pears, black grapes, plums, oranges, apricots, blackcurrants (cassis), 
peaches, wild strawberries, cherries, raspberries, “big” strawberries, apples.  Brings to mind Hedrick's monumental series on the fruits 
of New York, which we couldn't resist adding to our collection.  I'm glad I have ex post facto support from Nicolas. 
 
This is the first catalog to show prices in the new revalued franc.  They range from 5 to 60 francs: 1955 Gevrey Chambertin at 6 francs; 
1949 Bonnes Mares (de Vogüé) at 10; 1952 Bâtard -Montrachet at 11; 1952 Margaux or Lafite or Haut-Brion at 14; 1870 Lafite or 
Mouton at 60.  Our dollar went a long way in those days, at 5 francs or more!  Laid in is a (4)-page price list: “Independently of the 
present 'Liste des Grands Vins 1961',  Établissements Nicolas, at its branches and franchise locations, offers you a choice of table 
wines, specialties and fine wines at wide-ranging prices.  We give you an extract herewith.”  The prices in this list begin at less than 2 
francs and most are under 10 francs, but there is a 1954 Yquem at 16 and sherry and port at 18 and 25. 


114.  (Nicolas wine list).  Liste des Grands Vins – 1964.  Peintures de Claude Schurr.  Charenton 
(Seine): Nicolas, (1963).  Printed by Draeger Frères, Montrouge.  28 cm.  (1) blank leaf, 36, (4) pages, 
(1) blank leaf.  Illustrations in color.  All pages are double, folded back.  Paper covers folded over 
blanks.  Color illustration spans front and back cover.  Heavily rippled internally from dampness, but 
otherwise quite clean, with crisp colors in the illustrations.    
 
Printed October 1963.  Typography, decorations and page layout by Alfred Latour.  There are ten paintings, their titles listed on page 
(39), including the cover illustration.  Subjects are the seven cardinal sins (pride, greed, envy, gluttony, lust, anger, sloth) and three 
others: terrestrial paradise [cover], Genesis [page 1], Apocalypse [page 38].  I just hope this didn't have a negative effect on Nicolas' 
catalog sales. 
 
Laid in is a leaf with a color art reproduction (pitcher, fruit, tree, flowers), signed in pencil [not legible].  This may be an extraneous 
enclosure. 


115.  (Nicolas wine list).  Liste des Grands Vins – 1966.  “Gens du Voyage.”  Peintures de 
Guiramand.  Charenton (Seine): Nicolas, (1966).  Printed by Draeger Frères, Montrouge.  28 cm.  (1) 
blank leaf, 36, (4) pages, (1) blank leaf.  Illustrations in color.  All pages are double, folded back.  Paper 
covers folded over blanks.  Color illustration spans front and back cover.  Covers worn, mauled.  
Heavily rippled internally from dampness, some pages show some staining.    
 
Printed October 1966.  Typography and page layout by Jean Latour.  Page (39) lists the titles of the eleven paintings on the theme of 
“travelling people” –  parade [cover], morning at the carnival, woman circus rider, the magician, light cavalry, sad pair or the musical 
monkey, light brigade [elephants], seal and balloon, horse riders, on the road, end of fair. 
 
Since this catalog was conveniently issued to coincide with our first visit to Paris, it is interesting to reminisce about wine prices.  In 
the 1959 Bordeaux vintage, one of our favorites, Mouton was 35 francs, Haut-Brion 40.  Or you could have a 1945 Mouton for 60, or a 
1953 Pétrus in magnum for 75, or an 1870 Lafite for 120, or a 1921 Yquem for 85.  Great Burgundies were even more reasonable: 1953 
Chambertin (Latour) at 38 francs, and 1949 Bonnes Mares (de Vogüé) at 30.  The exchange rate was 5 francs to the dollar. 


116.  (Nicolas wine list).  Liste des Grands Vins – 1969.  Peintures de Lorjou.  Paris: Nicolas, 1969.  
Printed by Draeger Frères, Montrouge.  28 cm.  (1) blank leaf, 32, (4) pages, (1) blank leaf.  
Illustrations in color.  All pages are double, folded back, except pages (1-4) which have an illustration 
on a quadruple foldout [up], and pages 15-18, also an illustration on a quadruple  foldout [left and 
right].  Paper covers folded over blanks.  Color illustration spans front and back cover.  Clean except for 
damp rippling and a few minor stainlets.    
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Printed October 1969.  Typography and page layout by Jean Latour.  The titles of the ten paintings on the theme “the earthly paradise” 
are listed on page (35): Eve and the serpent [cover], Adam and Eve [like no Adam and Eve you ever saw], the flower of love, birth of 
the sun, the animals at peace, the temptation, for the joy of flowers [a peacock], royal gentleness [a lion], the tree of sin, the tempter [a 
snake]. 


117.  Nicoleano, G.N.  Introduction à l'Ampélographie Roumaine.  Royaume de Roumanie.  
Exposition Universelle 1900.  Paris.  Ministère de l'Agriculture, du Commerce, de l'Industrie et 
des Domaines.  Service Viticole.  Bucarest: Imprimerie «Dreptatea», 1900.  32 cm.  iv, 152,         (1 
errata) pages + 14 glossy plate illustrations of grapes, with protective tissues.  Illustrations and photos.  
Modern cloth binding, original paper covers bound in.  Very very poor condition.  Covers soiled, stained 
and badly warped.  Internally lots of damp wrinkling and mildewy stains.  Not suitable for restoration,     
I wouldn't think.  Useful for reference.    
 
In the preface, we learn that the interest in ampelography in Rumania began with the concerns caused by phylloxera around 1882 and 
its official discovery in 1886.  “Under the influence of such a blight, the indigenous varieties were destined to perish and with them the 
important growths of the country.  Thus it was necessary on the one hand to prevent the loss of our vineyards, and on the other to 
preserve our best varieties so that grape growers would have available a choice of material for reconstitution.  Except for the direct 
battling of the scourge, the viticultural service had no preliminary study of all the questions regarding the huge problem of 
reconstitution … The work has been long and difficult, and the result, though incomplete, is nevertheless interesting as an initial 
study.”  In the introduction, the author notes the extensive and advanced ampelographic work in the European countries.  These studies 
cover the principal varieties of the West (France, Alsace-Lorraine, Germany, Italy, Spain, Austria-Hungary), but the oriental varieties in 
general are less well known and less well studied in their countries of origin or of adoption.  Rumania has always been, by its 
geographic position, what might be called the gateway to the Orient, but it has been only vaguely of commercial interest to the wine 
world.  Little by little, travellers and writers like Jullien have come to be astonished by the superior quality of our wines.  He quotes 
from Jullien's Topographie …  of 1832. 
 
This study is of great interest for its detailed listings of varieties found in Rumania, by name and by department; classification by color, 
culture, growths, and wine quality; climate, soil, historic origins; vineyards affected by phylloxera; detailed ampelographic descriptions; 
detailed description of the vineyard areas.  The text is entirely in French. 


118.  Noling, A.W. (compiler).  Beverage Literature: a Bibliography.  Metuchen, NJ: The Scarecrow 
Press, 1971.  22.5 cm.  865 pages.  Maroon cloth.  Poor condition.  Covers warped and waterstained.  
Internally heavily dampwrinkled, but text is mostly clean, making this a useful reference tool.                        
  
The basis for this bibliography is the Hurty-Peck Library of Beverage Literature, housed in the Hurty-Peck plant in Southern California.  
It grew from a specialized collection of books on soft drinks and flavors, and expanded to other beverages, mainly wine, beer, spirits, 
cocktails.  Although it is confined to books in English, it is a valuable reference source for wine book collectors.  I have found it 
especially helpful for books on cocktails.  Books are listed by author, by subject and by short title.  Also provided is bibliographic 
information.  See Gabler for more detail. 


119.  Nordhoff, Charles (1830-1901).  California for Health, Pleasure, and Residence.  A Book for 
Travellers and Settlers.  By Charles Nordhoff, author of “Cape Cod and All Along Shore,” &c., 
&c.  New York: Harper & Brothers, Publishers, 1875.  23 cm.  255, 4 catalog, pages.  Maps and 
illustrations.  Light brown decorated cloth, gilt lettering.  Covers waterstained, mostly on top third.  
Same internally, mostly last half of book.  Damp wrinkling.  Binding internally loose in parts.  Reading 
copy only.    
 
Copyright 1872.  Opening line: “There have been Americans who saw Rome before they saw Niagara; and for one who has visited the 
Yosemite, a hundred will tell you about the Alps, and a thousand about Paris.”  Only in California, “on this planet, the traveler and 
resident may enjoy the delights of the tropics, without their penalties … a mild climate … productive soil, without tropical malaria … 
the grandest scenery … strange customs, but neither lawlessness nor semi-barbarism.”  There is a chapter on “Wine-growing in 
California. – Some estimates of cost. – Raisins.” [pages 215-222].  Dining in San Francisco, the author “found on the table California 
claret, two kinds of white wine – one made from the German Riesling grape, and very good indeed – angelica, port, sherry, and a native 
sparkling wine.  At San José and elsewhere in country hotels you find a considerable list of native wines, but they bring you French 
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wines unless you insist upon the native product … … though Landsberger's dry Champagne, or his sweeter sparkling muscatel, is both 
cheap and pure and good, your friend will not present it without an apology, and takes care, in his eager hospitality, to press upon you 
French Champagne.”  Lots of interesting facts and information. 
 
Nordhoff was born in Prussia and was brought to the US by his father in 1834, and attended primary school in Cincinnati.  He worked 
for Harper's Weekly, Harper's Magazine, the New York Evening Post and the New York Herald, and retired from journalism in 1890.  
His “Politics for Young Americans” (1875) was translated into Spanish in 1885 and was used as a textbook in Mexico and in the US.  
The California title was also published in Spanish, as well as French and German.  A new edition was published in Berkeley, 1973. 


120.  Nordhoff, Charles (1830-1901).  California for Health, Pleasure, and Residence.  A Book for 
Travellers and Settlers.  New edition, thoroughly revised, giving detailed accounts of the culture 
of the wine and raisin grape, the orange, lemon, olive, and other semi-tropical fruits, colony 
settlements, methods of irrigation, etc.  With maps and numerous illustrations.  New York: Harper 
& Brothers, Publishers, 1882.  23 cm.  206, (4 catalog) pages.  Small stamp of a Paris library on title 
page.  Blue cloth, gilt vignette on cover, gilt lettering on spine, black on cover.  Spine and half of covers 
waterstained.  Minor internal staining, but some browning.  Reading copy.  Better overall condition than 
item 119 above.    
 
Copyright 1882.  Considerably revised.  Opening lines of the chapter on “Grapes and Wine” [113-118]: “Who drinks California wine?  
Evidently somebody drinks it, for there is an immense quantity of it made.”  Nordhoff talks about the improving quality of California 
wine and how it is taking the place of European wines in America.  Imports of wine from France had fallen in 1878 to less than half of 
the amount in 1874.  Meanwhile the French continued to lose vineyards to phylloxera.  “France has lost over a million acres of grapes 
by vine disease; California has but 85,000 acres planted in vines, of which 20,000 acres are new vines, and have not yet borne.  It is 
clear that this industry is still but in its infancy in the State, and that it has a very wide and lasting future.”  In this edition “Raisin-
Making” is given a separate chapter. 


121.  (North Carolina).  Breeding Rotundifolia Grapes.  A Study of Transmission of Character.  
North Carolina Agricultural Experiment Station, conducted jointly by the State Department of 
Agriculture and the College of  Agriculture and Mechanic Arts.  Raleigh and West Raleigh.  
Technical Bulletin No.10, May, 1914.    23 cm.  47 pages.  Photo illustrations.  Library stamp of 
University of Maryland.  Stapled paper, no cover.    
 
This study was prepared by F.C. Reimer and L.R. Detjen.  “Our number of good varieties of rotundifolia grapes is still too small … At 
the present time the Scuppernong is the only white variety in general cultivation … One of the leading spirits early interested in the 
Scuppernong grape was J. Van Buren, of Clarksville, Ga.  In 1868 Mr. Van Buren published the only book that has ever been published 
on the Scuppernong grape.” [see Noling, page 422: Scuppernong grape, its history and mode of culture with a short treatise on 
manufacture of wine from it, Memphis, TN.  Now there are more of course, notably Clarence Gohdes' Scuppernong: North Carolina's 
Grape and its Wines, Duke University Press, 1982]. 


122.  Olcott, Henry S[teele] (1832-1907).  Sorgho and Imphee, the Chinese and African Sugar 
Canes.  A treatise upon their origin, varieties and culture; their value as a forage crop; and the 
manufacture of sugar, syrup, alcohol, wines, beer, cider, vinegar, starch and dyestuffs; with a 
paper by Leonard Wray, esq., of Caffraria, and a description of his patented process for 
crystallizing the juice of the imphee.  To which are added, copious translations of valuable 
French pamphlets.  Fully illustrated with drawings of the best machinery.  New York: A.O. Moore, 
Agricultural Book Publisher (late C.M. Saxton & Co.), 1857.  Printed by Edward O. Jenkins.  19.5 cm.  
228, 231-350, 12 catalog, 12 catalog pages [2 identical sets] + frontis and one other plate illustration.  
Illustrations.  Brown embossed cloth.  Binding faded and worn at spine ends.  Some foxing, and some 
looseness in the binding internally.    
 
The chapter on alcohol has illustrations of distillation equipment.  The appendix [231-350] also contains information on alcohol 
experiments, translated from French.  Shields lists 6th and 7th editions, both dated 1858. 
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Olcott was a special commissioner in the US War and Navy departments with the rank of colonel.  From 1858-60 he was agricultural 
editor of the New York Tribune.  In 1878 he reported to the President on trade relations between the US and India.  He helped found 
the Theosophical Society in New York, with headquarters in India, and was editor of the Theosophist magazine.  His contribution to the 
revival of Hindu philosophy in India was rewarded with adoption into a Brahmin caste, “a unique honor to a white man.”  He also 
wrote The Buddhist Catechism (1882), which saw 41 editions and was translated into 23 languages.  And yes, he did also write Sorgho 
and Imphee. 


123.  Omar Khayyam.  Die Sprüche der Weisheit.  Deutsch von Hector G. Preconi.  Zürich & 
Leipzig: Verlag von Rascher & Cie, 1911.  16 cm.  xxiii, 77 pages.  Ownership signature on endpaper: 
[?A. Grünwald].  Paper.  Binding soiled and internally loose.    
 
The translator, though noting that Fitzgerald's famous translation of 1859 (famous after publication of the second edition of 1868) did 
not strictly follow the manuscript, says that he is following Fitzgerald's solution in this new attempt.  Introductory biographical material 
on Omar. 


124.  (Ontario).  Chapter III. “Cultivation of the Grape and Native Wine Making.”  Toronto: 
Printed by C. Blackett Robinson, [1881].  24 cm.  Excerpt: 107-122 pages only.  Unbound, loose.                 
  
Rescued from Ontario Agricultural Commission Report for 1881 – third edition.  Early material on grapes and wine in Canada is 
uncommon. 


125.  Ordish, George.  The Great Wine Blight.  With eight pages of plates, eleven illustrations in 
text and a map.  London: J.M. Dent and Sons, (1972).  Aldine Press, Letchworth, Herts.  22 cm.  (13), 
237 pages + 4 glossy plates.  Illustrations and map.  Bibliography pages 221-233.  Maroon cloth.  
Dustjacket.  Back cover of jacket is waterstained.    
 
The story of the rise and fall of phylloxera, the greatest scourge in the history of viticulture, and an economic disaster for France and 
other great wine producing countries.  A second edition was published in 1987. 


126.  Orizet, [Marcel] Louis (1913 – ).  Mon Beaujolais.  Textes de Louis Orizet.  Illustrations de P. 
Perichon-Meslay.  Villefranche-en-Beaujolais: Editions du Cuvier – Jean Guillermet, (1959).  23 cm.  
120, (4) pages + foldout color map at end.  Numerous full page and vignette illustrations in black & 
white.  Unopened.  Titles and initials in burgundy, map for each region in two shades of burgundy.  
Paper.  Front cover has color illustration.  Light soiling of back cover, else very nice.    
 
Printed on “papier Alfa des Papeteries de Gouis” by the “Presses des Audin” at Lyon, January 25, 1959.  A beautifully produced paean 
to the author's native Beaujolais.  He laments the poverty of literature on this region.  “Most authors until now have been content to 
depict the laughing face of Beaujolais.  If the winegrowers of this beautiful land have elevated laughter to a philosophic system, it is no 
doubt in order to better hide their true feelings.” [page 6].  The book begins with short chapters on the gamay, the vineyard, the 
winegrower, his home and cellar, the wine.  This is followed by a chapter for each of the Beaujolais areas: Brouilly, Chenas, 
Chiroubles, Côte de Brouilly, Fleurie, Juliénas, Morgon, Moulin-à-Vent, Saint-Amour; and, finally, Beaujolais-Villages and Beaujolais.  
What is Beaujolais?  “The fabric of sweat and mattock, fringes of the sun, the soft touch of a woman's under-garment.  Beaujolais!  
Liquid ruby, so feminine in its crystal dress and in the voluptuousness of its caresses and even of its inconstancies.  Beaujolais!  
Message of friendship.  A handshake from the hereafter of a hundred generations of winegrowers.  Physiological serum, mysterious 
blood of the least mysterious of our little provinces.” [page 119] 
 
Orizet was an owner-winegrower in Beaujolais from 1960 to 1977.  He has been wine consultant to the Paris restaurant “La Tour 
d'Argent” since 1976, and has innumerable other wine honors on his escutcheon.  He lives in Nice and his hobbies are painting and 
sculpture – and skiing. [Who's Who in France 1998/1999]. 


127.  Orizet, Louis.  Fragrances.  A la Gloire du Vin de France.  Illustrations de Daniel 
Chantereau.  Macon: Éditions de la Grisière, (1964).  Printed by Buguet-Comptour, Macon.  33 cm.  
73, (6) pages + 18 plate illustrations, listed at the end.  Titles and initials are in burgundy [as in Mon 
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Beaujolais, item 126], each initial housing a vignette in black & white.  Tailpiece vignettes in b&w.  
Paper covers, with protective tissue.  Cover waterstained, but the tissue bears the brunt of the stain, 
with a much lighter stain on the cover itself.  Internally clean, but there is damp rippling throughout.                           
  
Printed May 15th, 1964.  There were 18 copies with intials, tailpieces and 18 original engravings printed on a hand press by 
Malinvaud, Lyon, together with one of the copperplates, numbered I to XVIII; 150 copies with 18 original dry point engravings, printed 
on a hand press, numbered 1 to 150; 3000 copies with offset prints of 18 engravings.  This copy is one of the 3000.  The Fritsch copy 
was one of 150.  Signed by author: “Hommage de l'auteur” [in another hand], followed by signature, which looks more like “Louis” 
than like “Orizet.” 
 
“A magnificent panorama to the glory of French wines,” as Fritsch put it.  Titles of the chapters are: fragrances; Aquitaine, triumph of 
light; châteaux wines; for those who talk the langue d'oc; the marvellous chessboard; alouette gentille alouette [lark]; legendary wines; 
two thousand years in the service of joy; where are the wines of yesteryear?; Bordeaux, secret wine; on the white trail; about a 
philosophy of wine.  To learn which wines are discussed under each of these headings, you'll have to read the book. 


128.  Ottavi, Ottavio (1849-1893).  Enologia Teorico-Pratica.  Monografia sui vini da pasto e da 
commercio, rossi e bianchi – comuni, da taglio e scelti, e sui vini di lusso, asciutti, liquorosi e 
spumanti.  Seconda edizione, con importanti aggiunte.  Casale [Monferrato]: Tipografia e 
Litografia Carlo Cassone, 1888.  25 cm.  (6), 853 pages.  Illustrations.  Bookplate on front pastedown 
of “St. Bernard's Seminary Library” – gift of B.J. McQuaid, whose signature appears above the 
bookplate, dated March 1889.  Library lending stuff inside back cover – very neat.  Half vellum mottled 
boards, red leather label on spine.  Brittle paper, excellent condition.    
 
Complete treatise on wine-making, beginning with the cellar and the fermentation vats, then going from harvest and crushing to 
treatment of the must, fermentation, removal from the vats, handling of the new wine, blending, racking, tasting of wine in barrels.  
Also treats the subjects of re-fermentation, vinification of immature or damaged grapes, “seconds” from pomace or dregs, correction of 
wines, filtering, uses for pomace, alterations of wine, adulteration.  There are also chapters on the preparation of various types of wine 
and on wine in commerce. 
 
In his note to the reader, Ottavi says: “The last edition of my Monografia sui vini da pasto e da commercio was printed in 1875.  In 
1882 I completely revised my work … I gave the new book the title Enologia Teorico-Pratica.  Today I present to my fellow citizens 
the 2nd edition of this treatise, with very important additions …”  In the “List of useful books and pamphlets on wine making and wine 
chemistry” prepared by F. T. Bioletti [as published by Davis on the internet], this book is listed in 7th edition.  Davis has the 1882 
edition, several copies of the 7th of 1909, the 12th of 1931 and the 14th of 1948.  The 4th, 8th, 9th and 10th editions were dated 1900, 
1921, 1923 and 1929, respectively. 
 
The earlier work which Ottavi names in his note to the reader had at least two variants in the title: Sulla fabbricazione del vino da 
pasto commerciabile, 1872 (presumably the 1st edition); and Il vino da pasto e da commercio, 4th edition, 1874.  See Simon BV 135 & 
136.  The wonderful Dizionario biografico degli Italiani will no doubt have an entry for Ottavi when his turn comes.  Volume 51, 
1998, covers Gabbiani to Gamba. 


129.  Owen, Jeanne.  A Wine Lover's Cook Book.  New York: M. Barrows and Company, (1940).  
American Book-Stratford Press, New York.  21 cm.  197 pages.  Maroon cloth.  No dustjacket.  
Internal wrinkling and light water stains, mostly last half of book, on inside and bottom margins.  
Reading copy.    
“First edition.”  Signed: “All for the good life!  Jeanne Owen.”  From the foreword by Richardson Wright, President of the Wine and 
Food Society of New York: “… the ebullient Jeanne Owen, gourmette by birth and practice.  At baptism, having been regenerated by 
water, her parents then assured the salvation of her palate by touching her infant lips with rare old brandy.”  From the preface by Owen: 
“Nothing is more boring than the connaisseur who solemnly poses, pours and sniffs.  Then raising his glass, approves or disapproves; 
takes a mouthful, gargles and gurgles, cheeks inflate, deflate, in the manner of a facial exercise, then – disposes of it somehow … The 
chances are this 'authority' doesn't know any more than you do …” 


130.  Owen, Jeanne.  A Wine Lover's Cook Book.  New York: M. Barrows and Company, (1940).  
American Book-Stratford Press, New York.  21 cm.  197 pages.  Maroon cloth, light wear.  Tattered 
dustjacket.    
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“First edition.”  A better copy, same as item 129. 


131.  (Oxford … ) [Richard Cook].  Oxford Night Caps.  A collection of receipts for making 
various beverages used in the university.  A new edition, enlarged.  Oxford: Slatter & Rose, 1860.  
Printed by E.W. Morris, Oxford.  16 cm.  iv, 54 pages.  Paper.  Covers worn, small chip back cover – 
lower outside corner.  A little foxed internally.    
 
Packs an amazing amount of information on the historical background and the recipes for a series of about fifty concoctions which one 
must assume they actually drank in those hallowed halls.  Most of the drinks are punches.  About Oxford Punch: “The liquor called 
Punch has become so truly English, it is often supposed to be indigenous to this country, though its name at least is oriental.  The 
Persian punj, or Sanskrit pancha, i.e. five, is the etymon of its title, and denotes the number of ingredients of which it is composed … 
Some … condemn the use of it as prejudicial to the brain and nervous system.  Dr. Cheyne, a celebrated Scotch physician … who by a 
system of diet and regimen reduced himself from the enormous weight of thirty-two stone [=448 pounds] to nearly one third, which 
enabled him to live to to the age of seventy-two, insists, that there is but one wholesome ingredient in it, and that is the water.  Dr. 
Willich … asserts that … it is an excellent antiseptic, and well calculated to supply the place of wine in resisting putrefaction, 
especially if drank cold with plenty of sugar … [footnote] Fielding mentions a Clergyman who preferred Punch to Wine for this 
orthodox reason, that the former was a liquor no where spoken against in Scripture.” The ingredients include oranges, lemons, liquid 
calvesfeet jelly, water, capillaire [a sweetener], brandy, rum, orange shrub [pages 11-14].  Entertaining reading.  Thank goodness we no 
longer drink this stuff – or do we? 
 
Simon BG and Gabler list the first edition of 1827.  There were many subsequent editions with added content, the number of pages 
growing from 38 to 56 by 1871.  The size remained at 16 to 17 cm.  Some of the editions: 2nd 1835, 4th 1847, 1860, 1871, [1890?].  
Peppercorn of London published a smaller edition (31 pages, 13.5 cm) in 1931. 
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1.  Paige, W[illiam] V[ictor].  Is This Your Wine?  London: Christopher Johnson, (1957).  Printed by Page 
Bros., Norwich.  19 cm.  (4), 76 pages.  Maps.  Decorated boards, with a small waterstain at upper 
outside corner of back cover.  Damp-stained and chipped original tissue dustjacket.    
 
First published 1957.  Foreword by Frederick J. Rossi.  Title on cover: “Is this your wine?  French wines.” 
 
A brief summary of the wines of France and their enjoyment, by an English wine merchant.  Speaking of the great wines (Latour, Cheval 
Blanc, Chambertin, etc.), he says:  “All these wines have so much to gain by age that it must surely be a sacrilege to drink them when 
young.” [page 4].  I confess I'm guilty of this sacrilege, but I've done it because the wines always seemed better for my health and 
enjoyment – with the help of a very forgiving palate, when they were younger.  And it helps avoid the even greater sacrilege – I've been 
guilty of that too – of waiting too long.  Wait five years; five years later: too young – wait another five years; three years later – sorry, this 
wine is gone; you waited too long. 


2.  Paige, W[illiam] V[ictor].  Is This Your Wine?  New York: Robert M. McBride, (1957).  Printed by Page 
Bros., Norwich.  19 cm.  (4), 76 pages.  Maps.  Decorated boards, with minor water staining at edges of 
back cover.  Worn and chipped original tissue dustjacket.    
 
Identical to item 1 above, except that New York publisher's label is pasted over London on title page.  Another small publisher's label is 
pasted on front cover. 


3.  Palmer, Charles Follen.  Inebriety: its Source, Prevention, and Cure.  New York, Chicago, Toronto: 
Fleming H. Revell Company, 1896.  The New York Type-Setting Company, The Caxton Press.  19 cm.  109 
pages + foldout chart at end.  Bookplate of “Library of the Medical Society of the County of Kings, 
presented by Joseph Hill Hunt, M.D., librarian of the society …”  Stamp of library on title page.  Dark 
blue cloth, gilt lettering.  Some staining on covers, but a nice copy.    
 
A view of intemperance and alcoholism as a condition of mental and moral abnormality.  The chart at the end, titled “diagram of the 
moral manifestations resulting from the normal and abnormal conditions of the nervous-mental structure,” details all the aberrations 
from the norm – a descriptive catalog of moral corruption, degradation and depravity, contrasted with “normal” characteristics. 
 
This is apparently the first edition.  A third edition was dated 1898, and there was a 7th and an 8th – undated. 


4.  Panarella, Giancarlo (editor).  Italian wine & brandy buyer's guide 1974-75.  Rome: Enopress, (March 
1976).  Tipografica Editrice Romana, Rome.  24h x 13.5w cm.  215, (1) pages.  Illustrations in color and 
b&w.  Wraps, one corner a little scuffed, a little staining at bottom of  inside back cover.        
 
Supplement to Enopress of 20 March 1976.  Begins with a chapter on “wine in ancient times,” lists D.O.C. wines and describes Italian wines 
by region.  Gabler G31790. 


5.  Pardee, R[ichard] G[ay] (1811-1869).  A Complete Manual for the Cultivation of the Strawberry; 
with a description of the best varieties.  Also, notices of the raspberry, blackberry, cranberry, 
currant, gooseberry, and grape; with directions for their cultivation, and the selection of the best 
varieties.  Every process here recommended has been proved, the plans of others tried, and the result 
is here given.  New and revised edition.  With a valuable appendix, containing the observations and 
experience of some of the most successful cultivators of these fruits in our country.  New York: C.M. 
Saxton, 1863.  Printed by Edward O. Jenkins, New York.  19.5 cm. 157 pages.  Illustrations.  A 2x3 cm 
waterstain resides at the lower left corner of the title page and fades away to nothing by the end of the 
prefaces.  Dark green blind-stamped cloth with a little wear and light staining along lower edge of back 
cover.  However, it's a presentable copy, internally clean.                       
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Five pages are devoted to the grape.  Copyright date is 1856, date on title is 1863, as is the date of the “preface to the tenth revised edition.”  
There is also a regular undated preface, and another – “preface to the sixth edition” dated March 1858.  The book was first published in 
1854.  There appears to be some confusion as to the editions.  Amerine (2521 to 2529) lists nine editions, including this 1863 edition, but 
also lists an 1865 [10th] edition.  The first listing in Amerine is a “new and rev. ed.” with a copyright date of 1836, probably a misreading for 
1856. 


6.  [Paris Exposition].  Paris Universal Exposition, 1867.  Reports of the United States 
Commissioners.  Report upon the Culture and Products of the Vine, by Marshall P. Wilder, 
Alexander Thompson, William J. Flagg, Patrick Barry, Committee.  Washington: Government Printing 
Office, 1868.  28 pages.  Unbound, no covers.  Heavily waterstained throughout.    
 
The report begins with General Observations upon American and Foreign Wines.  “Every wine-growing country of Europe, as well as Australia, 
Canada, California, and other sections of North and South America, were represented.  As there were no jurors from the United States our 
American wines were not subjected to so full and fair an examination as they were entitled to …”  Wine commerce with France was not 
considered satisfactory, as much inferior wine was sold “at enormous profits to unsuspecting foreigners … Owing, perhaps, to the intimate 
relations between America and Germany, our wine commerce with that country is conducted in a much more satisfactory mannner.  A 
good deal of excellent German white wine now makes its way to us …”  Of Portuguese wine they said: “Notwithstanding bold and 
persistent assertions to the contrary, it has been satisfactorily proven to your Committee that the adulteration is made not to preserve 
the wine, but solely to make it sweet and stimulating.”  Interesting material throughout on vine culture in Europe and the manufacture of 
wine.  There is a supplement with “notes upon the principal vine districts of Switzerland and Germany,” and an appendix on “Production 
of Wine in California” presented to the committee by Wm. P. Blake, who represented California at the Universal Exposition. 
 
Part of this material was also printed in the 1867 US Department of Agriculture Report.  See Amerine 3376 and 3376.1. 


7.  Paronetto, Lamberto.  Il Magnifico Chianti (note per una storia del vino chianti).  Verona: Enostampa 
Editrice, (1967).  Printed by La Scuola Grafica «Don Bosco», Verona.  24 cm.  230, (1), xiv Chianti Melini 
insert, (1) pages + 15 color plates, including 2 maps – one of them a foldout + a four-leaf foldout with 8 
Melini wine labels following page viii.  Illustrations in text.  Bibliography at end of each chapter.  Paper 
covers with foldback flaps.  Binding a little worn, damp wrinkling and a small waterstain at bottom of 
pages 15 to 50.  A good reading copy.    
 
First edition, March 1967.  Preface by Giovanni Dalmasso is dated at Torino, December 1966.  Historical treatise on the wines of the 
Chianti region, beginning with the origin of the name, about which there has been much conjecture.  The name first appeared officially in 
a “more recent” document of 1211.  Chapter titles are: information on Chianti, from the origins to the 14th century, 15th and 16th century, 
17th and 18th century, 19th and 20th century.  There are illustrated references to Redi's Bacco in Toscana and works by Trinci, Villifranchi, 
Paoletti, Fabbroni, and many others.  The author cites an interesting passage from Redi's work on snakes, in which he shows how 
Mercuriale and Dioscorides before him were mistaken in believing that wine in which a snake had drowned or from which it had drunk 
was poisonous and deadly [pages 163-164].  The title page includes the “benediction of wine” from Pope Paul V's Roman Ritual.  It 
expresses the hope, as I understand it, that those who take up and drink it may, through the intercession of John the Apostle and 
Evangelist, having escaped all diseases and pernicious poisons, consequently attain health of body and soul.  Paul V was reigning pope 
from 1605 to 1621. 
 
Paronetto's historical work was first published in English in 1970 as Chianti: the Story of Florence and its Wines. 


8.  Partch, Virgil [Franklin II] (1916-1984) & John Armstrong.  VIP's All New Bar Guide.  An original 
Gold Medal book.  Cartoons by Virgil Partch.  Bartending by John Armstrong.  Greenwich, CT: Gold 
Medal Books / Fawcett Publications, (1960).  18 cm.  176 pages.  Illustrations.  Paper.  Well preserved copy.    
 
First printing, September 1960.  In addition to drink recipes, you'll find a history of drinking, a guide to bartending, jokes, hangover facts, 
fictions and cures, and even a fairly long chapter on wine [107-141].  Partch was born in Alaska and eventually made his home in Laguna 
Beach, CA. 


9.  Pascaud, André.  Visages de Barsac.  Les sports.  Les arts.  L'industrie.  Le commerce.  La 
viticulture.  Tome II.  No. 219.  Dépôt légal le 31 Janvier 1947.  Barsac: Édition Pascaud Guillaume, etc., 
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1947.  24 cm.  (1), 134-220 pages.  Map and numerous wine label illustrations, and advertising.  Paper.   
Covers soiled and much soiling internally as well, mostly at spine – radiating from rusted staples.         
 
The title is misleading, since most of this volume is devoted to the wines of Barsac, with a lot of poetry and some prose amid the label 
reproductions.  The illustrated cover title reads: “Tome II.  Barsac.  Visages de …  Syndicat Viticole de Barsac.” 


10.  Pasteur, L[ouis] (1822-1895).  Études Sur le Vin, ses maladies, causes qui les provoquent, procédés 
nouveaux pour le conserver et pour le vieillir.  Par M. L. Pasteur, membre de l'Institut de France et 
de la Société royale de Londres.  Études couronnées par le Comité Central Agricole de Sologne et par 
le jury de l'Exposition Universelle de 1867.  Deuxième édition revue et augmentée.  Avec 32 planches 
imprimées en couleur et 25 gravures dans le texte.  Paris: Librairie F. Savy, 1873.  Printed by Simon 
Baçon, Paris.  24 cm.  iv, 344 pages + 32 plates.  Illustrations.  Leather-backed mottled boards.  Binding 
in very poor condition – warped, soiled, spine torn, etc.  Internally foxed, damp wrinkled and spotted.  
Worst are the first 25 and the last 50 pages.  Much of the text is quite clean.  A reading copy at best.    
 
In his preface to this second edition, dated at Paris, 1st September 1872, Pasteur says that the first edition appeared in 1866 and was sold 
out two years later.  Because he was absorbed for six years in the difficult study of the disease that was ravaging the silk worm, he had to 
wait until now to do a reprint of this work.  “One will find in this edition several important additions: the description of numerous 
devices invented by the industry for the process of the prior heating of wine to assure its conservation; verifying the results obtained by 
this process, and by several others which I had inferred from my earlier studies; the influence of heating on the amelioration of wines …” 
 
A chemist, Pasteur taught at Dijon, Strasbourg, Lille and from 1868 to 1889 at the Sorbonne in Paris.  It was his early study of tartrates that 
led to his work on fermentation.  His experiments with bacteria conclusively exploded the theory of spontaneous generation (1862), and 
his work on wine, vinegar and beer led to the development of the process of pasteurization.  Other contributions of great economic value 
were his solution to the control of silkworm disease, his study of chicken cholera and his technique of vaccination against anthrax, 
successfully extended to hydrophobia in 1885. 


11.  Pasteur, L[ouis] (1822-1895).  Oeuvres de Pasteur réunies par Pasteur Vallery-Radot, Médecin des 
Hôpitaux de Paris.  Tome III.  Études sur le Vinaigre et sur le Vin.  Paris: Masson et Cie, Éditeurs, 1924.  
Printed by L. Maretheux, Paris.  28.5 cm.  vii, 519 pages + 32 plates.  Illustrations in text.  Paper.    
 
Volume 3 of the works of Pasteur.  Études sur le Vinaigre [pages 1-107] is followed by Études sur le Vin [109-519].  The editors reproduced 
Pasteur's original texts.  However, bibliographical entries were verified and corrected and other notes were added throughout, where 
appropriate. 


12.  Pasteur, L[ouis] (1822-1895).  Études Sur la Bière, ses maladies, causes qui les provoquent, procédé 
pour la rendre inaltérable, avec une théorie nouvelle de la fermentation, par M. L. Pasteur, membre 
de l'Institut de France et de la Société royale de Londres ... (Ce volume contient 12 planches gravées 
et 85 figures dans le texte).  Paris: Gauthier-Villars, Imprimeur-Libraire, 1876.  24 cm.  viii, 383 pages + 12 
plates.  Illustrations.  Paper.  Poor condition.  Front cover soiled and stained, back cover and spine 
missing, corner torn out of last page.  First 15 and last 30 pages show water staining, remaining pages 
are wrinkled but clean.  Reading copy.    
 
In his preface, Pasteur says that the idea for this research was inspired by adversity.  “I undertook the tasks immediately after the war of 
1870 and have pursued them relentlessly since then, with the resolve to carry them to the point of making a lasting mark on the progress 
of an industry in which Germany is our superior …” 


13.  Paul, Elliott [Harold] (1891-1958) & Luis Quintanilla.  Intoxication Made Easy.  New York: Modern 
Age Books, (1941).  Printed by H. Wolff, New York.  21 cm.  xii, 145, (3) pages.  Illustrations.  Red cloth, 
dustjacket.  Covers and endpapers are stained at edges, internally clean.  Dustjacket is stained and 
chipped.    
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Review copy: “This book will be published on Sep 19 1941.”  A mixture of dated humor and cartoons on the subject of food and drinking 
and general merrymaking.  Titles of chapters are mostly on food: Spanish Rice, Mussels, Scallops, Saffron, Pork, and so on.  Rice is featured 
throughout.  “In our America, while Washington merits the term ‘Father of His Country,’ the great Democrat, Jefferson of Monticello, is 
indisputibly the father of American rice.  At the same time he laid down the doctrine that one may break man-made laws almost at will, 
in obedience to the higher demands.  In order to promote rice culture in the struggling United States, Jefferson smuggled a pocketful of 
the best seed rice out of Italy, where it was forbidden to take a single kernel of seed across the national boundaries … [The] rice went to … 
South Carolina.  Those rice makers who wish to commemorate the triumph of Jefferson over the Italians will find the South Carolina rice 
excellent …” 


14.  Peattie, Louise Redfield (1900-1965).  Wine With a Stranger.  New York, London: The Century Co., 
(1932).  20 cm.  (3), 251 pages.  Blue cloth, gilt decoration.  Spine faded and slightly worn at foot.             
 
Wine is not exactly central to this story, which is set in France.  First printing.  Peattie lived in Santa Barbara, CA. 


15.  Peeke, Hewson L[indsley] (1861-1942).  Americana Ebrietatis; the Favorite Tipple of our 
Forefathers and the Laws and Customs Relating Thereto.  New York: Privately Printed, 1917.  22 cm.  154 
pages.  Top edge gilt.  Dark blue cloth, gilt lettering, vellum-like back and corners.  Dustjacket in 
matching dark blue cloth-covered paper.  Top quarter of covers and of jacket are water-stained.  Ex 
Adriance Memorial library, Poughkeepsie.    
 
Half title: “Americana Ebrietatis.  Byegone Ways of Byegone Days [sic].”  “One hundred copies of this edition have been printed for sale 
and the type distributed.”  There is a prefatory comment by L.M. Thompson: “The reprint of Ebrietatis Encomium, London, 1723, led many of 
my friends to suggest the desirability of a more modern work on the later views and customs concerning drunkenness …”  This book was 
reprinted 1970 by Hacker Books, New York.  
 
Gabler (G32140) has an ample description of the contents of this book.  Peeke details the drinking habits of many prominent Americans, 
including Washington, Jefferson and Jackson, and documents the history of the liquor traffic with the Indians.  An interesting statistic: 
“In 1648 one-fourth of the buildings of New Amsterdam, or New York, were taphouses.” [page 145]. 


16.  Peixotto, Ernest [Clifford] (1869-1940).  Romantic California.  Illustrations by the author.  New 
York: Charles Scribner's Sons, 1910.  23.5 cm.  (1 “books by Ernest Peixotto”), xiv, 219 pages + numerous 
plate illustrations.  Illustrations in text.  Illustrated endpapers.  Top edge gilt.  Dark green cloth, gilt 
decoration.  Inner hinges cracked.  Inconspicuous stain at lower right corner of front cover.  Internally 
clean.    
 
Published October, 1910.  The first section is titled “Italy in California” and includes a chapter on the wine vintage in the Asti colony 
[pages 7-16]. 


17.  Peixotto, Ernest [Clifford] (1869-1940).  A Bacchic Pilgrimage.  French Wines.  Illustrations by 
Ernest Peixotto and Staats Cotsworth.  New York, London: Charles Scribner's Sons, 1932.  19.5 cm.  xiv, 201 
pages.  Illustrations.  Endpaper wine label illustrations.  Orange cloth.  Spine and half of back cover 
badly faded.    
 
©1932.  “A.”  This was the time, shortly before Repeal, that saw the great Anglo-Saxon wine romps through France and other parts of 
Europe.  Peixotto, born in San Francisco, had spent many years in France, beginning in 1918 when he followed the entire American 
campaign as an official artist.  His drawings have been exhibited in the National Museum in Washington.  In his preface Peixotto thanks 
especially “Louis Forest, oenophile, epicure, founder and erstwhile president of the famous Club des Cent, for his very helpful 
suggestions, and to Monsieur Nicolas, head of the well-known wine-house that bears his name, for the open-sesames that he provided.”  
The “pilgrimage” covers the big name areas of Loire, Bordeaux, Burgundy, Rhone and Champagne. 


18.  Pellegrini, Angelo M. (1903-1991).  The Unprejudiced Palate.  New York: The Macmillan Company, 1948.  
21 cm.  (7), 235 pages.  Red cloth backed pale green boards.  In soiled and chipped dustjacket.    
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First printing.  Pellegrini's thoughts on wine and food are very highly prized in gastronomic circles.  This was his first book.  For an 
appreciation of Pellegrini, see The Wayward Tendrils, Vol. 1, No. 4, Dec. 1991, pages 11-12. 


19.  Pellegrini, Angelo M. (1903-1991).  Wine and the Good Life.  New York: Alfred A. Knopf, 1965.  Printed 
by The Haddon Craftsmen, Scranton, PA.  22 cm.  (1 Pellegrini book list), viii, (1), 306, (2) pages.  
Headpiece illustrations.  Burgundy cloth, with modest waterstain in upper right corner of front cover.  
Dustjacket torn and slightly worn.    
 
First edition.  The dustjacket blurb characterizes this book as “unique because it is the only book on wine that treats the blood of the 
grape as an element in the Good Life – the life that is creative, constructive, temperate, healthful, and gay, dedicated to love and 
hospitality … [It] is an entertaining book because Angelo Pellegrini is an incorrigible embroiderer of tales … And so persuasive are his 
stories that we warn the reader to beware lest he discover that it is almost un-American not to enjoy wine.”  In the chapter headed “Is 
There an American Wine Fit to Drink?” he says: “Keeping in mind that most of the vineyards in which the fine wines of California are 
grown date from the repeal of Prohibition, notice the extraordinary achievement of the California winegrower.  In one generation, as 
against centuries of cumulative experience that is the heritage of his European colleagues, he has established vineyards and wineries of 
such excellence that Europeans themselves come to inspect and admire them.”  Of course at that time (1965) such wineries were few and 
far between. 
 
Pellegrini's year of birth is given variously as 1903 or 1904. 


20.  Peninou, Ernest P. & Sidney S. Greenleaf.  A Directory of California Wine Growers and Wine 
Makers in 1860.  With biographical and historical notes and index.  Berkeley: Tamalpais Press, 1967.  21 
cm.  vii, 84 pages.  Frontispiece illustration in green, 4 wine label reproductions.  Addendum / errata slip 
laid in.  Green cloth, no dustjacket.  Very poor condition – Covers waterstained and warped, internal 
stains at spine mostly, and confined pretty much to the first ten pages.  The text itself is fairly clean.  
Research copy.    
 
Wine growers are listed by county and include acreage and amount of wine on hand, as well as considerable biographical information.  
The main source was the agricultural section of the United States Census of 1860, which reported on 202 persons.  Further research (a work in 
progress) identified another 60.  The extent of winegrowing at this time was really quite amazing.  “Of the many sites where wine was 
being made in 1860, there seem to be only six occupied by wineries today.  However, there are many sites of 1860 vineyards still planted to 
grapes.” [page vii].  A wealth of historical information, even for some of the better known names. 
 
Edition limited to 450 copies, of which 400 were for sale.  Laid in are the prospectus and a typed letter to me from Roger Levenson of 
Tamalpais Press regarding the order for this book.  See also Gabler G32250. 


21.  Penning-Rowsell, Edmund (1913 – ).  The International Wine and Food Society's Guide to The 
Wines of Bordeaux.  London: Michael Joseph, (1969).  Printed by A. Wheaton & Co., Exeter, Devon.  24 
cm.  320 pages.  Maps.  Headpiece and tailpiece decorations.  Bibliography pages 313-314.  Decorated 
endpapers.  Red cloth, dustjacket.  Nice copy.    
 
A marvellously detailed and readable survey of the Bordeaux wine region.  Each area is described in detail and there are also extensive 
chapters on the history of the wine trade and of the English in Bordeaux.  Penning-Rowsell begins with a chapter on “The Setting and the 
Wine,” which includes a very interesting summary of the grape varieties used, their proportions in different areas and their influence on 
the various wines [pages 13-15].  “No grape names are on record in Bordeaux until the sixteenth century when La Bidure was named as the 
common plant.  Today the leading red wine grape variety of Bordeaux is the Cabernet-Sauvignon … In the Graves it is sometimes called 
the Vidure, which in patois can easily be rendered as Bidure, and is claimed to be the same as the Latin Biturica, named by Pliny; but this is 
speculation only.”  Among the many winegrowers and merchants who supported the author's research for this book were the Philippe de 
Rothschilds who placed their cellar and library at his disposal, and Ronald Barton of Langoa and Léoville-Barton. 
 
First edition.  Also published 1970 by Stein and Day, New York.  There were many later edtions – the 6th was published in 1989.  In 
Anatomy of the Wine Trade, Loftus devotes a chapter to Penning-Rowsell.  “… Rainbird mentioned that he was looking for authors to write a 
couple of books, on claret and on burgundy. ‘So Harry Yoxall wrote the book on burgundy.  I did Bordeaux.’  Penning-Rowsell was clear 
from the start that his was going to be ‘a different sort of wine book.’  ‘Different’ meant ‘scholarly.’  Eddie spent months researching in the 
British Museum and he and his family took their brief holidays in Bordeaux, camping in the garden at Château Langoa Barton.  The result 
was an extraordinary monograph … It was a classic, but it was also twice as long as George Rainbird had expected.  So began a wretched 
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saga of muddles and mismanagement … The book was often out of print in England and took ages to appear at all in America.  So furtive 
was its publication that it is a wonder anyone ever read The Wines of Bordeaux, at least until the recent, revised and enlarged editions …” 
 
The sixth edition of The Wines of Bordeaux was published in 1989.  Other wine books by Penning-Rowsell include Red White & Rosé (1967) and 
a translation of Higounet's Château Latour: the history of a great vineyard, 1331-1992 (1993).  In the 1999 Who's Who, Penning-Rowsell lists his 
recreation as “drinking wine, particularly claret.”  He lives in Wootton, Woodstock, not far from Oxford. 


22.  Penzer, N[orman] M[osley] (1892-1960).  The Book of the Wine-Label.  With a foreword by 
André L. Simon.  London: Home & Van Thal, 1947.  Printed by William Clowes and Sons, London.  143, (1) 
pages + 15 glossy photo plates.  Bibliography pages 141-144.  Brown cloth, dustjacket.  Light stains on 
covers, dustjacket stained and chipped.  Internally clean.    
 
Gabler: “This is the definitive work on the historical development of silver, enamel and Sheffield plate decanter labels in England.”  Each 
plate illustrates labels of a particular type or shape or design: mother-of-pearl, enamel, narrow & broad rectangular, escutcheon or shield, 
crescent, vine and tendril, porcelain, goblet and festoons, scroll, drapery, shell, grapes & satyrs, vine leaf and many more.  The names on 
many of the labels apparently present a real challenge in wine identification.  One of the chapters is headed “Notes on Lesser Known 
Wines.” 
 
André Simon points out in his preface that “we owe the variety and excellence of English wine decanters and wine-labels” to the love of 
fine wines.  Unlike wine connoisseurs of wine-producing lands who are handicapped by purely local prejudices, the English are not only 
accustomed to seeing wines from all the wine lands, but also have a greater respect for them because of their higher cost, and take more 
trouble to understand their finer points [page 14]. 


23.  Pereira, Mário Bernardes.  O Julgamento Médico do Vinho do Pôrto.  Suplemento ao caderno 
No.40 (Abril 1943) do Instituto do Vinho do Pôrto.    Printed by Gonçalves & Nougeira, Pôrto.  21 cm.  
44, (1) pages.  Illustrations.  Paper.  Covers and first and last few pages badly waterstained, otherwise 
clean.    
 
About medical opinions and judgements of Port wine.  In a mock trial, apparently influenced by the prohibitionist movements, no 
distinction is made by the medical judges between Port wines and other alcoholic beverages, to the great consternation of drinkers of 
good Port wines.  This is part of the material covered, as I understand it from a cursory look.  IVP 2339. 


24.  Perold, A[braham] I[zak] (1880-1941).  A Treatise on Viticulture.  London: Macmillan and Co., 1927.  
Printed by R. & R. Clark, Edinburgh.  22.5 cm.  xi, 696 pages + 2 color plates (phylloxera).  Illustrations.  
Bibliography pages 679-684.  Light brown cloth, gilt decoration.  Pathetic and ugly condition – binding 
warped and stained, internal rippling and water spotting throughout, in grey and other shades.  For 
reading and reference only.    
 
Perold was professor of viticulture at the University of Stellenbosch.  He is known mainly for his development of the Pinotage grape, a 
cross between Pinot Noir (a poorly yielding grape at the Cape) and the Hermitage (same as the Cinsaut used in developing Châteauneuf-
du-Pape), achieved November 1924 by hand pollination.  In 1925 he produced a pinotage wine and in 1949 pinotage won the top prize at 
the annual wine show. 
 
From the preface: “This work is addressed particularly to readers in California, Australia and South Africa, for although there are several 
excellent works in French, German and Italian dealing with the science and practice of viticulture, there is no work that I am aware of in 
English that embraces the whole subject …”  The book was first published in Afrikaans, Handboek oor wynbou (Stellenbosch, 1926). 
 
Perold was born and died in Paarl, South Africa.  His great-grandfather, Roland Perot of Brittany, France, had arrived in Cape Town as a 
prisoner of war in 1814.  He obtained his bachelor's degree in South Africa, and left for Germany in 1902 where he obtained a doctorate in 
chemistry at the University of Halle.  He left for Paris to satisfy his father's wish that he should learn French.  “He was already fluent in 
Afrikaans, Dutch, English and German and, after a year in Paris, had mastered French.”  Back in Africa he took an active part in the 
renewed movement for the recognition of Afrikaans, a language he loved.  He began his teaching career as a professor of chemistry, then in 
1917 he became professor of Viticulture and Oenology at the University of Stellenbosch.  Earlier, while in the service of the Cape 
government, he did research in Geisenheim in Germany and Wädenswil in Switzerland, and visited other countries as well, including 
Algeria where he obtained a table grape variety to introduce in South Africa.  After his return he imported another 60 varieties, not 
previously known in South Africa.  He wrote a number of papers and books on viticulture and wine, mostly in Afrikaans, but some in 
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English as well.  One of his last works was Historical notes on the Cape wine industry (Stellenbosch, 1936). [Dictionary of South African Biography, 
1972]. 


25.  [Peter Pauper].  Merrie Christmas Drink Book.  Decorated by Ruth McCrea.  Mount Vernon, NY: 
Peter Pauper Press, (1955).  19 cm.  63 pages.  A few pages nicked.  Decorated boards, in dustjacket with 
faded spine.    
 
One of a series of little wine and drink books by this publisher in the 50s and early 60s, about 10 in all.  According to Noling, the authors 
were Edna and Peter Beilenson – this one by Peter. 


26.  [Peter Pauper].  The ABC of Wine Cookery, with decorations by Ruth McCrea.  Mount Vernon, 
NY: Peter Pauper Press, (1957).  19 cm.  61, (1) pages.  Decorated boards, a little worn.    
 
Noling identifies the author as Edna Beilenson.  “Try wine in many of your old recipes! Cook dangerously!” [page 3]. 


27.  Petit-Lafitte, Aug[uste] (1803-1884).  La Vigne dans le Bordelais.  Histoire – Histoire Naturelle – 
Commerce – Culture.  Ouvrage publié sous les auspices de S. Exc. M. le Ministre de l'Agriculture du 
Commerce et des Travaux publics et avec l'approbation du Conseil général de la Gironde ... et de la 
Chambre de commerce de Bordeaux ... Illustré de 75 gravures sur bois.  Paris: J. Rothschild, Éditeur, 
Libraire de la Société Botanique de France, 1868.  Printed by E. Dépée, Sceaux.  22 cm.  (4), 692 pages + 
foldout table at end.  Red leather backed boards.  Binding is not salvageable.  Red staining from binding 
shows around edges of pages, gradually diminishing through about page 50 and again from about page 
650 to end.  The first 10 pages are also rippled from moisture and there are some grey water stains.  A 
6x2 cm crease along spine at foot of page runs through the whole book.  Otherwise (!) it's quite clean.  A 
new binding would certainly help.  Reading copy only.    
 
In his preface the author laments the fact that, although viticulture has been of prime importance to Bordeaux for many years, there is no 
complete work on the vine that says all that can be said “from the triple point of view of history, natural history and culture … We, 
grateful child of the big city, have undertaken the project of making this lacuna disappear; we have tried to put an end to this regret …”  
We have had the help of many years of observations, of valuable information from winegrowers and we have been encouraged by the 
“venerable comte Odart, author of the Ampélographie universelle to which we contributed a part of our project at Angers in 1842 …” 
 
This work is quite detailed.  “Book 1” covers the establishment of the vineyard – choice of location, siting with respect to external factors 
(altitude, exposure, etc.) and with regard to prior uses of the land, basic and additional grape varieties, preparation of soil and planting of 
the vineyard.  Book 2 details annual and regular vineyard activities – during the passive period (trimming, pruning, training), and during 
the active period (types of labor, tools).  Book 3 is on diseases, weather damage (frost, hail, winds, etc.), weeds, insects and other animals 
(badgers, rabbits, birds, etc.), neighboring industries.  Book 4 covers the final period of annual vegetation – ripening of the grapes, 
harvesting, annual variations.  In the last section there is a paragraph titled “Why don't we make good wines every year?” which has a 
table showing how many of the last 66 vintages were at each level of quality, from excellent to very bad – 34 were good to excellent, only 
one of them excellent, and then how they ranked in terms of quantity – only 19 were abundant or very abundant, the rest were average or 
below average [page 639]. 
 
Listed by Simon (BV 95) under Lafitte.  WorldCat locates six copies (Fresno, Davis, L of C, NYPL, NY Botanical Garden, Guildhall). 


28.  Phillips, John (1676-1709).  Cider.  A Poem by John Phillips, with Notes Provincial and 
Explanatory, including the present most approved Method of Making Cider in Herefordshire, and 
other Illustrations, by Charles Dunster, M.A.  London, Dublin, Edinburgh: Sold by R.H. Evans, Pall Mall; T. 
Payne, Mews Gate; J. Robson, Bond Street; J. Nicholls, Red Lion Passage, Fleet Street; Archer, Dublin; and Layng, 
Edinburgh, (1791).  Printed by George Stafford, Crane Court, Fleet Street.  23.5 cm.  8, (4), 183 pages.  
Cloth backed boards.  Binding in very poor condition – falling apart.  Endpapers and title page detached.  
Some browning internally at margins.  Early pages have 2 cm (or less) spots in center of outer margins, 
fading out by about page 10.  Probably a good candidate for a new binding.                          
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First published as “Cyder” in 1708.  Phillips was one of the few poets to use blank verse in the age of the couplet.  His Cyder, describing the 
cultivation of apples and the pressing of cider, is modeled after Vergil's Georgics.  Phillips was one of the first poets to turn to nature for 
his subject matter, and Cyder is the best example of this tendency. [Columbia Encyclopedia]. 
 
In addition to detailed line-by-line notes, Dunster also gives us a summary (“Argument”) for each of the poem's two books.  Although the 
notes themselves date back more than 200 years, they are useful to a modern reader.  But, even without the notes, the poem has a flow 
that transcends the occasional obscure details.  The title page has an engraved illustration of a horse pulling the wheel of the press along 
an endless circular path.  The lines it illustrates are beautifully sad: 
 


Be cautious next a proper steed to find, 
Whose prime is past; the vigorous horse disdains 
Such servile labors, or, if forc'd, forgets 
His past achievements and victorious palms. 
Blind Bayard rather, worn with work and years, 
Shall roll th'unwieldy stone; with sober pace 
He'll tread the circling path, till dewy eve 
From early dayspring, pleas'd to find his age 
Declining not unuseful to his lord. [pages 106-108] 


29.  Philpots, John R[ichards].  Oysters and All About Them.  Being a complete history of the titular 
subject, exhaustive on all points of necessary and curious information from the Earliest Writers to 
those of the Present Time, with numerous additions, facts, and notes.  [Volume II.  1891].  London: John 
Richardson, Medical Publishers, 1890/1891.  Two volumes.  19 cm.  [vol 1]: (2), 642 pages; [vol 2]: (2), [643]-
1370 pages.  Pictorial green cloth, gilt lettering.  Half title of volume 1 is torn, but complete.  Bindings a 
little frayed, but an attractive set.    
 
This work was encyclopaedic for its time.  C.M. Yonge said that it “contains all then known appertaining to oysters from consideration of 
their structure and natural history to … oyster culture in all parts of the world … to recipes for cooking them.”  The chapter “How to Cook 
and Eat Oysters” [pages 278-304] includes a few lines on suitable wines and spirits, and there is also a chapter entitled “The Oyster and 
the Doctor.” [305-339].  A reprint was published 1974. 


30.  Phin, John (1830-1913).  Open Air Grape Culture: a Practical Treatise on the Garden and Vineyard 
Culture of the Vine, and the Manufacture of Domestic Wine.  Designed for the use of amateurs and 
others in the northern and middle states.  Profusely illustrated with new engravings from carefully 
executed designs, verified by direct practice.  To which is added a selection of examples of American 
vineyard practice, and a carefully prepared description of the celebrated Thomery system of grape 
culture.  New York: C.M. Saxton, Agricultural Book Publisher, 1862.  W.H. Tinson, stereotyper.  19.5 cm.  375, 
8 catalog pages.  Illustrations.  Bibliography pages 11-16 [xi-xvi].  Dark green blind-stamped cloth, gilt 
lettering on spine.  Newspaper clippings pasted in on back pastedown.  Spine and corners frayed, 
binding broken internally.  Acceptable copy overall.                       
 
In his introduction to the bibliography, Phin says: “It was suggested that this list be prefaced with a short article on the the bibliography 
of grape culture, or at least that the peculiar features of the works mentioned be indicated.  But we found ourselves incompetent to the 
former, and the latter would have occupied a space disproportionate to its importance in a practical treatise … Having no desire to preface 
our work with a mere catalogue of our private library (as we have seen done more than once), no work has been mentioned which it will 
not repay the reader to consult.”  In addition to the usual material on grape culture, Phin gives us a few pages on the history of grape 
culture in America.  There is also a chapter on the manufacture of wine [pages 281-299]. 
 
Phin was a publisher.  He was born in Scotland and came to the US in 1851, where he spent some time in New York and Pennsylvania as a 
professor of chemistry and agriculture.  He wrote a number of books on a variety of subjects, among them Chemical History of the Creation 
(1872), Treatise on lightning rods (1872), and How to use the microscope, which saw six editions (1876-1890).  He lived in Paterson, NJ. 


31.  Phin, John (1830-1913).  Open Air Grape Culture: a Practical Treatise on the Garden and Vineyard 
Culture of the Vine, and the Manufacture of Domestic Wine.  Designed for the use of amateurs and 
others in the northern and middle states.  Profusely illustrated with new engravings from carefully 
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executed designs, verified by direct practice.  To which is added a selection of examples of American 
vineyard practice, and a carefully prepared description of the celebrated Thomery system of grape 
culture.  New York: C.M. Saxton, Agricultural Book Publisher, 1862.  W.H. Tinson, stereotyper.  19.5 cm.  375 
pages.  Illustrations.  Bibliography pages 11-16 [xi-xvi].  Ownership signature on front pastedown: “Wm. 
I. Bowditch.”  Dark green blind-stamped cloth, gilt lettering on spine.  Spine and back cover show water 
staining and there is a stain at inside bottom of pages, gradually fading out, to page 80, then resuming at 
page 330 and gradually increasing to end.        
 
Same as item 30 above, except a crisper and cleaner copy with whiter pages.  At the end there are 8 blank pages, the same number as are 
occupied by the book catalog in item 30, which is probably the earlier copy. 


32.  Plinius Secundus, C[aius] (23-79 AD).   C. Plinii Secundi Naturalis Historiae.  Prima Pars.  Aldus.  
M. D. XXXVI. 


C. Plinii Secundi Naturalis Historiae.  Secunda Pars.  Aldus.  M. D. XXXV. 


C. Plinii Secundi Naturalis Historiae.  Tertia Pars.  Aldus.  M. D. XXXV. 


Index in C. Plinii Nat. Hist. libros locupletior, & castigatior, quàm qui hactenus impressi sunt.  
Addidimus loca quaedam ex ueterum exemplarium fide emendata: quae à nemine hactenus 
animaduersa erant.  Aldus.  Venetiis M D XXXVIII. 
Venice: Aldus, 1535-38.   [Volume 1]: (48) leaves [preface and Book 1], 314 leaves [Books 2 to 12]. 
                                           [Volume 2]: 303, (1) leaves [Books 13 to 24]. 
                                           [Volume 3]: 295, (1) leaves [Books 25 to 37]. 
                                           [Volume 4]: (251), (one blank) leaves [Index]. 
The four small (15.5 cm) volumes originally had a “contemporary mottled calf” binding with gilt spines 
and red morocco labels.  All that remains are spineless warped boards, except volume 3 is missing even 
those.  Internally there is warping, but except for stained endpapers and title pages and some loose 
pages, the rest is reasonably clean and a restoration might be feasible    
 
In volume 1 there is a leaf numbering error.  There are actually only 308 leaves (38 signatures of 8 leaves each and a final one of 4), although 
the numbering goes to 314.  The error is in signature “u” where the numbering for the 8 leaves should be 153 to 160, but reads 153-160-155-
161-157-164-159-166, thus accounting for the “extra” 6 phantom leaves.  There are a few other numbering errors, but the total count of 
leaves matches the signature collation given at the end of each volume.  Volume 3 is dated 1535 on the title page, but 1536 on the colophon 
leaf. 
 
Aldus senior died in 1515 and the press was carried on by his father-in-law until 1533, when Paolo, a son who was 3 years old at the time of 
his father's death took direction of the press and continued the Venice operation in spite of ill health, want of means and family quarrels.  
The colophon of the first three volumes identifies the place of publication at Venice “in the house of the heirs of Aldus, and Andrea 
Asulanus, father-in-law.”  Volume 4 mentions only the Venice location. 
 
Pliny the Elder (Gaius Plinius Secundus) died in the eruption of Vesuvius.  He had an insatiable thirst for knowledge and his Naturalis 
Historia was only one of many works he wrote, most of which have not survived.  In Book 14 [volume 2, leaves 18 to 35], he gives us, like his 
contemporary Columella, extensive information about viticulture – grape varieties, soil, climate, the wines of Italy and from abroad.  
Pliny's Historia was first published in Venice in 1469.  It is the second entry in Simon's Bibliotheca Bacchica, after the Latin bible.  Simon 
devotes four pages to a description of Book 14, with notes on each of the 22 chapters.  In listing an Italian edition of 1501, Simon says (BB 
II, 152) that he's listing it “only for the record,” as the editions of Pliny's Natural History are so numerous that it would not be possible to 
provide a list that would be even approximately complete.  See also Simon’s Bibliotheca Gastronomica, page 115, where this edition, 
apparently, (Venice, Aldus) is dated 1536, 1538, and 1540, also in four volumes. 


33.  [Poncelet, Polycarpe] (ca 1720 - ca 1780).  Nouvelle Chymie du Goût et de l'Odorat, ou l'art de 
composer facilement & à peu de frais les Liqueurs à boire & les Eaux de Senteurs.  Nouvelle édition, 
entièrement changée, considérablement augmentée & enrichie d'un Procédé nouveau pour 
composer des Liqueurs fines sans eau-de-vie, ni vin, ni esprit de vin, proprement dit; de plusieurs 
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Dissertations intéressantes, & d'une suite d'Observations physiologiques sur l'usage immodéré des 
Liqueurs fortes.  Avec figures.  Paris: Chez Pissot, Libraire, 1774.  Printed by J.G. Clousier, rue Saint-
Jaques.  20 cm.  xlviii pages; [Volume 1 – parts 1 & 2]: 210 pages; [Volume 2 – parts 3 & 4]: title leaf, (1), 
6-320, (3) pages + 6 plate illustrations.  Pages 177-182 are missing, as is plate V which was to have been 
placed at page 181.  However, there are no gaps in the signature sequence, so it would be interesting to 
see the number assigned to that signature in a complete copy.  Full leather binding, but in poor 
condition – warped, stained, torn.  Internally fairly clean, except for normal browning, and some 
spotting in the first and last few pages.    
 
According to Vicaire (171), the author of this book is Father Polycarpe Poncelet of the “Récollets” [Recollects] order.  The dedication is to 
“Abbot Dusault, Vicar-General of the Diocese of Sarlat … Dean of Saint-Emilion, &c. &c.”  Since the added material in this new edition 
covers the preparation of liquors without the use of wine or spirits, it is interesting that the dedication includes this paragraph: “Among 
the large number of recipes which fill this book, why don't you let me point out to you one that will allow you to live for centuries 
without indispositions or illnesses? …”  But unfortunately he doesn't share this information with us readers.  The material in this book is 
well organized and there is a detailed table of contents, as well as a dictionary of ingredients, a dictionary of terms, and an index. 
 
To give you a flavor of the author's approach, here is an interesting passage from the “preliminary” material:  “Seven full tones are the 
fundamental basis of musical sound and the same number of primary flavors form the basis of the music of flavors, and their harmonic 
combination is done with a very similar logic: In musical sound thirds, fifths, octaves form the best consonances, same effect as in the 
music of flavors …”  The accompanying illustration shows acid, sickly, sweet, bitter, bitter-sweet, austere and pungent corresponding to 
notes 1 to 7 respectively on the major scale.  He gives a number of examples: mix lemon (acid) with sugar (bitter-sweet) and you have a 
simple charming consonance, a major fifth; mix juice of bitter orange (acid) with honey (sweet) and you'll have a passably agreeable flavor 
analogous to a major third; mix vinegar (acid) with absinthe (bitter) and you'll have a revolting composition, like the cacophony of a 
major fourth.  A composer of stews, jams, liqueurs, is a symphonist in his field and should understand the principles of harmony. [pages 
xxvii-xxix].  Since we have developed a new ear for what used to be cacophony, we have probably also developed a corresponding taste in 
flavors that might not have flown in Poncelet's world. 
 
There is a detailed description on page xlii of a frontispiece illustration that is not present in this book.  The Fritsch sale catalog (403) 
states that this frontispiece can apparently not be found, that none of the copies described by the bibliographers have it.  The Fritsch 
collation also collates pagination as “xlviii pp. – 210 pp. – 328 pp. (incorrectly paged as 320), 3 ff., and 6 plates.”  Now I'm really confused. 
 
Poncelet's work was first published in 1755 and there was an identical second edition in 1766 [Fritsch].  The “approval” for the present 
edition is dated 9 December 1772, and it was printed in 1773.  The missing pages (177-182) contain the end of the section on aromatic oils 
and the beginning of the section on physiological observations on the immoderate use of alcoholic liqueurs [181-240]. 


34.  Porchère, Samuel (1852 – ) (compiler).  Dictionnaire Antialcoolique.  Pensées, poésies, proverbes 
mordants.  Définitions spirituelles, articles piquants en prose et en vers.  Saint-Etienne (Loire): Chez 
l'Auteur (and at other named anti-alcohol and temperance organizations in Paris), (1912).  19 cm.  63 pages.  Paper.  
Spine chipped.    
 
Apparently there was a strong temperance movement in France as well as in the US.  Here is his dictionary entry for “Vin (le) – There are 
more people who drown in wine and liquors than in water.  Wine is no longer a friend; for many people it is a daily tyrant, which keeps 
them enslaved and to which they become more and more subjected every day.” [page 62].  Porchère was an officer of public instruction.  
He authored a number of other tracts, among them “a little treasury of spiritual recipes for personal, conjugal, family and social happiness 
(prose and poetry).” 


35.  [postcard].  J.D. Camerons' Vineyard, Westfield, N.Y.    89h x 138w mm.  “Hand Colored” postcard 
showing workers (and others not dressed for work?) and a horse in the vineyard.                        
 
The card is postmarked Westfield, N.Y., Sep 30, 3-PM, 1912 and bears a 1-cent Franklin stamp.  It is hand-written in pencil, addressed to 
“Miss Erseline Cunningham, Park Ave Hotel, Dunkirk, N.Y.”  Message reads: “Westfield N.Y., Sep 29th 1912.  Dear friend, I am now 
working in the grape field hope this find you well and happy answer this and I will write you a letter next time.  Address, Jennie D Coan, 
Westfield N.Y., Route 21, Bliss St  Box 29.” 


36.  Postgate, Raymond [William] (1896-1971).  The Plain Man's Guide To Wine.  London: Michael Joseph, 
(1951).  Printed in GB by Tonbridge Printers, Peach Hall Works, Tonbridge.  136 pages.  Frontispiece 
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map of the Bordeaux wine region.  Rose cloth, dustjacket.  Covers waterstained at bottom edges.  
Dustjacket has soiling on spine and scratchy stuff on back cover.  Internally clean and decent.    
 
First published 1951.  First edition of a book that is getting scarce, they say.  A no-nonsense, practical book that has served as an 
introduction to wine for many people.  Postgate begins with the basics of wine drinking and acquisition.  His tour through the wines of 
the world begins with the aperitif wines – sherries and vermouths, and moves on to the dinner wines – bordeaux, burgundy and other 
French wines.  This is followed by champagne, German and Alsatian wines, and wines of other European countries, as well as Australia and 
South Africa.  Finally there are dessert wines from Portugal and Spain, and various spirits – the US, at last, for bourbon and Canada for 
rye.  It was no doubt too early in the century for the plain man to have easy access to or even want to drink any wines from the western 
hemisphere. 
 
Postgate includes advice on how to avoid damage to your system and what to do when the damage is done.  Beware of the fortified wines.  
“Our ancestors, who spent whole days fox hunting, were thee-bottlemen, no doubt, but we don't live their lives.  Also, they died young, 
purple or yellow, gouty, savage-tempered and inflamed; the memoirs of the eighteenth century are full of the results of port drinking.” 
[page 46]. 
 
Postgate was born in Cambridge, son of a classical scholar.  He went to Oxford on a scholarship in 1915, but did not complete his studies, 
joining the Labour Party, as a convinced believer in the class struggle.  He refused military service and went to jail, but was soon released 
on medical grounds.  Called up again, “he became a conscientious objector on the run and as repudiated by his father and forbidden to 
return home.”  He earned a living as a journalist and married the daughter of the paper's editor.  In 1920 he was among the founding 
members of the Communist Party of Great Britain and became editor of their journal, but soon left the party and returned to his paper.  
His interest in the classics led to an editorial position at the Encyclopaedia Britannica and a meeting with Alfred Knopf, whose European 
representative he was from 1939 to 1949.  He continued his writings on labour and radical history, remaining a socialist to the end, and 
also wrote successful detective stories.  With his wife he worked on improving Britain's poor reputation for public food by pioneering a 
hotel and restaurant guide.  He always had a particular interest in wine and was honored by the vintners of St. Emilion with the status of 
“grand chancelier d'ambassade pour la Grande Bretagne.”  He maintained his interest in classical studies and in 1969 he published an 
edition of The Agamemnon of Aeschylus.  He died three weeks before his wife, survived by their two sons. [see Dictionary of National Biography, 
1971-1980, for the full story].  I found this rather interesting and thought you might too.  See John Thorne’s Catalogue 21, 1998, number 
200, for a biography of Postgate. 


37.  Postgate, Raymond [William] (1896-1971).  The Plain Man's Guide To Wine.  London: Michael Joseph, 
(1951).  Printed in GB by Tonbridge Printers, Peach Hall Works, Tonbridge.  136 pages.  Frontispiece 
map of the Bordeaux wine region.  Rose cloth, dustjacket.  Front cover waterstained at corners and 
outside and bottom edges.  Back cover has modest staining along outside edge.  Dustjacket 
waterstained and has faded spine.  Internally clean.    
 
Same as item 36 above, but not as nice a copy. 


38.  Postgate, Raymond [William] (1896-1971).  The Plain Man's Guide To Wine.  London: Michael Joseph, 
(1952).  Printed in GB by Tonbridge Printers, Peach Hall Works, Tonbridge.  136 pages.  Frontispiece 
map of the Bordeaux wine region.  Ownership signature on endpaper.  Red cloth, worn.  No dustjacket.  
  
 
Second impression February 1952.  Contents same as item 36 above 


39.  Poupon, Pierre & Pierre Forgeot.  Les Vins de Bourgogne.  Bandeaux et culs-de-lampe de Paul 
Devaux.  Deuxième édition revue et corrigée.  Paris: Presses Universitaires de France, 1959.  19.5 cm.  (5), 
175, (1) pages.  Maps, attractive headpiece [bandeaux] and tailpiece [culs-de-lampe] illustrations.  
Bibliography page 172.  Paper.  Covers are a total loss, but internally clean, except for small brown spot 
at very top of last 4 pages.  A little damp wrinkling.  Reading copy only.    
 
A complete compact guide to the wines of Burgundy, including an overview of the viticultural region, vine culture – varieties, diseases, 
soil, vinification and maturation, appellations of origin, brandy (marc) and sparkling burgundy, wine commerce including vintages), 
bottling and service, and wine festivals.  A valuable reference.  The first edition appeared in 1952 (see Fritsch sale catalog 302).  The 3d 
edition is dated 1964, 4th 1967, 8th 1977.  There were also many English editions: 3rd  1964, 4th 1972, 5th 1974, 6th 1979. 
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40.  Pratt, James Norwood.  The Wine Bibber's Bible.  With the collaboration of Jacques de Caso and 
an essay by Charles Beaudelaire; drawings by Sara Raffetto.  San Francisco: 101 Productions, (1971).  20.5 x 
20.5 cm.  191, (1) pages.  Bibliography page 187.  Paper.    
 
A well-written, interesting and informative book on many aspects of wine, including tasting, buying, winemaking, history, varieties, and a 
wine glossary.  The opening chapter is a translation by the authors of part of Beaudelaire's Les Paradis Artificiels, a study of the effects of 
drugs.  Beaudelaire, among other things, takes Brillat-Savarin to task for what little he had to say about wine.  Other texts in this Bible are 
drawn from William Turner, Hilaire Belloc, Allan Sichel, George Saintsbury, Virgil, and others.  Pratt, a classics scholar, was educated at 
the University of North Carolina – certainly a point in his favor – and adopted San Francisco in 1965.  His collaborator, de Caso, began the 
cataloguing of the wine art collection at Château Mouton-Rothschild and later became a US citizen.  At the time of this book he was 
professor of the history of art at UC Berkeley. 
 
Assumed first edition of this book which was reprinted several times, and saw a revised edition in 1975. 


41.  Prince, William Robert (1795-1869).  Treatise on the Vine; embracing its history from the earliest 
ages to the present day, with descriptions of above two hundred foreign, and eighty American 
varieties; together with a complete dissertation on the establishment, culture, and management of 
vineyards.  By William Robert Prince, aided by William Prince, proprietor of the Linnaean Botanic 
Garden, Vice-President of the New-York Horticultural Society ... etc. etc.  Published by T. & J. 
Swords, G. & C. & H. Carvill, E. Bliss, Collins & Co., G. Thorburn & Sons, New-York; Judah 
Dobson, Philadelphia; J.B. Russell, Boston; Gideon B. Smith, Baltimore; James Winston, Richmond; 
and Joseph Simmons, Charleston, S.C.  New-York: 1830.  J. Seymour, Printer, John-Street.  22 cm.  355 
pages + frontispiece illustration of the Isabella grape, drawn by W. Prince, described on page 165ff.  
Leather binding is in poor condition – front cover detached, spine missing, parts of leather flaked off by 
burning.  Internally there is browning, brown spotting, and water staining that mostly blends in with 
the browning.  In general, however, it's a good reading copy.  Library markings of “The Pennsylvania 
Horticultural Society Library” of Philadelphia.  Endpapers are chipped at edges because of brittleness of 
the paper.    
 
In 1816, William Prince named and shortly thereafter introduced the Isabella grape (frontispiece illustration) which was, with the 
Catawba, one of the principal varieties in American viticulture for much of the 19th century.  This book might be considered a record of 
his contribution to American viticulture, and a passing of the torch to his son William Robert with whom he collaborated, and it 
represents the most significant early American work of its kind.  For a summary of the contents, see Longone (page 45) or Gabler 
(G33030). 
 
William Robert was one of four children; his father had been one of thirteen.  He was born at Flushing, New York, the site of his family's 
nursery, and was educated, it is said, at Jamaica Academy and at Boucherville, near Montreal.  As evidenced by this book, he followed in 
his father's footsteps and became his associate at the Linnaean Botanic Garden and Nurseries, and with his brother took over the 
management about 1835.  His enthusiasm for silk culture led to the mortgaging and loss of a large fortune and of the nurseries.  He went to 
California in 1849, and traveled through Mexico in 1851.  On his return, he regained control of the nurseries.  He introduced sorghum and 
imported the Chinese yam as a possible replacement for the Irish potato which was threatened by disease.  His sons took over the 
nurseries in the late 1850's and after the Civil War they were sold.  In his declining years he devoted much time to spiritualism and the 
preparation of patent medicines.  His last published article, on the Chinese yam, was published in the Gardener's Monthly, in the same issue 
that contained his obituary notice.  He remained in good health to the end.  [Dictionary of American Biography]. 
 
On page 353 there is a notice on “Prince's Treatise on the Vine: The second part of this work is now in preparation for the press, and will be 
published as soon as a sufficient number of subscribers is obtained.  The subject matter it will embrace is The Particular History of the Vine; 
Comprising a Topographical Account of all the known Vineyards throughout the World, and including those of the United States …”  It 
goes on to detail the sources from which this information will be compiled, that the volume would contain about 300 pages and be priced 
at .50, and that a limited number of copies would be published.  It would also contain information quoted from the writings of persons 
whose names are listed  – about 70 in all. 


42.  (Proceedings … ).  Proceedings of the Company of Amateur Brewers.  Privately printed for the 
Members of the Society, 1932.  19.5 cm.  159 pages.  Woodcut illustrations and vignettes.  Decorative cloth, a 
little worn, with faded spine.    
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The first chapter discusses the “Origin & Aims of the Company.”  The chief aim is to promote the making of good beer and ale in the 
home, to counter the sad things that have happened since 1920.  But the members have more than one compelling thirst in common.  “Up 
here in Vermont, where The Company started … we still hold to a vestige of that quality so rare in the modern world.  I refer, of course, to a 
love of liberty.  We Vermonters used … to do as the spirit moved us … we chastised the Yorkers who wanted our land; we made the first 
capture of a fortress in the Revolution; we set off audaciously to take the impregnable Montreal with a mere handful of men … Out of this 
spirit was born The Company of Amateur Brewers … when we knew there was not at hand the satisfaction of our mutual thirst, we took to 
improving the situation …” [page 14].  And it goes on in that vein.  In these proceedings, members have contributed articles on beer – 
history, drinks & customs, principles of beer making, recipes, old time brewing, old time recipes, and a glossary. 
 
This copy was presented to new member Gilbert E. Woods. 


43.  (Producteur).  Le Producteur, Journal des intérets spéciaux de La Propriété Vignoble du 
Département de la Gironde.  2me Année, Janvier 1839 [to December].  Bordeaux: Imprimerie de 
Suwerinck, 1839.  Imprimerie du Commerce, Ed. Ramadié, imprimeur.  21.5 cm.  600 pages + wraps of 
January issue at front, and 12 foldout maps, one at the beginning of each monthly issue.  Numerous 
tables in the text.  Green leather backed mottled boards, gilt decorations on spine.  Nice copy.                  
 
A fabulous early Bordeaux viticultural journal, chock-full of historical information and statistics.  Wm Franck in the third edition of his 
Traité sur les vins du Médoc, said on page 3 that he had borrowed from a journal whose demise is regrettable – le Producteur, which was edited 
for four years by M. Lecoutre de Beauvais.  Cocks 1846 (Bordeaux: its wines …) quotes from the April 1838 issue in a footnote on page 161. 
 
The maps are of these communes: Castelnau & Avensan; Blanquefort; d'Arsac Le Pian et Parempuire; Germain d'Esleuil et St. Trélody 
Polensac; Blaignan, St. Ysant et Ordonnac; Civrac et Lesparre; St. Sauveur; de Begadan, Valeyrac, Couqueques et St. Christoly; Queyrac et 
Gaillan; Jau et St. Vivien; du Taillan; Pessac. 


44.  (Prohibition … ).  Prohibition As We See It.  Opinions expressed by clergymen in a nation wide 
poll of the Episcopal Church in the United States.  New York: Church Temperance Society, (1928).  19.5 cm.  
159, (1) pages.  Stamped on front pastedown: “Return to [?] Walter, Hotel St. Regis N.Y.”  Red cloth, 
worn.  Stain on top edge, near spine.    
 
Interesting collection of statements by clergymen opposed to prohibition, and they give a variety of reasons for their position.  In the 
introduction, John Erskine says that temperance is a philosophy that covers more than food and drink.  “It implies self-control, self-
respect, self-discipline, respect for others, and respect for law.  Prohibition is a Mohammedan doctrine … The success of Prohibition … 
depends on a voluntary cooperation of the citizens as a whole.  But such cooperation … would not be Prohibition but temperance.”  A 
sample statement: “Take the Ten Commandments, which some say is a great warrant for prohibition.  Not one of them is prohibitory.  In 
all of them God forbids the sin, but does not take away the means and instrument by which the sin may be committed.” [page 54].  
Another: “I could lock up my son and go about among my fellows saying he is an honest man because he steals nothing.  If it were really 
true that no one drank because no one could get anything to drink, that would be nothing to be proud of.  To lock men up to keep them 
sober is an act of despair … If I had ten sons, I would rather see each of them stagger to a drunkard's grave than to see them go through life 
as hypocrites.  Drunkenness, after all, is a matter of the flesh, but hypocrisy is a disease of the spirit …” [37-38].  Some were in favor of 
trying the Canadian way, where prohibition laws were repealed by referendum and liquor traffic was placed under government 
regulation.  “As Canada has no Constitution, any law can be rescinded by the authority that made it.  When Canada locks the door, she 
does not throw away the key.” [88].  A lot more, much of it amusing, though ultimately cloying. 


45.  (Prohibition … ).  A Prohibition Primer.  The Author prefers to remain Anonymous.  The liberty-
loving Publisher however, is The John Day Company of New York.  Embellished by Alexander Kahn.  
(1931).  Printed by H. Wolff, New York.  19.5 cm.  (4), 92 pages.  Ten full-page “woodcut” illustrations 
and a two-page illustrated title.  Red cloth backed plain boards.  Stain in upper right quadrant of front 
cover.  Internally clean.    
 
Satirical anti-prohibition book addressed to children, presumably to underline the silliness of it all.  Although children are rightfully not 
allowed to drink alcoholic beverages, they should be very much concerned about prohibition because it is an infringement of their future 
rights.  All the usual good arguments against prohibition are presented.  One of many possible solutions is the Canadian way.  Whatever is 
wrong with any of the alternatives, “Each one is better than Prohibition as it is.”  The book is “Dedicated Reverently To the Authors and 
Signers of the Declaration of Independence.” 
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46.  Proskauer, Julien J. (1893-1958) (compiler & editor).  What'll You Have?  A Not Too Dry Text 
Book About Cocktails, almost 200 of them – and what to serve with them.  Wines  Liqueurs  
Cordials – how, when, and where to serve them.  New York, Chicago: A.L. Burt Company, (1933).  Printed 
by Wm. C. Popper & Co., New York.  21 cm.  128 pages.  Illustrations.  Light blue cloth, with fair 
amount of waterstaining especially on spine and back cover.  Dustjacket is chipped, torn, stained and 
tattered.  Internally clean except for a  few stains right at spine.    
 
First printing, November, 1933.  Celebrates the repeal of Prohibition December 5, 1933.  It is “affectionately dedicated to the thousands of 
Americans who died that our personal liberty might live.”  Part 1: Wines [pages 13-55]; part 2: Whiskeys, Brandies, Liqueurs, Cordials [57-
66]; part 3: Shake Well – Cocktail Recipes and Mixed Drinks [67-104]; part 4: Toasts [105-116]; a few pages at the end are devoted to 
recipes for “mid-evening dishes.” 


47.  Puntoni, Vittorio (1887 – ).  Le Vin, le Vinisme et l'Alcoolisme.  Par le Prof. Vittorio Puntoni, 
Directeur de l'Institut de Microbiologie de la Royale Université de Rome.  Rapport de la IIIème 
Question.  IIème Congrès International Médical pour l'Étude Scientifique du Vin et du Raisin.  
Lisbonne - Portugal, 15-23 Octobre - 1938.  Lisbon: Editorial Império, 1938.  23.5 cm.  53, (1) pages.  
Paper.  Back cover has a “sun” stripe and a few minor chips at outer edge.    
 
Microbiologist Puntoni covers all aspects of his subject.  In the introduction he states that alcohol is the most widely used nerve tonic 
(nervin) – among them tobacco, opium and cocaine.  The traditional efforts to control the use of alcohol have always had a reverse effect.  
The use and abuse of opium among Asians was provoked by the prohibition of wine in the 6th century.  The spread of hashish among 
Mohammedans was the consequence of the Koran's prohibition of wine.  Similarly, prohibition in the USA has led to substitution of 
alcoholic products of poor quality.  He gives a number of reasons why alcohol cannot be considered a drug, citing the Italian 
pharmacologist Di Mattei. 
 
He goes on to discuss wine at length, followed by sections on wine and muscular work, wine and intellectual work, wine and cold, 
antitoxic action, wine in the fight against microbes, wine against alcoholism, wine and longevity.  The next major topic is Le Vinisme, which 
he defines as the “habitual abuse of wine.”  He identifies two types: excessive drinking with meals, where the food mollifies the effects of 
the wine and the gluttony that often goes with it may bear as much responsibility for the bad effects as does the wine; the other type of 
vinisme is work-related, an excess of consumption during manual labor because of an instinctively felt need.    He gives some statistics for 
Italy, where average per capita consumption is high, but says that damage attributed to vinisme is difficult to assess statistically, because it 
is judged through personal observations of doctors, hence the diversity of opinions.  However, alcoholism from wine is less toxic than that 
from spirits, being happy and talkative, rather than dark and gloomy.  The next topic after vinisme is alcoholism, which he defines as the 
abuse of distilled alcoholic spirits, and not of wine, which he has discussed separately.  Subjects covered are effects on the nervous system, 
suicide, the digestive system, mortality and longevity, effects on descendants and on race, social effects, and colonial alcoholism.  The final 
topic is Prophylaxis, or what to do about it.  The methods used are propaganda, education, legislation, abolition, setting limits, quality 
control, taxation, penalties, medical treatment, production limits.  Some of these work well, others not at all.  He cites an example of 
propaganda, where a doctor addressed a wine-drinking crowd in a cabaret, trying to convince them of the benefits of moderation.  An 
elderly wine drinker heard him out, then said: “Doctor, you will have a short and very bad life!”  All in all, I would say Puntoni gives us one 
of the most interesting presentations of this subject in all the wine literature.  The text is entirely in French.  IVP #2469.  WorldCat lists 
only other publications by Puntoni in Italian. 


48.  [Purple Thumb].  Wine ... Wisdom ... & Whimsy.  Edited by Sidney B. Taylor.  Portland, OR: 
Winepress Publishing Co., (1969).  28 cm.  (6), 160, (1) pages.  Color illustrations and decorations.  Pages 27-
30, 47-50, 67-70, 87-90, 107-110 and 127-130 are printed on paper of various colors.  Illustrated 
endpapers.  White cloth lettered in purple, dustjacket.  Reddish staining on back cover from jacket.  
Dustjacket is quite worn and waterstained.  Internal damp wrinkling, but clean.    
 
The book is “a compilation of the first eight editions of The Purple Thumb …” – Volume 1; Volume 2, Numbers 1 to 6; Volume 3, No. 1.  
Contents include articles on wine and beer making, recipes, book reviews, vineyards, as well as question and answer forums.  A press 
release dated September 17, 1969, is laid in.  The Purple Thumb was published from 1966 to June 1974 (vol. 6, no. 3). 


49.  (Quebec).  The Quebec License Law.  Section XIV of the Fifth Chapter of Title IV of the Revised 
Statutes, 1909.  Including teh [sic] amendments made thereto by the Acts 1 George V, chapter 10 and 
2 George V, chapter 12.  Quebec: 1912.  24.5 cm.  156 pages.  Black cloth.    
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The bulk of the material is on liquor licenses (to page 95).  You'd be amazed at how interesting this dull stuff can be.  For example, in 
section 910 we learn about the finer points of the definition of gratuitous: “Every delivery of intoxicating liquor, made otherwise than 
gratuitously, is a sale thereof.  The gratuitous character of the delivery is inferred from the circumstances under which the delivery is 
made, and from the intention of the persons, respectively, delivering and receiving the liquors.  Every delivery of intoxicating liquor in a 
house of ill-fame or assignation house is a delivery for value and a sale …” 


50.  Quentin, Pierre.  Office.  L'Art de conserver et d'employer Les Fruits, contenant tous les procédés 
les plus économiques pour les dessécher et les confire, et pour composer les liqueurs, vins liquoreux 
artificiels, ratafias, sirops, glaces, sorbets, boisson de ménage, etc.  Quatrième édition, augmentée des 
descriptions de plusieurs glacières domestiques et économiques et d'une fontaine à conserver la glace.  
Illustrée de nombreuses gravures.  Paris: Librairie Audot, Niclaus et Cie, Successeurs, [1874].  Typographie de 
E. Plon, Paris.  18 cm.  (3), 264 pages.  Attractive modern blue cloth, gilt lettering on spine.  Internally a 
number of pages have waterstaining along bottom third, mostly fairly light.  There is also brown 
spotting on about half the pages.  These conditions pre-date the new binding.    
 
All about what to do with various fruits – raisins, figs, plums, peaches, pears, apples, apricots, currants and cherries: jams, jellies, 
marmalades, fruit cake, soups, salads, ices, fruit paste, candy, sorbets, etc.  There are illustrations of equipment, such as a sorbet maker – 
like a hand-cranked ice cream maker.  A number of pages are also devoted to liqueurs. 
 
This was apparently a very popular work in its time.  The author's name did not appear until the fourth edition, which Vicaire (722) dates 
as 1874.  The first edition was 1818, second 1823, third 1824, fifth 1886.  The 6th edition was published 1892 (Audot).  See also Bitting, page 
385.  WorldCat lists only the 2nd and 6th editions. 


51.  Quittanson, Charles & René Vanhoutte.  La Protection des Appellations d'Origine et le Commerce 
des Vins et Eaux-de-Vie.  Législation et jurisprudence suivies des documents officiels.  Tableaux 
synoptiques de toutes les Appellations d'origine – Guide de l'étiquetage.  Présentations et préfaces de 
MM. J.-C. Roller, Maurice Seguin, J.-R. Guyon, Maxime Toubeau, Baron Le Roy de Boiseaumarié.  
[together with]: Mise à Jour (au 1er décembre 1964) No 1.  Montpellier: La Journée Viticole, (1963).  Printed 
by Causse & Castelnau, Montpellier, 3 July 1963.  28 cm.  Two volumes in one.  965, (1) pages.  Pages 24-
40 are printed on green paper, 41-60 pink and 553-656 yellow.  Bibliography pages 549-551.  Red cloth, 
red paper labels on cover and spine with lettering in white. [Update]: 27 cm. vii, 77, (1) pages of 
additions and corrections.  Red paper.    
 
All you ever wanted to know about French appellations of origin and related laws and regulations, from grape varieties and vinification to 
labeling and marketing.  This work “is a practical and legal study of current viti-vinicultural legislation … The authors have given 
themselves the objective in their labors of helping not only the professionals but the friends and defenders of wine as well .. Our country 
has slowly and with difficulty worked out over time viti-vinicular legislation for the protection of appellations of origin that is one of the 
most complete in the world … We dedicate this book to those who, by occupation or by taste, love great wines and fine brandies, to all 
those who from near or far watch over the quality and the reputation of these products of the land.” [preface].  Volume 2, beginning at 
page 657, has complete tables of all the appellations in 4 sections, listing requirements for each regarding varieties and minimum sugar 
and alcoholic content, etc: 1 – AC wines; 2 – AC brandies; 3 – VDQS wines; 4 – Italian, German, Luxemburg and Hungarian wines 
protected in France; 5 – guide to labeling, under the headings of obligatory, authorized and prohibited, for each type.    
 
The Shields library at UC Davis lists the earlier 1949-1955 edition in 2 volumes and the 1970 edition. 


52.  Rack, John.  The French Wine and Liquor Manufacturer.  A practical guide and receipt book for 
the liquor merchant.  Being a clear and comprehensive treatise on the manufacture and imitation of 
Brandy, Rum, Gin and Whiskey: with practical observations and rules for the manufacture and 
management of all kinds of wine, by mixing, boiling, and fermentation, as practiced in Europe; 
including complete instructions for manufacturing champagne wine, and the most approved 
methods for making a variety of cordials, liqueurs, punch essences, bitters, and syrups: together with 
a number of recipes for fining, flavoring, filtering, and coloring wines and liquors, and instructions 
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for restoring and keeping ale and cider.  Also containing the latest improvements for manufacturing 
vinegar by the quick method.  To which is added a collection of descriptive articles on alcohol, 
distillation, maceration, and the use of the hydrometer; with tables, comparative scale, and fourteen 
important rules for purchasing, reducing, and raising the strength of alcohol, etc.  Illustrated with 
descriptive diagrams and engravings.  The whole adapted for the use and information of the trade in 
the United States and Canada, by John Rack, practical wine and liquor manufacturer.  Third edition.  
Revised and corrected.  New York: Dick & Fitzgerald, Publishers, No. 18 Ann Street, (1863).  19 cm.  xiv, 15-276 
pages + (12) pages Dick & Fitzgerald catalog.  Illustrations.  Recipes handwritten on front pastedown 
and endpapers: Elderberry Flower wine; Elder Berry wine; Elder Berry Wine (receipt of Mrs US Grants, 
Morristown, NJ); Elderberry Flower or Blossom Wine; Gin, Manhattan, Martini cocktails and Mint 
Julip.  Green embossed cloth, gilt lettering.  Price on cover .00.  Front flyleaf missing.  Binding soiled and 
worn at spine ends.  Narrow stain at foot of pages, fading out to middle, occasional foxing, pages a little 
loose, but a good reading copy.    
 
Since it is impossible to prevent the manufacture of factitious liquors, the author feels it is better to do it with wholesome ingredients 
that will be no more injurious than the original.  A chapter describing what wine is and how to make pure grape wine is followed by a 
chapter on how to make imitation wine.  Rack says that many of the wines imported from France and Germany are “made by a similar 
process, and have no merit beyond being imported.” [page 149]. 
 
Copyright 1863.  Amerine (2800-2802) lists 1863 and 1865 editions with the same pagination, as well as the 4th edition (1868), vi, [15]-273 
pages.  The third edition was apparently also published in 1868 [WorldCat: Dick & Fitzgerald, xiv, 15-276 pp]. 


53.  Rafinesque[-Schmaltz], C[onstantine] S[amuel] (1783-1840).  Eight Figures, Twenty-Five Cents.  
American Manual of the Grape Vines and the Art of Making Wine: including the Account of 62 
Species of Vines, with nearly 300 varieties.  An account of the principal Wines, American and 
Foreign.  Properties and uses of Wines and Grapes.  Cultivation of Vines in America; and the Art to 
make good Wines.  With 8 figures.  By C.S. Rafinesque, A.M.  Ph. D.  Professor of Natural History, 
Practical and Medical Botany, &c. in Philadelphia; member of twelve learned societies in America 
and Europe; author of many works, &c.&c.&c.  Let every Farmer drink his own Wine.  Philadelphia: 
Printed for the Author, 1830.  18 cm.  64 pages (including front cover) + blank leaf and back cover, which 
lists “Additions to this Manual,” numbered 1 to 12.  Title on cover.  The “8 figures” are on pages (2) and 
(3).  Paper.  Browning, some foxing and a few water stains which blend in reasonably well with the 
browned paper.  In spite of this, probably as good a copy as one is likely to find of this very rare item.    
 
A short treatise, but full of interesting material.  “Good wines have wonderful effects on the human system.  Externally they are useful in 
frictions and lotions, in cases of local debility; they may restore life to new born and and very weak children, likely to die, by merely 
rubbing it on their stomach.  Internally they are good for suckling infants, troubled with worms, or with weak bowels, a teaspoon full is 
sufficient for them with milk or sugar.  A popular vermifuge for children in Italy, is a mixture of wine, lime juice, olive oil, and sugar … The 
Temperance Societies … have done a great deal of good in checking the vile habit of drinking spirituous liquors, but have done wrong in 
proscribing … wines: they ought merely to proscribe the vile trash called Port and Madeira, which are not Wines, but impure brandy 
mixtures …”  After lashing out against drunkenness, he continues with more on the good medical properties of good wines on temperate 
persons. [pages 35-37].  This is, of course, only incidental to the main topic of the monograph, which is grape varieties and wines of the 
world and their characteristics, but it gives a feeling for the character of the author. 
 
Rafinesque was a professor for a time at Transylvania University in Lexington, Kentucky.  Here is an excerpt of their article on him at 
their website: “Born in Constantinople, Rafinesque first came to the United States in 1802 and worked for a time in a Philadelphia 
mercantile firm.  Failing to obtain an appointment with the Lewis and Clark expedition, he went to Sicily for ten years, where his 
voluminous publishing on natural history began.  He returned to America in 1815, working as a naturalist and occasionally giving lessons 
as a private tutor.  In 1818 Transylvania … [gave] Rafinesque an unsalaried appointment as professor of botany and natural history, one of 
the earliest such professorships in the country.  Rafinesque also taught French and Italian and later served as librarian of Transylvania.  
After leaving Transylvania in 1826, Rafinesque moved to Philadelphia and made numerous excursions throughout the East coast until his 
death in 1840.  Concentrating on botany, he published taxonomic descriptions of approximately 6,700 new plants.  This was more than 
had been described by any other botanist, including Linnaeus, regarded as the father of botany.  Regrettably, most of Rafinesque's 
discoveries were not accepted by his contemporaries.  Only in the twentieth century has his scientific reputation as a naturalist been 
restored.  Moreover, it is now recognized that he was one of only a handful of thinkers of his age who perceived the theory of evolution 
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before Darwin.  Rafinesque's largely descriptive writing on every branch of natural history is still scrutinized today because it contains 
the earliest accounts of many species.  Still little recognized, however, are his pioneering ethnological studies of indigenous American 
Indians.  The stone that covers Rafinesque's crypt at Transylvania was originally placed over his grave in 1919 by an admirer who carefully 
tracked down the site of his burial in a Philadelphia cemetery.  The epitaph on it was adapted from A life of travel (1836), Rafinesque's 
autobiography.  The stone and Rafinesque's body were brought to Transylvania in 1924 by friends of the University who wished to honor 
his accomplishments.  Despite his stormy departure and the ‘curse’ that is his legacy, Rafinesque will always retain a place of honor in 
Transylvania's history.” 
 
Elsewhere I learned that Rafinesque fathered two children in Sicily but could not legally marry their mother, Josephine Vacarro, because 
he was a Protestant and she a Roman Catholic.  While in Sicily, he added Schmaltz to his name (mother's family), as the French were 
unpopular there.  Another tidbit: during a stay at Audubon's home in Kentucky, he identified a new species of bat that Audubon had not 
recognized.  According to an account by Audubon, Rafinesque trashed Audubon's Cremona violin, with which he was trying to kill a bat 
for examination.  Well, anyway, it makes a good story.  Rafinesque started writing at the age of 19 and wrote in English, French, Italian 
and Latin. 
 
In a January 1999 article on Rafinesque, Smithsonian Magazine said: “The intellectual breadth of the man was enormous.  By the time he was 
52, he had been a botanist, geologist, historian, poet, philosopher, philologist, economist, merchant, manufacturer, professor, surveyor, 
architect, author and editor, among other accomplishments.  In the early and middle 1800s, he roamed the eastern part of the North 
American continent, collecting and cataloguing plants and animals.  He is credited with having first described more than 100 species.  
Though his erudition was impressive, Rafinesque's readiness to advertise it made him a difficult man to like … One book, a 5,400-line epic 
poem, discusses a theory of evolution that predates Darwin's by more than 20 years.  He could make mistakes, one scholar concedes, but 
because ‘he thought almost anything [was] possible in nature,’ Rafinesque's thinking was far ahead of his time.” 
 
Information on the negative assessment of Rafinesque's work in the 19th century, and his rehabilitation in the 20th, may be found 
through the links at websites of Transylvania University and Smithsonian Magazine.  See also Gabler G33230. 


54.  Ragan, W[illiam] H[enry] (1836-1909).  The Home Vineyard, with special reference to northern 
conditions.  U.S. Department of Agriculture.  Farmers' Bulletin No. 156.  Washington: Government 
Printing Office, 1902.  23 cm.  24 pages.  Illustrations.  Stapled paper, no covers.  Front and back leaves are 
soiled and waterstained, and back leaf is detached.  Internally a waterstain runs throughout at top 
margin.  Reading copy.    
 
Covers the whole process from soil preparation to planting, pruning training and spraying. 


55.  Rainbird, George [Meadus] (1905-1986).  Sherry and the Wines of Spain, with colour photographs 
by Kenneth Swain, Percy Hennell, and the author, and maps by Audrey Frew.  London: Michael Joseph, 
(1966).  Printed by Butler & Tanner of Frome, Somerset; jacket, end-papers and colour plates by L. van 
Leer, Amsterdam.  27.5 cm.  224 pages, (4) maps at end.  16 color photo plates included in pagination.  
Bibliography page 208.  “Vellum”-backed brown cloth, dustjacket.  Nice copy.    
First printing.  ©George Rainbird 1966.  The series of fine wine books uniform with this one was designed by George Rainbird Limited, 
and in this one he is also the author.  Rainbird seems to be very fond of the wines of Spain and his enthusiasm makes the book a pleasure 
to read.  There are chapters on Sherry, Montilla and Moriles, Rioja, La Mancha and Valdepeñas, Málaga, the Levante, Catalonia, sparkling 
wines and brandy.  Appendix 1 has a long list of the wines, their locations and designations of origin. 
 
From the foreword: “I have never found bad Spanish wine, which is more than can be said for the wines of some other countries; and, in 
making the fairly intense researches necessary for a book of this sort, my opinion was confirmed that the ‘faking’ of wine is virtually 
unknown in Spain.  Spanish wines from the cheapest to the best are made simply and with integrity, without  fuss and, sometimes, in 
rather a slap-happy way.” 
 
Rainbird was chairman of the International Wine and Food Society from 1964 to 1972. 


56.  Rainbird, George [Meadus] (1905-1986).  Sherry and the Wines of Spain, with colour photographs 
by Kenneth Swain, Percy Hennell, and the author, and maps by Audrey Frew.  London: Michael Joseph, 
(1966).  Printed by Butler & Tanner of Frome, Somerset; jacket, end-papers and colour plates by L. van 
Leer, Amsterdam.  27.5 cm.  224 pages, (4) maps at end.  16 color photo plates included in pagination.  
Bibliography page 208.  “Vellum”-backed brown cloth, dustjacket.                       
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Identical to item 55 above, except that this dustjacket is price-clipped, and the spine labels are orange to match the label on the front 
cover, whereas in item 55 they are yellow.  Both are nice copies. 


57.  Rainbird, George [Meadus] (1905-1986).  The Pocket Book of Wine.  London: Evans Brothers Limited, 
(1963).  Printed by The Camelot Press, London.  17 cm.  157 pages.  Maps and illustrations.  Bibliography 
page 145.  Red cloth, dustjacket.    
 
A brief general book on wine.  It begins with information on wine and its service and ends with a few pages on bottles and glasses, and a 
glossary.  The bulk of the material is on the wines of the world, with France getting 57 pages, to 51 for all other countries.  Rainbird 
dedicates the booklet: “For my guide, philosopher and friend, André Simon, who has said it all before and so much better.” 


58.  Rainbird, George [Meadus] (1905-1986).  The Wine Handbook.  Foreword by Clifton Fadiman.  
New York: Cornerstone Library, (1968).  Rolls Offset Printing, NY.  20.5 cm.  160 pages.  Maps and 
illustrations.  Bibliography page 147.  Paper.    
 
©1963 by Evans Brothers.  Reprinted 1968, by arrangement with Hawthorn Books, NY.  A reprint of the 1963 edition titled The Pocket Book 
of Wine (item 57 above).  Contents are identical except for the foreword, an added vintage chart, a revision of the bibliography page, and a 
note on Rainbird.  And the paper is of poor quality. 


59.  Raisson, Horace [Napoléon] (1798-1854).  Code Gourmand, manuel complet de gastronomie, 
contenant les lois, règles, applications et exemples de l'art de bien vivre.  4e édition, revue et 
augmentée.  Les grandes pensées viennent de l'Estomac.  Paris: J.-P. Roret, Libraire-Éditeur, 1829.  
Imprimerie de Trouve et Compagnie.  13.5 cm.  342 pages + frontispiece engraving and a large engraved 
foldout map at page 37: “Carte Gastronomique de la France” (commentary on pages 186-197).  
Bookplate of Sylvain Van De Weyer, and another: “From the collection of cookery books formed by John 
Hodgkin, F.L.S.”  Full leather, gilt borders and spine decorations.  A little worn.    
 
In the prolegomena, Raisson says: “Amid the successive upheavals of civilization, one growing force dominates all others.  Friend of 
aristocracies, ally of republics, support of constitutional states, gastronomy is the queen of the world!”  However the power of this 
sovereign is only exercised at random and does not rest on a solid base, a fixed and immutable set of rules (code).  Raisson proposes to fill 
this void, so that there will be a code for gastronomy as there is for hunting, for tenants, or for marriage. 
 
According to Vicaire (729), the first edition was published 1827 and the second, with H. Raisson and A.R. [Auguste Romieu] listed as 
authors, appeared later the same year.  The third edition of 1828 did not identify the author, and the present fourth edition lists only 
Raisson as author.  Simon (BV & BG) has the 1828 edition, Bitting owned the third and fourth editions.  She states that the prolegomena 
to the third edition are signed H.R.  Other books by Raisson include Le cordon bleu (1827), Code de la chasse (1829), Code de la toilette (1828), and 
books on the history of the Bonaparte family (1830), Napoleon (1836), history of the Paris police (1844), and of course on the French 
Revolution and the Revolution of 1830. 


60.  Ramsay, William (1849 – ).  A Book of Toasts.  With decorations by Gerta Schroedter.  New York: 
Dodge Publishing Company, (1906).  16 cm.  (73) pages + frontispiece color plate illustration.  All pages 
decorated with a green flowery border.  Pale brown cloth, color illustrated paper title on front cover.  
Covers a little soiled.    
 
An attractive example of a genre that was popular at the time.  Sample toast: “Here's health to you and yours, who have done such things 
for us and ours; and when we and ours have it in our powers to do for you and yours what you and yours have done for us and ours, then 
we and ours will do for you and yours what you and yours have done for us and ours.” 


61.  Raper, Elizabeth († 1778).  The Receipt Book of Elizabeth Raper, and a portion of her Cipher 
Journal.  Edited by her great-grandson the late Bartle Grant [1856-1924], with a portrait and 
decorations by Duncan Grant.  Written 1756-1770 and never before printed.  Soho: The Nonesuch Press, 
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1924.  Printed at The Kynoch Press, Birmingham, for The Nonesuch Press, Soho.  24 cm.  (3 leaves), 94, 
(2) pages.  Illustrations.  Blue cloth.    
 
“This edition, printed and made in England, is limited to 850 copies, of which this is number 285.”  At least as interesting for the social 
history in the diary, as for the “gastronomy” component.  The recipes cover a wide range of fare, from pickled walnuts to stewed chicken 
to pound cake.  Part two of the receipt book includes recipes for porter, for various wines and brandies, and for such remedies as “a simple 
vomit.” 


62.  Rau, Karl.  Was trinkt man in Italien?  Ein fröhlicher Führer durch Italiens Weine.  Mit 15 
Federzeichnungen und einer Karte von Rudolf Levers.  Rüschlikon-Zürich, Stuttgart, Wien: Albert Müller 
Verlag, (1960).  Printed by Keller & Co., Luzern.  19 cm.  127, (1 cat) pages.  Map and illustrations.  
Illustrated glossy boards.    
 
©1960.  First to seventh thousand.  A guide to the wines of Italy, from a Swiss point of view.  The author states that “wine, throughout its 
empire, presents local forms in language and usage, depending on tradition, climate and soil.  In this shifting diversity of forms, names and 
customs it is difficult to find one's way.  And this is particularly true in the Italian wine boot, in whose valleys, slopes and hills hundreds 
of different vineyards ripen and bring forth just as many varied wines, in content, color and character …”  And that was the motivation for 
this book. [pages 7- 8]. 


63.  Rau, Karl.  Was trinkt man in Österreich?  Ein fröhlicher Führer durch Österreich als Weinland.  
Mit 10 Federzeichnungen und einer Kartenskizze von Rudolf Levers.  Rüschlikon-Zürich, Stuttgart, Wien: 
Albert Müller Verlag, (1961).  Buchdruckerei zum Basler Berichthaus, Basel.  19 cm.  127, (1 cat) pages.  
Map and illustrations.  Illustrated glossy boards, uniform with item 62 above.                             
 
©1961.  A guide to the wines of Austria. 


64.  Rawald, Gustav & Fr. L. Götz.  Das Buch vom Weine.  Anbau, Bereitung, Behandlung, Kenntnis 
und Verbesserung der Weine für Winzer, Weinhändler und Wirte.  Von Gustav Rawald, Begründer 
der Freiburger Aktien-Champagner-Fabrik.  Vierte Auflage.  Unter Mitwirkung hervorragender 
Fachleute völlig neu bearbeitet von Fr. L. Götz, Herausgeber des “Landwirtschaftliger Zeitgeist.”  
Leipzig: Verlag von Otto Lenz, 1901.  Printed by Richard Hahn (H. Otto), Leipzig.  21 cm.  ix, 208 pages.  
Frontis decorative title facing title page.  Catalog on covers [ii-iv].  Paper, with title on cover matching 
frontispiece title.  Covers worn at edges and spine chipped, internally clean.    
 
An excerpt of the preface by Rawald to the third edition is dated at Freiburg in Thüringen, 1863; preface by Götz to this 4th edition is 
dated at Straßburg, November 1900.  Rawald says in his 1863 preface that the idea for this book came to him while he was confined for six 
years as a political prisoner in Magdeburg.  It was originally intended as a record of his recollections for friends and acquaintances, who he 
hoped would make allowances for his imperfect effort.  In the course of time, however, it turned out that there was a need for a book 
written by a wine specialist, who would present the practical point of view that was absent in existing works by literary writers.  The 
material is presented in three parts: grape culture, wine making, and a review of the wine lands of the world.  Of passing interest are his 
comments on California.  Although there is a continual increase in wine growing, it does not present a notable threat to Europe, although 
there was “considerable excitement in the wine market when temperance-blessed Yankeeland began to sell off its wine in Europe; but it 
has since been recognized that the American growths are rather modest and are not pleasing, at least to the German palate … The most 
likely wines to achieve success would be the sweet California wines; they are cheap and offer acceptable quality for the price, as for 
example California Port wine, which could be pleasing to an undemanding palate.” 
 
The first (?) edition was published 1853 (Simon BV), the second 1856 (viii, 150 pp), the third 1863 (vi, 226 pp). 


65.  Rawnsley, Kenneth.  Health Giving Brews.  London: Thorsons Publishers, (1955).  Printed by Morrison 
and Gibb, London.  19 cm.  79 pages.  Rose cloth.  Small piece of tape (1x2cm) at upper left hand corner 
of pastedown has “printed” through to half title.    
 
First edition, February 1955.  A how-to guide, with recipes, for making beers and wines – but not from grapes.  The author acknowledges 
reproducing some recipes from Mary Aylett's Country Wines.  Gabler lists a 1979 title, Homemade wine …, same publisher, 79 pages. 
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66.  Ray, Cyril (editor).  The Compleat Imbiber.  An Entertainment edited by Cyril Ray, designed by 
F.H.K. Henrion and Jane Mackay.  London: Putnam, (1956).  Printed in GB by Fisher Knight & Co., St. 
Albans.  25.5 cm.  256 pages + 15, (1) pages on pink glossy paper between pages 128 and 129.  
Illustrations and decorations in color and black & white.  Decorated title page and endpapers.  Red 
cloth, gilt lettering and large decorative “C” and “I” initials.  Dustjacket.  Inconspicuous stains at outer 
upper and lower edges of front cover, a little more pronounced on back cover.  Spine not affected.  
Dustjacket is worn, with small chip at bottom of front cover and soiling and staining on back cover.  
Overall, a respectable copy.    
 
First published in 1956.  The first in a long series of books that has become the most extensive potpourri of original essays and thoughts 
on drinking – of wine and other beverages – and related subjects.  This volume features contributions by John Betjeman, Cyril Ray, Nancy 
Mitford, Louis Golding, Margery Allingham, Raymond Postgate, Rupert Croft-Cooke, and many others.  “The material in this book first 
appeared in the house journal of W A Gilbey Ltd …” 


67.  Ray, Cyril (editor).  The Compleat Imbiber.  An Entertainment edited by Cyril Ray, designed by 
F.H.K. Henrion and Jane Mackay.  New York: Rinehart & Company, (1957).  Printed in GB by Fisher 
Knight & Co., St. Albans.  25 cm.  256 pages + 15, (1) pages on pink glossy paper between pages 128 and 
129.  Illustrations and decorations in color and black & white.  Decorated title page and endpapers.  
Apricot (I'm told) cloth, gilt lettering on spine.  Dustjacket.  Spine and edges of covers are faded.  
Dustjacket is worn, with small chips at spine ends.    
 
First published in USA 1957.  Identical to item 66 above, except title leaf, binding, and publisher and price (.00 vs 25s.) on dustjacket. 


68.  Ray, Cyril (editor).  The Compleat Imbiber [2].  An Entertainment edited by Cyril Ray, designed 
by F.H.K. Henrion.  London: Putnam, (1958).  Printed in GB by Jarrold & Sons, Cowgate, Norwich.  25.5 
cm.  207, (1) pages + (16)-page insert on pink glossy paper following page 112.  Illustrations and 
decorations, mostly in color.  Decorated title page and endpapers.  Yellow cloth, gilt lettering uniform 
with item 66 above.  Dustjacket a little worn.  A different version of the dustjacket is on its other side.  
Title on both sides of dustjacket: “The Compleat Imbiber 2.”    
 
First published in 1958.  “‘The Compleat Imbiber’ first appeared in 1953 as the magazine of W.& A. Gilbey Limited, distillers and wine 
shippers, and a selection, edited by Cyril Ray, was published by Putnam in time for Gilbey's centenary in 1957 (in which year the 
‘Compleat Imbiber’ exhibition – of the drinking customs and paraphernalia of Britain from Roman times – was put on by Gilbey's in 
London).  This second ‘Compleat Imbiber’ volume, also edited by Cyril Ray, consists of entirely new material, especially commissioned 
and written for what it is hoped will become an annual series.” [facing title page].  Contributors to this volume include Joseph 
Wechsberg, James Laver, Kingsley Amis, Denzil Batchelor, Iris Murdoch, and 25 others. 


69.  Ray, Cyril (editor).  The Compleat Imbiber [3].  Edited by Cyril Ray.  Illustrations by Brian 
Keogh.  London: Putnam, (1960).  Printed by W. & J. Mackay & Co, Fair Row, Chatham.  23 cm.  176 
pages.  Illustrations.  Burgundy cloth, gilt lettering and decoration.  Dustjacket.  Title on spine and 
dustjacket: “The Compleat Imbiber 3.”    
 
First published 1960.  This volume is not uniform in size with others in the series.  Among the many contributors, you will find J.B. 
Priestley and V.S. Pritchett.  Edward Crankshaw talks about Russian (and other Soviet) wines in “Drinking in Russia.” 


70.  Ray, Cyril (editor).  The Compleat Imbiber [4].  An Entertainment.  Edited by Cyril Ray.  
Designed by Charles Hasler.  London: Vista Books, 1961.  25.5 cm.  208 pages + a (16)-page pub crawl 
photo essay on glossy paper following page 80.  Illustrations in color and b&w.  Green cloth, gilt 
lettering, with a couple of relatively inconspicuous gouge marks.  Dustjacket shows some wear.  Title on 
spine and dustjacket: “The Compleat Imbiber 4.”    
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©1961.  In the introduction Ray says: “A lot of rot is written about wine.”  He gives some examples.  In this volume he offers the 
contributions of his friends who provide “lighthearted entertainment, and much good sense.”  Charles Causley contributes a poem about 
Admiral Nelson.  After the Battle of Trafalgar, his body was placed in a cask of brandy and on the way to Gibraltar, the lid of the cask 
burst open from a displacement of air from the corpse.  The reappearance of the body started the rumor that Nelson had risen from the 
dead.  But there are much more pedestrian topics covered in this book, such as advice on which wines to buy in 1962, by Edmund 
Penning-Rowsell. 


71.  Ray, Cyril (editor).  The Compleat Imbiber 5.  An Entertainment edited by Cyril Ray.  Designed 
by Charles Hasler.  London / New York: Vista Books / Paul S. Eriksson, 1962.  Longacre Press, London.  
Printed by Hazell Watson and Viney, Aylesbury, Bucks.  25.5 cm.  208 pages + 8 glossy plates.  
Illustrations in color and b&w.  Illustrated endpapers.  Blue cloth, gilt lettering and decoration.  Very 
nice copy in acceptable dustjacket (Eriksson).    
 
Postgate writes about Slovenian wines, Batchelor on the “sad centenary” of phylloxera.  Another interesting item is a short story by Isak 
Dinesen (1885-1962), which takes place shortly after Easter, when a stranger buttonholes Peter (the Apostle) over wine in a Jerusalem 
tavern, discussing the events leading up to the Resurrection.  At the end he identifies himself as Barabbas. 


72.  Ray, Cyril (editor).  The Compleat Imbiber 6.  An Entertainment edited by Cyril Ray and 
designed by Charles Hasler.  New York: Eriksson, 1963.  Printed in GB by Hazell Watson and Viney, 
Aylesbury, Bucks.  25.5 cm.  224 pages.  Illustrations in color and b&w.  Illustrated endpapers.  Red 
cloth, gilt lettering and decoration, uniform with Compleat Imbiber 5.  Dustjacket is lightly soiled and has 
a few small tears.    
 
Lots of interesting articles.  To single out just a few: Evelyn Waugh writes on drinking; André Simon contributes an illustrated piece on 
his book collecting [same as his article in The Book Collector, Spring 1962]; Ronald Barton writes about “How the Clarets were Classified”; 
Colin Fenton presents an illustrated discussion of “Silver Wine Labels.” 


73.  Ray, Cyril (editor).  The Compleat Imbiber 7.  An entertainment edited by Cyril Ray and 
designed by Charles Hasler.  London: Studio Vista Limited, 1964.  Printed by Hazell Watson and Viney, 
Aylesbury, Bucks.  25.5 cm.  224 pages.  Numerous photos and illustrations in monochrome and b&w.  
Illustrated endpapers.  Black cloth.  Dustjacket is edgeworn, especially at spine ends.    
 
This issue sponsored by Harveys of Bristol.  Inscribed on title page: “All good wishes, Cyril Ray.”  Julian Jeffs writes on cork: “Between the 
wine and the glass – the story of cork.”  An article on tea is contributed by Gervas Huxley, and Edmund Penning-Rowsell is back with 
advice on what to buy in 1965.  Other contributors include Joseph Wechsberg, Graham Greene, Raymond Postgate and Elizabeth David. 


74.  Ray, Cyril (editor).  The Compleat Imbiber 7.  An entertainment edited by Cyril Ray and 
designed by Charles Hasler.  New York: Paul S. Eriksson Inc, 1964.  Printed in GB by Hazell Watson and 
Viney, Aylesbury, Bucks.  25.5 cm.  224 pages.  Numerous photos and illustrations in monochrome and 
b&w.  Illustrated endpapers.  Black cloth.  Dustjacket.    
 
US edition of item 73 above.  Dustjacket has American reviews on dustjacket flap, rather than British. 


75.  Ray, Cyril (editor).  The Compleat Imbiber 8.  An entertainment – edited by Cyril Ray and 
designed by Charles Hasler.  London: Collins, 1965.  Printed at Collins Clear-Type Press, Glasgow.  25.5 
cm.  224 pages.  Illustrations include a 16-page glossy photo portrait of the Café Royal.  Illustrated 
endpapers.  Light tan peppered cloth.  Dustjacket shows some scuff marks.    
 
©John Harvey & Sons 1964.  Alec Waugh writes about Bordeaux and California, where his hosts were Alexis Lichine and Martin Ray, 
respectively.  And California appears in another piece about a tasting of 20 years of Latour.  Music and wine are honored with articles by 
Robin Orr, professor of music at Cambride, and Otto Loeb – “Claret for Bach …… and Moselwein for Mozart.”  And there are 
reproductions of pages from the 1936-1938 wine lists of the Glyndebourne Festival Opera House. 
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76.  Ray, Cyril (editor).  The Compleat Imbiber 9.  An entertainment.  Edited by Cyril Ray and 
designed by Charles Hasler.  London: Collins, 1967.  Printed by Cox & Wyman, London.  25.5 cm.  224 
pages.  Illustrations.  Illustrated endpapers.  Illustrated cloth binding with matching dustjacket, lightly 
soiled.    
 
Sponsored by Harveys of Bristol.  Contributors include Hugh Johnson on mineral waters, Penning-Rowsell on laws of appellation and on 
what to buy and drink in 1968, Ernest Atkinson on the history of wine taxes and prices in Britain, Graham Greene with a short story.  
There are reproductions of 15 postage stamps in a three-page view of Oenophilately. 


77.  Ray, Cyril (editor).  The Compleat Imbiber 10.  An entertainment edited by Cyril Ray and 
designed by Charles Hasler.  London: Hutchinson, (1969).  Printed in GB by Anchor Press, Tiptree, Essex.  
25.5 cm.  224 pages.  Illustrations and decorations.  Illustrated endpapers.  Pages 97-112 printed on 
yellow-green paper.  Green cloth, dustjacket.    
 
Sponsored by F.S. Matta Limited.  We have John Doxat on Italian vermouth, Anthony Powell on Cyrus Redding, Aldous Huxley on salt, 
Clément Morraye (president of the Belgian Wine Academy) with a poem in French on the wine of England, dedicated to Sir Guy 
Salisbury-Jones, vigneron at Hambledon in Hampshire.  And much more, of course. 


78.  Ray, Cyril (editor).  The Compleat Imbiber 11.  An entertainment.  Edited by Cyril Ray.  Designed 
by Charles Hasler.  London: Hutchinson, (1970).  Printed in GB by Anchor Press, Tiptree, Essex.  25.5 cm.  
224 pages.  Numerous illustrations and photos, some glossy.  Illustrated title, spread over four pages.  
Pages 69-116 printed on green paper.  Illustrated endpapers.  Maroon cloth, dustjacket.    
Sponsored by F.S. Matta Limited.  Henri Gault and Christian Millau try to explain what makes a restaurant great.  John Russell presents 
an illustrated essay on rare bottles.  Hugh Johnson and Edmund Penning-Rowsell are also here, together with many others. 


79.  Ray, Cyril (1908-1991).  Introduction to Wines.  [London]: The Observer, 1960.  Partridge Printers, 
Leeds.  21.5 cm.  35 pages.  Illustrations.  Paper.    
 
A brief introduction to wine for Britons.  “One barrier in the way is that patterns of wine-drinking in this country were set generations 
ago by a rich upper-class who could afford the best and thought it shabby to drink ordinary wines, such as are often drunk even by the 
rich and noble in wine-growing countries …”  Ray skims through the more popular of European wines.  “More Beaujolais is drunk in 
England than was ever grown in France …”  Pleasant and informative. 


80.  Ray, Cyril (editor).  The Gourmet's Companion.  London: Eyre & Spottiswoode, 1963.  Printed by 
Billing & Sons, Guildford and London.  22 cm.  505, (2) pages.  Illustrations.  Decorated endpapers.  
Bright red cloth, gilt and black title on spine.  Dustjacket.  Binding has faintly washed-out areas at top 
and bottom of covers, but a nice copy.    
 
First published 1963.  Unlike the Compleat Imbiber series, Ray here presents an anthology of past writers, in English, thus excluding “some 
choice Chaucerian morsels” and such great gastronomic writers as Brillat-Savarin and Escoffier.  Ray has also tried to avoid presenting 
only short “snippets,” so that this book could be a reader.  The six parts are titled Stories, Some Cooks and a Vigneron, Memorable Meals, 
Bottles and Dishes, Table Talk and Travelers' Tales, The Poetry of the Table.  The poetry part includes Longfellow's Catawba Wine and 
Belloc's An Heroic Poem in Praise of Wine, as well as poems by Thackeray, Healey, and Ogden Nash.  Other names you will see are Galsworthy, 
Runyon, Shand, Simon, Street, J.M. Scott, Warner Allen, Saintsbury, Melville (“The Whale as a Dish”), Evelyn Waugh, David, Bolitho, 
Postgate, and many others.  A truly broad panorama of gastronomic writing. 


81.  Ray, Cyril (1908-1991).  The Wines of Italy.  With color photographs by Ekhart van Houten and 
maps by Audrey Frew.  New York, Toronto, London, Sydney: McGraw-Hill Book Company, (1966).  Printed in 
GB by Richard Clay (The Chaucer Press), Bungay, England.    27.5 cm.  192 pages + (8) pages of color 
maps at end and color photo plates (indexed).  Bibliography page 187.  Color photo endpapers, matching 
dustjacket.  “Vellum” backed light brown cloth.  Dustjacket (US) is price-clipped and shows a little 
wear at spine ends.    
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©George Rainbird 1966.  A respectably detailed look at the wines of Italy, with a chapter on each region and an annotated list of its 
principal (and not so principal) wines.  As the country with the biggest wine production, though only a little more than half the size of 
France and a proportionally smaller area suitable for wine growing, this is the least it deserves.  There is an introductory chapter on the 
“wines of the past” and appendices on wine laws and organizations, wine production by region, and principal foreign markets. 


82.  Ray, Cyril (1908-1991).  The Wines of Italy.  With color photographs by Ekhart van Houten and 
maps by Audrey Frew.  New York, Toronto, London, Sydney: McGraw-Hill Book Company, (1966).  Printed in 
GB by Richard Clay (The Chaucer Press), Bungay, England.    27.5 cm.  192 pages + (8) pages of color 
maps at end and color photo plates (indexed).  Signed “Cyril Ray” on title page.  Bibliography page 187.  
Color photo endpapers, matching dustjacket.  “Vellum” backed light brown cloth.  Dustjacket (US - 
price 2.50) shows slight wear at top edge.    
 
Same as item 81 above, except dustjacket is not “price clipped” and shows the price in dollars, is signed, and has the prospectus laid in. 


83.  Ray, Cyril (1908-1991).  The Wines of Italy.  With color photographs by Ekhart van Houten and 
maps by Audrey Frew.  New York, Toronto, London, Sydney: McGraw-Hill Book Company, (1966).  Printed in 
GB by Richard Clay (The Chaucer Press), Bungay, England.    27.5 cm.  192 pages + (8) pages of color 
maps at end and color photo plates (indexed).  Bibliography page 187.  Color photo endpapers, matching 
dustjacket.  “Vellum” backed maroon cloth.  Dustjacket (UK - price £4.4.0) has a closed tear and top of 
spine is worn.    
 
Same as item 82 above, except color of binding is darker, and dustjacket has price in pounds. 


84.  Ray, Cyril (1908-1991).  In a Glass Lightly.  With illustrations by Quentin Blake.  London: Methuen & 
Co, (1967).  Printed in GB by Latimer Trend, Plymouth.  20.5 cm.  xii, (1), 193, (1) pages.  Grey cloth-like 
boards, dustjacket.    
 
First published in 1967.  An entertaining romp through Ray's years of drinking not only wine, but beer and whisky and vodka.  He got his 
first taste of wine before his teens.  “… my grandparents were sufficiently orthodox to observe the festivals of the Jewish faith … and I can 
still taste, on the palate of my memory, the full, sweet kosher wine from Palestine, styled and named after the Spanish Alicante …” though 
the dedication to wine-drinking came later.  He admits, as I do, that his wife has a finer palate than his, and that he suspects others get 
more out of the wine experience.  Anyway, you really should read this book, if you haven't already.  The dustjacket blurb says this, in part: 
“Mr. Ray has travelled widely and drunk adventurously, from Clos des Pyramides in Egypt to eau de vie of holly-berries in Alsace, and he 
has engaging stories to tell – among them those of the aeroplane brought down by a well-aimed vodka bottle, and of the husband who did 
not dream of divorce until he was cuckolded against a bin of 1921 Yquem.” 


85.  Ray, Cyril (1908-1991).  Lafite.  The Story of Château Lafite-Rothschild.  London: Peter Davies, 
(1968).  Western Printing Services, Bristol.  24 cm.  x, 162 pages + 9 glossy photo plates (indexed).  
Errata slip tipped in on page x.  Bibliography pages 153-155.  Red cloth.  Dustjacket is a little worn at 
bottom of spine and also has a waterstain which shows up inside the jacket, but with no apparent 
transfer to the binding.    
 
First published 1968.  Another of Ray's many readable books.  James Rothschild, Austrian baron and later a French baron as well, was old 
and sick when he bought Lafite, apparently at the urging of his sons, to whom he is reported to have said in a letter that “we are bankers: 
we are not agriculturists.”  Baron James, who never lost his strong German accent, had Carême to cook the meals at his palace on Rue 
Laffitte, Heine [one of my favorite poets] to sing his praises, Rossini to compose music for his parties, and Balzac to dedicate stories to 
him and Baroness Betty.  With all that going for him, his taste in wine was not at the same level.  One story had it that at a dinner party, to 
which Heine had been invited, Heine was plied with the baron's finest wines to cheer him out of his morose state, working all the way up 
to a bottle of Lacrima Christi, and finally Heine broke his silence.  “Do you know why it is called Lacrima Christi? … These are Christ's 
tears, because he weeps at the sight of two wicked Jews like us drinking such a precious wine when there are thousands of Christians in 
Paris without a crust of bread.”  Ray's comment: “Others might have wept at the thought that Lacrima Christi was one of the finest wines 
in the cellar of the man who was eventually to buy Lafite.” [pages 51-54].  Fortunately for Lafite, the baron's heirs had a greater fondness 
for the wine than he did. 
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86.  Ray, Cyril (1908-1991).  Lafite.  The Story of Château Lafite-Rothschild.  New York: Stein and Day, 
(1969).  Printed in the USA.  24.5 cm.  x, 162 pages + 8 photo plates (indexed).  Bibliography pages 153-
155.  Maroon cloth, dustjacket.    
 
First published in the USA in 1969.  Same as item 85 above, except that errata have been corrected, and the photo plates are not glossy.  
Also in this edition, the frontispiece photo is reproduced on the verso of the half title, replacing the list of other books “by the same 
author.” 


87.  Ray, Cyril (1908-1991).  Bollinger.  The Story of a Champagne.  New York: St. Martin's Press, (1970).  
Printed in Great Britain.  24 cm.  x, 179 pages + 6 glossy photo plates.  Map and illustrations.  
Bibliography pages 168-69.  Dark green cloth, dustjacket.    
 
Copyright 1971, but “First published in the USA in 1970.”  No doubt the book was published and/or released in the US before it was in the 
UK.   The second edition was published 1982, a French edition 1983, the third edition 1988, and another in 1994 (posth.) 
 
Ray admits that he came late to a love of Champagne.  Perhaps this book was a form of penance.  The first two chapters provide 
background on La Champagne (the region) and Le Champagne (the wine) before proceeding with Bollinger, the main subject of the book.  
The historical material includes a description of the Champagne riots of 1911.  In that chapter, Ray quotes at great length from Warner 
Allen's dispatches to the Morning Post of 1911, and his later account in The Wines of France, published in 1924, “after he had visited 
Champagne a number of times, and learned something about wine.” [page 84].  Ray takes a few more swings at Allen, which he had also 
done in some of his earlier books.  Do I detect a note of professional jealousy? 


88.  Ray, Cyril (1908-1991).  Bollinger.  The Story of a Champagne.  London: Peter Davies, (1971).  Printed 
in GB by Western Printing Services, Bristol.  24 cm.  x, 179, (2 cat) pages + 6 glossy photo plates.  Map 
and illustrations.  Bibliography pages 168-69.  Dark green cloth, dustjacket.                            
 
©1971.  First published 1971.  See item 87 above. 


89.  Ray, Cyril (1908-1991).  Fide et Fortitudine.  The Story of a Vineyard.  Langoa-Léoville Barton, 
1821-1971.  Oxford: Pergamon Press, (1971).  Printed by W & J Mackay & Co, Chatham, Kent.  23.5 cm.  
vii, 28 pages [page 28 numbered 29] + 8 plate illustrations in color and b&w.  Illustrated endpapers.  
Green boards, dustjacket.    
 
An attractive wine family portrait commissioned by Ronald Barton to mark the 150th anniversary  of his great-great-grandfather's 
purchase of Langoa and Léoville.  Ronald Barton succeeded to the property in 1927 and has lived at Château Langoa ever since. 


90.  Ray, Cyril (1908-1991).  Cognac.  New York: Stein and Day, (1974).  Printed in the USA.  24 cm.  x, 171 
pages + 4 photo plates.  Map.  Head and tailpiece illustrations.  Bibliographical note pages 165-66.  
Yellow cloth-backed pale brown boards, dustjacket.    
 
©1973.  First published in the US in 1974.  This is, according to the dustjacket, the first book in English devoted to cognac.  Ray's publisher 
had thought of Château d'Yquem, Schloss Johannisberg or Taylor's lodge at Oporto as possible follow-ons to Lafite and Bollinger – or 
perhaps Romanée-Conti, Clos de Vougeot, or Pruem's Wehlener Sonnenuhr.  But Ray felt his duty lay elsewhere.  “Surely, I thought, 
having paid my modest tribute to champagne as a preliminary and to claret as an accompaniment, the next step must be to write about 
what must, for me, follow a good dinner.  No, not port … port is not my tipple .. it does not stir me … Not port then, and not an after 
dinner sherry or madeira …”  And not calvados or kirsch or whiskey or whisky or marc or grappa.  Well, I'm glad he chose cognac, because 
the result is certainly informative and entertaining.  Ya gotta get this thing, as they used to say.  One note of interest is the Protestant link 
in the cognac trade.  “Indeed, the partly Protestant origins of the cognac trade, the continuing Protestant element in its tradition, and the 
the influence it has sometimes had on the courses that the trade has taken, are reminiscent of the connexion in Britain between cocoa and 
Quakerism …”  By the time of the Edict of Nantes in 1598, which gave the Huguenots the right to practise their religion, they “were used to 
exclusion from public affairs, and to concentration … on commerce, as was the case, at various times, with dissenters in Britain and with 
Jews in various parts of Europe.” [page 43].  There's an entertaining chapter on the Napoleon legend, in which we are treated to a great 
display of give and take between experts and pseudo experts. 
 
Additional wine books by Ray include one on Mouton (1974), the wines of Germany (1977), and Robert Mondavi (1984).   His last entry in 
Who's Who (1991), lists his recreation as “formerly riding, now The Times crossword.” 
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91.  Ray, Georges.  Manuel des Vins, Cidres, Poirés, Eaux Gazeuses.  Par Georges Ray, professeur à 
l'École Nationale d'Agriculture de Rennes.  Avec 139 figures intercalées dans le texte.  Paris: Librairie 
J.-B. Baillière et Fils, 1923.  Printed by Jouve et Cie, Paris.  16 cm.  406, (6 cat) pages.  Illustrations.  
Decorated semi-flexible boards, spine worn.    
 
In the series “Bibliothèque Professionnel,” edited by René Dhommée.  Textbook on all facets of the making of wine, brandy, cider, perry 
and sparkling water.  More than half of the book is dedicated to wine and brandy, and most of the remainder to cider.  Commercial and 
legal aspects are also covered. 


92.  Ray, Georges.  Les Vins de France.  «Que Sais-Je?»  Le Point des Connaissances Actuelles.  No 208.  
Vingt-troisième mille.  Paris: Presses Universitaires de France, 1957.  18 cm.  127, (1) pages.  Maps.  
Attractively bound by Nancy Buehler in half cloth, marbled boards, leather label on spine.                        
 
This is a later printing of a book first published in 1946.  Ray begins with the birth of the French vineyards and then presents an overview 
of the major wines throughout France, including Algeria.  A short chapter on brandy is followed by others on wine and food, and 
gastronomy.  He concludes with the evolution of French viticulture, production, and the place of wine in French commerce. 


93.  Ray, Georges.  The French Wines.  Georges Ray, Honorary Professor (Tunis, Rennes and 
Grignon), former head of technical services at the International Institute of Agriculture, Rome.  
Translated from the French and revised, with additions, by Paul Capon.  With 9 maps.  New York: 
Walker and Company, (1965).  Printed in the USA from type set in Austria.  21 cm.  (5), 153 pages.  Maps.  
Pale green cloth, dustjacket.    
 
©1946 Presses Universitaires de France, 1946.  This translation, including new material, ©1965.  See the French edition above, item 92.  
There are substantial deletions, additions and changes.  Among items added are some food recipes.  In the fifties, sixties, and even later it 
was believed that unless a book on wine also contained recipes, it would not sell very well. 


94.  Razouvaieff, Peter E.  Peter's Cocktail Book, with Notes on Wines.  Chesterfield, (Derby, UK): 
Florian Press Ltd, n.d.  21h x 11.5w cm.  (38) pages.  Photo on title page.  Illustrations.  On cover: 
“International Champion 1951.”  Pale blue paper, lightly soiled.    
 
Razouvaieff “was shaking cocktails in India, Australia, Malay States and Egypt before he came to London … His bar at L'Aperitif Grill is 
patronized by Royalty, nobility, and … famous film personalities.”  He was a member of the team of three representing Great Britain 
which took first team prize at the European International Cocktail Competition at Turin in 1951.  A photo pictures him mixing a cocktail 
at the competition. 


95.  Reach, Angus B[ethune] (1821-1856).  Claret and Olives, from the Garonne to the Rhone: or, notes 
social, picturesque, and legendary, by the way.  [bound with]:  A Book for a Corner; or, Selections in 
Prose and Verse from authors the best suited to that enjoyment: with comments on each, and a 
general introduction, by Leigh Hunt.  Second series.  New York: George P. Putnam, 1852.  18.5 cm.  [Claret 
and Olives]: 235 pages; [Book for a Corner]: 227 pages.  Frontispiece has two engraved illustrations, one 
of them titled “The Vintage.”  Leatherbacked mottled boards.  Very poor condition.  Internally wrinkled, 
but reasonably clean except for stains and spotting on first 20 or so and last 40 or 50 pages, and a few 
others between.  Absolutely a reading copy only.    
 
Only the first book will be of interest for its “travelogue” covering Bordeaux, Garonne, Languedoc, etc.  Published in London 1852, by D. 
Boque.  “This work is reprinted from the early proof sheets of the London edition, by special arrangement.” 
 
Reach was born at Inverness and in 1842 his family moved to London, where he made his living as a writer for a number of newspapers 
and magazines, joining the staff of Punch in 1849.  He also wrote novels and other books.  “In 1850 he visited France in connection with an 
inquiry by the ‘Morning Chronicle’ into the state of labour and the poor in England and Europe.  As special commissioner he wrote letters 
to that paper on the vineyards of France, republished in book form as ‘Claret and Olives’ …”  He was characterized as a laborious and 
prolific writer.  “It was no uncommon thing for him to work sixteen hours a day.”  Among interesting Reach titles: The Natural History of 
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Bores (1847); The Natural History of Humbugs (1847); The Natural History of Tuft-Hunters and Toadies (1848); Sketches of London Life and Character.  “The 
name Reach is pronounced Re-ach (dissyllable).” [Dictionary of National Biography]. 


96.  Reboux, Paul (1877 – ).  L'Algérie et ses Vins.  Voici l'heure des vins d'Algérie. – Il faut créer des 
crus algériens. – Les colons. – Les indigènes. – Voyage en Algérie vinicole: Alger, Constantine, Oran. 
– L'amphore, fosse commune des bons vins. – Comment lancer un cru. – Négociants et transitaires. – 
Technique et esthétique du vin. – L'art de boire.  Algiers: Agence Française de Librairie, (1945).  Printed by 
«La Typo», Oran.  20 cm.  235, (5) pages.  Paper.  Covers heavily soiled and a strip torn out of outside 
edge of front cover, 2 x 10 cm.  Internally waterstained throughout.  Text is readable.    
 
From the entry in the Fritsch sale catalog (#391): “A very enthusiastic study of the wines of Algeria.  The circumstances of the birth of the 
vineyards, the first colonists, their setbacks, their tenacity, chemical and biological study of the growths … The bad reputation of certain 
wines; which are the good wines: the Burgundy of Algeria – Oran: Tlemcen, Mansourah, Sidi-Bel-Abbès … etc. – How to drink the wine.” 
 
Reboux [Paul Henri Amillet-Reboux] was a drama and film critic, as well as a gastronome.  His last appearance in the Who's Who of France 
was in the 1961-62 edition. 


97.  Reddick, Donald (1883 – ) and C[harles] S[coon] Wilson (1879 – ).  The Black-Rot of the Grape, 
and its Control.  Cornell University, Agricultural Experiment Station, The College of Agriculture, 
Departments of Plant Pathology and Horticulture.  April, 1908.  Bulletin 253.  Ithaca, NY: Cornell 
University, 1908.  23 cm.  (3), 368-388 pages.  Photo illustrations.  Stapled paper, no cover.  Front & back 
pages soiled, other pages show staining at spine, staples rusted.  Reference copy.    
 


98.  Redding, Cyrus (1785-1870).  A History and Description of Modern Wines.  London: Whittaker, 
Treacher, & Arnot, 1833.  Printed by Gilbert & Rivington, London.  23 cm.  xxxv, 407 pages + tipped-in 
title page.  Engraved headpiece illustrations.  Dark green cloth.  Binding waterstained, a little warped, 
and cloth peeling off back cover.  Internally there is a dark stain in upper left corner of title page, not 
affecting the print, and there is lesser staining through page vi.   Several stains reappear on page 393 and 
grow larger to the end.  All the rest is quite clean.    
 
First edition, with introduction dated at South Lancing, Sussex, July 18, 1833.  In his introduction, Redding defends himself against the 
charge of “too great a predilection for the wines of France.”  He explains the meaning of pure wine and says that any wine to which 
brandy has been added does not qualify.  “If any prefer such a mixture, they can follow their own taste, but they can have no right to 
impugn my selection until they can prove it wrong, until they show impurity to be pure.  The French wines are the best and purest, and 
not these alone, but the German and Hungarian wines are, besides their purely vinous qualities, among the most delicate and perfect in 
character.  I have, therefore, been governed by truth, and not by predilection, in making them the superior in every possible sense, and I 
do not think I am  wrong.” 
 
The first three chapters are devoted to the vine and the vintage.  The next two chapters are on the wines of France (pages 53-178), 
followed by chapters on Spain and the Canaries, Germany and Switzerland, Portugal and Madeira, Italy, Hungary and Austria, Greece and 
Russia, Persia, Africa and America.  The final two chapters discuss cellaring and aging, and the adulteration of wines.  The final 55 pages 
contain 27 appendices containing mostly tables and lists, such as wines of different classes in the various countries.  In the chapter on 
Portugal, Redding continues with the pure wine theme of the introduction: “The history of no country in the world furnishes an example 
of greater political absurdity than our own, in the conclusion with Portugal of … the Methuen Treaty … By this treaty Englishmen were 
compelled to drink the fiery adulterations of an interested wine company …” [page 211].  Regarding American wines: “Certain Swiss 
settlers, in the states of Ohio and Indiana, have cultivated the vine with considerable advantage.”  Then, in a footnote: “The crop in 1811 
was as much as twenty-seven hundred gallons, though the vineyard was only planted in 1805 … Vines from Madeira and the Cape of Good 
Hope are found to succeed … California has numerous vineyards, which give an agreeable red wine.” [288-89]. 
 
Redding was born in Penryn (Cornwall), and was educated mainly at home by his father, a baptist minister.  He moved to London about 
1806 and settled down to a career in journalism, returning at one point to the west of England to edit the Plymouth Chronicle.  In 1814 he 
went to Paris, where he was active as a correspondent for several years.  “During 1818-19 he travelled in France, and acquired information 
which proved of service in his ‘History of Wines.’ … His best book was his ‘History and Description of Modern Wines’ … By advocating the 
reduction of duties on French wines it did much to educate public opinion on this subject, and to prepare the way for the rectification of 
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the tariff in 1860.  Redding's work owed something to the ‘Treatise’ of John Croft …, 1787, and it is now largely superseded by J.L.W. 
Thudichum's ‘Treatise on Wines,’ 1894 … Redding outlived his generation, and died, half forgotten …”  The Dictionary of National Biography, 
source of this information, also has a long annotated list of Redding's writings. 


99.  Redding, Cyrus (1785-1870).  A History and Description of Modern Wines.  (1833).  Printed by 
Gilbert & Rivington, London.  22 cm.  xxxv, 407 pages.  No title page.  Engraved headpiece illustrations.  
Ownership signature in pencil on dedication leaf: “Jacob Lorillard 1840.”  Another inscription in ink on 
endpaper: “J Evers [?], a [?] friend of J Lorillard, April 23rd 1855.”  All edges gilt.  Full leather, elaborate 
gilt decorations.  Front cover detached, some stains on front and back covers, spine chipped at top.  
Internally there are large stains on early pages, diminishing to almost gone by page 1.  Minor staining 
reappears about page 370 and increases gradually to end, where the last 10 pages or so have a fair 
amount of staining concentrated at edges and upper right corner.  Page 407 has a piece torn out at 
upper right side, not affecting text.    
 
Introduction dated at South Lancing, Sussex, July 18, 1833.  Same as item 98 above, except for missing title page.  Also, the pages in this 
copy are trimmed down to 21.5 cm, whereas the untrimmed pages of the other copy measure 22.5 cm. 


100.  Redding, Cyrus (1785-1870).  A History and Description of Modern Wines.  Second edition, with 
considerable additions, and a new preface developing the system of the port wine trade.  London: 
Whittaker & Co., 1836.  Printed by Gilbert & Rivington, London.  23 cm.  xlviii, 423, (1) pages.  Engraved 
headpiece illustrations.  Bookplate of “St. Mary's College, Oscott, Birmingham.”  Original dark green 
cloth.  Pages untrimmed.  Covers separated from binding, spine torn, but complete, extensive 
waterstaining on both covers, binding loose.  The rather ugly stains, covering a large portion of the 
pages, begin at endpapers and continue to page xi, resuming again at about page 390 and increasing to 
full ugliness at the end.    
 
Inscribed on endpaper: “The Revd Dr Wendale, from the author Cyrus Redding, for the R.C. College, Oscott, Stafford.  Lichfield, July 3.d 
1837.”  On last page: “Shortly will be published, in 12mo., by the author of the ‘History of Modern Wines,’ Every Man His Own Butler; or, 
A Friendly Companion to the Wine Cellar.” 
 
The introduction is slightly revised from that of the first edition, but carries the same date.  It is followed by the preface to the second 
edition.  Criticized for depreciating port, even though “the monopoly has for some time been destroyed,” Redding does not retreat: “The 
predilections of a century are in its favour.  Time alone can alter these, and direct into another channel the capital now employed in 
sustaining the monstrous prices of Port wine.  At present the wine of Oporto is the standard by which Englishmen judge of all other 
kinds, although at best but a second class growth injured by bad management.”  He goes on to present in great detail the facts on which 
his statements in the first edition had been based, together with a few new facts gathered since then.  The organization of the content of 
this edition is the same as that of the first, with a few revisions. 


101.  Redding, Cyrus (1785-1870).  A History and Description of Modern Wines.  Second edition, with 
considerable additions, and a new preface developing the system of the port wine trade.  London: 
Whittaker & Co., 1836.  Printed by Gilbert & Rivington, London.  23 cm.  xlviii, 423, (1) pages.  Engraved 
headpiece illustrations.  Bound in at front is a 16-page Whittaker catalog, dated January, 1836.  Owner's 
name on endpaper.  Original dark green cloth.  Covers waterstained and badly warped.  Detached spine 
laid in, unfortunately, as it got stuck to the page and caused waterstain emanations to 10 or so 
preceding and 7 following leaves.  The remaining pages are reasonably clean.  Poor overall.        
 
Same as item 100 above, with publisher's catalog added. 


102.  Redding, Cyrus (1785-1870).  A History and Description of Modern Wines.  Third edition, with 
additions and corrections.  London: Henry G. Bohn, 1851.  (Printed by) Whiting, Beaufort House, Strand.  
19 cm.  viii, 440, 32 Bohn catalog pages + frontispiece engraved illustration.  Headpiece illustrations.  
Bookplate of “Essex Institute.  Library of Francis Peabody.”  Bohn's library lists on front and back 
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pastedowns and facing endpapers.  Light green blind-stamped cloth, browned (sunned) at edges and on 
spine.  Spine frayed at ends.    
 
The basic content of this edition is the same as the previous two.  There are now 16 chapters, rather than 15, with a new chapter one on 
ancient and modern wines.  Redding's crusade against port wine continues, a little revised. 


103.  Redding, Cyrus (1785-1870).  A History and Description of Modern Wines.  Third edition, with 
additions and corrections.  London: Henry G. Bohn, 1851.  (Printed by) Whiting, Beaufort House, Strand.  
19 cm.  viii, 440 pages + frontispiece engraved illustration and (12) pages + pastedowns, of Bohn catalog.  
Headpiece illustrations.  Original cloth.  Very poor condition, covers waterdamaged, warped and torn, 
binding loose.  Internally stained through page viii and last leaf and catalog pages at end.  Elsewhere 
staining is sporadic and confined to top edge above print.  Reading copy, more or less.    
Same as item 102 above, except for configuration of catalog pages. 


104.  Redding, Cyrus (1785-1870).  Every Man His Own Butler.  By the author of the “History and 
Description of Modern Wines.”  London: Whittaker and Co., 1839.  Printed by Manning and Mason, 
London.  17.5 cm.  xv, (1), 200 pages.  Vignette on title page.  Ownership signature in pencil: “Daniel 
Lomas.”  Ad for “History and Description of Modern Wines” pasted on front pastedown.  Purple cloth, 
gilt decoration.  Upper third of front cover and entire back cover waterstained.  Some staining on 
endpapers and on last leaf (pages 199-200), else ok.    
 
In the introduction, Redding tells us that a book dealer suggested he write a book of advice on wine to “prevent the cunning ones of our 
trade from making such a book out of your ‘History of Modern Wines.’  Said Redding: “I have not patience to set about robbing myself of 
my own dullness.”  But he followed the advice and this is the result.  “… this little volume is for everybody who buys wine, and has the 
patience to make himself acquainted with what is essential merely to the animal part of the subject …” and has no interest in the natural 
history of the vine and the grape, nor the must, nor “the embryo state of the fluid's history.”  With this promising start, the advice is 
bound to be good, and even today it is at least entertaining. 
 
Simon lists this edition and a third of 1853 (BV 9, 92, 93). 


105.  Redi, Francesco (1626-1698).  Bacco in Toscana.  Ditirambo di Francesco Redi, Accademico della 
Crusca, con le annotazioni.  Firenze: Per Piero Matini all'Insegna del Lion d'Oro, 1685.  25.5 cm.  (half title 
and title leaves), (2 leaves), 46 pages; [Annotazioni di Francesco Redi Aretino … al Ditirambo]: (title 
leaf), 264 pages.  Title page in red and black, with large engraved vignette.  Initials, headpiece and 
tailpieces.  Leather-backed mottled boards.  Binding is in dire need of replacement, having already 
parted company with its contents; water and fire damage, etc.  Internally there is rippling throughout, 
and there is some very light – on some pages barely visible – waterstaining at spine margin throughout.  
Beginning about page 180 to end there is a small (1 cm) burn/stain mark at right top margin.  The first 
three leaves have a small repairable tear near outside corner at foot of page.  They also have some ink 
blots put there apparently by the enthusiastic owner, or perhaps even by Redi (?) – inscribed at foot of 
title page: “Dono di Authori” [gift of the author]; and on next leaf: “Al Sig. Giacomo Curni, Venetia” 
together with some additional lighter scribbles.  Since the pages are untrimmed, there is a wide margin 
to work with for a new binding.    
 
This work is of interest not only for its wine and gastronomy theme, but as a literary work as well.  However, Redi was also one of Italy's 
leading physicians and made many contributions to the medical literature – parasitology, snake poisons, etc.  Simon (BG #1268): “One of 
the most famous panegyrics on wine ever written.  It was translated into English by Leigh Hunt.  The notes are full of learned information 
on wines of all kinds, and on other drinks such as chocolate, tea and coffee, which latter Redi particularly hated.”  Detailed background on 
the development of this poem over the years, and its eventual publication in 1685, is available at an Italian website devoted to Redi.   
 
An endpaper handwritten note states that this is the “originale Edizione citata dalla Crusca.”  Simon also lists an edition published in 
Verona 1811 (BV 211).  On the Leigh Hunt edition, see Gabler. 
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106.  Reemelin, Charles [= Rümelin, Karl Gustav] (1814-1896).  The Wine-Maker's Manual.  By Charles 
Reemelin, author of “The Vine-Dresser's Manual.”  Cincinnati: Robert Clarke & Co., Printers, 1868.  20.5 
cm.  ix, 123 pages.  Illustrations.  Bookplate of Frederick Urban.  Dark green cloth, blind-stamped 
decoration.  Binding heavily waterstained and warped.  Front endpaper missing, title page detached.  
First few pages (i-iv) have stains, the rest are fairly clean, except for back endpapers.  Reading copy.    
 
Reemelin says in his introduction that “… I could not, like the writers in Germany and France, presume for my readers much of that 
practical familiarity with wine making, the implements necessary, and their names, which people of old wine countries usually possess …”  
In addition to normal wines, Reemelin also covers such goodies as spiced wines, artificial wines, various fruit wines, and even “wines from 
juices of trees and plants.”  This book was advertised by Du Breuil's “Vineyard Culture,” published in translation by this same publisher 
in 1867 – see my entry in Catalog DEF, item 61.  Fairly scarce. 
 
Rümelin was born in Heilbronn, Germany.  “… an apprentice in his father's specialty business, he emigrated to the US in 1832, settled in 
Cincinnati as a dealer in colonial goods and in 1834 founded, with others, the German Company.  In 1837 he acquired American 
citizenship, sold his share of the business in 1843, acquired a farm near Cincinnati and dedicated himself to agriculture and politics.  
Rümelin was elected a Senator in the House of Representatives of the State of Ohio, and achieved there the establishment of German as 
an official language.  Among his publications are Treatise on Politics as a Science (1875) and A Critical View of American Politics (1881). [Deutsche 
Biographische Enzyklopädie, Munich, 1998].  Reemelin wrote a Life of Charles Reemelin, in German: Carl Gustav Rümelin, from 1814-1892 (Cincinnati, 
1892). 


107.  Reitz, Leopold (1889-1972).  Der Weinpfarrer von Wachenheim.  Der abenteuerliche Roman des 
Weines.  Saarlautern: Hausen Verlagsgesellschaft, (1937).  21 cm.  259, (1) pages.  Pen and ink drawings by 
Karl Graf, Speyer am Rhein.  Grey/tan cloth, green lettering.  Binding badly waterstained and one corner 
bent.  Internally waterstained, but not badly enough to prevent this from being a reading copy.    
 
Dedicated to the wine growers of the Palatinate, this is a book of stories about Jobst Göttelmann, wine pastor of Wachenheim, Catholic 
dean, who was also a wine grower, and so wine played a big part in his sermons.  He is described as a wine-wise man of God, the wine 
conscience of the Palatinate.  Charming illustrations. 
 
Reitz wrote other books with a wine theme, including a guide to the Palatinate wine route (1953), and a book on the wine painter Gustav 
Ernst [1858-1945] (1958).  I have absolutely no idea of the value of this book as a wine book.  If it has value to anyone, please help yourself. 


108.  Rendella, Prospero.  Tractatus de Vinea, Vindemia, et Vino.  Prospero Rendella.  Monopolitano 
I.C. Celeberrimo Authore.  In quo quae ad Vinea tutelam & culturam, Vindemiae opus, Vinitoris 
documenta pertinent; ac plures quaestiones, & leges, animadvertuntur, & dilucide explicantur.  Ne 
non Vini Genera plurima, ac de Vini commercio, & usu solerti cura proponuntur.  Omnibus tàm 
Iusdicentibus, quàm in foro versantibus, ac etiam Agriculturae incumbentibus apprimè utilis, & 
necessarius.  Cum Indice capitum, & rerum notatu dignarum, quae in opere continentur.  
Superiorum Licentia, et Privilegio.  Venetiis: Apud Iuntas, 1629.  32 cm.  (title leaf), (2 dedication), (1 
poem by Rendella about his town Monopoli), (1 poem to Rendella, patrician Monopolitano and 
distinguished jurist, by Francis Verierius of the Society of Jesus), (2 chapter index), (15 subject and key 
word index), (1 preface on the meaning of the vine), (3 about the sacred vine + 1 blank) pages [= total of 
14 leaves] to end of introductory material; [Tractatus de Vinea]: 98 pages.  Pages 20-40 are “about the 
vintage,” pages 41-98 “about the types of wine, and about those that are renowned in Campania and 
other provinces of the Kingdom of Naples.”  The proofer is listed at the end of page 98:  Angelus 
Cantinius, I.V.D. [=Juris Utriusque Doctor, or Doctor of Civic and Canonic Law].  Title page in red and 
black.  Woodcut initials and headpiece illustrations.  Bookplate of Deuzel (Leon Lambert).  Paperboard 
binding is mauled and waterstained.  Internally there are small worm holes throughout.  They are bigger 
inside the covers and on endpapers, which apparently and fortunately the little beasties found more 
delectable than the printed text pages.  But you would discard those anyway, for a new binding.  
Otherwise, although the pages are rippled throughout, they are clean, and there is only one real 
waterstain in the upper right -/left octants of pages 23/24.                
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Rendella was from Monopoli, a city near Bari in the south of Italy, at that time part of the Kingdom of Naples.  The Fritsch sale catalog 
(#75, with color reproduction of title page) had André Simon's copy.  They ask why Simon wanted to make Rendella a Venetian.  Their 
summary of the contents: “The first chapter is about viticulture, how to care for the vines, diseases.  The second is on vinification, harvests, 
cellar work.  The third talks about various wines, with interesting details on the different growths (Falernian, Lacrima, numerous wines of 
the Naples region), religious rites in connection with wine, blessing of the harvests, sacred feasts, divine origin of the grape, wine for the 
mass, bacchanals, etc.  The last is about legislation.”  The Crahan sale copy collates [xxviii] pages for the introductory material, the same 
as the present copy.  Vicaire (p. 738) adds this note: “The catalog of the Bordeaux Library lists an edition of this treatise on wine, very rare, 
same place of publication and same format, dated 1627.”  A reprint (same pagination) was published at Naples in 1739.  An earlier 
Rendella work on law was published in 1614 at Naples, and another on pastures, forests, agricultural legislation, etc. in 1630 at Trani (Bari) 
and again in 1718 and 1726. 


109.  Rendu, Victor (1809-1877).  Ampélographie Française, comprenant la statistique, la description 
des meilleurs cépages, l'analyse chimique du sol, et les procédés de culture et de vivification des 
principaux vignobles de la France.  Deuxième édition.  Paris: Librairie de Victor Masson, 1857.  Printed by 
L. Martinet, Paris.  24 cm.  (half title and title leaves), xvi, 576 pages + color map of the French wine 
regions facing page 1.  Paper.  Covers are in very poor condition and spine is gone.  Internally there is 
waterstaining along the entire spine-side margin throughout, extending sometimes into the text area.  
The intensity of the stain varies from very light to quite noticeable.  There is also some foxing and 
spotting on many pages.  The map is unevenly browned.  The text itself is of good reading quality.    
 
Rendu describes all the vineyards of France in considerable detail – their grape varieties and their wines.  According to the entry in 
Fritsch (#193), Rendu's ampelography first appeared in a much abbreviated form in 1854 with only 160 pages, and the same version re-
appeared in 1857.  “This second edition (actually the third), is thus in large part original.  Victor Rendu, one of France's most famous 
ampelographers, was born in Paris in 1809.  He was inspector general of agriculture.  His book is the product of 15 years of inspection, of 
study on location at the most renowned vineyards.” 


110.  (Revue … ).  Revue de Viticulture.  Organe de l'Agriculture des Régions Viticoles.  Publiée sous la 
direction de P. Viala et L. Ravaz [P. Viala only, beginning volume 11].  Tome I, première année – 1894 
(Janvier à Juin).  [ ... Tome XVII, neuvième année – 1902 (Janvier à Juin)].  Paris: Bureau de la “Revue de 
Viticulture”, 1894-1902.  Printed by F. Levé, Paris.  17 volumes (8½ years).  Each volume 26.5 cm.  
Illustrations.  Uniform bindings – red leather backed mottled boards.  Bindings are in good condition, 
except for volumes 14, 15 and 16: volume 14 suffered water damage and scorching, with some warping 
and mottled paper peeled off back cover; similarly volume 15, though not quite as bad; volume 16 only a 
little scorching at back hinge of spine and some damp rippling on back cover.  Internally there is some 
foxing in about a quarter of the pages.  In volume 14, there is some waterstaining in the early and late 
pages, as well as damp wrinkling throughout; similarly volume 15 to a lesser extent; volume 16 has minor 
staining on last page and endpapers.  Bindings have little pieces here and there skinned off the leather.  
Overall appearance is neat. 


Volume 1: 01-06, 1894, numbers 1-28;  (half title and title leaves), 692 pages. 


Volume 2: 07-12, 1894, numbers 29-54; 640 pages + a double color plate. 


Volume 3: 01-06, 1895, numbers 55-80; 656 pages. 


Volume 4: 07-12, 1895, numbers 81-106; 631, (1) pages. 


Volume 5: 01-06, 1896, numbers 107-132; 652 pages + a double color plate.. 


Volume 6: 07-12, 1896, numbers 133-158; 654, (2) pages. 


Volume 7: 01-06, 1897, numbers 159-184; 760 pages + a double plate with layout of the experimental                            
fields at Moët & Chandon, by grape variety. 


Volume 8: 07-12, 1897, numbers 185-210; 712 pages. 







                                                                                         Wine & Gastronomy Catalogue PQR                                                                                       31 
 
Volume 9: 01-06, 1898, numbers 211-236; 768 pages + 2 double and 4 single color plates. 


Volume 10: 07-12, 1898, numbers 237-263; 784 pages + 4 single color plates and 2 double in monochrome. 


Volume 11: 01-06, 1899, numbers 264-288; 712 pages + 1 double and 5 single color plates. 


Volume 12: 07-12, 1899, numbers 289-315; 776 pages + 2 single and 2 double color plates, and one double 
monochrome. 


Volume 13: 01-06, 1900, numbers 316-341; 748 pages + 5 color plates. 


Volume 14: 07-12, 1900, numbers 342-367; 728 pages + 3 color plates. 


Volume 15: 01-06, 1901, numbers 368-393; 736 pages + 1 double and 2 single color plates. 


Volume 16: 07-12, 1901, numbers 394-419; 728 pages + 3 color plates, a foldout table of wine, beer and 
cider consumption in France 1830-1900, accompanied by 3 foldout color maps of 
France on same + 7 foldout color maps of France showing distribution of wines in 
France in 1900, from various departments – Hérault, Aude, Var, Gironde, etc. 


Volume 17: 01-06, 1902, numbers 420-445; 740 pages + 1 double plate in b&w and 3 in color. 


Each volume has author and subject indexes at end.  Volumes 1-6 also have an index of illustrations.  
Beginning with volume 7, there is a summary of the contents of each issue at the end, but the index of 
illustrations is dropped.  Plate illustrations are of grape varieties, diseases, vinification.  Plates vary in 
condition from completely clean to heavily foxed.  A curiosity item: in volume 9 (1898), the telephone 
number is listed on the title page, and again in volumes 10 and 11; it was dropped in volume 12 (1899) – 
perhaps the novelty had worn off.    
 
This journal has a wealth of information on all aspects of wine growing in France, including machinery and equipment, cooperage, 
ampelography, American grapes, table grapes, diseases and wine in commerce.  The very first issue has an article on the “California 
disease.”  T.V. Munson makes a contribution in issue number 4 (January 13, 1894), writing about American grapes.  Viala says in his 
introduction that Munson had not written on this subject before and that his first communication is for the Revue de Viticulture.  “My 
translation is as faithful as possible; it cannot however claim to be as elegant nor as precise as the original; I hope that it will nonetheless 
be well received by viticulturists.”  You will find throughout these volumes tons of interesting information about the state of wine 
growing in France during the period of recovery from phylloxera.  The Fritsch collection (#194) had a complete set of the Revue, 1894-1939, 
published in 2,374 issues.  “This monumental publication is missing in all the listed collections [but see Simon BV 69].  Such a perfectly 
complete set is unattainable, so to speak.  Our colleague E. Soète, in his catalog of February 1986, described a collection of only the first 19 
years, which was quite remarkable in itself.”  Well, the first 8½ years are a start, at least. 


111.  (Revue … ).  Revue du Vin de France.  Five complete years (25 issues) of this French wine 
magazine, in five issues per year, from January-February 1968 to November-December 1972.  The 
mission of the magazine, as stated below the title, is “information, documentation, defense of 
quality.”  Editors during this period were Madeleine Decure (1968), François-M. D'Athis (1968-71), 
Marcel Honoré (1969-70), Odette Kahn (1969-72).  Paris: Société Française d'Éditions Vinicoles,   
Imprimerie Molière, Lyon (1968-72) and Imprimerie de Montligeon, 61-La Chapelle-Montligeon.  All 
issues 31 cm.  From 66 to 90 pages each, with average around 72.  Photo illustrations and ads.  Glossy 
paper.    
 
The Revue du Vin de France was founded in 1927 by Raymond Baudouin and continnued by J.-R. Roger until 1959.  1968 was the 42nd year of 
publication.  Covers a wide range of subjects of contemporary interest to the French wine industry and to amateurs of French wine  – 
wines, vineyards, wine-growers, wine-makers, tasting notes, marketing, wine celebrities, gossip, restaurants, wine events, bibliography, 
wine legislation, the politics of wine, etc. 


112.  (Rheinhessen).  Die Rheinweine Hessens.  Rheinhessen und die Bergstrasse.  Herausgegeben 
vom Hessischen Weinbau-Verband, Geschäftsstelle Oppenheim a. Rh.  2. erweiterte Auflage.  Mainz: 
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Philipp von Zabern, 1927.  24 cm.  (6), 244, (1) pages + 25 glossy plates, of which frontispiece and 2 others 
are in color, the remainder in monochromes.  Illustrations.  Folded color-coded map (60 x 80 cm, 
1:80,000) in sleeve inside back cover: “Bodenkarte der hessischen Weinbaugebiete, von Bergrat Dr. W. 
Wagner (Geologische Landesanstalt Darmstadt).”  Green cloth, gilt.  Short tear at very top of inside 
front hinge, and wear at back inside hinge.  Nice copy, nonetheless.    
 
The first edition of this work was published in 1910 [Simon BV 132].  The second was delayed by the war and postwar conditions.  It is 
dedicated to the German wine trade by the Hessian Winegrowing Association.  A general introduction on Rheinhessen and the wine 
route is followed by a chapter on wine production and its grape varieties, and a few pages on the wine school at Oppenheim.  The bulk of 
the material [pages 61-237] is devoted to descriptions of every wine commune in alphabetic order, listing details of vineyard hectarage, 
grape varieties and methods of culture, yield and quality of wine.  The entries vary in length from a half page to 10-20  pages for the more 
important communes, such as Bingen and Nierstein.  At the end there is a chapter on the soil characteristics of the vineyard areas, which 
serves as an introduction to the enclosed map.  Excellent historical reference for this important German wine region. 


113.  (Rheinhessen).  Lebensfreude aus Rheinhessen.  Das Buch vom Rheinhessenwein.  
Herausgegeben vom Weinbauverband Rheinhessen im Herbst 1954.  Mainz am Rhein: Verlag Dr. Hanns 
Krach, 1954.  23 cm.  (presentation leaf), 192 pages + 10 glossy photo plates.  Illustrations.  Folded, 
decorative map (36 x 43 cm) in sleeve inside back cover.  Inscribed on dedication page: “Mit vielen 
guten Wünschen! [?Etienne].”  Pale green cloth, with decoration, in soiled and worn dustjacket, with 
tears.    
 
Consists of more than thirty short essays, stories or anecdotes, and general information on Rheinhessen wines, by various authors, 
including a few from the world of letters, such as Carl Zuckmayer.  At the end there is a “lexicon” of the wine communes, with a brief 
description of each –  hectarage, most important vineyard names, and historical information about the town.  Many are accompanied by a 
vignette of their coat of arms.  A short preface reviews the history of previous editions of this work – see item 112 above for the second, of 
which this is a revised edition.  After the second World War, the new province of Rheinland-Pfalz was created, so that the “Weinstrasse” 
was now no longer officially connected with the state of Hessen, as it had been at the time of the second edition. 
 
The dedication page reads: “Presented by Weingut ‘Villa Sachsen,’ Bingen am Rhein.”  It also includes a reference to a story related by 
Fred Etienne of Bingen [pages 44-50].  I suspect that various copies of this book had different presentation pages tailored to the wine 
company or person doing the presenting.  But I haven't checked other copies to confirm this suspicion. 


114.  Rhoads, W[illiam] M[arston] (1859 – ) (compiler).  Toasts.  Drawings by Clare Victor Dwiggins.  
Philadelphia: The Penn Publishing Company, (1905).  17 cm [irregular shape].  (96 pages).  Flexible 
“leatherette” covers.  First and last pages are stained brown from covers.  In broken, torn and 
waterstained box.  Poor.    
 
Copyright 1904 and 1905.  The book is in the shape of a beer mug, but decorated with grape illustrations!  Last toast: “Here's to Uncle 
Sam: the most respected, genial, farcical, picturesque, courteous, gallant, hospitable, generous, liberty-loving, calm, judicial, honorable, 
misunderstood old myth that ever was invented.”  Another, contemporaneous book by Rhoads was titled Roasts: a companion to toasts, 
Chicago: Reilly & Britton, 1905. 


115.  Rice, Wallace (1859-1939) and Frances Rice (compilers).  Toasts & Tipple.  A Book of 
Conviviality.  Decorations by Anita Parkhurst.  M.A. Donohue & Co., n.d.  24 cm.  (64) pages.  Headpiece 
illustrations on all pages, and text is printed throughout over monochrome background illustrations.  
Endpaper illustrations.  Maroon cloth, paper label with title on front cover.  Cloth is a little worn and 
paper label is soiled.  Internally, hinges are frayed and there are occasional spots, but no waterstains.  
Not bad for a copy that may have spent some time with its subject.    
 
The authors of all toasts are listed in the table of contents, by page number, though pages are not numbered.  Perhaps, after a few, the 
page numbers would become visible.  Authors include such old-timers as Blake, Burns, Freneau, Landor, Moore, Peacock and Thackeray.  
WorldCat lists the date of this book as 1914, and also lists another with the same title, by Wallace de Groot Cecil Rice, published 1909 by 
A.C. McClung & Co., 56 pages. 
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116.  Riehl, Edwin H.  Growing Grapes.  By Edwin H. Riehl, President of the Alton (Illinois) 
Horticultural Society; Manager Illinois Experiment Station Number 8.  St. Joseph, MO: The Fruit-Grower 
Company, 1906.  14 cm.  39 pages.  Photo and other illustrations.  Paper, with grape illustraion on cover.  
Covers soiled.  There is a waterstain at top edge of back cover which goes through a few leaves, 
gradually fading out.    
 
Brother Jonathan Series, Booklet No. 7. 


117.  Ritchie, William (ca 1811-1897).  Scripture Testimony Against Intoxicating Wine.  By the Rev. 
William Ritchie, Dunse, Scotland.  New York: National Temperance Society, 1874.  16 cm.  213 pages + (8) 
catalog pages of National Temperance Society.  Ownership stamp on endpaper: “O.E. Angstman, 
Attorney at Law, Detroit, Mich.”   Brown cloth, gilt spine.    
 
An amazing display of circuitous non-logic.  For example, in discussing the miracle at Cana, a critical stumbling block for the non-
fermented wine advocates, our author affirms that the wine Jesus made was indeed non-alcoholic.  Then, in a marvellous non-sequitur he 
talks about imported port wine, declaring that [quoting William Reid] “whatever the wine was which was made by our Lord, it was not 
the article in common use among ourselves known by that name, and hence the miracle in question avails nothing as a sanction to the 
moderate use of modern wine …”  He quotes various sources, including James Forrester and Cyrus Redding in support of his view of this 
vile modern wine.  And so the wine of Cana “could not be the article called wine now in common use.  No such process of adulteration was 
then practiced …”  [pages 115-128].  We must conclude that Ritchie may be hedging – maybe the wine was alcoholic – just not that 
alcoholic.  Hair-splitting at its best – sometimes side-splitting as well. 
 
WorldCat lists editions of 1855, 1866, 1869, 1870, 1881, 1900.  Amerine (2893.1) has an 1883 edition.  But only this catalog, at this moment, has 
the 1874 edition.  You owe it to yourself to have at least one edition on this inflammatory, if not intoxicating subject. 


118.  Rivinus, Willis M.  Early Taverns of Bucks County.  Illustrations by Charles S. Renfro.  Map by 
Edith C. Smith.  New Hope, PA: 1965.  23 cm.  85 pages + frontispiece illustration and a large folding map 
tipped in at inside of back cover: “Early Taverns along the Highroads and Turnpikes of Bucks County 
Pennsylvania, based upon A.W. Kennedy's map, 1831.”  Sunned strip along top of covers.            
 
An attractively presented study of a subject with a long history.  The first inns appeared in Bucks County in the early 1700's, but of course 
their tradition in England dates back to the Crusades and to Chaucer's time.  “Excavations at Herculaneum and Pompeii in the 1830's 
revealed tavern signs that were familiar fifteen hundred years later …” in Britain.  Many of the illustrations here are of tavern signs.  The 
booklet opens with a quotation from Ben Johnson who was very fond of taverns because he found having wine with friends there 
exhilarating.  “I dogmatize, and am contradicted; and in this conflict of opinions and sentiments I find delight.” 


119.  Robb, Marshall J[effreys] (1888 – ).  Scotch Whisky.  New York: E.P. Dutton & Company, 1951.  21 cm.  
127 pages + numerous glossy plates, mostly photos.  Illustrations.  Black cloth backed light blue boards, 
silver paper title label.  Light blended stain along top and side of covers.  Internal damp wrinkling.        
 
First edition [US].  Published in the UK in 1950.  All about scotch whisky – its history, its making and its lore.  From the foreword by 
Maurice Walsh: “Continence is the only way between a palate and malt whisky, and we were as continent as a connoisseur with a vintage 
claret.  I knew one small town with seven distilleries and I knew an expert who could distinguish the seven by bouquet alone.  These seven 
distilleries were in one mile of highland river; they used the same water, peat and malt, and the methods of brewing and distillation were 
identical, yet each spirit had its own individual bouquet … … I don't see much Highland malt nowadays.  Do you?  Are ye too kind to our 
American cousins, hoping to larn them to drink rightly and pay smartly for the larning … … I cannot express my expert views on whisky, 
but thank you, all the same for asking me.  Slainte agus saol fada!.” 


120.  Robertson, Jean and Andrew.  Food & Wine of the French Provinces.  A Traveller's Guide.  
Maps by Pamela Guille.  London and Glasgow: William Collins Sons, (1968).  19.5 cm.  (6), 218 pages.  Maps.  
Blue cloth, dustjacket.    
 
Covers all the wine and food regions of France, with information and advice on each. 
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121.  Robin, J.-E. and V. Pulliat (editors).  La Vigne Américaine – sa culture, son avenir en Europe ... 
Numéro 1. – 15 Janvier 1877.  Vienne (France): Imprimerie E.J. Savigné, 1877.  23 cm.  24 pages.  Paper, with 
title on cover.  Unopened, coming apart at spine.  Covers detached, internally some browning in lower 
margin.    
 
The first issue of this journal which, according to one entry in WorldCat, ran to 1910, with some changes in the title in later years.  Its 
mission was no doubt to support the battle against phylloxera. 


122.  Robinet, Édouard.  Guide Pratique du Distillateur.  Fabrication des Liqueurs.  Distillation, 
rectification, filtrage, tranchage, générateurs, matières sucrées, conserves.  Comprenant: liqueurs de 
tous pays, sirops, punchs, eaux aromatiques, huiles essentielles, essences, alcools aromatiques, 
liqueurs hygiéniques, coloration, vins de liqueurs, miels et hydromels, fruits à l'eau-de-vie, boissons 
gazeuses, liqueurs de ménages.  Par Édouard Robinet d'Épernay.  Paris: Bernard Tignol, Éditeur, 1891.  
Émile Colin, Imprimerie de Lagny.  18.5 cm.  viii, 424 pages + plate illustrations.  Marbled endpapers.  
Charcoal cloth.  Binding worn, especially at hinges and spine.  Internally a few pages have brown 
spotting.  Solid copy.    
 
No 22 in series Bibliothèque des Actualités Industrielles.  It's hard to imagine any aspect of the subject that is not covered.  He begins with a 
historical overview, including references to Arnault de Villeneuve of Montpellier, who wrote the first known treatise on distillation in 
1240.  Robinet wrote many other books, mostly on wine.  Simon lists this title, but without a date (BV 160).  WorldCat lists only a 1913 
edition, same publisher, same pagination. 


123.  Robinson, Alfred (1806-1895).  Life in California.  Being a residence of several years in that 
territory.  New edition, bringing forward the narrative from 1846 to the occupation of the country 
by the United States.  San Francisco: William Doxey, at the Sign of the Lark, 1897.  20 cm.  284 pages + frontis 
photo portrait of Robinson.  Tan cloth, gilt titles, illustration in red.  Battered discard from “Malden 
Public Library,” with its markings and other detritus.  Soiled and frayed.  Internally stained on 
endpapers.  Reading copy.    
 
I must have added this book to my collection either because it had, or I thought it ought to have at least a reference to grapes and or wine.  
But a quick perusal yields nothing.  It was interesting to follow the voyage from Boston to Monterey, which began in July of 1828, with a 
stopover after 110 days in Valparaiso, then arrival in the bay of Monterey on February 15th, 1829.  This edition has an added appendix on 
events since that visit, and a chapter on “reminiscences of 1829.”  Interesting early California history, but no wine – sorry. 


124.  Robinson, James F[rederick] (1927 – ), C.F. Woodward and three others.  Making and Preserving 
Apple Cider.  Farmers' Bulletin No. 2125.  United States Department of Agriculture.  Washington: US 
Government Printing Office, (1964).  23 cm.  16 pages.  Photo and other illustrations.  Paper.  Browning at 
top of last page.    
 
Issued October 1958.  Slightly revised May 1964.  Note that in the US, cider is generally a non-alcoholic beverage.  When it has become 
alcoholic by fermentation, it is generally called hard cider [cf hard liquor].  Various ways of preserving cider, presumably to prevent its 
fermentation, are discussed: refrigeration, freezing, 3 methods of pasteurization, and chemical preservation. 


125.  Robinson, Willard B.  Homemade Wine.  Cornell Extension Bulletin 1119.  New York State 
College of Agriculture.  Ithaca: Cornell University, (November 1963).  23 cm.  11, (1) pages.  Photo 
illustrations.  Reading list page 11.  Paper.    
 
The title may be misleading.  This is about making wine from grapes.  WorldCat has only the revised edition of 1966. 


126.  Robson, E[dgar] I[liff].  A Wayfarer in French Vineyards.  With twelve illustrations by J.R.E. 
Howard, and a map.  London: Methuen & Co., (1928).  Printed by Unwin Brothers, London and Woking.  
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19.5 cm.  xi, (1), 212, 8 catalog pages + 12 plates.  Catalog [?dated] “827.”  Laid in is a (4)-page list of 
“Methuen's New Books, Spring 1928.” Map on front endpapers.  Inscribed on blank endpaper: “To 
Launcelot.  From Irene.  Christmas, 1929.”  Maroon cloth, spine faded.  Nice copy.    
 
In the preface, Robson says that “this book is topographical rather than oenological, though as other writers on wines have referred to the 
country, I, writing of the country, have not ignored the wines … I should like to have included other countries than France … But Mr. 
Hedges Butler, an expert, has anticipated me …”  And a sample of his humor: “… I was pursued by nomenclature of a certain type.  At 
Beaune my hotel was in the Faubourg of Bouze, and near to it is the Parc de Bouze, named from the stream of that name.  Not far off the 
Moselle … lies Bouzey; the landlord of my hotel at Épernay was M. Bouzereau, and elsewhere I have remarked on the excellent still red 
wines of Bouzy, a well-known Champagne centre …” 


127.  Robson, E[dgar] I[liff].  A Wayfarer in French Vineyards.  With twelve illustrations by J.R.E. 
Howard, and a map.  Boston and New York: Houghton Mifflin Company, 1928.  Printed by Unwin Brothers, 
London and Woking.  19.5 cm.  xi, (1), 212 catalog pages + 12 plates.  Map on front endpapers.  Red 
cloth, small stain on spine.    
 
Same as item 126 above – US edition. 


128.  Rod, Edouard (1857-1910).  La Fête des Vignerons à Vevey.  Histoire d'une fête populaire.  
Lausanne / Vevey: Payot & Cie, Editeurs / Société Klausfelder, 1905.  19 cm.  61 pages.  Vignette illustrations.  
Bibliography pages 55-61.  Paper.  Small waterstain at foot of front cover.  Foot of spine chipped.           
 
A detailed historical study of this famous wine festival.  It was first published in a slightly abbreviated form in the Revue des Deux-Mondes 
of June 1, 1905.  For more information on the Vevey festival, see the article by Hans Weiss in The Wayward Tendrils, vol. 9, no. 3, July 1999. 


129.  Rodier, Camille.  Le Vin de Bourgogne (La Côte-d'Or).  Dijon: Louis Damidot, Libraire-Editeur, 
(1920).  Printed by Bernigaud & Privat, Dijon.  24.4 cm.  xiv, (1), 296, (3) pages + 18 plate illustrations, 
some in color, and 10 foldout color maps.  Photos & illustrations, some of them full page, similar to the 
plates, but included in the pagination.  Paper covers folded over blanks, decorated in color.  
Unfortunately in terrible condition, with front cover detached, spine torn and chipped, ugly waterstains 
to about page 16, resuming again at page 225 and getting gradually worse to end.  The plate illustrations 
themselves are mostly clean, except for some staining at margins, outside of the picture areas.  Else 
damp rippling throughout.   A reading copy, perhaps.    
 
There were one hundred copies of this book numbered and signed by the author – this copy not one of them.  In the preface, dated at 
Nuits-Saint-Georges, July 1920, Rodier says: “Everybody, in France and abroad, talks about the wines of Burgundy; everyone knows the 
most popular names.  They are the glory and wealth of the Côte-d'Or and of all France; and yet, since the work by Doctor Lavalle on 
l'Histoire et la Statistique de la Vigne et des Grands Vins de la Côte-d'Or, published in 1855, and that of Messrs. Danguy and Aubertin on les Grands 
Vins de Bourgogne (La Côte-d'Or), which appeared in 1892, there is a gap which I have tried to fill.”  He also wishes to “pay homage to the 
truth” in declaring his indebtedness to Messrs Durand and Guicherd and to Maurice des Ombiaux from whom he has borrowed. 
 
From the Fritsch catalog entry (#294): “First edition of this highly sought-after book … A very complete work on the history of Burgundy 
wine since antiquity.  A study of all the great wines, anecdotes, customs, Saint Vincent, how to drink the wines, etc.  Unknown to Bitting … 
Walterspiel 431 had only the 3rd edition of 1948. – Orsi had only the second of 1937.”  Sorry I can offer only a ghost. 


130.  Rodier, Camille.  Le Clos de Vougeot.  Préface de Gaston Roupnel.  Dijon: Librairie L. Venot, 1931.  
Imprimerie Darantière, Dijon.  25 cm.  171, (2) pages + 32 plates.  Illustrations and ornamental 
headpieces.  Title page in red & black, with vignette.  Bibliography pages 169-70.  Buff paper, with title 
reproduced on cover.  Binding soiled.  Internally clean, but moderate damp wrinkling throughout.        
 
The print run for this book (October 1931) consisted of 3 copies not for sale, 21 numbered 1 to 21, 42 numbered 22 to 63, and 1500 not 
numbered.  This copy is one of the 1500. 
 







36                                                                                                                              Wine & Gastronomy Catalogue PQR                                                                                                          
 
In part one, Rodier traces the history of the Clos from the founding of the Cîteaux Abbey by the Cistercians at the end of the 11th 
century, through the devastation by phylloxera in the 15th century [sic] and the sale of the Clos in 1889 – to six buyers for 600,000 francs.  
There had been no takers at the first offering, so the price had been reduced.  The English were known to covet the property, but it 
remained in French hands [pages 68-69].  At the time of writing, there were 51 propietors and there were openings in the enclosure, but 
wisely “the walls will never be torn down.” [72].  Part two covers the history of the château of the Clos de Vougeot, built in 1551.  Former 
orchards, avenues and access roads have since been covered by vineyards.  Part three is devoted to wine growing at the Clos.  At the end 
there is a list of current proprietors. 


131.  Rodier, Camille and Paul Émile Cadilhac.  Les Cadets de Bourgogne et leurs Chansons.  
Illustrations de Maurice Albe.  Paul-Émile Cadilhac: En Guise de Préface.  Camille Rodier: La 
Confrérie des Chevaliers du Tastevin et sa Maîtrise Dionysiaque: Les Cadets de Bourgogne.  Paris / 
Dijon: Éditions de l'Amitié G.-T. Rageot / A. Damidot, Libraire-Éditeur, (1947).  Printed by Firmin-Didot et Cie, 
Mesnil-sur-l'Estrée (Eure).  26 cm.  109, (3) pages.  Tailpiece vignettes and illustrations.  Music scores.  
Color decorated paper covers folded over blanks.  Covers are soiled, creased, and have a light stain line 
along bottom edge of front cover.  Internally clean, but there is a ripply crease that runs through most 
of book along bottom edge.  Colophon page is browned from back cover.  Covers have separated from 
their contents.  Actually it's not really all that bad.    
 
Printed September 10, 1947.  There were 600 copies numbered 1 to 550, and 551 to 600 (not for sale).  Another 1900 copies were numbered 
601 to 2400, and 2401 to 2500 (not for sale).  This is copy number 1090. 
 
This book consists of some 20 Burgundy wine songs, with music and commentary.  In the introductory piece, La Confrérie des Chevaliers du 
Tastevin …, Rodier says that in 1933 Burgundy was still happy.  It was sure of itself, but although it had savoir-faire, perhaps it neglected too 
much the «faire savoir», i.e. making itself known, or promoting its wines.  The difficulties of the time led to the creation in 1934 of the 
Chevaliers du Tastevin, by several influential persons in Nuits-Saint-Georges.  Inspiration came from ancient Burgundian fraternal orders 
and societies, whence the purple and gold colors.  Rodier describes the ceremony and spectacle of the gatherings of the Confrérie.  But, he 
says, “All of this cannot be described… One has to live it for several hours to know what a festival is in the land of the Confrérie des 
Chevaliers du Tastevin: something purely and fundamentally French.” 


132.  Roger, J.-R.  Les Vins de Bordeaux.  Collection «Cuisine et Vins de France».  Paris: Compagnie 
Parisienne d'Editions Techniques et Commerciales, n.d.  Imprimerie Fertoise, La Ferté-Bernard (Sarthe).  19.5 
cm.  224 pages.  Maps and decorative initials.  Paper.    
 
An excellent reference source for the wines of Bordeaux.  The date of this book is placed by Fritsch (#324) at circa 1950, while the entry in 
WorldCat is dated 1953.  Other titles that were planned for this collection: [Les vins de] Bourgogne, Champagne, Alsace, Loire, Jura, Côtes 
du Rhône et Provence, les Vins Doux Naturels, les Eaux-de-Vie. 


133.  Roger, J.-R.  The Wines of Bordeaux.  London: Andre Deutsch, (1960).  Printed by Ebenezer Baylis 
and Son, Worcester and London.  21.5 cm.  166 pages.  Maps.  Red cloth, fine in torn and chipped 
dustjacket.    
 
Translation of item 132 above, with occasional editing. 


134.  Rogers, R[obert] Vashon (1843-1911).  Drinks, Drinkers and Drinking, or the Law and History of 
Intoxicating Liquors.  By R. Vashon Rogers, Jr., of Osgoode Hall, Barrister-at-Law.  Albany: Weed, 
Parsons and Company, 1881.  19 cm.  iv, 241 pages.  Ownership signature on title page: “W.H.H. Hick, 
Martinsburg, W.Va.”  Dark green cloth, gilt title and decorations.  Binding worn, hinges split internally.  
  
 
From the preface: “The subject of intemperance is one perpetually forcing itself upon every one who either acts or thinks or sees … The 
author knows of no book occupying the ground attempted to be covered by the following pages … How far he has succeeded in writing 
what the titles of the chapters show was intended … is for others to say … The subject has proved far more extensive than he at first 
anticipated, and he fears that his provincial home has not been the best place wherein to write a booklet for use in the United States …”  
The preface is dated at Kingston, Ontario, August, 1881.  Chapter titles are: intoxicants; historical; drunkenness, dipsomania, delirium 
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tremens; definitions; contracts; deeds; wills; insurance; marriage; rights; wrongs; crimes; civil remedy; statute law.  There is an index at the 
end.  Much of the material presented here is quite interesting and presented from a point of view rather different from what one might 
expect.  There are long passages, for example on drunkenness as a legal defense in murder, in various parts of the world.  This work was 
reprinted at Littleton, CO in 1985. 


135.  Roncarati, Bruno (1935 – ).  D.O.C. (Denominazione di Origine Controllata).  The New Image 
for Italian Wines.  London: Harper Trade Journals, 1971.  Printed by S. Straker & Sons, London.  21 cm.  xii, 
89 pages + 4 foldout color maps, each part of a complete wine map of Italy.  Headpiece maps show area 
treated in each chapter.  Illustrated paper, with cover folded back, dustjacket-style.  Shows some signs 
of use.    
 
A compact overview of Italian wines by region follows an explanation of the 1963 law on wine denominations: DOS, DOC and DOCG.  The 
foreword is by J.M. Broadbent: “At the producing end, the Italian Government and Trade are seeing the benefits of control and 
organization; on the buying side here, English merchants are beginning to wake up to the variety, quality and value for money being 
offered … Happily, the consumer, whilst infinitely cost conscious, is less prejudiced and far more adventurous than ever before …”  In 1970, 
Roncarati translated into English Paronetto's Il Magnifico Chianti, published in London, where he had become a member of the Circle of 
Wine Writers. 


136.  Rooke, Octavius.  The Life of the Moselle, from its Source in the Vosges Mountains to its 
Junction with the Rhine at Coblence.  Illustrated with seventy engravings from original drawings by 
the author.  Engraved by T. Bolton.  London: L. Booth, 1858.  Printed by G. Barclay, London.  xv, 287, (1) 
pages.  Headpiece, tailpiece and in between illustrations.  All edges gilt.  Bookplate: “Tooting Collegiate 
School.  Presented to E. Evans for Proficiency in Map Drawing.  John A. Batt, LL.D., Head Master.  
Tooting, Surrey, S., July 1865.”  Violet cloth, elaborate gilt title and decorations on cover.  Binding faded, 
spine worn and chipped, hinges loose.  Internally clean, except for browning at preface, perhaps from a 
pressed flower which has gone on to its reward.    
 
A great example of the elaborate mid 19th century travel book.  In the preface, Rooke says that “it is altogether inexplicable that a river 
presenting scenery unsurpassed in Europe should be so neglected … When the Roman poet Ausonius visited Germany, it was not the 
Rhine, but the Moselle which most pleased him …”  There are references to vineyards along the way, and at the point where the traveller 
has reached Piesport, there is a chapter on the vintage: “… In every village may be seen one or two houses, evidently occupied by a class far 
above the peasantry.  To these houses are attached large cellars, through whose open doors we sometimes see great casks piled up; the 
owners of these dwellings are small merchants, who buy up the grapes from the poorer people, paying by the weight,  They are the real 
gainers by a good year, for they rule the prices of the market; and by advancing sums when necessary to the peasants, the latter are in a 
measure bound to accommodate them.  That all do benefit is, however, an undoubted fact; and the happy vintage time is the most joyful 
season of the year upon our river's banks.”  [pages 126-127]. 


137.  Rosa, Mário.  II Congresso Médico Internacional para o Estudo Científico do Vinho e da Uva.  
Papel Fisiológico do Vinho e da Uva no Metabolismo Humano.  Por Mário Rosa, assistente de 
medicina de Lisboa.  Relatório Geral do II Tema.  Lisboa: Editorial Império, 1938.  23.5 cm.  30, (1) pages.  
Bibliography pages 30-31.  Paper.  Covers waterstained.  Internally wrinkled and waterstained along 
inside edges.  Reference copy.    
 
A technical paper presented at the second international medical congress for the scientific study of wine and grapes, on the physiology of 
wine and grapes in human metabolism.  The text is entirely in Portuguese.  IVP #2680. 


138.  Rose, R[obert] Selden (1887 – ).  Wine Making for the Amateur.  New Haven: Printed for Members of 
the Bacchus Club, 1930.  26 cm.  100 pages + colophon and one blank leaf.  Four full page woodcut 
illustrations.  First blank endpaper torn out [?].  Bookplate on front pastedown: “Ex Libris Centuriae.  
MCM.”  Cloth-backed brown boards.  Covers and blank endpapers stained and scuffed, as is spine.  
Internally clean, though damp wrinkled.    
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[Colophon]: “Five Hundred and Fifteen Copies.  Type set by Carl Purington Rollins at the Sign of the Chorobates.  Pictures by W.A. 
Dwiggins, Engraved on wood by F.H. Fischer.  Finished in September, 1930.  No. 170.  Prospectus laid in announcing availability of the few 
remaining copies at the regular price of 5.  Rose's work is described as “the first serious treatise on the making of sound wine from wine-
grapes by natural processes, as opposed to the various ‘recipe’ books which were little more than old wives' tales.”  Maybe it's the 
condition of this particular copy, but this book seems rather gloomy for its supposedly happy subject.  But then, these were gloomy 
times.  One item of interest is the discussion of grape varieties, which gives us the names of varieties that were available to the amateur for 
wine making at that time.  An interesting note for bibliophiles: the entry in WorldCat lists copy number 516 of 515.  Sometimes it's hard 
to stop the presses. 


139.  Rose Charmeux.  Culture du Chasselas à Thomery.  Paris: Victor Masson et Fils, 1863.  Typographie 
de Crété, Corbeil.  18.5 cm.  (4), 99, 4 catalog pages.  Illlustrations.  Paper.  Covers worn and chipped, 
binding loose.  Internally clean, except some foxing in a number of pages.    
 
Thomery is located 6 kilometers east of Fontainebleau.  Its name is traced back to Henri IV who had a residence facing this village, called 
the “Château of the Royal Presses,” and one day  supposedly said: Ici tout me rit [very roughly? = this is a happy place].  “There you have the 
popular etymology;  we pass it on as quite plausible, without attaching to it any more importance than it deserves.” [page 4].  The author 
lists 50 grape varieties cultivated at Thomery.  Heading the list is the Chasselas doré, also called the Fontainebleau because it was first grown 
in the gardens there for the pleasure of the court and not for commercial use.  Charmeux's great grandfather procured a plant from 
Fontainebleau in 1730, requiring royal authorization.  One of the conditions was that an opening in the wall be left at all times to facilitate 
the king's hunts. [page 3]. 
 
Another book that may be of interest in this connection is Culture du chasselas de Fontainebleau (Paris, Roret, 1844, 100 pages 2 folding plates) 
by “a vigneron from the Fontainebleau area.” 


140.  (Rosen).  A guide to pink elephants.  200 most requested mixed drinks on alcohol resistant 
cards.  New York: Richards Rosen Associates, [?1951].  10.5 x 10.5 cm.  200 pages.  Heavy glossy paper stock, 
with an index tab on the first page of each section.  Pink covers, black plastic spiral binding.  Covers 
lightly soiled.  One of the tabs has a tear.    
 
The cocktails and other drinks are organized by brandies, cordials, party drinks, rum, scotch, vodka, whiskey, wines.  One of the more 
unusual cocktail books. 


141.  Rosen, Ruth Chier (1925 – ).  Pop, Monsieur.  Fully illustrated.  Champagne recipes for everyday 
food and drink.  New York: Richards Rosen Associates, (1956).  13h x 10.5w cm.  140 pages.  Heavy glossy 
paper stock, with an index tab on the first page of each new chapter.  Decorations and photo 
illustrations.  Yellow covers, white plastic spiral binding.  Covers lightly soiled.    
 
A section on party drinks is included.  Sample recipe from the desserts section: “Champagne Soda.  1 scoop vanilla ice cream; 2 dashes 
maraschino; 2 dashes curacao; 2 dashes cognac; Champagne.  Place ice cream in large glass.  Add maraschino, curacao and cognac.  Fill with 
champagne.  Serves one.”  Some champagnes deserve no less. 
 
From the back cover, we learn that Ms Rosen was born in Minneapolis and attended Smith College.  She attended many cooking schools, 
and has test kitchens in Fishkill where she spends summers with her sons and publisher husband.  There is also a small photo portrait and 
a list of her cookbooks. 


142.  Rosen, Ruth Chier (1925 – ).  Cooking with spirit.  Wine cooking for the distinctive touch.  New 
York: Richards Rosen Associates, (1961).  13h x 10.5w cm.  140, (2 cat) pages.  Heavy glossy paper stock, 
with an index tab on the first page of each new chapter.  Decorations and photo illustrations.  
Decorated covers, plastic spiral binding.  Back cover has a stain at upper edge, extending back to earlier 
pages and diminishing quickly to a relativeley inconspicuous stain.    
 
The list of books by Ruth Rosen on the back cover and on the catalog list includes A Guide to Pink Elephants Vol. 1 and A Guide to Pink Elephants 
Vol. 2.  Item 140 above does not specify a volume number, and so these are probably later editions. 
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143.  Rosenbloom, Morris Victor (1915 – ).  The Liquor Industry.  A Survey of its History, 
Manufacture, Problems of Control and Importance.  1937 edition.  Braddock, PA: Ruffsdale Distilling 
Company, (1936).  Printed by Herbick & Held, Pittsburgh.  24 cm.  105, (3) pages.  Illustrations and map.  
Bibliography pages 103-105.  Large pale brown vignette on title page: “The Gentle and Magnificent Art of 
Distillers in 1500.”  Ownership signature on endpaper: “Lawton Mackall.”  also a stamp: “A.B. Greenleaf, 
Editor, Mida's Criterion …”  Stiff brown paper covers.    
 
Copyright 1935, 1936.  This book is No. 4083.  In the prefaces to the first (1935) and second (1936) editions, dated at Pittsburgh, we learn 
that this work was an expansion of the author's master's thesis for a degree in Economics at the University of Pittsburgh.  He was 
encouraged in this effort by his father Alfred A. Rosenbloom and uncle Israel Rosenbloom, Treasurer and President, respectively, of the 
Ruffsdale Distilling Company.  The first edition was printed in 2000 copies, the second in 5000.  The book is “essentially an economic 
survey.”  Rosenbloom acknowledges the support of Walter P. Grosscup, Chairman of the Pennsylvania Liquor Control Board, who 
believed this book might serve as a text-book for the trade. 
 
Born in Pittsburgh, Rosenbloom has held a number of positions in government.  He makes his home in Washington, DC.  For his entry in 
the 1999 Who's Who, he says “… my lodestar has been to serve humanity in both my personal and business life …” 


144.  Rosenbloom, Morris Victor and A.B. Greenleaf (editors).  Bottling for Profit.  A Treatise on 
Liquor and Allied Industries.  First Edition.  New York: American Industries Surveys, 1940.  24 cm.  192 
pages.  Illustrated.  Black cloth.    
 
“This book is no. [blank] of a limited edition of two thousand copies.  Copyright December 1939.”  The need for this book was inspired by 
Rosenbloom's earlier book (see 143 above) and by the words of John D. Rockefeller, Jr. on temperance, which are quoted at the head of the 
introduction: “Education in its broadest sense has a greater part to play in creating a sober nation than has legislative enactment.  
Temperance lies in character, standards, and self-discipline of individual men and women.  Education is a slow process, but it carries a 
heavier share of the burden of social control than legal coercion.”  The book was compiled from contributions “of leaders in each 
important field within the scope of this subject.”  These include the buying and financing of whisky, glass containers, bottling and 
labeling, shipping containers, accounting, etc.  There are also some statistical tables. 


145.  Rouart, Eugène and Louis Rives.  Les Hybrides Producteurs directs pour la reconstitution du 
vignoble.  Nouvelle Bibliothèque du Cultivateur, publiée sous la direction de Henry Sagnier.  Paris: 
Librairie Agricole de la Maison Rustique, 1918.  Typographie Firmin-Didot, Paris.  18.5 cm.  132 pages.  Photo 
illustrations.  Paper.  Spine torn and discolored.  Some internal foxing.    
 
In the introduction, Georges Couderc, “to whom viticulture owes so much,” is quoted: “All agricultural crises are resolved in the end by 
agricultural solutions: drugs and remedies are only temporary palliatives.  Phylloxera was conquered by American vines and not by 
sulphur, chlorosis by grafting stock of chalky soil and not by iron sulphate: mildew will be sooner or later by hybrids which are resistant 
to it; all the copper in the world would not suffice in several centuries.”  The author praises the work of Mr. Seibel, who now has 7000 
“direct producers” to his name and continues his work in his old age. 
 
Topics covered are why reconstitute with hybrids, what is hybridization and what are its techniques, culture of hybrids (soil, grafting, 
pruning), hybrid wines.  The listing of hybrids begins with the “old hybrids” (Clinton, Othello, Jacquez, Herbemont, Noah) and continues 
with the numbered hybrids of Couderc, Seibel, Gaillard, and a number of others.  Information for each hybrid includes the cross, 
description, characteristics of the wine, resistance to disease, yield, etc.  Hybrids are also listed by red, white and rose.  An expanded 2nd 
edition was published 1921 (151 pages). 


146.  (Route du Vin).  La Route du Vin de Champagne.  Textes inédits de Armand Lanoux, André 
Railliet, Roger Didier, Yves Gandon.  Vingt lithographies de Touchagues.  Paris: Éditions d'Art Les 
Heures Claires, (1966).  Imprimerie Daragnès, Paris.  24.5 cm.  189, (8) pages, including 20 color 
illustrations, listed in table of illustrations.  Another set of the 20 illustrations is included in a paper 
folder at end.  Unbound, as issued, in paper covers folded over blanks with title in red on cover.  In grey-
white board folder, with title in red on spine.  The entire outer binding is in very poor condition.  Back 
folder cover is detached, front cover is barely hanging on, spine is badly soiled, covers have a few spots, 
slipcase is missing.  Internal paper covers are slightly wrinkled and front cover is a trifle discolored.  
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Internally everything is clean, except that the back cover of the folder containing the lithographs has a 
small crease at the top and is stained brown, as is the verso of the last lithograph.  In other words, 
outside bad, inside ok.    
 
An elegant book on Champagne, one of a wine series (see following items), from the same publisher who produced a famous 6-volume 
edition of Dante's Divina Commedia, in a French translation, with illustrations by Dali (1960 to 1963).  This book was printed May 6, 1966.  
All 3500 copies were printed on “Vélin chiffon de Rives.”  The first 20 (numbered 1 to 20) have one of the original watercolors and a suite 
in color of the 20 illustrations; the next 230 (numbered 21 to 250) have the suite of illustrations; the remaining 3250 copies are numbered 
251 to 3500. This copy is number 189. 
 
The four chapters are: I. Overview of Champagne (Lanoux); II. A tapestry of the great times of Champagne (Railliet); III. The secret of 
champagne (Didier); IV. The champagne trail (Gandon).  The last chapter is the longest [pages 107-190]. 


147.  (Route du Vin).  La Route du Vin.  Alsace.  Textes inédits de Paul Stehlin, Henri Schwamm, 
Roger Didier, Pierre Schmitt.  Illustrations en couleurs de Gantner.  Paris: Éditions d'Art Les Heures 
Claires, (1966).  Imprimerie Daragnès, Paris.  24.5 cm.  205, (8) pages, including 20 color illustrations, 
listed in table of illustrations.  Another set of the 20 illustrations is included in a paper folder at end.  
Unbound, as issued, in paper covers folded over blanks with title in red on cover.  In grey-white board 
folder, with title in red on spine.  Matching slipcase.  The slipcase and outer binding are stained, 
spotted, worn and creased, and the slipcase has a break.  Internal paper covers are slightly wrinkled and 
spotted.  Internally everything is clean, except for some minor edge spotting on a couple of pages, and 
modest damp wrinkling throughout.    
 
Uniform with item 146 above.  This book was printed June 14, 1966.  The description of the print run of 3500 copies is the same as item 
146 above.  This  copy is also number 189. 
 
The four chapters are: I. Aerial views of Alsace (Stehlin); II. Our Alsace, heart of Europe (Schwamm); III. Honor to the wine of Alsace 
(Didier); IV. The prestigious route (Schmitt) [pages 111-206]. 
 
WorldCat lists only a later edtion with a changed title, Alsace: enchantements de la route des vignes (same publisher, 1981, 286, (7) pages, (18) 
leaves of color plates, 25 cm).  Schmitt is one of the authors, but the others are different. 


148.  (Route du Vin).  La Route du Vin de Bordeaux.  Textes inédits de Georges Portmann, Roger 
Didier, Gaston Marchou, Joseph Lajugie.  Illustrations en couleurs de Jacques Thevenet.  Paris: 
Éditions d'Art Les Heures Claires, (1968).  Imprimerie Daragnès, Paris.  24.5 cm.  173, (8) pages + 15 color 
plates listed in the table of illustrations.  Another set of the 15 illustrations is included in a paper folder 
at end.  Unbound, as issued, in paper covers folded over blanks with title in red on cover.  In grey-white 
board folder, with title in red on spine.  Matching slipcase.  The outer binding shows a light stain in the 
upper right corner of front cover, the slipcase is soiled and spotted.  Internal paper covers are slightly 
wrinkled and spotted.  Internally clean, with a little wavy dampwrinkling.  Overall a pretty good copy.    
 
Uniform with item 146 above.  This book was printed September 14, 1968.  The description of the print run of 3500 copies is the same as 
item 146 above, although there were probably no numbers 16 to 20 for the set with the original watercolors, since there are only 15 of 
them.  This copy is also number 189. 
 
The four chapters are: I. The munificence of the Gironde (Portmann); II. The wonderful world of Bordeaux (Didier); III. The routes of 
time and space (Marchou); IV. Renewal of the Gironde economy (Lajugie).  Of the four books in this series, this one has the most 
attractive illustrations, to my taste. 


149.  (Route du Vin).  La Route du Vin de Bourgogne.  Textes inédits de Jacques de Lacretelle de 
l'Académie française, J. Roger Didier, Louis Orizet, Raymond Oursel.  Illustrations de Jean Couty.  
Paris: Éditions d'Art Les Heures Claires, (1970).  Imprimerie Daragnès, Paris.  24.5 cm.  175, (8) pages + 16 
color plates listed in the table of illustrations.  Another set of the 16 illustrations is included in a paper 
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folder at end.  Unbound, as issued, in paper covers folded over blanks with title in red on cover.  In grey-
white board folder, with title in red on spine.  Matching slipcase.  In excellent condition throughout, 
except for slipcase, which has staining along one edge and a break in one corner.  The best copy of the 
four in this series.    
 
Uniform with item 146 above.  This book was printed January 31, 1970.  The description of the print run of 3500 copies is the same as item 
146 above, although there were probably no numbers 17 to 20 for the set with the original watercolors, since there are only 16 of them.  
This copy is also number 189. 
 
The five chapters are: I. My Burgundy (Lacretelle); II. Radiant and vibrant Burgundy (Didier); III. The Franche-Comté vineyards (Didier); 
IV. The Burgundy route (Orizet); V. Burgundian destinies (Oursel). 
 
At the time of publication of the Alsace volume in this series, the notice in Le Figaro (October 24, 1966) said that other volumes to appear 
soon would be “Bordeaux, Bourgogne, la Franche-Comté, Fleuves du vin: Loire et Rhône.”  A chapter on Franche-Comté appeared in the present 
Burgundy volume.  I don't know if the “Wine Rivers” volume was ever published, or for that matter, others thereafter. 


150.  Rowe, Percy.  The Wines of Canada.  Toronto, Montreal, New York, etc: McGraw-Hill Company of 
Canada, (1970).  22.5 cm.  (7), 200 pages + 4 glossy color photo plates.  Bibliography pages 198-200.  
Maroon cloth, dustjacket.  Covers waterstained at top and slightly bowed.  Internally clean, except for 
stain at very top of front pastedown and endpaper, and some staining at top near spine in last six leaves 
and endpapers.  Dustjacket is waterstained all across top.  Reading copy.    
 
“First impression, 1970.”  This book is of interest because it is “the first of its kind on the specific subject of Canadian wines.”  And of 
course it presents a point of view a little off the beaten wine trail.  Here are the opening lines of the chapter on Canadian wineries:  “Blood 
is the best fining agent for the clarification of wine.  It is used legitimately and extensively throughout the world, but not in Canada 
where its use is banned.  Perhaps the wine drinker will be appalled to learn that such a product might have been used to clean his favorite 
imported drink – he shouldn't be …” [page 92].  He goes on to say what is used in Canada. 


151.  Roy-Chevrier, J. ++.   Nouveau mode de culture appliqué à la vigne et aux arbres fruitiers.  La 
Transfusion.  Guérison des Vignes phylloxérées et Suppression de la Taille des Arbres fruitiers.  
Système J. Desbois, exposé par J. Roy-Chevrier, viticulteur, membre de plusieurs Sociétés savantes.  
Lyon: Vitte et Perrussel, Éditeurs, 1886.  [bound with the following 6 items]: 


1. Régime Douanier à appliquer aux vins d'Espagne.  Note présentée à Messieurs les Sénateurs par 
la Société Centrale d'Agriculture de l'Hérault à l'occasion de la discussion au Sénat du tarif général 
des douanes.  Rapport de M. Le Dr Cot.  Montpellier: Imprimerie Grollier, 1891. 


2. Société Centrale d'Agriculture de l'Hérault.  Rapport sur la Viticulture et le nouveau régime 
douanier.  Par Le Dr Cot.  Montpellier: Imprimerie Louis Grolier père, 1891. 


3. La Dégustation et le Bouquet des Vins, à propos d'une visite aux chais des Hospices de Beaune.  
Par M. L. Godinot.  Lyon: Imp. A. Rey. [date about 1906-07, according to bookdealer's catalog 
entry]. 


4. Mémoire sur la manière dont il faut s'y prendre pour garantir la Vigne des dommages que lui 
occasionnent les Lisettes, appellées vulgairement Babotes.  Par Mr. Rigaud de Belbeze' ancien 
Capitaine d'Infanterie, Habitant de Marseillan.  [dated 18th century by dealer]. 


5. Loi.  Relative au commerce des Eaux-de-vie dans le Département du Pas-de-Calais.  Donnée à 
Paris, le 18 Février 1791.  Lyon: Imprimerie d'Aime' de la Roche, 1791. 


6. Loi.  Relative aux soumissions faites par les particuliers qui débitoient des Boissons en gros ou 
en détail, dans le Département du Nord, pour raison des quantités existant dans leurs magasins ou 
caves.  Donnée à Paris, le 1er. Avril 1791.  Lyon: Imprimerie d'Aime' de la Roche, 1791.  
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23 cm.  (original paper cover), 92 pages, (colophon leaf).  Decorative head and tailpieces and initials.  
Title page in red and black.  [bound with]: 1: 18 pages; 2: 42 pages + 2 color charts and one double black 
& white; inscribed by author on title page “à mon ami Mr le Professeur Mas – Cot.” 3: 8 pages; 4: (8) 
pages, decorative headpiece; 5: 3 pages, decorative headpiece; 6: 3 pages, decorative headpiece.  Cloth 
ribbon bookmark.  Marbled endpapers.  Leather backed brown mottled boards, spine gilt, red label.  
Upper half of binding waterstained and slightly bowed.  Internally clean, except for a few small brown 
spots and red discoloration at top margin (from red of top edge) beginning with item 3, and waterstains 
on back endpapers.    
 
A collection of unrelated items spanning a 100-year period.  Of some interest in connection with the main item is the entry in the Fritsch 
sale catalog (#151) listing Desbois' book with an almost identical title, published in 1890, as the first edition.  It would be interesting to see 
if Roy-Chevrier's presentation of the Desbois system is in any way different from that of Desbois himself four years later.  In his long 
preface, Roy-Chevrier gushes mightily over Desbois and tells us how Desbois explained the system to him and authorized him to publish 
it.  As stated by Roy-Chevrier and by Fritsch, Desbois' experiments were conducted at Meyzieu in Isère, near Lyon. 
 
Of Roy-Chevrier's book, “a small number of copies were printed for amateurs [collectors] on Vergé de Hollande, at 10 francs (almost all of them 
by advance subscription).”  Simon lists both Roy-Chevrier 1886 (BV 59) and Desbois 1890 (BV 62).  Simon also lists item 2 (Cot – BV 181), and 
item 4 (Rigaud de Belbeze), n.d. (BV 293). 


152.  Rozet, Georges.  La Bourgogne, Tastevin en Main.  Hors-texte de Régis Manset.  Bandeaux et 
lettrines de Jean Repessé.  Paris: Horizons de France, (1949).  Printed by Frères Priester, Paris.  23.5 cm.  
211, (4) pages.  Full-page illustrations, head and tailpiece illustrations and decorative initials.  Bookplate 
of Deuzel (Leon Lambert).  Wraparound band laid in: “Prix Littéraire de la Confrérie des Chevaliers du 
Tastevin, 1949.”  Also laid in is a flyer ad for Gaston Roupnel's “La Bourgogne.”  Paper covers folded over 
blanks.  Covers lightly soiled, small tears at spine ends, and a small stain on spine.  Internally clean.    
 
Printed May 30, 1949.  There were 150 copies numbered 1 to 50 and 51 to 150, this copy not one of them.  In addition there were a few 
presentation copies [de présent]. 
 
Rozet tells us in the preface that this book is not an inventory of Burgundy's bacchic treasures, nor a detailed itinerary.  For the first, he 
refers the reader to Camille Rodier's work and for the second to the “Guides.”  As for lyric paeans and philosophical or metaphysical 
analyses of the places and the nectars of Burgundy, they have been done in full measure by Gaston Roupnel and Maurice des Ombiaux, 
and their imitators are irritating.  No, this book just rolled off his pen without any didactic intent or preconceived plan.  One thing he 
says he did do, which was new, was to deliberately add to the traditional Côte d'Or “this «Southern Burgundy», Beaujolais, Mâconnais and 
Chalonnais, which is its younger sister, but not unworthy.  Otherwise, no method of composition other than to march straight ahead, like 
the pilgrims of old, cup [coquille] in hand and knocking on doors.  This cup is now the silver cup [tasse] of the knights errant of the 
Tastevin: it is enough to open many a sanctuary.”  I think Rozet's avowedly unplanned plan showers us with a wealth of interesting 
Burgundy viniana. 


153.  Rozet, Georges.  La Bourgogne, Tastevin en Main.  Hors-texte de Régis Manset.  Bandeaux et 
lettrines de Jean Repessé.  Paris: Horizons de France, (1949).  Printed by Frères Priester, Paris.  23.5 cm.  
211, (4) pages.  Full-page illustrations, head and tailpiece illustrations and decorative initials.  Paper 
covers folded over blanks.  Back cover lightly soiled, spine sunned, worn and lightly chipped.  Internally 
clean.    
 
Same as item 152 above.  Inscribed by author: “A Monsieur et à Madame Robert [J.?] Myers.  En respectueux et cordial hommage, en 
souvenir d'une journée pluvieuse, mais qui a été illuminé par leur amabilité.  Georges Rozet.  4 octobre 1953.” [To Mr. and Mrs. Robert J. 
Myers, as a sincere and cordial tribute, as a souvenir of a rainy day, made brighter by their kindness …]. 


154.  Rudd, Hugh R[andall].  Hocks and Moselles.  With a Folding Map.  Constable's Wine Library.  
Edited by André L. Simon.  London: Constable & Co, (1935).  Printed by Wyman & Sons, London.  19 cm.  
x, 165 pages + foldout map at end.  Burgundy cloth, dustjacket.  Covers are waterstained along top edge 
and back endpapers are spotted, else no problems internally.  Dustjacket is chipped, lightly soiled and 
has waterstain along top, mostly inside, from cloth binding.                         
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Rudd dedicates this book to his partner Charles Walter Berry in the wine firm of Berry Brothers.  His interest in the subject goes back 
thirty-five years.  Nevertheless, he says he was reluctant to write this book.  “I was told I possessed the knowledge … but it is one thing to 
possess knowledge and quite another thing to pass it on.”  Rudd covers all the German wine regions and adds a little spice with personal 
reminiscences of his first visit to Germany, as a boy. 


155.  Ruff, Lajos (1932 – ).  Lob der Königsarzenei, oder Brevier vom guten Wein.  Wien - Berlin: Paul 
Neff Verlag, (1968).  Printed by R. Kiesel, Salzburg.  21.5h x 10.5w cm.  325, (4), (6 catalog) pages.  
Illustrations and decorations in red and black.  Bibliography page (327).  Title page has decorative red 
border and a vignette.  Decorated endpapers.  Bookmark ribbon.  Red cloth, paper label on cover.  Clear 
acetate dustjacket.  Attractive book.    
 
An anthology of wine history, anecdotes and literature, presented in chapters with these titles: a journey through the history of wine; a 
useful and curious wine alpahabet [wines, wine terminology and other viniana – pages 31-192]; the children of wine – cold bowls and hot 
punches; wine and eroticism – gentle, love-drunk and unleashed Bacchus; spirit from the spirit – wine as inspiration; stories and tales 
about wine and drinking.  The introduction begins with a story about Henry Morgan that I believe is well known.  On a trip to Paris in 
the thirties, Morgan visited the restaurant “Tours de l'Auberge” which offered tables overlooking the Seine.  He was accompanied by a 
party of five: his London and Paris bank directors, his secretary, and two bodyguards.  They were given a tour of the wine cellar by the 
owner, who showed them his treasures – 5 bottles of Haut Brion Pessac, 1811 – from the cellars of Talleyrand.  Asked by Morgan if they 
were for sale, the owner said no.  It was not until after Morgan had left Paris that two bottles were discovered missing, and in their place a 
blank check and a note from Morgan saying he was sorry but that he had to have the wines, and asking the owner to name his price on the 
check.  The blank check became part of the restaurant's collection, since Mr. Antiquan could not put a price on a priceless wine.  And of 
course Morgan was no longer a welcome guest. 


156.  Ruthe, [Friedrich] Wilhelm (1865-1954).  Der Deutsche Wein.  Kultur- und wirtschaftsge-
schichtliche Betrachtungen.  Mit 104 Abbildungen und Karten.  München: Verlag von F. Bruckmann, 
(1926).  26.5 cm.  176 pages.  Photographs and illustations.  Preface dated 1926.  Bibliography pages   
166-167.  Errata line page 165.  Inscribed on endpaper: “Graf und Gräfin [??-??] [?ergebenst] gewidmet 
vom Verfasser.  Wiesbaden, im Oktober 1926.” [Dedicated most humbly to Count and Countess ??-?? by 
the author.  Wiesbaden, October 1926].  Pale green decorated cloth.  Front cover is foxed and back 
cover shows wide faded strips.  Internally clean, with occasional light foxing.    
 
The author begins with a historical overview, followed by viticulture and wine making and a description of the German wine regions.  
Further topics covered are German Sekt, brandy, the wine trade and consumption, wine in medicine, wine and culture, wine wisdom and 
toasts.  Indexes of illustrations and of names are appended. 
 
Ruthe was a wine merchant, beginning as an employee of a Berlin wine firm in 1888 and eventually becoming chairman of the Rheingau 
wine dealers' association, a post he held until 1945, when he became honorary chairman.  Until 1933 he was head of the exporters' 
association and also founded a wine museum in Wiesbaden. [Deutsche Biographische Enzyklopädie, Munich, 1998]. 


157.  Ruthe, [Friedrich] Wilhelm (1865-1954).  Von Rebe und Wein.  Leipzig: Bibliographisches Institut, 
(1936).  18 cm.  49, (2), (8 catalog) pages.  Twelve full-page illustrations, of which 5 are in color.  Off-
white boards, red label area on cover.  Some foxing throughout.    
 
This is number 31 in the publisher's series Meyers Bunte Bändchen.  Mostly historical ramblings on German viticulture and wine.  Two of the 
color illustrations are of attractive 15th century miniatures.  Five of the illustrations are of wine labels in the author's collection, two of 
them in color. 
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1.  Saint-Georges, André.  Éloge de la Table.  Préface de Curnonsky, Prince élu des Gastronomes.  
Illustrations originales d'Hervé Baille.  Édité spécialement pour la Confrérie des Chevaliers du 
Tastevin.  (1947).  Printed 30 May 1947 by Viglino, Bourg-la-Reine [near Paris].  33.5 cm.  207, (6), 
(5 blank) pages, including 19 black & white illustration plates, all except frontispiece listed in the table 
of illustrations page (209).  Chapter headpiece, tailpiece, and other illustrations, most of them in color.  
Unbound in paper covers folded over blanks.  Internally a few pages have small brown spots at upper 
outer edges, else clean throughout.  Covers show some browning and rippling.  Slipcase is broken and 
torn, with back and one end completely missing.    
 
Printed in 500 copies: 20 copies with original illustrations (1 to 20), 80 copies on “vélin blanc pur fil” (21-100), 400 copies (101-500), 
26 copies “d'artiste” (A-Z), and 15 copies not for sale.  This is copy number 332. 
 
In his preface, Curnonsky says that this book will appeal to all enthusiasts of good food, to all gourmands, gastronomes, gourmets and 
gourmettes of France and elsewhere; and that it represents a gastronomic tour of the world. [pages 9-11].  Well, yes, but there only two 
chapters devoted to non French cuisines – a 4-page chapter on cannibalism and a 7-page chapter on “foreign cuisines.”  The latter 
begins: “One does not eat better anywhere than in France.  But then one eats only in France and one should not treat foreign cuisines 
with disdain, exotic though they may be.”  [page 185].  How, one might ask, would one be qualified to judge foreign cuisines if one eats 
only in France.  Well anyway, a good example is the short shrift given to the cuisines of Italy – a mere 6 lines, including the wines!  
Largely forgotten is the debt French cuisine owes to the Italians.  I would only add that in our experience it is much more difficult to eat 
poorly at random in Italy than it is in France.  Another judgement: “It has been said that one eats poorly in the United States.  Not 
exactly … we know American citizens who are good gastronomes. […] California fruits are magnificent to look at but are tasteless …” 
[189]. 
 
But these are minor quibbles.  The book is packed with interesting details about a variety of subjects, including aphrodisiac cuisine, 
gastronomic societies (Club des Cent, Academy of Gastronomes, Cercle des Gourmettes, etc.), restaurants, humor (e.g. a sandwich is 
defined as a “ménage à trois”), great writers on food and cuisine, wine and the table, good food and the arts, the theater, diplomacy.  
Menu collectors are represented by Roger Braun who owned 18,000 items [99-103].   
 
Paris at this time had two gastronomic clubs for women, les Belles Perdrix and le Club des Gourmettes.  “Madame Maria Croci, whose 
husband was a member of the Club du Grand-Perdreau [perdreau=young partridge – masc.], was upset at seeing women almost 
systematically excluded from gourmet societies and founded a company of Perdrix [partridge – fem.].”  Although the male clubs would 
not admit women, the Club de la Belle-Perdrix did admit men: “Every perdrix shall have the right to bring a perdreau of her choice, 
who may never be her husband; the same perdreau may not be invited two years in a row by the same perdrix.  Stealing someone else's 
perdreau during a meeting is not permitted.” [136-137]. 


2.  Saintsbury, George (1845-1933).  Notes on a Cellar-Book.  Trinc!  London: Macmillan and Co, 
1920.  Printed by Robert MacLehose at the University Press, Glasgow.  18 cm.  xxi, 227, (1) pages.  
Endpapers heavily browned from tipped-in newspaper obituary clippings.  Maroon cloth.  Spine faded 
and has an indentation, probably from having been wrapped with a cord.  Covers show minor 
discoloration.  Internally OK.                    
 
First edition.  The book that launched a thousand more.  And so the wine writers who dismiss this work as ramblings of a pompous 
intellectual, of no real value to wine novice or expert, are of course biting the hand that fed them.  Fortunately for Mr. Saintsbury, dead 
men are not easily insulted. 
 
In a marvellously detailed appreciation of this book in The Wayward Tendrils (vol. 7, no. 4, October 1997), Thomas Pinney laments 
Saintsbury's extensive use of obscure allusions.  One of Pinney's interests is attempting to decipher them all, and he has already had 
some responses to his call for help (Tendrils, VI-1, VI-2).  I am reminded of Ezra Pound's allusion-packed cantos which have generated 
many volumes of explanatory guides.  But, as my wife points out, it's easy enough to skim over Saintsbury's obscure passages and read 
only those in English.  And that can be quite entertaining and even amusing.  I'm sure Pinney would agree that Saintsbury should not be 
taken too seriously. 
 
Is he serious, for example, when he speaks of “the overpowering and almost barbaric volume of flavour” in a German Auslese wine 
[page 83].  Even Sauternes was apparently “too rich for some tastes” though Saintsbury seemed to like it.  He relates that a Finnish lady 
had confided to him that champagne in England was ‘so dreadfully dry.’ “Fortunately I had remembered beforehand that the warlocks 
and witches of the North like sweet things; and had provided a bottle of this very Sauterne [sic], of which I had a few left.  She purred 
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over it like one of Freya's own cats …” [79].  It has always puzzled me that so many wine aficionados love port, but dislike other sweet 
wines, such as German Auslese wines.  Must be the alcohol. 
 
In his remarks on whisky, Saintsbury mentions a reaction of his to Irish whiskey that is similar to an experience related by Maurice 
Healy in his Stay Me With Flagons [see my Catalogue GH, #115]: “ … it is literally true that on two different occasions I myself … 
have taken what was supposed to be brandy for Irish whisky.” [114-115].  On liqueurs, Saintsbury says he's partial to them.  “No doubt 
they are bad things if you make yourself a slave to them; but then most things to which you make yourself a slave are bad – with some 
rare exceptions in the case of women, and then only because a few of them accept the slavery as reciprocal.” [132].  Another touch of 
humor (on the subject of his wine cellar, which was infested with rats who were after some grease “that hung just above the top of an 
iron wine bin, and the ingenious beasts evidently climbed up without displacing the bottles.  They, to do them justice, never lost me a 
drop that way … But their enemy, my Scotch terrier Bounce (whose pedigree I used to keep in the same drawer with my commission as 
Regius Professor) was more clumsy.  He followed me one day without my knowledge, saw a rat, dashed at the bin, and I immediately 
found him yelling with fear and struggling with the débris and froth of two magnums of champagne.  If he had got the rat it would have 
been some consolation for a rather expensive kind of sport.” [196-197]. 
 
From one of the tipped-in newspaper obituary clippings [source and date unidentified]: “Professor George Saintsbury is dead at the ripe 
age of 87.  You must note particularly that he was 87 years of age … … His greater claim to immortality lies in the fact that he enjoyed 
life and knew how to live … … And you are to remember that he reached the age of 87.” 


3.  Saintsbury, George (1845-1933).  Notes on a Cellar-Book.  Trinc!  London: Macmillan and Co, 
1920.  Printed by Robert MacLehose at the University Press, Glasgow.  18 cm.  xxxi, 227, (1), (4 
catalog) pages.  Maroon cloth.  Light blistering on edges of covers at spine and some waterstains along 
top edge of back cover.  Spine faded.  Internally clean.    
 
First printed July, 1920.  Reprinted August, 1920.  Reprinted with note.  November 1920. 


4.  Saintsbury, George (1845-1933).  Notes on a Cellar-Book.  Trinc!  London: Macmillan and Co, 
1921.  Printed by Robert MacLehose at the University Press, Glasgow.  23 cm.  (1 leaf), xxxi, 227, (1) 
pages.  Red cloth backed white boards.  Cloth a little worn, boards browned and lightly soiled.  
Internally clean and unopened.  No dustjacket.    
 
[Fourth printing].  “Edition de Luxe.  Fcap. 4to. 1921 (500 copies).”  On first leaf: “This edition consists of five hundred copies signed 
by the author.  [signed] George Saintsbury.”  All pages except ix-xvi and 209-216 bear the watermark of “London Assurance.  1720.  
1920.”  Remaining pages have no watermark, except pages xi-xii: “Holbein.”  Just a bibliographic tidbit. 


5.  Saintsbury, George (1845-1933).  Notes on a Cellar-Book.  With a preface by Owen Wister.  
Trinc!  New York: The Macmillan Company, 1933.  20 cm.  xxix, (3), 173, (1) pages.  Red cloth 
backed off white boards.  Water stains at upper corners of spine and boards, showing through to 
endpapers.  Dustjacket stained and chipped.  Bookplate of “C.H. MacLachlan.”  Menu from “The 
Weylin” [a 1930's New York hotel] laid in.    
 
Owen Wister (1860-1938) was the author of many books, including Watch Your Thirst (1923).  In his preface he tells us that Saintsbury 
was 75 when he wrote this book.  “I don't always agree with Saintsbury, and I am seventy-three, and began to see Sherry and Claret 
daily on my parents' table as soon as I was old enough to dine downstairs.  I think that Johannisberger blue seal of several of the 
seventies' was a master-wine.  What matter.  Tastes differ.  I can subscribe with a whole heart to most of Saintsbury's opinions, and it 
has been my good fortune to know, I believe … almost every great wine in the world.” 


6.  Saintsbury, George (1845-1933).  Notes on a Cellar-Book.  Trinc!  London: Macmillan and Co, 
1951.  Printed by Robert MacLehose at the University Press, Glasgow.  18 cm.  xxxi, 227, (1) pages.  
Maroon cloth.  Binding uniform with items 2 and 3 above.  Nice copy.    
 
Eleventh printing. 







                                                                                        Wine & Gastronomy Catalogue S                                                                                                     3 
 


 


7.  [Sallengre, (Albert-Henri de)] (1694-1723).  L'Eloge de L'Yvresse.  Seconde Edition.  Revuë & 
Corrigée.  La Haye: Pierre Gosse, 1715.  16 cm.  (engraved frontispiece leaf), (title leaf), (4 preface), 
216, (4 table of contents) pages.  Engraved title page vignette, headpieces and initials.  Full calf, gilt 
spine, marbled endpapers.  A nice copy.    
 
Vicaire (326) lists the first edition of 1714, and three 1715 editions: La Haye, P. Gosse; La Haye, Moetjens; and Leyde.  He also lists 
editions of 1720 and 1734.  Bitting (415) and Simon (BG 1346) have the Moetjens edition, and Simon (1345) also has the first P. 
Gosse edition of 1714.    Vicaire says that the work was completely revised by Miger at the end of the 18th century and published in 
Paris, An VI (1798).  Melvyl lists a German edition, Leipzig 1724; English editions London 1723, London 1873; and another French 
edition, Paris 1799. 
 
From the entry in Fritsch for the edition of 1798: “This charming badinage is the work of Sallengres, French writer born in The Hague 
in 1694.  His family had taken refuge in Holland for religious reasons.  He defended his theses in philosophy and law at the University 
of Leyden in 1711, then practiced law in Holland.  In 1717 he visited France and then England before becoming counsellor to the 
Princess of Nassau.  He died of syphilis on the 27th of July, 1723.  During his short life Sallengres published a great deal.  Gastronomy 
was without doubt his greatest interest, for besides this Éloge de l'ivresse (which appeared in 1714 when he was 18 years old), we are 
also indebted to him for a portfolio on the parasite glutton Pierre de Montmaur.” 
 
Sallengre expects that the title of his book will make for a bad opinion of its author.  They will say that since he writes in praise of 
drunkenness he is a drunkard by profession.  He asks to be judged on the same scale as Erasmus who wrote the Praise of Folly 
[preface].  In thirty-two chapters Sallengre covers the whole range of arguments for and against drunkenness, while identifying the 
drinking habits of individuals, classes and nations and the failed attempts over the centuries to control drunkenness through legislation.  
The final chapters present rules to be followed in getting drunk: not too often, in good company, with good wine, at the right time, not 
forcing a person to drink, and knowing your limits.  Sounds like good advice.  I'll drink to that. 


8.  [Sallengre].  Ebrietatis Encomium, or The Praise of Drunkenness.  Reprinted from the scarce 
London edition of 1723.  New York: Privately Printed, 1922.  The Torch Press, Cedar Rapids, Iowa.  
24.5 cm.  177 pages + 2 frontispiece plates with tissue guards.  Inscribed on verso of first plate: “Issue 
limited to two hundred copies.  Lewis M. Thompson.”  Brown boards.  Spine detached, upper outer 
corners of covers bumped.  Original slipcase is missing.    
 
The original title page of the English edition is reproduced: “… wherein is authentically and most evidently proved, the necessity of 
frequently getting drunk … confirmed by the example of Turks, infidels, primitive Christians, saints, popes, bishops, doctors, 
philosophers, poets, free masons, and other men of learning in all ages.  By Boniface Oinophilus, de Monte Fiascone …” 
 
In his preface, Lewis M. Thompson tells us about the claimed authorship of Robert Samber, explains the true authorship of the book 
and provides some information on the life of Albert Henri de Sallengre.  The first of the two frontispiece plates is a copy of the one that 
appears in the 1715 edition [see item 7 above].  Melvyl lists this title as published by the Torch Press 1910, and again in 1922. 


9.  Sallengre, A.-H.  Éloge de l'Yvresse.  Illustrations de Jo Merry.  Paris: Éditions de la Couronne, 
(1945).  Printed by A. Sirot, Paris, 24 July 1945.  30.5 cm.  230, (3) pages, including 24 plates of 
illustrations, mostly in color, and a frontispiece etching.  Chapter headpiece and tailpiece illustrations 
and initials, all in color.  Paper wraps folded over blanks.  Accompanied by two separate unbound suites 
of 24 plates, one in color [the first plate is present in duplicate], the other in black & white without the 
captions.  Covers are worn at edges and there are tears in the spine.  Damp rippling throughout with 
occasional print-through from color plates, but no water stains.    
 
This edition was printed in 700 copies: 50 with a “state of the etching” [état de l'eau-forte], as well as 2 separate suites of the plates, in 
color and in black & white, numbered from 1 to 50; 200 copies with the 2 suites of illustrations, numbered 51-250; and 400 copies 
numbered 251-700.  This is copy number 41.  The etching is captioned “the water drinker” [le buveur d'eau]. 
 
From the preface to this edition: “… The book presented here is a jewel of old French heritage, a grandmother's ring set in burnished 
silver.  The carving is of modest style, the shimmer of the thought is misty.  All of it is simple, moderate, good-humored, as befits the 
manner of good society.  The 18th century was decidedly not an age of flashy rhetoric.  It seems anachronistic to celebrate the juice of 
the grape at a time when wine is banned from our tables.  It doesn't seem quite proper to re-issue this Praise of Drunkenness now that 
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alcoholism is the bête noire of our censors.  But isn't there a Minister of Public Instruction who wrote a Praise of Ignorance?” … etc 
[page 9]. 
 
Sallengre's preface is taken from the edition of 1798.  It is a slightly revised version of the preface to the 1715 edition. 


10.  Samson, G[eorge] W[hitefield] (1819-1896).  The Divine Law as to Wines; established by the 
testimony of sages, physicians, and legislators against the use of fermented and intoxicating 
wines; confirmed by their provision of unfermented wines to be used for medicinal and 
sacramental purposes.  By G.W. Samson, D.D., former President of Columbian University, 
Washington, D.C.  New York: National Temperance Society and Publication House, 1880.  Printed by 
Edward O. Jenkins, New York.  19.5 cm.  326 pages.  Illustrations.  Brown cloth, embossed 
decorations.  Underlining and notations in pencil and ink.  Covers lightly soiled.    
 
Copyright 1879.  One of a number of treatises from the heyday of the temperance movement that offered detailed proof of the fact that 
the wines of the bible were non-alcoholic.  The author bases most of his “proofs” on linguistic hairsplitting – in Hebrew, Latin and 
Greek.  I had the feeling in browsing through this book that the linguistic expertise was on the same level with the theological and that 
the author is preaching to the converted.  Words have never been able to stop the fermentation process. 
 
The beverage consumed at the Last Supper was of course grape juice, as was the water turned into wine at the famous wedding.  “To 
argue that Jesus must have drunk intoxicating wine because He was at a table where wine was drunk, compels also the admission that 
He yielded to gluttony and to lust …” [page 164].  Samson cites instances from Egypt, Rome and Greece to bolster his position with 
repect to Jewish and Christian religious practices.  Maybe he's right about the grape juice.  Certainly the Christian community grew 
much more rapidly in the more “liberal” atmosphere of later Rome, with its Bacchic revelries.  Samson also claims the support of the 
medical community to show that the use of wine is as ill-considered now as it was then [page 282 and elsewhere].  Even Hippocrates is 
cited as a friend of abstemiousness [110].  
 


11.  [Sandeman, Patrick W.].  Port and Sherry.  The story of two fine wines.  London: Geo. G. 
Sandeman Sons & Co., (1955).  Printed in GB by Lund Humphries & Co.  22 cm.  viii, 63 pages, 
including glossy photo plates.  Illustrations.  “Wine” cloth.    
 
The preface by Patrick W. Sandeman is dated at London, 1955.  This book traces the history of the house of Sandeman and the making 
of port and sherry.  Port is covered on pages 1 through 38, the remainder is dedicated to sherry.  The fourth revised edition was 
published in 1979. 


12.  (Santa Fe).  Wine of California.  The stirring story of a great American industry.  Prepared 
and dedicated to the State of California by Santa Fe Sytem Lines.  California: Atchison, Topeka 
and Santa Fe Railway Co., (1937).  19 cm.  35 pages.  Monochrome photo illustrations and vignettes.  
Maroon boards, gilt decorations.    
 
The introduction to this glowing portrait of the California wine industry was written by Samuel T. Bledsoe, who succeeded Storey as 
president of the railroad in 1933.  The Atchinson, Topeka and Santa Fe was very active in support of agriculture in states served by the 
railroad.  The railroad was hit hard by the depression.  Bledsoe was president until 1939 “when death would claim him prematurely, 
yet another victim of the depression.” [Constance Libby Menninger in The Gospel of Better Farming According to Santa Fe].  Melvyl 
lists this title as printed by the Regensteiner Corporation, Chicago. 


13.  Sargent, John William.  Smoke and Bubbles.  Pictured by Nella Fontaine Binckley.  Akron, 
Ohio / New York / Chicago: Saalfield Publishing Co., (1906).  17.5 cm.  (82) leaves.  Printed on one 
side only.  Top edge gilt.  Decorated cloth, faded spine.    
 
A series of illustrated thoughts in rhyme, not too sublime, for those in their cups.  Such as: The wine does no harm if you do not sip, / It 
only hurts him who drinks it. / 'Tis not the water outside the ship, / But the water within, that sinks it; – or Soon or late each man must 
learn / In matrimony's school, / That his wife, just like other wives, / Is married to a fool. 
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14.  Saunders, William (1822-1900) & F.J. Cope & J.M. McMinn.  Both Sides of the Grape Question.  
Comprising  I. “An essay on the culture of the native and exotic grape.” by William Saunders, of 
Germantown, Pa.  II. “Physiography in its application to grape culture.” by F.J. Cope, of 
Greensburg, Pa.  III. “A contribution to the classification of the species and varieties of the grape 
vine, with hints on culture.” by J.M. McMinn, of Williamsport, Pa.  Philadelphia / New York: J.B. 
Lippincott & Co.  A.M. Spangler / C.M. Saxton.  Barker & Co., 1860.  King & Baird, Printers.  16.5 
cm.  96 pages.  Illustrations.  Stiff brown paper covers, gilt title on cover: The Grape Question.  Covers 
worn, front cover shows split on verso from bending.  Some foxing internally.  Pencil marks in margins.  
Previous owners' names: “D. Rhoades, 1860” and “E.A. Young, Myersville, MD, January 6th, 1884.”  
All considered, a pretty good copy.                                     
 
Amerine 2990: “The first American ampelography? Bailey (Cyclopedia, vol. 2, 1546).  Bailey states that there is an 1860, 2d edition, 
that is a reprint of the 1860 1st edition and is not a true 2d edition …”  There is no indication of reprint in this copy.  Not in Simon. 
 
In the “note by the publisher” A.M. Spangler says that with the first issue of the Farmer and Gardener, a premium was offered for the 
best essay on the grape.  “For reasons which we cannot explain, there was little or no competition.”  The offer was renewed in a 
subsequent issue and seven essays were submitted.  Saunders' essay  was awarded the premium, while the other two were also included 
here because of “the freshness and novelty of the views” (Cope) and “the research displayed” (McMinn).  The bulk of the volume is 
taken up by Saunders (pages 1-54), followed by Cope (55-72) and McMinn (73-96). 
 
Saunders was a nurseryman, landscape gardener and horticulturist.  He was born in Scotland, was trained at Kew Gardens, and came to 
the US about 1848.  In Baltimore, he managed an estate owned by Johns Hopkins.  He wrote many articles for Gardener's Monthly, The 
Horticulturist, and other periodicals.  Later he went into the nursery business and also became a landscape gardener, completing the 
plantings of the National Capital's Park System started by Andrew Downing.  In 1862 he was appointed Botanist and Superintendent of 
Horticulture of the newly created United States Department of Agriculture.  He introduced many fruits to the US, including hardy 
Russian apples, the Japanese persimmon, and the Bahia or Washington Navel Orange.  He designed the cemetery at Gettysburg and sat 
near Lincoln during the famous address.  In 1890 he helped establish the tea gardens of Charles W. Shephard near Somerville, SC.  
According to the National Cyclopaedia of American Biography (1900), he had the largest collection of books and pamphlets on 
agriculture and horticulture in the US. 
 
Saunders' essay in this book covers all aspects of grape culture – grape varieties, propagation methods, pruning, grape houses, pot 
culture, etc.  Cope advocates propagation from seeds and then pretty much letting nature take its course.  “Nature never propagates by 
scions or cuttings; she does, sometimes, by layers; more frequently by sprouts; but generally by seeds … I am convinced by experience 
and observation, that no vine can very long maintain its original vigor, which has been for a series of years annually pruned …” [page 
64].  McMinn concludes his essay with a vote of confidence: “I confidently anticipate the complete success of the American grape, both 
as a table fruit and for wine, and I think nothing now remains but to clear away the rubbish, and adopt the best varieties …” [96]. 


15.  (Savoy … ).  The Savoy Cocktail Book.  Being a compendium of Cocktails, Sours, Flips, 
Toddies, Coolers, Smashes, Daisies, Highballs, Egg Noggs, Tom Collins, Sangarees, Punches, 
Cobblers, Rickeys, Slings, Fizzes, Juleps, Shrubs, Frappé, Fixes and Cups.  London: Constable, 
(1965).  Printed in GB by Ebenezer Baylis and Son, The Trinity Press, Worcester and London.  19 cm.  
251 pages.  Illustrations by William Feilding.  Front endpaper recipes and notes, repeated on back 
endpapers.  Decorated cloth, dustjacket.    
 
“New, completely revised, redesigned edition.”  Original edition 1930, new edition 1952, reprinted 1954 and 1959.  New edition, 
revised and reset 1965.  There is a note regarding a change in practice since 1930.  “At that time, it was considered correct to shake 
most cocktails: now it is regarded as wrong to do this unless in the ingredients there is a fruit juice.  There are exceptions to this rule, 
but briefly it is safe to stir a clear mixture and shake a cloudy one.”  There is, however, no indication as to whether it is safe to drink 
these mixtures. 
 
For those who find the sweetness of port not quite deadening enough, there is the “Chocolate Cocktail (No. 2): yolk of 1 fresh egg, ¼ 
Yellow Chartreuse, ¾ Port Wine, 1 teaspoonful of Crushed chocolate.  Shake well and strain …” [page 43].  As an antidote, try the 
“Choker Cocktail: 2/3 Whisky, 1/3 Absinthe, I dash Absinthe Bitters.  This cocktail is to be very thoroughly shaken and no sweetening 
in any form should be added.”  [43].  A warning label appears on the endpaper: “Drink this, and you can drink anything; new laid eggs 
put in it immediately become hard-boiled.” 
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16.  Sayers, E(dward).  The American Fruit Garden Companion, being a practical treatise on the 
propagation and culture of fruit, adapted to the northern and middle states.  By E. Sayers, 
Gardener, author of The American Flower Garden Companion, etc.  Boston: Weeks, Jordan and 
Company, 1839.  Tuttle, Dennett & Chisholm, Printers.  17.5 cm.  174, 2 catalog pages.  Pasted in on 
front pastedown: “Col. Moses G. Maynard.  From Ag. Soy. of Westborough & Vicinity, 1843.”  Brown 
cloth, gilt lettering on cover.  Cover faded, slightly blistered and worn.  Some foxing.  Solid copy.    
 
Contains a chapter on “Culture of the Grape” and another on “Management of the Vinery” [pages 108-137].  The copy listed in 
Amerine (2998) is apparently missing the book catalog pages – one at frontis and 2 at end. 


17.  Schloenbach, [C.] Arnold (1817-1866).  Was sich der Wein erzählt.  München: E.A. 
Fleischmann's Buchhandlung (A. Rohsold), 1862.  Printed by Wild'sche Buchdruckerei (Parcus), 
Munich.  14 cm.  43, (1) pages.  Illustrated boards.  Worn at corners, but a well preserved copy.    
 
A miscellany of wine drinking tales from the Rhine country, written in verse.  At the end, the author suggests that anyone who feels the 
poet is having problems and that wine could be beneficial might consider sending a supply to him via his publisher.  An unusual little 
booklet. 


18.  Schmidt, (A.) William.  The Flowing Bowl.  When and What to Drink.  By the only William 
(William Schmidt).  Full instructions how to prepare, mix, and serve beverages.  New York: 
Charles L. Webster & Co., 1892.  Press of Jenkins & McCowan, New York.  21 cm.  (2 blank leaves), 
(4), xi-xvi, (1 blank leaf), (1 title leaf), 19-294, (10 catalog) pages.  Dark green cloth, gilt spine, blind-
stamped design on covers.  Some waterstaining on spine and covers, but internally clean and sound.    
 
Copyright 1891.  A treatise on drink, with a few historical pages on menus and dining customs as they related to drinks.  The bulk of 
the book is devoted to mixed drinks [pages 105-271], and in his preface the author describes his credentials as a mixer.  There is an 
index of drinks at the end. 


19.  Schmidt, (A.) William.  The Flowing Bowl.  When and What to Drink.  By the only William 
(William Schmidt).  Full instructions how to prepare, mix, and serve beverages.  New York: 
Charles L. Webster & Co., 1892.  Press of Jenkins & McCowan, New York.  21 cm.  (3 blank leaves), 
(4), xi-xvi, (1 blank leaf), (1 title leaf), 19-294, (10 catalog) pages, (1 blank leaf).  Dark green cloth, gilt 
spine, blind-stamped border on covers.  Spine waterstained, slight edgewear on front cover.    
 
This copy is identical to item 18 above, except for minor variations in the pagination and the covers.  Of special interest is a scarce 
price list of the Brotherhood Wine Co, New York,  pasted in on front endpaper – 14.5 cm, 32 pages, burgundy wraps.  There is no date, 
but the latest vintage wine listed is 1895.  Also inscribed on endpaper: “Compliments of E.H. King.”  Edward H. King is listed in the 
catalogue as a director of the Brotherhood Wine Company. 
 
I have seen a copy of this book described by book sellers as bound in “navy blue” or “blue” cloth.  One entry states that there is a 
“tissue-guarded frontispiece photo of author … Navy blue boards with gold and silver depiction of steaming bowl on front board, gilt 
lettering.”  There is no evidence in either of my two copies of a missing frontispiece. 


20.  Schmoeckel, Peter.  Freude am Mixen.  Illustriert von A. Parouart.  Gütersloh: Im Bertelsmann 
Lesering, (1962).  19 cm.  191, (1) pages.  Illustrations and photos.  Illustrated glossy boards.  Spine 
torn and repaired, otherwise a decent copy.    
 
In Bertelsmann's Steckenpferd-Bücherei series.  A chatty introduction to cocktails and mixed drinks, and all the attendant party do's and 
don'ts.  The author begins by explaining how he came by his hobby after having been exclusively a wine drinker.  There are details on 
how to set up a bar, the origin and nature of the various spirits that are used, and of course numerous cocktail and other drink recipes 
and mixing techniques. 
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21.  Schmoeckel, Peter.  Beschwingte Mix-Touren.  Serviert von Peter Schmoeckel, illustriert von 
Hans Georg Lenzen.  Bern & München: Phoenix, im Scherz Verlag, n.d. [?1965].  20 x 10 cm.  95, (1) 
pages.  Monochrome illustrations.  Flexible green cloth, dustjacket.  Dustjacket shows damp rippling.    
 
Another cocktail book, less detailed, by the author of item 20 above.  Needless to say, most of the drinks are of American origin.  
Melvyl lists several Schmoeckel titles on wine and drinks published in the 1990s. 


22.  Schnack, Anton (1892-1973).  Weinfahrt durch Franken.  Mit einem kleinen Weinbrevier.  
Illustriert von Marietta Zimmermann.  München: Süddeutscher Verlag, (1964).  19 cm.  146, (2 
catalog) pages.  Illustrations.  Illustrated glossy boards.    
 
©1964.  A journey through the wine country of Franconia with a miscellany of history, lore and eulogy, as well as sketches of specific 
wines.  There is a chapter for each month of the year, with the opening sentence identical for each: “In January it's particularly pleasant 
in Mainfranken,” … “In February it's particularly pleasant in Mainfranken,” and so on.   A different vintage is described in each 
chapter: 1186, 1631/32, 1899, 1857, 1895, 1431, etc.  A little bit of everything.  Schnack was a collector of wine labels, old maps, and 
bird feathers.  His other works include poetry and fiction. 


23.  Schnack, Anton (1892-1973).  Weinfahrt durch Franken.  Mit einem kleinen Weinbrevier.  
Mit 90 Zeichnungen von Marietta Zimmermann.  München: Süddeutscher Verlag, (1967).  19 cm.  
146, (2 catalog) pages.  Illustrations.  Illustrated glossy boards.    
 
2. Auflage.  ©1965, 1967.  As far as I can tell, identical to the first edition (item 22 above), except for the revised title page, the catalog 
pages at the end, and lower paper quality.  Melvyl lists only this second edition. 


24.  Schnack, Friedrich (1888-1977) (editor).  Das Büchlein vom Wein.  Mit 24 mehrfarbigen 
Bildern von Herbert Thiele.  Freiburg im Breisgau: Hyperion Verlag, n.d..  Printed by Wiesbadener 
Graphische Betriebe.  9.5 cm.  96 pages.  Color illustrations.  Green vinyl binding, gilt.  Covers soiled.    
 
A miniature book.  No date (acquired 1966).  A collection of literary passages on wine.  Authors cited include Goethe, Schiller, Kerner, 
von Scheffel, von Eichendorff, Mörike, Hauff, von Grimmelshausen, Cervantes ... and Friedrich Schnack!  Friedrich was Anton's older 
brother, and wrote books on nature and natural history, notably on the subject of butterflies (Das Leben der Schmetterlinge, 1928, 
republished 1958). 


25.  Schnack, Friedrich & Cathrin Seifert (editors).  Wein ist Leben.  Stuttgart: Schuler 
Verlagsgesellschaft, n.d..  Printed by K.G. Lohse, Frankfurt am Main.  11.5 cm.  (48) pages, including 8 
color plates.  Illustrated glossy boards.  In clear plastic box.    
 
A minibook.  No date (acquired 1970).  A small collection of literary pieces on wine.  Authors include Hesiod, Euripides, Horace, 
Shakespeare, Cervantes, Klopstock, Fontane, Joseph Wechsberg (from Blue Trout and Black Truffles).  Two of the plates illustrate the 
wine harvest – one by Goya, another by György Lehoczky. 


26.  Schoonmaker, Frank [Musselman] (1905-1976) and Tom Marvel (1901-1970).  The Complete 
Wine Book.  New York: Simon and Schuster, 1934.  Manufactured by Haddon Craftsmen, Camden, NJ.  
20 cm.  xi, 315, (8 wine record blanks) pages.  Maps & illustrations.  Bibliography pages 277-280.  
Flexible maroon cloth.  Dustjacket.  Waterstaining along lower edges of covers and dustjacket.  Lower 
edge of dustjacket worn.                
 
Schoonmaker had written a series of major articles on wine for the New Yorker.  These were expanded into the present book, unusual 
for its time – just after the end of Prohibition – in its detail and scope.  The journey through the wines of the world begins, notably, 
with “American Wines,” and there are chapters on the wines of France, Germany, Italy, Spain & Portugal, and other countries, followed 
by chapters on home made wines, the cellaring, buying, serving and  drinking of wine, wine in the kitchen, and finally a chapter on 
spirits.  Also included are charts of the Bordeaux classification, Burgundy vineyards and shippers of port, sherry and madeira.  At the 
end there are a few blank wine record pages. 
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The introduction and lead chapter are devoted to Schoonmaker's pet peeves – wine legislation in the US and “the abracadabra of wine.”  
One often sees references to wine snobs (or pontificators) in wine writing, but rarely is one given specific examples.  Schoonmaker 
names names: “A pair of epicures … tell us that … Pouilly is ‘deep golden, sweeter than Chablis, something like Sauternes’ … 
[Carlisle and Dunn, Wining and Dining with Rhyme and Reason].  From the dining halls of Hollywood comes cloth-bound counsel for 
the nation on ‘the lost art of polite drinking’ [Alma Whitaker, Bacchus Behave], the feminine author of which assures us that ‘Port 
originally (sic) came out of Portugal,’ that many West Coast connoisseurs prefer a ‘French brand’ of Sherry … to Monteledo, whatever 
that may be, and that ‘connoisseurs … will tell you that a Champagne less than twenty years old is unfit for human consumption.’  A 
San Francisco wine authority ‘explains’ the brazen appropriation of honorable European place names on the part of California wine 
makers by stating that ‘to the wine buyer the name is not a geographic name any longer, but is the name of a particular type of wine,’ 
and gives weight to his assertion by listing ‘French Sauterne’ as a ‘dry type.’ [H.F. Stoll.  Wine Wise].”  [page 15].  But Schoonmaker, 
of course, makes statements of his own, in defense of rules for wine-drinking: “One does not hear Kreisler and Paul Whiteman on the 
same concert program … nor does one hang a Degas in the kitchen.  And the real rules of wine drinking are almost equally obvious …” 
[17].  Luckily for him, he was spared the concert halls and kitchens of the 21st century.  About American wine, Schoonmaker has good 
and bad things to say.  Among the bad are the genius of California vintners who have devised a chemical way of rapidly aging wines to 
achieve properties “that would otherwise be acquired in three years of ageing.  Whom the gods would destroy they first make mad.” 
[41]. 
 
An interesting document of the state of wine and wine knowledge in America in 1934.  Schoonmaker’s wine books were preceded by 
European travel books, beginning with Through Europe on $2 a Day (1927).  For more information, see the entry on Schoonmaker in 
the Oxford Companion to Wine.  


27.  Schoonmaker, Frank (1905-1976) and Tom Marvel (1901-1970).  The Complete Wine Book.  
New York: Simon and Schuster, 1934.  Manufactured by Haddon Craftsmen, Camden, NJ.  20 cm.  xi, 
315, (8 wine record blanks) pages.  Maps & illustrations.  Bibliography pages 277-280.  Flexible maroon 
cloth.  Covers soiled.    
 
Another copy, well used, with marking and underlining.  The blank pages at end are completely filled in with lists of wine purchases – 
many 1928 and 1929 Bordeaux (first and second growths mostly) and Burgundy vintages, as well as Tokay, Sherry, Port, Champagne, 
German & Spanish.  For wines purchased, the owner recorded the number of bottles (ca 250 in all), date purchased (January & 
February 1936), name of dealer (Lehmann, Macy, Hearn, Bates & Schoonmaker [?]), and references to pages in this book.  An 
interesting contemporary document of a wine cellar aborning. 


28.  Schoonmaker, Frank (1905-1976) and Tom Marvel.  The Complete Wine Book.  New York: 
Simon and Schuster, 1935.  Manufactured by Haddon Craftsmen, Camden, NJ.  20 cm.  xi, 315, (8 wine 
record blanks) pages.  Maps & illustrations.  Bibliography pages 277-280.  Bookplate: “Ruth Frances 
Keeler.  For we are only true to the far lights we follow, singing over vale and hill.”  Signed on 
endpaper: “Frank Schoonmaker.”  Maroon cloth.  Spine faded and worn.  Bottom edge soiled.    
 
“Second and revised edition.”  Contents appear to be identical.  Title page is revised.  Also published by George Routledge, London, 
1935 [22 cm.  xv, 262, (9 wine record blanks) pages].  Schoonmaker's American Wines was published in 1941. 


29.  (Schoonmaker, Frank, editor).  Frank Schoonmaker's News from the Wine Country.  A 
Quarterly Publication for the Delectation, Instruction and Divertissement of Bibbers, Sutlers, 
Oenophilists, Wine Tasters, Poetasters, Gastronomes, Epicures, Feinschmecker, Fines Gueules 
and Catadores de Vino.  Spring-Summer 1952.  20 Cents.  Compliments of Almadén Vineyards, 
Los Gatos, Calif.  San Francisco: Almadén Vineyards, 1952.  21.5 cm.  27, (5) pages.  Illustrations, 
photos and ads.  Paper, no covers.    
 
An isolated copy of this winery periodical.  Unsigned material on Almadén, and on Clos des Goisses, “the most remarkable vineyard in 
all the Champagne country,” is presumably by Schoonmaker.  Articles by other contributors include “Food for Spring and 
Conversation” by Jeanne Owen, “Gastronomy in Baltimore” by Tom Marvel, and “In Quest of Wine and Lampreys” by H. Warner 
Allen. 


30.  Schoonmaker, Frank (1905-1976).  The Wines of Germany.  Frank Schoonmaker's Wine 
Library.  New York: Hastings House, Publishers, (1956).  21.5 cm.  xiv, (2), 152 pages + 8 glossy 
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photo plates following page 76.  Maps.  Endpaper maps.  Light brown cloth.  Dustjacket.  Internally 
damp rippled, water staining (1 cm) at lower outer corners of pages.  Dustjacket soiled and worn.    
 
This was my German wine bible during the sixties and early seventies.  An excellent guide through the maze of German wines and 
vineyards, now somewhat out-dated because of changes in the wine laws, though old traditions have a habit of surviving, in one form or 
another. 


31.  Schoonmaker, Frank (1905-1976).  The Wines of Germany.  Frank Schoonmaker's Wine 
Library.  New York: Hastings House, Publishers, (1966).  21 cm.  xvi, (2), 156 pages + 8 glossy photo 
plates following page 76.  Maps.  Endpaper maps.  Paper, illustrated to match dustjacket of first edition.  
Slightly rippled, but clean throughout.    
 
Revised edition, May 1966.  “Preface to the revised edition” pages vii-viii.  Addenda notes pages 144-148.  Included in the addenda is a 
note regarding Eiswein.  “… this is a rare oddity which could almost be considered an accidental Auslese; it is made from the first 
pressing of frozen grapes … The result is a rather sweet, interesting wine, usually less well-balanced and considerably less fine than a 
true Auslese.”  This is rather interesting to me, since Canada now produces much of the world's icewine, made by the same method as 
German icewine [Eiswein], but apparently achieving higher qualities because of the more cooperative winter weather, and thus gaining 
world-wide recognition.  Unfortunately, the current global taste in wine and the political pressures of the European Common Market do 
not favor the production of the great Auslese wines of the past, let alone the truly incomparable Trockenbeerenauslese wines.  Let's hope 
we will not lose the opportunity to savor the differences. 
 
The third edition is dated 1969, and another, revised by Peter Sichel, was published 1980. 


32.  Schoonmaker, Frank (1905-1976).  Das Wein-Lexikon.  Die Weine der Welt.  Frankfurt am 
Main, Hamburg: Fischer Bücherei, (1969).  18 cm.  277, (2), (8 catalog) pages.  Paper.    
 
August 1969.  Original title Encyclopedia of Wine, Hastings House, New York.  Licensed by Süddeutscher Verlag, München, from the 
2nd revised edition, ©1967.  ©1965 Frank Schoonmaker. 
 
Schoonmaker's Dictionary of Wines was published 1951, followed in 1964 by the Encyclopedia of Wine, revised and expanded by 
Julius Wile 1978, and completely revised by Alexis Bespaloff 1988. 


33.  Schützenberger, P[aul] (1829-1897).  On Fermentation.  By P. Schützenberger, Director at the 
Chemical Laboratory at the Sorbonne.  The International Scientific Series.  With twenty-eight 
illustrations.  New York: D. Appleton and Company, 1886.  19.5 cm.  (half title leaf), 4 catalog, (title 
leaf), (v)-viii, 331, 4 catalog pages.  Illustrations.  Red cloth, embossed in black.  Mild waterstain along 
right edge of pages gradually fading out towards end of book.  Solid copy.    
 
A technical treatise on the subject.  Volume 20 in The International Scientific Series.  The 4 catalog pages at the front are identical to 
those at the back.  Other editions: in English, New York 1876, 1879, 1882, 1887,1889, 1893, 1896 and 1900, London 1876, 1880, 
1883; in German, Leipzig 1876; in French, Paris 1864, 5th edition 1889, 6th edition revised 1896.  In 1865 [or 1869?], Schützenberger 
invented acetate rayon, called celanese, first used commercially in fabrics in 1904. 


34.  Scott, J[ames] M[aurice] (1906-1986).  The Man Who Made Wine.  With illustrations by B. 
Biro.  London: Hodder & Stoughton, (1953).  Printed by Hazell, Watson & Viney, Aylesbury and 
London.  19 cm.  124, (1) pages.  Bookplate: “… Willis Kingsley Wing, Authors' Representative … 
New York …”  Red cloth, dustjacket.  Dustjacket worn.    
 
First printed 1953.  A story about the an old wine maker in France, reminiscing about his vineyard and wines following a banquet in 
honor of his retirement.  He remains seated at the table after all the guests have departed and continues to taste and drink the wines of 
the vineyard he loved.  A limited edtion of this work was published by the Yolla Bolly Press of Covelo, CA in 1996. 
 
Scott was explorer, statesman, advertising representative, publicity manager and author.  He was wine correspondent for the Daily 
Telegraph during his time there from 1933 to 1965, but was best known as explorer and writer.  In 1928-29 he was a member of H.G. 
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Watkins' expedition to Labrador, and a year later, again with Watkins, he completed a 450-mile trek in 29 days in Greenland, which 
earned him a Polar Medal.  He wrote on Labrador, as well as the Arctic and Antarctic. 


35.  Scott, J[ames] M[aurice].  The Man Who Made Wine.  With illustrations by B. Biro.  New 
York: E.P. Dutton & Co., (1954).  Printed in the USA.  19 cm.  124, (1) pages.  Cloth, dustjacket.    
 
First [US] edition.  The woodcut-type illustrations in this edition are not quite as clear and crisp as in the UK edition (item 34) 


36.  [?Sedgwick, James].  Vinum Britannicum: or, an Essay on the properties and effects of Malt 
Liquors.  Wherein is considered, in what cases, and to what constitutions, they are either 
beneficial or injurious.  With a plain mechanical account, how they are serviceable or 
disserviceable to human bodies.  By a Physician in the Country.  Lodon [sic]: Printed for D. 
Midwinter, at the Three Crowns in St. Paul's Church-Yard; and M. Bryson, Bookseller in Newcastle on 
Tine, 1727.  21.5 cm.  (title leaf), v [“to the reader”], (4 table of contents), 52 pages.  Headpieces and 
initials.  Disbound.  Soiled, more so at beginning and end.  Diagonal 6 cm piece torn off at lower inside 
corner of pages through table of contents, angled from 0 at upper end to 1 cm at bottom, with no loss of 
text, all of which is clearly readable throughout.  Salvageable.    
 
The author voices a rather negative opinion of wine.  “Every one seems to have a darling Liquor, which he is disposed to commend and 
celebrate at the Expente of all the rest.  This he extols to the Skies; and … finds it … adapted to the Cure or Prevention of all Diseases 
… And … he proceeds … to prove all other Liquors good for nothing …”  He goes on to say that malt liquor has been vilified and he's 
afraid the legislature will soon prohibit its use.  It is because of the strength of our own malt liquors that our men out-work and out-
fight any nation on earth.  “How quickly are the Spirits of the Grape evaporated, in Comparison of those which are produced from our 
Barley?  Let a Military Foreigner enter the Field, his Veins flowing with Burgundy and Champaign … in a short Time his fine Spirits 
are drawn off, and you find the Man almost reduced to a Caput Mortuum.  Very different are the Effects of the Englishman's Ale and 
Beef … his Perseverance is as remarkable as his Courage.  If the Wine-Drinkers Abroad accuse our Liquor of rendering us obnoxious to 
Coughs, Consumptions, and Dropsies, it might be sufficient to retort upon them their Gout, and their Stone.” [preface].  The treatise 
covers the subject of malt liquors in eight chapters: antiquity, how produced, their nature, usefulness, when appropriate to consume, 
differences in malt liquors, physiological considerations, and comparison with wines. 
 
Simon does not list this title, but lists another work by James Sedgwick (BV and BG), for which Melvyl's entry reads: “A new treatise 
on liquors: wherein the use and abuse of wine, malt-drinks, water, etc. are particularly consider'd in many diseases, constitutions, and 
ages.  With the proper manner of using them, hot, or cold either as physick, diet, or bath.  Containing plain and easy rules for the 
preservation of health, and the attainment of long life..  London, Charles Rivington, 1725. 6, xviii, [22], 407, p. 20 cm.”  The person 
from whom my copy was originally purchased had identified the author of the present essay as James Sedgwick, but did not specify the 
source of the information. 


37.  Seldes, Gilbert [Vivian] (1893-1970).  The Future of Drinking.  Drawings by Don Herold.  
Boston: Little, Brown, and Company, 1930.  21 cm.  xii, 173 pages (including 15 full-page plates of 
illustrations) + frontispiece illustration.  Cloth, dustjacket.  Front cover has light stain along edges.  
Dustjacket is soiled and chipped.  Internally clean.    
 
Published July, 1930.  Seldes was a literary and editorial writer.  In this book his aim is to discuss the future of drinking, not the future 
of Prohibition.  As the dustjacket blurb states, “this is an ironic account of the two new religions in America: the fanatic religion against 
drinking and the equally fanatic religion of compulsory drunkenness.”  Seldes devotes some space to the “woman drinker,” saying that 
she was probably not created by Prohibition, which came just after “the triumph of Woman Suffrage, and the fact that women had taken 
to drinking, with their characterisitic thoroughness, just when Prohibition became legal, may be merely a coincidence …” … “… the 
woman drinker has always been a thorn in the flesh of the man she is drinking with – and to anticipate the conclusion – it is very likely 
that the future of drinking lies in the hands of women.”  [page 66].  As for the pre-Prohibition era, “it is no use pretending that the art 
of drinking was ever skillfully practised in America.  Not even in the Gilded Age, when Ward McAllister spoke of putting ice into … 
white wines and specifically champagne …” [74].  After listing some of the cocktail recipes of pre-Prohibition days, Seldes says that “if 
this revolting catalogue is correctly dated … the bill of complaint against the woman drinker is perceptibly diminished … [Her] effect 
on the taste of drinks is due partly … to the fact that she began drinking in a country already low in taste …” [86-87].  Interesting social 
history and commentary. 
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Seldes was managing editor of the literary journal The Dial from 1920 to 1923, the years of its greatest prestige, and was program 
director for CBS 1937-45.  He published editions of Aristophanes' Frogs and Lysistrata, but was known particularly for his The Seven 
Lively Arts.  Arthur Schlesinger Jr. described Seldes as “an exuberant man, generous and funny, overflowing with charm, curiosity, wit 
and passion.” 


38.  Seltman, Charles [Theodore] (1886-1957).  Wine in the Ancient World.  Charles Seltman, Litt. 
D., formerly Fellow of Queens' College and Lecturer in Classical Archaeology in the University of 
Cambridge.  London: Routledge & Kegan Paul, (1957).  Printed by William Clowes and Sons, London 
and Beccles.  22 cm.  xvi, 196 pages + 8 glossy photo plates.  Illustrations.  Bibliography pages 183-
184.  Maroon cloth, dustjacket.  Covers waterstained, internal damp rippling throughout with no 
staining.  Dustjacket waterstained and torn.  Reading copy.    
 
First published 1957.  In his preface, Seltman refers to Henderson's 1824 History of Ancient and Modern Wines.  “Since that date – as 
far as I am aware – no book has appeared in the English language dealing with our subject … When Mr Henderson wrote his learned 
work, the science of archaeology was as yet unborn.  Minoans were unheard of; the Mycenaean phase of Hellenic life unimagined; 
Athenian vases were called Tuscan urns … … [Archaeology] has been able to contribute far more to our knowledge about wine and the 
gods of wine in the ancient world than ever could have been imagined at the beginning of the last century.”  A dustjacket note on the 
author tells us that he died just before the publication of this book.  H. Warner Allen's A History of Wine, which deals extensively, 
though by no means exclusively, with wine in the ancient world, was published in 1961.  Younger's Gods, Men and Wine followed in 
1966. 
 
Seltman was active in numerous archaeological organizations and published a number of books and articles on classical antiquities.  
One of his hobbies was cooking. 


39.  Serjeant, Richard.  A Man May Drink.  Aspects of a Pleasure.  London: Putnam, (1964).  Printed 
by C. Tinling & Company, Liverpool.  20.5 cm.  191 pages.  Bibliography page 9.  Red cloth, lightly 
worn dustjacket.    
 
First published 1964.  On dustjacket: “The name Richard Serjeant conceals the identity of a consultant surgeon.”  The author covers 
social, legal and physiological aspects of drinking wine, beer and spirits.  This statement by the author, in the first chapter, is 
characteristic: “Medical indications for taking alcohol are remarkably few; a glance at chapter 8 will in fact reveal far more reasons for 
not having any.  However, there is a tendency among doctors to adhere to statistical and scientific considerations for what patients 
should have and do, while allowing humanity to influence their own behavior.  There may not be any sound pharmacological basis for 
prescribing a daily glass of stout for a lonely old man in hospital just because he feels like it, but to see him enjoying it is a rewarding 
experience – even a moving one.” [page 15]. 
 
Richard Serjeant was a pseudonym for William Van Essen, consultant surgeon, Woolwich Group, London.  He wrote on aspects of 
medicine and on flying (Private Flying for Leisure and Business). 


40.  Seybold, A.  Vinum – Der Wein.  Von altem und neuem.  Ein Wein-Lese-Buch.  Heidelberg: 
Quelle & Meyrer, (1955).  Printed by Heidelberger Verlagsanstalt und Druckerei.  18.5 cm.  343, (1 
catalog) pages.  Illustrations.  Red and yellow bookmark ribbons.  Inscribed on front endpaper: “Als 
Ersatz für ausgebliebene Sonntagsbesuche und Trost für einsame Wochen ohne ‘die’ Gerda und [?Ille].  
München-Gräfelfing, 29. August 1956.”  [As a substitute for the absence of Sunday visits and 
consolation for lonely weeks without “the” Gerda and ?Ille].  Flexible red cloth.  Minor light spotting.    
 
©1955.  A second “corrected” edition was published in 1962 – also 343 pages.  As indicated by the title, this is a wine reader covering 
the old and the new – from wine in the Bible, Mesopotamia, China, Rome, to the wines of Germany and other European countries, with 
selections of prose and poetry from a number of literary sources. 


41.  Shand, P[hilip] Morton (1888-1960).  Bacchus, or Wine To-Day and To-Morrow.  London: 
Kegan Paul, Trench, Trubner & Co., [?1927].  Printed in GB by Mackays, Chatham.  16.5 cm.  96, 20 
catalog pages.  Dark brown boards, paper label on cover and spine.  Binding worn.  Catalog at end lists 
books in the “To-Day and To-Morrow” series.    
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One of Shand's bêtes noires was teetotalism:  “Teetotalism and castration are analogous abnegations …” [page 14].  Another was 
champagnisation (“prostitution”) of all kinds of wine to still the “insatiable public appetite for effervescence …” [47].  Still another 
was the urge to “think imperially.”  “Australian Burgundy and South African Hock could not pass muster for the French and German 
wines they so unblushingly pretend to be …”  Of the four main sources of Empire wines –  South Africa, Australia, Palestine and 
Cyprus – “only the first and last are in any real sense wine-drinking countries.” [56].  Very entertaining reading. 
 
Shand's other great interest was architecture.  He translated Walter Gropius' New Architecture and the Bauhaus from the German – 
London, 1935. 


42.  Shand, P. Morton.  A Book of Wine.  London: Guy Chapman, 1926.  Printed by the Cloister Press 
of Heaton Mersey.  22 cm.  xviii, 320, (13 cellar book blanks) pages.  Six maps.  Bibliography pages 
297-299.  Boards, dustjacket.  Rather poor condition, boards warped and waterstained, dustjacket torn, 
rippled and stained.  Internally rippled, but quite clean, thus qualifying as a reading copy.    
 
First of a number of wine books by Shand, in the Saintsbury / Warner Allen tradition. [Allen's Wines of France, 1924, is listed in the 
bibliography: “The most recent book, excellent as far as it goes.”]  The preface is dated at Lyons, August 1925.  Shand holds strong 
opinions on various aspects of wine and has no difficulty communicating them.  In the introduction he presents his views on the 
Prohibitionists: “Like Calvin, their egregious master, they think that the world can be made ‘good’ … by dint of decrees, tribunals, and 
penalties, forgetting that Calvin himself was a regular wine-drinker and received his supplies gratis from an as gloomy and ferociously 
intolerant ‘sanctified’ community as history has ever seen.” [pages xi-xii].  He begins his survey of the wine countries with Portugal.  
Port wine is a serious sport to the Englishman in the tradition of fishing and fox-hunting.  “The added alcohol … must first be given 
time to work itself out, just as the fox must have a fair start, the salmon be played patiently … With Port it is the spirit of the cult of the 
wine which matters far more than the wine's actual relative or intrinsic worth.” [25].  Dr. Johnson loved Port, but so did “the gross and 
noisy Bismarck” and “Luther would probably have appreciated Port as much as Heine would have abhorred it … Dr. Johnson … was 
more eclectic and respectable in his tastes than Luther till it came to Port …” [26].  And so on. 
 
Following Portugal, there are chapters on Spain, France (more than 100 pages), Germany, Switzerland, Italy, then Central Europe, the 
Balkans, the British Empire (including Palestine), and “The Rest of the World” (including Asia Minor, China, Japan and the 
Americas).  Speaking of California vineyards: “That these immense vineyards have now been converted to the production of raisins 
need cause no particular grief.  The raisins they yield are on a par with the wines they have supplanted: that is to say, they are very far 
from being the best that the world has to offer.” [287].  In the next paragraph: “The island of Cuba produces a tart but refreshing wine 
made from native grapes.” 


43.  Shand, P. Morton.  A Book of Food.  New York: Alfred A. Knopf, 1928.  Printed by Butler & 
Tanner, Frome and London.  21 cm.  319 pages.  Blue cloth backed decorated boards, paper label on 
spine.  Spine lightly spotted.    
 
The preface is dated at Lyons, April 6, 1927.  A rambling essay on food, with chapters on seasonings, bread, soup (“A woman who 
cannot make soup should not be allowed to marry …”) [page 104]), fish, vegetables, meat, cheese, dessert, beverages, as well as more 
general introductory chapters.  All of it is both opinionated and fun reading.  Shand tells us that his wife is French and he dedicates the 
book to her “… who has been instrumental in transforming … a bundle of cantankerous bones into a bushel of contented fat …”  He 
looks forward eagerly to his periodical home-comings to England – for the lawns, the parks, the squares – but not the food.  People ask 
“What's wrong with England?”  Shand has a two-word answer: “The cooking.” [16]. 
 
On medicine: “My own grandfather, a physician eminent in his day for the polished perfection of his bed-side manner, used to tell a 
story of how he was once called in to attend a little girl suffering from typhoid fever.  Being satisfied that there was no hope of the 
child's recovery, he broke the terrible news to the distracted parents and added that since medical science was powerless to save their 
daughter, they might as well let her have anything she cared to eat.  The little girl promptly asked for pickled walnuts with some 
insistence and made a very good recovery on the strength of them.  Doctors persist in thinking – on behalf of their patients, I mean – 
that we eat but to live … What medical opinion … condemns in one generation it implores humanity to adopt in the next, and vice 
versa … … two or three decades ago they banished light wines from our tables … though they never dreamed of censuring port, the 
most unwholesome wine there is.” [30-31]. 


44.  Shand, P. Morton.  A Book of French Wines.  London: Alfred A. Knopf, 1928.  Printed by the 
Cloister Press of Heaton Mersey.  22.5 cm.  xiii, (2), 247 pages.  Bibliography pages 245-247.   
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Cloth backed boards.  Very poor condition, binding very badly warped and waterstained.  Internal damp 
rippling throughout, but fairly clean, making this a reading copy of sorts.    
 
This is an expanded version of Shand's earlier A Book of Wine, 1926 (see item 42 above).  Again, the preface is dated at Lyons (May-
September, 1927).  The crippling coal strike of 1926 had depleted Britain's treasury and wine was to “assume a heavy part of the fiscal 
burden.  It may be fairly safely prohesied that, as far as wine is concerned, Mr. Churchill's 1927 Budget [Sir Winston was Chancellor of 
the Exchequer under Baldwin 1924-29] is destined to become as historic as Mr. Gladstone's budget of 1861, which reduced the duty on 
light wines to a shilling a gallon.  Thanks to Mr. Churchill's statesmanship and sound finance, lasting good has come of a great national 
misfortune … For the first time since the pernicious and meaningless 30 degrees proof dividing line was adopted the natural wines are 
no longer to be victimised in favour of the unnaturally fortified wines of Portugal and Spain …”  Mr. Churchill had not yet ‘had the 
pleasure’ of tasting native British distillations, but he was working on it.  “This can only be described as heroism.  Britain may well be 
proud to have a Minister who … does not shrink from an ordeal that would daunt nine professional wine-tasters out of ten …”  Since 
Port wine would not be able to ‘carry’ the new duty, some merchants were already reported to be planning shipment of 3 hogsheads of 
wine up to 25 degrees for every one of 40, blending them after they cleared bond, thus producing a wine of 28 degrees, about halving 
the duty on resulting wines of acceptably high alcoholic content.  “The commercial morality which openly countenances such sleight-of-
hand is apt to prove a discouraging example to the average sore-tried tax-payer, who has not the same resources of evasion at his 
command.”  [preface].  Eminently readable stuff. 
 
A revised and expanded version of this title was published in 1960 by Jonathan Cape, London. 


45.  Shand, P. Morton.  A Book of Other Wines – than French.  London: Alfred A. Knopf, 1929.  
Printed by The Cloister Press of Heaton Mersey.  22.5 cm.  xxxix, 185, (14 cellar blanks) pages.  
Bibliography page 163.  Bookplate of Marcus Richard Williams.  Maroon cloth backed mottled boards.  
Waterspotting on parts of spine and covers, spots on top edge and fore-edge.  Internally clean.  Overall 
not a bad copy.    
 
Publisher's note tipped in on page (v): “… The greater part of the material in this book is derived from a work, now out-of-print, by the 
same author entitled A Book of Wine which was published by Guy Chapman in 1926.  Alfred A. Knopf.” 


46.  Shand, P. Morton.  A Book of Other Wines – than French.  New York: Alfred A. Knopf, 1929.  
Printed by The Cloister Press of Heaton Mersey.  22 cm.  xxxix, 185, (14 cellar blanks) pages.  
Bibliography page 163.  Grey cloth backed colorfully decorated boards, paper label on spine.  Spine 
spotted.  Small piece cut off top right corner of front endpaper.    
 
See item 45 above. 


47.  Shane, Ted (1900 – ).  Authentic and Hilarious Bar Guide.  Published by TRUE, the Man's 
Magazine.  Cartoons by VIP.  New York: Fawcett Publications, 1950.  18 cm.  179, (2 catalog), (1) 
pages.  Paper.  Spotted along outer edges of covers.  Not bad, considering the browned brittle paper.    
 
Number 135 in the Gold Medal Book series.  Complete guide for the home bartender, with tons of recipes for mixtures to get drunk on, 
and ending with a chapter of advice on the inevitable hangover. 


48.  (Shaw & Co.).  Simple Facts about Wines, Spirits, Ale and Stout.  Published in the interest of 
fine Wines and Liquors by Alex D. Shaw & Co., Inc.  Wine merchants since 1881, New York 
City.  New York: Alex D. Shaw & Co., (1934).  19 cm.  64 pages.  Paper.  Worn, with some puncture 
marks through first 25 pages.    
 
©1934.  First printing, May 1934 – 50,000.  Second printing, August 1934 – 100,000.  Third printing, October 1934 – 100,000. 


49.  Shaw, Peter (1694-1763).  Essays for the Improvement of Arts, Manufactures, and 
Commerce, by means of Chemistry: containing, I. An Essay for the farther advancing and 
applying Chemistry, in England, to the improvement of numerous Arts and Trades.  II. An Essay 
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to improve the British Distillery, in the hands of the Maltstiller, Rectifier, Compounder, and 
Apothecary; by directing the carrying on their several Works with greater Accuracy.  III. An 
Essay to introduce an Art of concentrating Wines, Beers, and other fermented Liquors, or 
reducing their Bulk to Advantage, for Exportation and long Voyages.  The second edition, 
improved.  By Peter Shaw, Fellow of the College of Physicians, London, F.R.S. and Physician in 
Ordinary to his Majesty.  London: Printed for T. Longman, in Pater-noster Row, R. and J. Dodsley, 
in Pall-Mall, 1761.  21 cm.  xix, 258 pages.  A few tailpiece vignettes.  Ownership signature on title 
page.  Full leather.  Binding scuffed, covers detached, or nearly so.  Some foxing.  Waterstaining at 
outer edge of early and late pages, but not visually overpowering.    
 
Shaw states in his preface (“Advertisement”) that this essay was inspired by Lord Bacon's [Francis Bacon, 1561-1625] philosophical 
works, and seeks to promote “the design of that Author, in the Chemical Branch: … reducing a small part thereof nearer to practice.”  
Shaw had translated [“methodized, and made English”] Bacon's philosophical works, published in three volumes, London 1733.  He 
says that the design of the “several Volumes already published of the French Encyclopaedia … seems to be the completion of [Bacon's] 
Sylva Sylvarum.” 
 
From the Dictionary of Scientific Biography (Scribner's 1981): “From 1733 to 1737 he practiced at Scarborough and was active in 
promoting its spa. [Shaw's Enquiry into the Contents, Virtues, and Uses, of the Scarborough Spa-Waters …  was published in London 
1734].  He became involved with the notorious Joanna Stephens' remedies, which, as she claimed, dissolved urinary calculi in situ.  
They were a complex mixture that included calcined snail shells and soap, and Shaw believed in their efficacy.”  Shaw was admitted to 
the College of Physicians in 1740 and became physician in ordinary to George II in 1760, the last year of his reign, and continued in the 
same post with George III.  He died March 15, 1763 and was buried in the nave of Wimbledon church.  [Dictionary of National 
Biography]. 
   
Shaw made much of his living translating, writing and editing books on medicine and chemistry.  In the 18th century, “chemists found 
employment for their skills” at universities and academies in Germany, Scandinavia and France.  In England, Shaw “was the first 
chemist to explore this kind of occupation in the early 1730s; by the 1770s he had several imitators in London and the provinces.” 
[article on chemistry by Jan Golinski, to appear in the Cambridge History of Science, vol. 4, 2001].   
 
Simon BG #1378.  See Simon BG #1377 for Shaw's Juice of the Grape …, 1724.  The first edition of the present work was published in 
1731 (Simon BV, page 4, and again on page 151??).  See also Gabler, page 244 and Noling, page 370. 


50.  Shaw, Thomas George.  Wine, the Vine, and the Cellar.  London: Longman, Green, Longman, 
Roberts, & Green, 1863.  Printed by Spottiswoode and Co., London.  22.5 cm.  xv, (1), 505, (1) pages.  
Illustrations.  Half red leather marbled boards.  Very very poor condition.  Covers water damaged and 
warped, internally waterstained throughout.  Readable, but that's all.    
 
A detailed look at the wines of the world, beginning with Port and Sherry, followed by chapters on France, and the rest of Europe and 
the world.  The concluding chapters are on the handling of wine and on gout.  There are lists of “all known wines,” “wines of France” 
and “wines not French.”  Shaw acknowledges assistance from Jullien's Topographie de tous les vignobles connus [pages 379-429].  In 
the chapter on “America – California,” Shaw quotes Longfellow's poem Catawba Wine, saying that those “beautiful lines … make me 
somewhat timid in expressing opinions so very different from his …” [351-53]. 
 
This work is the product of Shaw's near 42 years' experience as a London wine merchant.  See Gabler, pages 244-245, for more 
information. 


51.  Shaw, Thomas George.  Wine, the Vine, and the Cellar.  Second edition.  London: Longman, 
Green, Longman, Roberts, & Green, 1864.  Printed by Spottiswoode and Co., London.  23 cm.  xv, (1), 
540 pages + foldout frontispiece plate illustration: “The Vintage,” two foldout charts with wine 
shipment and consumption data, and a map of the Douro wine district.  Illustrations.  Ownership: “Wm 
W. Haviland, Geneva, N.Y.”  Burgundy cloth, gilt spine.  Very poor condition.  Covers water damaged 
and warped, with cloth covering gone, etc.  Internal waterstaining and soiling, but print is readable.    
 
This second edition, published only a year after the first, includes a number of additions and deletions: added plate illustrations and 
foldout charts, introductory chapter expanded from 64 to 122 pages, “lists of known wines” are omitted, the appendix is reduced from 
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12 items to 2.  The chapter on “America – California” has added material on grape culture in Canada (pages 471-473).  This edition 
was reprinted by the Bacchus Press of Baltimore in 1992[?]. 
 
In an article in the Wine Spectator, dated March 31, 1988, Matt Kramer talks at some length about his encounter with a “pristine copy” 
of this book in the Shields Library at UC Davis.  I'll cite only one paragraph: “As for wine writers: ‘Others who do know a little, but a 
very little, talk and write as if their knowledge were so perfect that no one must presume to question their statements and assertions.’  I 
felt a stab from the grave.  Do you have any idea how hard it is to discreetly mop up bloodstains in a public library?” 


52.  Sheen, James Richmond.  Wines and Other Fermented Liquors; from the earliest ages to the 
present time.  Dedicated to all consumers in the United Kingdom.  London: Robert Hardwicke, 
(1864).  Printed by J. Davy and Sons, London.  17.5 cm.  xii, 292 pages.  Title page in red & black, with 
red decorative border.  Initials and illustrations.  Maroon cloth, gilt.  Endpapers stained and chipped.  
Binding split.  Covers detached and waterstained, spine torn and chipped.  Internally fairly clean.    
 
The first 10 chapters cover the history of wines and vines, and on viticulture, including a chapter on the vineyards of England and 
another on wine writers from Homer and Aristotle to Redding, Chaptal, Denman and others.  Chapters 11-19 cover the wines of the 
world.  Finally, there are general chapters on wine and its management, followed by 7 chapters on malt liquors and distilled spirits.  A 
lot of territory for a book of its size.  Sheen, like Shaw, includes Longfellow's Catawba Wine in the chapter on America and California.  
The preface is dated at London, December 1864, and the closing line reads: “A Happy New Year to All!” 


53.  Sichel, Allan (1900-1965).  The Penguin Book of Wines.  Baltimore, MD: Penguin Books, 
(1965).  Printed by Cox & Wyman, London.  297, (6 catalog) pages.  Maps.  Bibliography pages 267-
268.  Paper.  Minor color stain along very outer edge of back cover.    
 
A general introduction to wine by a very knowledgeable wine merchant.  Part one introduces the principles of wine-making, and how to 
recognize and assess them.  Part two is a general discussion of vineyards, vinification, the selection of wines.  Part three presents a 
survey of the wines of the world.  Part four contains vintage listings, a bibliography, glossary and maps. 


54.  Simon, André L[ouis] (1877-1970).  History of the Champagne Trade in England.  London: 
Wyman and Sons, 1905.  22 cm.  (3 leaves), 193 pages.  Red cloth, gilt lettering.  Covers slightly 
bowed, lightly soiled,  and waterstained at upper and lower edges, with “print-through” pink stains 
along edges of pastedowns and endpapers.  However, all things considered, this is an acceptable copy.    
 
This scholarly history is Simon's first of more than a hundred contributions to the literature of wine.  It is fitting that the aristocratic 
Saint-Evremond (1610-1703), who makes an early appearance in this book as an important promoter of champagne, had something in 
common with Simon, in that he spent a good part of his life in England.  Because of political indiscretions in France, he opted to seek 
refuge in England (1661), where he lived a life fitting for a champagne lover.  Like Simon, he lived to the age of 93, a rather ripe old 
age for the time and no doubt attributable, in some measure, to champagne.  Swift, another literary figure (Saint-Evremond gained his 
literary fame posthumously), on the other hand, blamed champagne for his ill health.  “Just as the man of to-day, who spoils a good 
dinner by two or three whiskies-and-sodas after hock, Champagne, and port, will attribute the next morning's headache to the 
Champagne of the night before, so did Swift, who drank more port than was good for him, blame Champagne when his liver was out of 
order …” [page 32]. 
 
Simon's audience for this book was the wine trade.  It had in fact been written in instalments for the Wine Trade Review.  “… most of 
the information … has been supplied by some of the oldest and most distinguished members of the Trade, both in England and Reims, 
[enabling the author] to state facts and figures strictly accurate and original.” [page 1].  [See By Request, item 85 below]. 


55.  (Simon, André L[ouis]).  Richard Ames.  The Search After Claret.  1691.  London: (1912).  
Printed by Palmer, Sutton & Co.  xvi, (title leaf: The Search After Claret, 2nd ed, 1691), (2), 18, (1 
leaf), (title leaf: A Farther Search After Claret, 1691), (2), 19, (1), (title leaf: The Last Search After 
Claret in Southwark, 1691), (2), 11 pages.  In pencil on cover: “2/8/12.  Reviewed.”  Paper.  Covers 
worn, chipped and waterstained.  Internal waterstaining on pages (i-iv) and pages 7-11 at end.    
 
“This Edition consists of 50 Copies printed on Dutch hand-made paper and numbered from 1 to 50.”  This copy not numbered: “Review 
Copy.”  Simon dedicates the publication of these facsimile reprints of originals in his possession to Lord Rendlesham, “the finest judge 
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of Claret it has ever been my privilege to know …”  Dated at Royal Societies Club, 24th June, 1912.  “Richard Ames is as dull and as 
crude as any poetaster of the seventeenth and eighteenth centuries when discoursing upon politics, religion and the frailty of women, 
but he becomes quite fascinating when he tells us about his love for good Claret, and when he takes us round to all the most famour 
taverns in London, Westminster and Southwark.” 
 
Simon gives us a brief historical review of claret in Bordeaux and England [ix-xvi].  This is followed by Ames' series of vain searches 
for Claret in a monumental pub crawl, 90 in the first search, 70 in the “farther search,” and 15 in the “last search,” then in the end  
    “Resolving the dull tedious search to give o're 
    And never inquire for Old Dry Claret more.” 
 
Here are a few of their typical experiences: 
  “ At the Rose we no sooner had come to the Bar, 
   But a sawcy Whelp askt if Arrested we were; 
   We esteem'd this Affront, as provoking as any, 
   Kick his Arse, and went out without spending a Penny.” 
 
  “At the Captains we thought t'have found that which was good, 
   But he told us in short, 'twas a Wonder he shou'd; 
   For the French Wine he bought, and paid ready Cole for't, 
   E're it came into Cornhill 'twoud all of 't be Port.” 
 
At the Bear, “the first House in Southwark built after the Flood, 
   And has such a Succession of Vintners known, 
   Not more names were e're yet in Welsh Pedegree shown: 
   But Claret with them was so much out of Fashion, 
   That it has not been known there for a whole Generation.” 
 
In the “advertisement” at the end of The Search After Claret, Ames says: “If any Vintner, Wine-Cooper, &c. between White-Chappel 
and Westminster-Abby, have some … Old, Rich Unadulterated Claret, and will sell it … This is to give notice, he shall have more 
Customers than half his Profession …” 


56.  Simon, André L[ouis] (1877-1970) (editor).  In Vino Veritas.  A book about wine.  London: 
Grant Richards, 1913.  Printed by Wyman & Sons, London.  19.5 cm.  ix, 202, (1 catalog) pages.  
Green cloth, elaborate gilt grapevine border and gilt vignette (“in vino veritas”).  Attractive copy.    
 
In the introduction, dated Christmas, 1912, Simon says “there must be many who would like to know something more reliable about 
alcohol than what is to be found in the numerous publications issued by the total abstinence associations.  There has not been any 
comprehensive work upon wines and spirits published in England for many years, and the Committee of the Wine Trade Club have 
decided to issue a series of text-books to supply the public as well as wine-merchants with authentic facts and figures about wines.  The 
present volume … consists of six chapters which correspond to the six lectures delivered by the Wine Trade Club at Vintners' Hall 
during the winter of 1911-1912 … it contains a … description of the wine trade in England and general information on the growing of 
vines, the art of wine-making, the science of distillation and the effects of alcohol upon the human body …”  The Grant Richards 
catalog page at the end lists forthcoming books, uniform with this volume: The Blood of the Grape (in two volumes); The Tears of the 
Vine; The Spirit of Moderation. 


57.  Simon, André L[ouis] (1877-1970).  Bibliotheca Vinaria.  A bibliography of books and 
pamphlets dealing with viticulture, wine-making, distillation, the management, sale, taxation, use 
and abuse of wines and spirits.  London: Grant Richards, 1913.  Printed by Ballantyne, Hanson & 
Co., Edinburgh.  25.5 cm.  viii, 339, (1) pages.  Top edge gilt.  Black cloth, gilt vignette on cover [same 
as item 56 above], showing only some minor discoloration at top left corner of front cover and top edge 
of back cover, as well as some light wear.    
 
Edition limited to 180 copies for sale, of which this is No. 136.  No doubt the scarcest of the wine bibliographies.  This is probably as 
good a copy as any still in circulation – better than either the New York Public Library copy (#97, seen in 1965), or the one I saw many 
years ago at Berry Brothers in London.  A facsimile reprint, from André Simon's own copy, with additions entered on interleaved blank 
pages, was  published by Holland Press, London, in 1979 (with a touching foreword by Hugh Johnson), in an edition limited to 600 
copies.  Another reprint was published in 1999. 
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“This Bibliography has been written primarily to supply a printed catalogue for the library of the Wine Trade Club.”  It is difficult to 
use as a reference work, because it is divided into 17 separate subject sections,  four of them further sub-divided by language or 
geographic area.  Of some help are five appendices which list authors alphabetically for books published in Latin, English, French, 
German and other languages.  Fortunately this deficiency has been rectified by a bibliographical jewel, published by Gail Unzelman 
(Nomis Press, Santa Rosa, 1990), in which all three of Simon's bibliographic works are cross-referenced by author, short title and date 
of publication.  Also included is a rather comprehensive checklist of Simon's works. 
 
From a book collector's point of view, Simon's bibliographic entries are unsatisfying because they lack the descriptive detail of a Vicaire 
or Bitting that we crave .  Eleanor Lowenstein, the late great dealer in books on cookery and wine, told me once that she found his 
bibliographies exasperating.  However, in fairness to Simon, although he called this work a “bibliography” as well as a “catalogue,” in 
his later Bibliotheca Gastronomica he retracted the “bibliography” appellation [see item 78 below]. 


58.  Simon, André L[ouis] (1877-1970).  Wine and Spirits.  The Connoisseur's Textbook.  London: 
Duckworth & Co., (1919).  Printed by Wyman & Sons, London.  22 cm.  xvii,  272, (1) pages.  
Bookplate of former Cuban ambassador to the US: “Este libro es de Oscar Benjamin Cintas, La 
Havana.”  Brown cloth with decorative grape design border on front cover, identical to the one on the 
cover of In Vino Veritas (item 56 above).  Color washed away on small portion of covers, mostly on 
back cover, else a nice crisp copy, in frayed and soiled dustjacket.    
 
At the time of publication of this book, the US was about to embark on its Prohibition voyage, and Simon makes a reference to it in the 
introduction: “… the same experiment as Mohamed and China made seven and fourteen centuries ago.  If they persevere, it will be 
interesting to watch the results which will follow in a few generations … A world of total abstainers might be a decorous world, a 
virtuous world … [but] there is some evidence [that it might be] a world without poetry, without music, without painting, without 
romance; utterly destitute of humour …”  This “textbook” presents a survey of wines and spirits, beginning with chapters on Port and 
Sherry and on through spirits, beer, and water, to the care of wine, the physiology of drinking, and some vintage notes (1847-1918).  
Simon mixes philosophy and humor with the facts, though some of the latter are surprising, as when he informs us that California 
extends to the 42nd parallel and that “in the north, it adjoins British Columbia.” [page 100]. 
 
In the chapter on water, Simon says that the main reason for the neglect of the great variety and excellence of the mineral waters of 
England “is undoubtedly the ignorance of the great majority of English medical men …” which one may regret but which is 
understandable, since the subject is so complex, “and yet it forms no part of the medical curriculum.”  He relates an occasion when he 
had suffered food poisoning and a “celebrated Harley Street specialist” ordered him to drink only water – Vichy was fine – but declined 
to specify which one.  When pressed by Simon, who enumerated some of the differences in the composition of the various Vichy 
mineral spring waters … “I was then informed icily that a doctor does not argue with a patient, and I realised very vividly that there 
was one very good reason for it.” [216-217]. 


59.  Simon, André L[ouis] (1877-1970).  Wines & Spirits.  The Connoisseur's Textbook.  London: 
Charles Skilton, (1961).  Printed by C. Tinling & Co., Liverpool.  23 cm.  194, (16 wine maps & ads) 
pages, including 8 photo plates (pages 49-64).  Note tipped in on page 48: “Pages 65 and 66 of the text 
have been inadvertently numbered 49 and 50.”  Red cloth, pictorial dustjacket.    
 
Signed on title page: “André L. Simon.”  Simon took much of his material from the 1919 edition of the same title, but there are a 
number of changes.  For example, the passage  on temperance and prohibition in the introduction of the 1919 edition is left out of this 
one.  Also dropped are chapters on beer, cider, water, and on California.  Wine areas added in this edition are Hock and Moselle, 
Yugoslavia, Switzerland.  “Marsala” has been expanded and renamed “Italy,” and rightly so, but will Sicilians forgive him?  Gabler 
(page 260) lists the title as “Wines and spirits, the connoisseur's handbook.” 


60.  Simon, André L[ouis] (1877-1970).  Das Weinbuch des Kenners.  Mainz & Berlin: Florian 
Kupferberg, (1965).  Printed in Germany by Poeschel & Schulz-Schomburgk, Eschwege.  24 cm.  143 
pages + 11 glossy photo plates.  Endpaper wine map of Europe.  Peach-colored cloth, lightly worn 
dustjacket.  Pages 81-84 have a horizontal wrinkle across the middle, a binding fault.    
 
Inscribed on endpaper: “For Nancy & Eberhard Buehler from André L. Simon, July 1967.”  German translation of Wines and Spirits, 
The Connoisseur's Textbook (item 59 above), by Ursula Schweickert.  The selection of photos for this edition is mostly different from 
that in the English edition and there only 22, versus 26.  The verso of the title-page indicates that there are 24 illustrations, which may 
include the frontispiece and the endpaper map.  Rather interesting is the caption for the frontispiece illustration, which reads “German 
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woodcut, end of 15th century.”  The caption for the same frontispiece in the English edition reads “A late fifteenth-century French 
Wood-Engraving.” 


61.  Simon, André L[ouis] (1877-1970).  The Blood of the Grape.  The Wine Trade Text Book.  
London: Duckworth & Co, (1920).  Printed by Wyman & Sons, London.  22.0 cm.  vii, 301, (1), (1 
book list) pages.  Stamp on title page: “To be  published on 1 [or 17?] Oct.”  Green cloth, lettered in 
red, with decorative grapevine border on cover, as on cover of Wine and Spirits (item 58 above).  Spine 
faded.  Small waterspots at lower right corner of front cover and at bottom of spine.  An acceptable 
copy.    
 
On half title: “Being the substance of Lectures delivered at the  Wine Trade Club during the winter 1919-1920, before employees in the 
Wine Trade.”  Simon provides information on all aspects of the wine trade, including ethics, about which he had strong feelings. 
 
Listed at the end of the book are Simon's works to date on wine and the wine trade, all listed above, except for the three volumes of the 
History of the Wine Trade in England, 1906-1909, my fine copies of which, with an inscription by Simon in Volume 3, regrettably did 
not survive. 


62.  Simon, André L[ouis] (1877-1970).  Wine and the Wine Trade.  Pitman's Common 
Commodities and Industries.  London (+ Bath, Melbourne, Toronto, New York): Sir Isaac Pitman 
and Sons, (1921).  18.5 cm.  xiii, 110 pages + 15, (1) catalog pages.  Illustrations, mostly photos.  Cloth 
boards.  Spine chipped and partly detached.    
 
Other subjects in the Pitman Commodities series included coffee, copper, cotton, petroleum, salt, lead, explosives and many others.  In 
this volume, Simon continues his educational campaign on wine, with chapters on the vine, wine making, history of wine in England, 
and surveys of port, champagne, claret, burgundy, hock and moselle.  In the preface he deplores the sale of fake wines by shameless 
traders, because the buyer loses not only his money, but his health as well.  Regarding his earlier works, he says that Wine and Spirits 
was written “for country gentlemen,” The Blood of the Grape “for persons engaged or interested in the Wine Trade,” and the present 
volume “… in order that the general public in England might acquire … a little more knowledge than they appear to possess about one 
of the greatest of all God's gifts to man: WINE.”  The preface is dated April, 1921. 


63.  Simon, André L[ouis] (1877-1970).  The Supply, the Care and the Sale of Wine.  A book of 
reference for wine-merchants.  London: Duckworth & Co., 1923.  Printed by Wyman & Sons, 
London.  19 cm.  viii, 208, (1 book list) pages.  Ownership name on endpaper: “Robert Schildman, 
Hotel Mayfair, 1934.”  Maroon cloth.  Worn at outer edge of back cover.    
 
Introductory note: “The following twenty chapters represent the substance of the Wine Trade Club Lectures delivered by Mr. André L. 
Simon at Vintners' Hall during the winter 1922-23 … Appendix A … winter 1920-21.”  In the introduction, Simon urges merchants not 
to ignore common wines.  “Remember that common salt, common as it is, and common sense, uncommon as it is, are excellent, not to 
say indispensable.”  In the first third of the book, Simon reviews the various wines of Europe.  The remainder is devoted to the 
shipment and care of wine, with appendices on fermentation, wine duties, regulations regarding British wines, etc. 


64.  Simon, André L[ouis] (1877-1970).  Bottlescrew Days.  Wine Drinking in England during the 
Eighteenth Century.  London: Duckworth, 1926.  Printed by Wyman & Sons, London.  22 cm.  273, 
(1 book list) pages + 51 glossy plates, indexed in a list of illustrations.  Orange cloth.  Covers 
waterstained and warped.  Internally mostly clean, with damp-rippling and occasional waterstaining.  A 
reading copy only.             
 
In the introduction, Simon says that his History of the Wine Trade in England, written “more than twenty years ago,” paused at the end 
of the seventeenth century, since another volume for the eighteenth century “on the same lines as the three preceding ones would have 
been too bulky.”  He decided to follow a different plan, and this book is the result.  Two features that characterize this period are “the 
extraordinarily drunken habits of rich and poor alike” and the influence on civilization and table manners of the invention of the 
corkscrew, and all the changes it triggered.  Chapter headings give a good summary of the contents: I & II. Queen Anne and the 
Georges;  III. Smuggling, customs and excise;  IV. Port;  V. The wines of France;  VI. The wines of Spain, the Canaries, Madeira, Italy 
and Germany;  VII. Wine glasses and wine bottles;  VIII. Wine labels and bottlescrews;  IX. Drinking songs and toasts.  Simon 
dedicates this work to the cause of temperance, in the conviction that the more general use of wine “would help to check both 
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drunkenness and teetotalism, evils which every fair-minded and temperate man cannot help deploring.”  This is a recurring theme in 
Simon's books, one that he felt very strongly about. 
 
This book was also published in 1927 by Small, Maynard, Boston.  Simon told me that he did not own that edition and that it was 
probably pirated. 


65.  Simon, André L[ouis] (1877-1970).  The Art of Good Living.  A contribution to better 
understanding of food and drink, together with a gastronomic vocabulary and a wine dictionary.  
With a frontispiece after Daumier and a foreword by Maurice Healy.  New York: Alfred A. Knopf, 
1930.  Printed in Great Britain.  20.5 cm.  xii, 201 pages + frontispiece plate with protective tissue.  
Black cloth backed mottled boards.  Considerably warped throughout from moisture damage.  Internally 
clean for easy reading.        
 
Healy's foreword is written with the charm and humor that we came to appreciate in the books he was to write a number of years hence.  
Here he says that “Monsieur Simon has in a sense forestalled this magnum opus of mine, and has supplied me with that excuse for not 
writing it that I was anxiously seeking.”  Simon gives some reasoned advice on taste in food and drink.  Good or bad taste in dress 
“cannot make any difference to anybody.”  But “the Claret you are drinking with the Chocolate Soufflé not only looks wrong but it is 
wrong, and it will do you harm.”  What others think it is better you not know.  “But this is of very little importance compared to the 
distress caused to your inoffensive, helpless friends below, … your stomach, kidneys, liver, bladder … have to put up with the unholy 
mixture which you have so rashly sent below, where it will undergo all sorts of more or less violent transformations, generate gases and 
acids, and be a source of endless troubles …” [pages 16-17].  That was in the opening section, “The Art of Good Living.”  It is followed 
by sections on “Wine” and “Food: from hors d'oeuvre to dessert,” with good advice in both.  Finally there are extensive glossaries, one 
for gastronomy, and another for wine. 
 
This book was first published in 1929 (London, Constable). 


66.  Simon, André L[ouis] (1877-1970).  Wine and the Wine Trade.  Second Edition.  London: Sir 
Isaac Pitman and Sons, 1934.  Printed in GB at the Pitman Press, Bath.  22 cm.  ix, 129 pages.  
Illustrations, mostly photos.  Cloth.  Spine darkened and stained, covers show waterstaining at edges.  
Internally clean, but damp-rippling throughout.    
 
Simon's preface is pretty much identical to that of the first edition, but he adds that the vineyards and wines of the world are constantly 
changing and that “is why all books that deal with wine have such a short span of useful life.  Hence this new edition … which is not 
only much enlarged, but different also from its predecessor in many respects.”  There are some new photos, but the basic outline is not 
much changed, except for the addition of a chapter on “Empire Wines” [Australia and South Africa].  In that chapter there are a few 
paragraphs on British wines, which, according to Simon, “must not be confused with English wines.  English wines have been made for 
centuries past from rhubarb, cowslip, and various flowers, fruits, roots, and vegetables, but British wines are of recent date.  British 
wines owe their name in the first place to the fact that they consist for at least three parts of their bulk of Thames water or water from 
some entirely British river.  Until the War, the raisins or ‘must’ imported to make British wines came mostly from Greece.  Since the 
War, however, Empire ‘must’ is being imported …” [page 126].  And I had always thought that Rumpole's “Thames Embankment” red 
or white was a fictional product. 
 
Laid in is a signed, typescript letter from Simon to Bob Brown, which reads in part: “I am very sorry that I did not have your address 
when I was in New York earlier this year for a very short time, as it would have given me much pleasure to meet you and also to look at 
your stock of books – although I have as many as ought to satisfy any greedy collector, I am still on the look-out for rare items.” 


67.  Simon, André L[ouis] (1877-1970).  The Wines of France.  New York: The Wine and Food 
Society, 1935.  17 cm.  64 papes.  Green paper.  Water damaged, with color print-through from covers 
to adjoining first and last pages.  Damp rippling throughout, but a satisfactory reading copy and place 
holder.                              
 
On cover: “Price 10 cents.”  A little reference booklet, with a series of questions and answers – a French wine FAQ, we might say – and 
a glossary (pages 37-64). 
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68.  Simon, André L[ouis] (1877-1970).  The Wines of France.  France: French Government, 1939.  
Printed in France by Crété, Corbeil.  17 cm.  32 papes.  Pale mottled paper.  Back cover worn, staples 
rusted.    
 
A modified edition of item 67 above.  There is an added page on the dessert wines of Languedoc and Roussillon, and the glossary has 
been dropped. 


69.  Simon, André L[ouis] (1877-1970).  Star Chamber Revels (Or, The Fountayne of Justice).  A 
Satyre acted on Friday the eleventh of June, in the yeare 1602, by the then Lords of the Queene 
Elizabeth's most honourable Council.  Peekskill, NY: Printed by Crosby Gaige at the Watch Hill 
Press, 1937.  23.5 cm.  (half title leaf), v, (1), 45 pages.  Dark brown boards, paper label.  The original 
tissue dustjacket is missing.  Binding is waterstained and warped.  Internally, the early pages are 
discolored from dampness.  Unfortunately only a reading copy or a stand-in for a better copy you might 
some day acquire.    
 
Colophon: “And so, Gentle Reader, the printing of this book, written by brother André, was completed at Watch Hill Farm, Peekskill, 
New York, on the last day of October, MCMXXXVII, with much travail and many interruptions.  Two hundred, three score and fifteen 
copies were wrested from a reluctant hand press by James Hendrickson, poor wretch, who by the Grace of God might have been 
otherwise, but not more pleasantly, employed.  C.G.”  Simon's signature appears at the end of the “Introductory Note” on page v: 
“André L. Simon.” 
 
The Lords of the Privy Council met twice a week in the “Court of Star Chamber,” so-called because the room had a star-spangled 
ceiling.  On completion of their court cases, the lords would enjoy a lavish dinner as guests of the sovereign, at which the Archbishop of 
Canterbury and the Lord Chancellor were the last speakers.  Simon had collected a large number of records with detailed accounts of 
these dinners covering a period of 120 years, from Henry VIII to Charles I.  He was inspired to look up some of the actual cases heard in 
the court, and was then tempted “to try and bring back to life, in the form and language of an Elizabethan play, the Lords of the Star 
Chamber in Court and at dinner.”  The play is in five acts: 1 - kitchen staff at market in the morning buying provisions for dinner;  2 - 
court room proceedings; 3 - kitchen discussion of food to be served; 4 - butler and “wine-drawer” discussing the wines to be served; 5 - 
the dinner, or rather the after-dinner revelry.  The language is properly bawdy.  For example, in discussing one of the wines to be 
served – a Rhenish wine from a new cask – the butler says: “God and the vintner man be praised for't.  My Lord Buckhurst was loud 
enough in his cursing of the last Rhenish we had.  He swore 'twas as thick as puddle and horsepiss.” [page 34]. 


70.  Simon, André L[ouis] (1877-1970) (compiler)..  A Dictionary of Gastronomy.  Compiled by 
André L. Simon, president of the Wine and Food Society (of London).  New York: Farrar, Straus 
and Company, 1949.  Printed by R. Aikman & Son, Manchester.  25 cm.  (5), 264 pages.  Blue cloth, 
gilt.  Nice copy, in worn and chipped dustkjacket.    
 
A comprehensive dictionary of food and drink, from “abalone” to “zwieback,” and including many French culinary names.  “French has 
been the universal language of Gastronomy far longer than English has been the universal language of sport.  There is no French name 
for a handicap or a starter, a putter or a niblick, and there is no English name for Foie Gras, Bouillabaisse or Mayonnaise.” [foreword]. 


71.  Simon, André L[ouis] (1877-1970) (editor).  Champagne.  The ‘Wines of the World’ Pocket 
Library.  London: Wine & Food Society, (1949).  Produced by Newman Neame and printed by Charles 
Skipper & East, London.  16.5 cm.  15, (1) pages.  Map.  Yellow boards.    
 
The first of 17 uniform booklets on wine in this format.  Champagne was André Simon's first wine love and the subject of his first book 
in 1905.  Gabler (page 262) and Unzelman (page 342) list this and the following item (72) as the first two of 10 items published in 
1950. 


72.  Simon, André L[ouis] (1877-1970) (editor).  Port.  The ‘Wines of the World’ Pocket Library.  
London: Wine & Food Society, (1949).  Produced by Newman Neame and printed by Charles Skipper & 
East, London.  16.5 cm.  15, (1) pages.  Map.  Burgundy boards.    
 
The second of 17 booklets in this format. 
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73.  Simon, André L[ouis] (1877-1970) (editor).  Sherry.  [South Africa].  [Claret].  [Sauternes].  
[Brandy].  [Rum].  [Burgundy].  [Hocks and Moselles].  The ‘Wines of the World’ Pocket 
Library.  London: Wine & Food Society, (1950).  Produced by Newman Neame and printed by Charles 
Skipper & East, London.  Eight volumes.  Each 16.5 cm.  Each 15, (1) pages, except Claret: 19, (1) 
pages.  Each volume  has one map, except Hocks & Moselles, which has two.  Sherry, Sauternes, Hocks 
& Moselles, Brandy in yellow boards, others maroon.  Rum has a scuffed spine, others are OK.  Boxed 
as a set in a dark blue slipcase, which has a piece missing.    
 
Volumes 3 through 10 of the 17 published in this series.  See following item (74). 
 
From colophon of the last volume (Hocks and Moselles): “Published in 1949 – Champagne, Port.  Published in 1950 – Sherry, South 
Africa, Claret, Sauternes, Brandy, Rum, Burgundy, Hocks & Moselles.”  Note that the first two were not boxed with the present set. 


74.  Simon, André L[ouis] (1877-1970) (editor).  Italy.  [Madeira].  [California.  By Maynard A. 
Amerine].  [Switzerland].  [Yugoslavia].  [Rhône - Provence - Languedoc - Roussillon].  [Alsace - 
Arbois - La Loire - Monbazillac - Jurançon].  [Brandy].  The ‘Wines of the World’ Pocket 
Library.  London: Wine & Food Society, (1950).  Produced by Newman Neame and printed by The 
Thanet Press, Margate, Kent.  Eight volumes.  Each 16.5 cm.  Each 15, (1) pages.  Each volume  has 
one map, except Alsace - Arbois - La Loire - Monbazillac - Jurançon has three (Alsace, Arbois, Loire), 
Switzerland has two (Suisse Romande, Luxembourg), as has Rhône - Provence - Languedoc - 
Roussillon (Rhône, Mediterranean Coast).  Italy, Madeira, California and Rhône are in red boards, the 
others in green.  All are in very good condition.  Boxed as a set in a decorated slipcase, which is scuffed 
and torn, but presentable.    
 
Of the 17 volumes published in this series, two were first published in 1949 (Champagne and Port), eight more in 1950, and the 
remaining seven in 1951.  Brandy, which appears as the eighth volume in the present set, was first published in 1950.  This reprint is 
identical, except for the map placement, printer, date and color of binding.   
 
There appears to be some confusion about which volumes belong to which series.  Newman Neame later sold two series “in a gaily 
coloured gift case” … “First Series: Port, Champagne, South Africa, Sherry,  Claret, Sauternes, Hock, Burgundy; Second Series:  
Madeira, Yugoslavia, Italy, Switzerland, California, Loire, Rhône,  Brandy.  Additional volume: Rum.”  [See back of dustjacket of 
What About Wine?, item 80 below].  This is the same list that appears on the colophon pages of the present set, which is also housed in 
what might be considered “a gaily coloured gift case.”  Obviously the booklets were packaged in several combinations at one time or 
another. 


75.  Simon, André L[ouis] (1877-1970) (editor).  South Africa.  The ‘Wines of the World’ Pocket 
Library.  London: Wine & Food Society, (1951).  Produced by Newman Neame; printed by Charles 
Skipper & East, London.  16.5 cm.  15, (1) pages.  Map.  Burgundy boards.  Covers worn, with a hole 
in spine at juncture with front cover.    
 
First published 1950.  Second edition 1951.  Identical to first edition, except for colophon.  The colophon lists all booklets published: 
“First Series – Champagne, Port, Sherry, South Africa, Claret, Sauternes, Burgundy, Hocks & Moselles – Brandy, Rum.  Second Series 
– Italy: I Table Wines, II Dessert Wines, Madeira, California, Switzerland, Yugoslavia, Rhone, Loire.”  This is another variant, but it 
lists all 17 volumes. 


76.  Simon, André L[ouis] (1877-1970).  How to Enjoy Wine in the Home.  London: Newman 
Neame, 1952.  Printed in GB by Benham & Co.  32 pages.  Map of the vineyards of Europe.  
Illustrations.  Decorated boards.    
 
An attractive little book with general advice for the novice.  “… the poor man with a palate is much better off than the rich man who 
has not got one, since he may possibly be rich one day, and still have a palate, whilst the rich man who may be poor one day will never 
have any taste.” [page 6]. 
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77.  Simon, André L[ouis] (1877-1970).  The Gourmet's Week-End Book.  With decorations by 
Beryl Irving.  London: Seeley Service & Co., (1952).  Printed in GB by the Bowering Press, Plymouth, 
1952.  19 cm.  347, (1) pages.  Illustrations.  Decorated title page and endpapers.  Maroon cloth backed 
pale yellow cloth.  Short crease (or dent) on front cover, else a nice copy.    
 
A long ramble through the gastronomic woods with the most knowledgeable of companions.  Simon presents a mixture of historical 
information on wine and food, descriptions of memorable meals, and advice on wine and food in general.  There are a number of 
chapters on wine and chapters on old cookery books, English truffles, and so on.  The chapter on wine and tobacco is interesting 
because of Simon's lifelong devotion to good cigars.  In the same chapter he tells us why he disagrees with the view that as a rule 
women have a better palate than men.  I don't agree with his reasoning, but it's interesting nonetheless.  Simon deplores the shortage of 
wine: “Why wine … should be barred at a time when other foods are in short supply, and when most people are so badly in need of a 
tonic, is a sure sign, and unfortunately by no means the only one, that we live in a world that is quite mad.” [page 19].  Of particular 
interest to me is the chapter “Gourmand and Gourmet,” which explains the difference very well, and which has been an education to 
me.  I had thought that the distinction we observe in English was not as strong in French.  This was based on the use of these words by 
Grimod de la Reynière, and on the fact that so many words lose something in the transfer from French to English and vice versa.  On 
checking Le Grand Robert, one of my prized CD-ROM possessions, I learned that the word gourmand in the 17th century referred to 
someone who loves good cooking, is exacting in matters of food, but it changed its meaning to “big eater” in the 18th century – goodbye 
Grimod.  However, when the word gourmet is used as an adjective, as in “gourmet meal,” since gourmet has no feminine form, the 
preferred word today is gourmand.  Etymologically, gourmet comes from Old French gromet, meaning valet [related to horse groom], 
and later valet of a wine merchant.  The connection with gourmand came later.  Sorry, I couldn't resist this digression – thanks, André. 


78.  Simon, André L[ouis] (1877-1970).  Bibliotheca Gastronomica: A Catalogue of Books and 
Documents on Gastronomy.  Compiled and annotated with an introduction by André L. Simon, 
President of the Wine and Food Society.  The production, taxation, distribution and consumption 
of Food and Drink, their use and abuse in all times and among all peoples.  London: The Wine and 
Food Society, 1953.  Printed at the Curwen Press, Plaistow, E.13.  25.5 cm.  (11), 196, (1) pages.  
Title-page illustrations.  Top edge gilt.  Red cloth, small portion of lower front corners and upper spine 
waterstained, leaving trace of red on lower front corner of pastedowns.  Dustjacket torn, chipped and 
stained.                               
 
“This edition is limited to 750 copies.  This is Number 125.”  Simon says that typographical details, such as format and number of 
pages, have not been given except for some rare incunabula and certain items of unusual shape.  For some books reference is made  to 
Bibliotheca Bacchica, which gives “fuller bibliographical treatment” to incunabula and sixteenth-century books.  “No bibliography of 
Gastronomy has so far been published in any language comparable to Vicaire's Bibliographie Gastronomique (1890).  Vicaire describes 
with commendable accuracy a very great number of books of gastronomic interest …  Bibliotheca Gastronomica is quite different both 
in its purpose and its form: it is not a Bibliography but the Catalogue of a very personal Library, a Catalogue of some of the books 
which have given me considerable pleasure to collect in the course of the past half-century …  When I decided to hand over my Library 
to the Wine and Food Society for safe keeping, I realized that … there should be a Catalogue …”  The introduction is dated Christmas, 
1952. 


79.  Simon, André L[ouis] (1877-1970).  Bibliotheca Gastronomica: A Catalogue of Books and 
Documents on Gastronomy.  Compiled and annotated with an introduction by André L. Simon, 
President of the Wine and Food Society.  The production, taxation, distribution and consumption 
of Food and Drink, their use and abuse in all times and among all peoples.  London: The Wine and 
Food Society, 1953.  Printed at the Curwen Press, Plaistow, E.13.  25.5 cm.  (11), 196, (1) pages.  
Title-page illustrations.  Top edge gilt.  Red cloth.  Dustjacket is soiled and worn.    
 
“This edition is limited to 750 copies.  This is Number 644.” 


80.  Simon, André L[ouis] (1877-1970).  What About Wine?  All the answers.  Wood engravings by 
David Gentleman.  London: Newman Neame, (1953).  Printed by Morrison and Gibb, London and 
Edinburgh.  19 cm.  56 pages + 4 glossy photo plates.  Full page woodcut frontispiece illustrations and a 
number of headpiece, tailpiece and other woodcut vignettes.  Pale tan cloth, gilt decoration.  Dustjacket 
is price-clipped, lightly soiled and edge-worn.    
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Another attractive little book, in the form of questions and answers on a wide range of wine topics.  Simon, in his inimitable way, is 
never condescending, and can be suprisingly specific at a basic level. 


81.  Simon, André L[ouis] (1877-1970).  English Fare and French Wines.  Being Notes Towards the 
Furtherance  of the Entente Cordiale Gastronomique.  Illustrated by Zelma Blakely.  London: 
Newman Neame, (1955).  Printed by Millbrook Press, London.  19 cm.  viii, 76 pages.  Frontispiece, 
title, and headpiece wood engravings.  Gray cloth, in lightly soiled dustjacket.    
 
An annotated dictionary of English foods (fish, flesh, fowl, game birds, cheese, English sauces), together with a listing of a thousand or 
so French wines: Three-star, Two-star, One-star and Ordinaires.  “English fare is … never so good as in England, never better than 
when partnered with French wines.” [page viii]. 


82.  Simon, André L[ouis] (1877-1970).  The Wine and Food Menu Book.  London: Frederick 
Muller, (1956).  Printed by Wyman and Sons, London.  20.5 cm.  377 pages.  Headpiece illustrations.  
Pale blue cloth, spine faded.    
 
©1956.  Simon feels Great Britain's compensation for its bad climate is the availability of a great variety of wines.  Although people in 
the wine countries pay no more for wine than a Briton pays for beer, they drink the same wines day after day.  “… one cannot get any 
Chianti or Pouilly in Bordeaux, any more than a Barsac or Saint-Julien in Beaune, and anybody asking for Hocks or Moselles in Italy, 
Spain and Portugal would probably be told that they had not heard of it and that the Germans never made any wine at all.”  The 
purpose of this book is to provide guidance in matching “all manner of different foods with all manner of different wines …”  And it is 
to be understood that any wine recommended may be replaced by any other of the same type.  For each month of the year, there are 
three party luncheons, three simple luncheons, three party dinners, three simple dinners, with food and wine specified for each.  And 
these are not just variations on a standard gourmet theme.  One “simple dinner,” for example consists of cucumber soup, fried skate, 
veal olives, and baked gooseberry pudding, washed down with Lutomer Chipon, a Slovenian white.  All component foods and wines are 
indexed at the end of the book.  Twelve “gourmet” meals per month – a lot to digest. 


83.  Simon, André L[ouis] (1877-1970).  Know Your Wines.  London: Coram Publishers, [1956].  
Printed by Coalville Times, Coalville, Leics.  22.5 cm.  115, (1) pages.  Maps, photos, label 
reproductions and advertisements.  Rose cloth.  There was a dustjacket, which is no longer.    
 
Covers the wines of Europe, and has a few pages on South Africa and Australia. 


84.  Simon, André L[ouis] (1877-1970).  Know Your Wines.  London: Coram Publishers, [1956].  
Printed by Coalville Times, Coalville, Leics.  21.5 cm.  115, (1) pages.  Maps, photos, label 
reproductions and advertisements.  Pictorial paper [same as dustjacket on the cloth edition].    
 
See item 83 above. 


85.  Simon, André L[ouis] (1877-1970).  By Request.  An Autobiography.  London: The Wine and 
Food Society, 1957.  Printed in GB at the Curwen Press, Plaistow, E.13.  25.5 cm.  ix, (2), 180 pages + 
frontispiece portrait of Simon and 4 additional photo plates, with tissue guards.  Bibliography of Simon's 
writings pages 159-174.  Blue cloth, in torn and chipped, but acceptable dustjacket.    
 
Simon was eighty when he completed this autobiography.  Who would have guessed that there would be another autobiography a dozen 
years hence?  As the title suggests, Simon wrote this book at the insistence of his friends:  “There are now a great many members of the 
Wine and Food Society of the world: they all know the name of the President …, but most of them know absolutely nothing about him 
except that he is an old man who appears to enjoy still a remarkably fine appetite. – Why should they wish to know more? – I cannot 
tell, but I have been assured persistently and, at last, convincingly that they do …” [foreword]. 
 
For a wine lover who also loves books on wine, this is of course must reading.  Of special interest is the story of how Simon was able to 
return to his first love – printer's ink.  In 1903, shortly after moving from Reims to London, the journalist A. S. Gardiner, to whom 
Simon had confessed his first love, commissioned him to write twelve articles on champagne to be published in the Wine Trade Review, 
over Simon's objection that his English was imperfect.  “Gardiner not only vetted my prose but he took great trouble to make me realize 
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the difference between what was permissible and what was desirable in the matter of grammar and construction.  When, in December 
1905, these articles were published in book form, … I was naturally very happy and quite unduly proud of myself.  I had had a book, 
my first book, published.  It was cheaply and poorly printed … in a small edition …; sales were small and practically all the copies 
were given away. – The History of the Champagne Trade in England has long been out of print and out of date; it never was a good 
book, I know, but for me it is the most important of all my books.  I had written it for the love of printer's ink, and … it was a 
marvellous tonic …” [pages 18-20]. 
 
The addenda consist of notes on the various branches of the Wine and Food Society and their anniversary dinners.  Simon describes the 
dinner held by the New York branch in May 1955.  “Jeanne Owen [Executive Secretary since 1938] has somehow managed to become a 
most efficient American business woman without ceasing to be an irresistibly charming Frenchwoman … … She went to Air France 
and suggested that it would be a gracious gesture on their part to fly me from London to Paris, from Paris to New York, and back again 
in two hops a few days later, and Air France at once said: ‘Avec plaisir, Jeanne!’ …”  [153-154].  Well, you'll just have to read the 
whole book yourself. 


86.  Simon, André L[ouis] (1877-1970).  The Noble Grapes and the Great Wines of France.  With 
24 colour photographs by Percy Hennell and eight maps and decorations by Asgeir Scott.  New 
York, Toronto, London: McGraw-Hill Book Company, (1957).  Printed by Drukkerij Holland of 
Amsterdam.    27.5 cm.  xi, 180 pages + 8 pages of color maps of the wine regions of France at the end.  
Frontispiece color photo portrait of Simon + 23 color photo plates numbered 2 to 24, with captions at 
foot of each facing page.  Bibliography and glossary pages 160-169.  Decorative headpieces, pictorial 
endpapers.  “Vellum”-backed red cloth, in price-clipped dustjacket.  Small crease at top of spine.    
 
Designed and produced for McGraw-Hill Book Company, New York, by Rainbird McLean, London.  Copyright in Great Britain 1957.  
With reference to the production of this book and the quality of the photographic reproduction, Simon says in the introduction: “It is the 
first time in the history of the wine trade and of the book trade that you will be able to see the exact size, shape and colour of the 
Cabernets, Pinots and other grapes, as well as the exact colour of the wines made from each of the main varieties of grapes. – … – Why 
has it never been done before?  First of all because it could not be done before the recent development in the art – it is more than skill – 
of colour photography, of which I believe Percy Hennell to be the greatest exponent.  In the second place, because to transfer his colours 
to paper without loss of quality is a very costly business, and it has not been easy to find a publisher, willing, able, and courageous 
enough to undertake such a publication which is in itself a major operation. … … May this book bear witness to my affection and 
gratitude for the Grand Wines of my native land, be they little or great.” 
 
Simon is not alone in his high regard for Hennell.  I've seen Percy Hennell referenced elsewhere as the leading expert in the UK in 
matters of color photography.  If this uncommonly attractive wine book is also a ground-breaking wine book, it is fortunate for 
collectors that it is such a common book.  There must have been a very large print run.  This book was also offered in special luxury 
bindings. 


87.  Simon, André L[ouis] (1877-1970).  The Noble Grapes and the Great Wines of France.  With 
24 colour photographs by Percy Hennell and eight maps and decorations by Asgeir Scott.  New 
York, Toronto, London: McGraw-Hill Book Company, (1957).  Printed by Drukkerij Holland of 
Amsterdam.  27.5 cm.  xi, 180 pages + 8 pages of color maps of the wine regions of France at the end.  
Frontispiece color photo portrait of Simon + 23 color photo plates numbered 2 to 24, with captions at 
foot of each facing page.  Bibliography and glossary pages 160-169.  Decorative headpieces, pictorial 
endpapers.  “Vellum”-backed red cloth.  Dustjacket.    
 
“Second printing.  Copyright Rainbird, McLean Ltd.”  Otherwise identical to item 86 above. 


88.  Simon, André L[ouis] (1877-1970).  Die Grossen Weine Frankreichs.  Mit 24 Farbaufnahmen 
von Percy Hennell, sowie 8 Karten und Vignetten von Asgeir Scott.  Berlin, Frankfurt, Wien: 
Verlag Ullstein, (1958).  Printed in the Netherlands 1958.  27 cm.  xi, 179 pages + 8 pages of color 
maps of the wine regions of France at the end.  Frontispiece color photo portrait of Simon + 23 color 
photo plates numbered 2 to 24, with captions at foot of each facing page.  Glossary of French wine 
terms and bibliography 162-171.  Decorative headpieces, pictorial endpapers.  Red cloth, white vignette 







                                                                                        Wine & Gastronomy Catalogue S                                                                                                     25 
 


 


and gilt lettering.  In gray slipcase, with red and gilt decoration, matching the white and gilt of the 
binding.  Slipcase has bumped corners and tears, but is complete and functional.    
 
©1958 by André L. Simon.  Original English edition published by McGraw-Hill Book Company; Producers, Rainbird McLean, London.  
German translation by Margarete Montgelas.  Inscription on title-page: “[?Wehrer], gagné à la Tombola du [??], Luxembourg, 
11.3.1960.”  The original dustjacket is missing. 


89.  Simon, André L[ouis] (1877-1970).  Let mine be Wine.  The Philosophy of Wine.  The 
Anatomy of Wine.  The Geography of Wine.  The Choice of Wine.  The Service of Wine.  London: 
Wine and Food Society, 1958.  Heath Press, Thornton Heath.  18.5 cm.  24 pages.  Paper, front cover 
serving as title-page.    
 
“As the mating instinct is the natural urge to secure the survival of the race, and the herd instinct the natural urge for safety in a world 
full of fears, so the wine instinct is the natural urge for joy.” [page 1] 


90.  Simon, André L[ouis] (1877-1970).  A Dictionary of Wines, Spirits and Liqueurs.  London: 
Herbert Jenkins, (1958).  Printed by Wyman & Sons, London.  22 cm.  167, (1 catalog) pages.  
Pink/orange cloth.  Dustjacket, price-clipped and edgeworn.    
 
First published 1958.  There have been a number of variants of this wine book genre over the years.  In English, Simon was, I believe, 
first with Wine as a separate section (1946) in the series A Concise Encyclopaedia of Gastronomy (1940-1946), followed by A 
Dictionary of Gastronomy (1949).  Then there was Schoonmaker's Dictionary of Wines (1951), James' A Word Book of Wine (1959).  
Lichine raised the bar with his much more extensive Encyclopedia of Wines and Spirits (1967), and Simon made a final contribution 
with Gazetteer of Wines, his last work published posthumously (1972).  And there were others, but none can compare with the current 
giant of the genre, Robinson's Oxford Companion to Wine, first published in 1994 and now in its second edition.  Of course, preceding 
the works in English were massive works in German, such as Blüher's Meisterwerk der Speisen und Getränke, with a big section on 
wines (1901ff), and Goettler's Lexikon  … (ca 1910).  In French, there was the Dictionnaire de l'Académie des Gastronomes in two 
volumes (1962), the OIV's Lexique de la Vigne et du Vin (1963), and others no doubt. 


91.  Simon, André L[ouis] (1877-1970).  Vom Wein und anderen geistigen Getränken.  Mit 100 
Abbildungen.  Berlin-Grunewald: Herbig, (1960).  Printed by Druckhaus Langenscheidt, Berlin-
Schöneberg.  19 cm.  345, (3) pages + foldout frontispiece and 16 additional glossy plates, all listed in a 
table of illustrations.  Initials by Ottomar Starke and other illustrations by various artists.  Endpaper 
maps of the German and French wine regions.  Red cloth.  Dustjacket.  Excellent copy.    
 
4. Auflage.  Additions ©1960 by F.A. Herbig Verlagsbuchhandlung.  This German translation of A Dictionary of Wines, Spirits and 
Liqueurs by Ottomar Starke has been somewhat revised and considerably enlarged.  Additional material includes beer and brewing, and 
mixed drinks.  From the point of view of graphic presentation, this book is an improvement over the original English edition.  The 
illustrations for the initials were also used in the first US edition (item 92 below). 
 
A laid-in card identifies this edition as “22nd thousand” and as a “special edition, awarded a gold medal by the German Academy of 
Gastronomy, Frankfurt.” 


92.  Simon, André L[ouis] (1877-1970).  A Dictionary of Wines, Spirits and Liqueurs.  New York: 
The Citadel Press, (1963).  Printed in the USA.  21.5 cm.  190 pages.  Frontispiece and title page 
illustrations.  Full page decorative initials by Ottomar Starke introducing each letter of the alphabet.  
Yellow cloth backed maroon boards, in lightly worn dustjacket.    
 
First American edition 1963.  The text appears to have been printed from the same plates as the first edition of 1958 (item 90 above).  
The interspersing of decorative initials accounts for the 23 additional pages – “XYZ” taking up only one, and “A” occupying a formerly 
blank page.  The first UK edition had no illustrations. 
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93.  (Simon, André, editor).  Table Manners for Boys.  Latin Ms. by a pseudo-Ovid.  Probably 
early fifteenth century; copied by a French scribe.  London: The Wine and Food Society, [?1958].  
Curwen Press.  21.5 cm.  11, (1) pages + centerfold reproduction of the manuscript.  Paper.    
 
The first textbook on table manners to be printed, “as far as we know, was published in 1483 …” and written by Giovanni Sulpizio of 
Italy.  Even older, pre-dating Sulpizio's birth, is the present manuscript, probably written at the beginning of the 15th century and 
apparently never printed “because it was somewhat outmoded by the time when the printing press first came into use.”  A few samples 
of the advice offered: “The nose is first well cleaned of mucus / Nor should the bare hand touch it afterwards.” … “Let not the soup 
stain thy mouth nor thy breast.” …  “When the domestic flea with six legs comes among those dining / Thou shouldst not try to touch 
nor scratch thine head.” …  “A man's beard should not be immersed in the wine: / Everyone should abstain from too much wine.”  The 
translation is by O.J.A. Russell.  “The frontispiece is from the 1499 edition of […] in the Wine and Food Society's Library.”  Simon 
crossed off the words “the Wine and Food Society's” and wrote “my own,” followed by his signature: “André L. Simon.” 


94.  Simon, André L[ouis] (1877-1970).  Vom Wein und anderen geistigen Getränken.  Mit 
zahlreichen Abbildungen und 4 Karten.  München: Wilhelm Heyne Verlag, (1970).  Printed in 
Germany 1970.  18 cm.  272 pages.  Initials by Ottomar Starke.  Illustrations and maps by several 
artists.  Pictorial paper.  Nice copy.    
 
©1960 by F.A. Herbig, Munich.  In series “Praktische Reihe” – Heyne book number 4121/22.  The content has been revised in part 
from the 1960 edition and the illustrations and maps are different, except for the initials. 


95.  Simon, André L[ouis] (1877-1970).  The Star Chamber Dinner Accounts – being some hitherto 
unpublished Accounts of Dinners provided for the Lords of the Privy Council in the Star 
Chamber, Westminster, during the reigns of Queen Elizabeth I and King James I of England, 
with a Foreword and Commentary by André L. Simon.  London: George Rainbird for The Wine 
and Food Society, (1959).  Printed by Butler & Tanner, Frome and London.  28 cm.  viii, 88 pages + 4 
collotype manuscript reproductions (printed by van Leer & Co., Amsterdam).  Title-page in red and 
black.  Black cloth.                         
 
Simon was able to acquire 250 records of the Star Chamber dinners, from 1519 to 1639.  Of these he chose “fifty from 1567 to 1605 
which cover Shakespeare's life because of the added literary interest which they obviously possess for Shakespeare scholars; and I have 
also selected … a number of contemporary recipes …”  Section I of the book is “A Commentary on Tudor Food,” including meat, fish, 
vegetables, fruit, bread, as well as a section on “The Cellar” (beer and wine).  Section II reproduces the actual accounts, while Section 
III consists of recipes.  For Simon's earlier work on this theme, see Star Chamber Revels, item 69 above. 


96.  Simon, André L[ouis] (1877-1970).  The History of Champagne.  With 8 colour photographs 
by Percy Hennell, 2 maps and 53 decorations.  London: Ebury Press, (1962).  Printed by Drukkerij 
Holland, Amsterdam.  27.5 cm.  192, (3 maps) pages + 8 color plates (indexed).  Decorative  
headpieces, illustrations, color photo endpapers.  Bibliography pages 186-188.  Correction slip tipped in 
at page 180 re title for that page [corrected in the McGraw-Hill and Octopus editions].  “Vellum”-
backed pale brown cloth.  Dustjacket matches endpapers.  Top edge of dustjacket worn.    
 
©1962.  Designed and produced for the Ebury Press by George Rainbird, London.  A wide-ranging historical survey of the world's most 
widely appreciated beverage.  The first chapter is titled La Champagne (the province), the second Le Champagne (the wine).  This are 
followed by another nine chapters of history.  The book concludes with chapters on the current state of Champagne, its vintages, bottles, 
corks and glasses.  The final chapter is an account of the case brought against “Spanish Champagne” by the Champagne shippers and 
the conservative old wine merchants of Britain.  The legal reasoning that led to the final decision for the plaintiffs was quite impressive 
and, in the end, very convincing, even though the arguments of the defense seemed, at first, equally convincing.  As I was reading this 
stirring legal saga, the thought crossed my mind that, just as catholic with a small “c” is all-embracing, while Catholic with a big “C” 
is quite specific, we might consider a parallel use of champagne and Champagne.  But when I reached the end of the case, I changed 
my mind – there aren't enough dedicated linguists in the world to make it work. 
 
In his foreword, Simon references his The History of the Champagne Trade in England of 1905.  “This book has long since been out of 
print, as well as out of date, and so much has happened in Champagne and to Champagne during the twentieth century, that it is high 
time to bring its fascinating story up to date.” 
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97.  Simon, André L[ouis] (1877-1970) and Robert J. Misch.  The History of Champagne.  With a 
chapter on American Champagne [sic] by Robert J. Misch.  With 9 colour photographs by Percy 
Hennell, 2 maps and 55 decorations.  New York, Toronto, London: McGraw-Hill Book Company, 
(1962).  Printed by Drukkerij Holland, Amsterdam.  27.5 cm.  192, (3 maps) pages + 9 color plates 
(indexed).  Decorative  headpieces, illustrations, color photo endpapers.  Bibliography pages 218-220.  
“Vellum”-backed cream cloth.  Dustjacket (price-clipped) matches endpapers.    
 
©1962.  Designed and produced for McGraw-Hill Book Company by George Rainbird, London.  Identical to the original London 
edition, except for the title, and the additional color photo plate and illustrations for the added chapter on “American Champagne.”  By 
the most hilarious twist of irony, the chapter on American Champagne immediately follows the chapter on The “Spanish Champagne” 
Case.  French Sonoma, anyone?  Well, at least there was a limit to our effrontery: no American Champagne map. 


98.  Simon, André L[ouis] (1877-1970) and Helmut Arntz.  Champagner und Sekt.  Die Geschichte 
des schäumenden Weins.  Von André L. Simon über den Champagner und Helmut Arntz über 
den Sekt.  Mit 16 Farbaufnahmen von Percy Hennell, sowie 4 farbigen Landkarten von Julia 
Matcham.  Berlin, Frankfurt/M, Wien: Verlag Ullstein, (1962).  Printed by Ullsteinhaus, Berlin.  27 
cm.  243, (4 maps) pages + 16 color photo plates.  Chapter headpieces.  Bibliography pages 234-235 
(for Champagne) and 236 (for Sekt).  Color photo endpapers.  Pale green cloth with gilt decoration.  
Dustjacket matches endpapers.  Excellent condition.  In pale tan slipcase, with top and bottom of spine 
just beginning to split.    
 
©1962 by George Rainbird.  Original English edition, The History of Champagne, published by The Ebury Press.  Chapters 1-13 and 
21-24 were translated into German by Wilm W. Elwenspoek, while chapters 14 to 20 on Sekt were written by Helmut Arntz.  Chapters 
1-13 correspond to chapters 1-13 in the Enlish edition, while 22-24 = 14-16.  Chapter 21, however, is a translation (with a number of 
paragraphs omitted) of “American Champagne,” which is chapter 18 in the US edition.  The title of this book is also a hybrid of the 
English and US editions: “Champagne and Sekt.  The history of sparkling wine.” 
 
The chapter on the “Spanish Champagne” case (chapter 17 in the English and US editions, has been omitted from this German edition.  
Instead, the opening chapter on Sekt (chapter 14), explains how the word Sekt came to be applied to German sparkling wine.  As is true 
with so many words we take for granted, the etymological path was rather convoluted, but I'll spare you the details.  The word 
champagne had also been used generically in Germany for any “sparkling wine,” as it had been elsewhere in Europe, including France, 
until that usage became illegal under terms of the Versailles Treaty of 1919.  Only five of the photo illustrations in this edition match 
those of the original edition, and there are a number on the subject of Sekt.  One of the photos substituted in the Champagne section is 
quite interesting, showing the operation of placing baskets of Champagne bottles, ready for shipment, into the hoist that transports them 
from the deep chalk cellar up to the top.  The endpaper and dustjacket illustration has been revised to depict German Sekt bottles in 
addition to Champagne.  Some of the tables at the end have been replaced with Sekt-related statistics, and a list of Sekt producers.  In 
addition to the maps of France and Champagne, there are maps of Germany and Rhein/Main. 


99.  Simon, André L[ouis] (1877-1970).  Lo Champagne dalle origini ad oggi.  Milano: U. Mursia & 
C., (1968).  Printed in 1968 by «La Varesina Grafica», Azzate (Varese).  20 cm.  242, (1) pages.  
Bibliography pages 237-239.  Green cloth, decorated dustjacket.  Excellent copy.    
 
©1962, George Rainbird.  ©1968 for the Italian translation.  Translated from the original The History of Champagne by Giuseppe 
Castoldi.  Appears to be a complete translation, omitting only chapter 17 (The “Spanish Champagne” Case) and Appendix 2.  There are 
no maps or illustrations. 


100.  Simon, André L[ouis] (1877-1970).  The History of Champagne.  With 8 colour photographs 
by Percy Hennell, 2 maps and 53 decorations.  London, New York, Sydney, Hong Kong: Octopus 
Books, (1971).  Printed by Svoboda, Prague.  26 cm.  192, (3 maps) pages + 8 color plates (indexed).  
Decorative  headpieces, illustrations, color photo endpapers.  Bibliography pages 186-188.  Pale yellow 
cloth.  Dustjacket matches endpapers.  Back of dustjacket has a few tears.    
 
©1962, George Rainbird.  This edition published 1971 by Octopus Books, London. 
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101.  Simon, André L. and S.F. Hallgarten.  The Great Wines of Germany and its famed vineyards.  
With color photographs by Percy Hennell and maps by Sheila Waters.  New York, Toronto, 
London: McGraw-Hill Book Company, (1963).  Printed by Drukkerij Holland, Amsterdam.  27.5 cm.  
191, (1), (8 maps) pages + glossy color photo plates – all indexed.  Headpiece illustrations.  
Bibliography page 186.  Color photo illustrated endpapers.  Erratum note at foot of page 191.  
“Vellum”-backed green cloth with a few inconspicuous water stains on front cover.  Dustjacket matches 
the endpapers.  It's a little edgeworn at the top.    
 
First published 1963.  Produced for McGraw-Hill by George Rainbird, London.  Simon says in his foreword that on his first visit there 
in 1911, he fell in love with the Rhine and the Moselle.  The only other two rivers he had known then were the Seine and the Marne, 
“both famous in French history but not comparable in beauty with the Rhine and the Middle Moselle.”  He has made “one more visit, 
perhaps my last, … in the company of a younger and far better informed man than myself – … Fritz Hallgarten … [whose] knowledge 
of the vineyards and wines of Germany is unsurpassed.”  Following a short history of German wine, there are chapters on wine-making, 
the naming of wines, the vineyards and their grapes, the great vintages, Sekt, brandy, wine containers.  There is also a glossary and a 
number of appendices with a variety of wine statistics.  The bibliography does not list the Simon/Arntz work on Champagne and Sekt, 
published shortly before this book. 


102.  Simon, André L. and S.F. Hallgarten.  The Great Wines of Germany and its famed vineyards.  
With color photographs by Percy Hennell and maps by Sheila Waters.  New York, Toronto, 
London: McGraw-Hill Book Company, (1963).  Printed by Drukkerij Holland, Amsterdam.  27.5 cm.  
191, (1), (8 maps) pages + glossy color photo plates – all indexed.  Headpiece illustrations.  
Bibliography page 186.  Color photo illustrated endpapers.  Erratum note at foot of page 191.  
“Vellum”-backed green cloth, with small bump at lower right corner of front cover.  Dustjacket matches 
the endpapers.    
 
First published 1963.  Produced for McGraw-Hill by George Rainbird, London.  Another copy (see item 101 above) 


103.  Simon, André L[ouis] (1877-1970).  The Commonsense of Wine.  Foreword by André 
Maurois.  Cleveland: The Wine and Food Society in association with World Publishing Company, 
(1966).  Printed by Athenaeum Printing Works, Budapest.  24 cm.  192 pages + glossy color 
frontispiece portrait of Simon.  Green “vinyl” cloth.  Dustjacket has two long tears and some 
discoloration.    
 
©1966 by Wine and Food Society Publications.  Produced by George Rainbird, London.  Also published by Michael Joseph, London.  
There were later printings, as well.  The book is in a question and answer format throughout, with short introductory chapters followed 
by detailed information on specific wine areas – France, Italy, Spain, Portugal, Germany, and the rest of the world.  “All that I have 
learnt in the course of the four score years during which I have loved wine, has been the making of this book.  I have done my best to 
answer all the questions which I have ever asked myself, and the questions which a great many people have asked me during my long 
and well-wined life.” [preface].  In his foreword, André Maurois expresses gratitude to Simon “for having been for so many years the 
ambassador of the wines of France.” 


104.  Simon, André L[ouis] (1877-1970).  The Wines Vineyards and Vignerons of Australia.  
London: Paul Hamlyn, (1967).  Lee Fung Printing Company, Hong Kong.  27 cm.  xiii, 194 pages + 6 
glossy color photo plates.  Numerous maps in color.  Photo illustrations.  Full-page decorative chapter 
heads with photo illustrations.  Bibliography pages 188-190.  Decorated endpapers.  Red cloth, 
dustjacket repeating two of the book's color photos.    
 
©1966 Lansdowne Press (Melbourne).  Published 1967 by Paul Hamlyn.  There were also later reprints.  The material is in three parts: 
The Vineyards, The Wines, The Vignerons (pages 1-126).  These are followed by seven appendixes on subjects ranging from history to 
grape varieties to wine in the kitchen, and a glossary of wine-tasting terms.  The opening and closing paragraphs of the foreword are 
interesting: “There are in Australia a great many wines from fair to fine in quality which are characteristically Australian wines.  They 
cannot be anything else: they are members of the great family of wines of the world, just as the men who make the wines are members 
of the great human family … – – The world is made of all sorts, and there are all sorts of wines for them all.  There is no reason why 
any of the good wines which are better known than others should be jealous of other good wines not so well known as they are 
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themselves: there can never be too many good wines in the world any more than there will ever be too many good people.”  This same 
preface would, I think, go nicely with a book on Canadian wines. 
 
I was amused by a jacket-blurb paragraph about Simon: “As a young man, he married an English girl and went to London to represent 
the champagne firm of Pommery.”  I had visions of a similar paragraph about Mrs. Simon – As a young woman, she married a French 
boy and went with him to France to live in the Champagne country. 


105.  Simon, André L. (editor).  Wines of the World.  Edited by André L. Simon.  With 
contributions by H. Warner Allen [Portugal], H. Arntz [Sekt], S.F. Hallgarten [Germany], 
Anthony Hogg [Other Vinelands of the West, i.e. Europe and Middle East], John N. Hutchison 
[Americas], George Rainbird [Spain], Cyril Ray [Italy], André L. Simon [France, North Africa, 
Germany, Australia & New Zealand, South Africa].  New York, Toronto, London, Sydney: McGraw-Hill 
Book Company, (1967).  Printed in Great Britain and The Netherlands.  27.5 cm.  719 pages, including 
40 color photo plates, the majority of them by Percy Hennell.  Maps.  Bibliography pages 704-706.  
Color photo endpapers.  Red cloth.  In slipcase decorated with photo illustrations matching endpapers.  
Excellent condition.    
 
Designed and produced by George Rainbird, London.  ©1967.  From the introduction by Simon: “There are not so many vineyards in 
Europe now as there were a hundred years ago, but there are many more in both North and South America, as well as in Australia and 
South Africa, so that, on balance, the acreage is greater today than it has probably ever been …”  The growing demand for more homes 
and factories is threatening the existence of some vineyards.  “Haut-Brion and Pape Clément, near Bordeaux, have been reached and 
by-passed, but the fate of some ‘suburban’ vineyards near San Francisco and Adelaide is very precarious … – … The outstanding 
excellence of the really great wines nowhere else to be had except from France and Germany is responsible for their very high cost 
which places them outside the reach of all but the wealthy, and it is most unfortunate that the people who have greater wealth do not 
necessarily possess a sensitive palate, a gift which one gets or does not get at birth; it cannot be bought over the counter.”  Simon's view 
of the wines of France and Germany is reflected in the space devoted to them in this book – 124 pages for France, and 120 for 
Germany.  Next come Italy with 116, Portugal with 102, and Spain with 76.  The rest of Europe gets 48 pages, followed closely by 
Australia and New Zealand with 42.  Which leaves North and South Africa (26), and the Americas (38).  By the mid sixties, California 
was being noticed and that is reflected in its allocation of 22 of the Americas' 38 pages.  Anyway, I went to the trouble of doing the 
counts, and felt compelled to inflict them on you. 
 
In the acknowledgements department, Anthony Hogg thanks his wife, among others, “who first insisted that the writing of these 
chapters would be more useful and less destructive than swinging a golf club on her carpet …”  This book saw its 4th printing in 1969, 
and a second edition in 1981, edited by Serena Sutcliffe. 


106.  Simon, André L[ouis] (1877-1970).  In the Twilight.  London: Michael Joseph, 1969.  Printed in 
GB at the Curwen Press, Plaistow.  (7), 182 pages + frontispiece photo portrait of Simon.  Title-page 
vignette of Simon's bookplate.  Bibliography of his books and articles, from 1905 through 1966.  Rose 
cloth.  Dustjacket lightly soiled.    
 
Simon had finally retired full-time to Little Hedgecourt, his home away from London for many years, when he wrote this, his second, 
autobiography.  He tells us about many events in his long life, some of them new, some told again with a new twist.  There is a chapter 
on collecting wine books, at which he was as proficient as he was at writing them.  His accounts of trips to the United States are quite 
entertaining.  One of his gastronomic adventures took place on a flight from New York to London in 1935 [pages 71-72].  I would say 
this adds pioneer of early transatlantic airline travel to his many other distinctions.  There is a faint note of regret in Simon's accounts of 
his efforts over the years in establishing American chapters of the Wine and Food Society.  Reflecting on his whirlwind tour of the US 
in 1946 with Frank Schoonmaker, organized by Crosby Gaige: “The only part of Crosby's plan which I did admire was its full morocco 
binding!” [73]  He felt that “all the time and money I spent in the United States, during some thirty years of my life, on and off …” 
could be called a failure, except that as a gardener at Little Hedgecourt he realized that one must have patience.  “The Wine and Food 
Society has now blossomed beautifully, and it has become a national institution.”  He attributes his initial failure to not meeting the 
right people, such as George Rezek, “a gardener of genius.”  He had met Maynard Amerine, “more knowledgeable about wine than 
either Dr. Rezek or myself, [but] his work at the University of California left him no chance for the kind of missionary crusading in the 
Rezek style even had the gift been his.” [73-74]. 
 
Simon's dedication: “I wish to record my grateful appreciation of the most valuable help given to me, in my near blindness, by my young 
and dear friend, Hugh Johnson, who has seen this book through the press.” 
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107.  Simon, André L[ouis] (1877-1970).  The International Wine and Food Society's Gazetteer of 
Wines.  London: International Wine and Food Publishing Company – David & Charles, (1972).  
Printed in GB by A. Wheaton & Co, Exeter.  24 cm.  311, (1) pages.  Maps.  Bibliography page 247.  
Pages 249-312 (“Maps of the Vinelands of the World” with lists of vineyard names) are printed on pink 
paper.  Decorated endpapers.  Red vinyl boards, pictorial dustjacket.    
 
In his foreword, George Rainbird says that this was Simon's last book.  “At the time of his death the Gazetteer was completed but 
needed revising … This task is now complete, and the Gazetteer of Wines stands not only as a unique index of world viticulture, but as 
a final tribute to André L. Simon.”  A review of the “major vinelands of the world” (pages 11-53) is followed by the dictionary itself 
(pages 55-246, double column).  The entries are short, averaging two to three lines each.  From Simon's introduction: “Admittedly 
incomplete as our gazetteer may be, we claim that the many thousands of vineyards and wines recorded here … are those of most, but 
not all of the world's known vineyards and wines.” 


108.  Baranger, Léon & André L. Simon.  Almanach du Franc Buveur pour 1926.  Illustré d'un 
frontispiece de Daragnès et de ving-cinq bois gravés de G. Belot, Broutelle, Contel, Falké, C. 
Lebreton, Lissac, Meheut, J.-L. Perrichon, C. Serveau, Schulz, F. Siméon, Vettiner et Maximilien 
Vox.  Paris: “Le Livre” – Émile Chamontin, Directeur, (1926).  Printed by R. Coulouma, Argenteuil, 
30 January 1926.  19.5 cm.  (2 blank leaves), (4), 145, (1), (26 wine advertising), (1 colophon) pages.  
Stiff brown paper, paper label on cover.    
 
Five copies of this work, numbered 1 to 5,  included a suite of the woodcuts.  There were also 20 copies on “Hollande van Gelder” (6 to 
25), 75 copies on “vélin de pur chiffon” (26-100) and 50 contributors' copies on various papers (I to L).  This copy is not numbered. 
 
The book is organized by astrological horoscope, with each month assigned a sign of the zodiac – from Capricorn for January (22 
December to 22 January) to Sagittarius for December (22 November to 22 December).  A full page woodcut illustration introduces each 
month and a headpiece woodcut accompanies each month's calendar, with saints or church holy days shown for each day.  The editors 
tell us that their information was drawn from a treatise on Black Magic, “Cardinal Richelieu's fortune-telling (Hachette edition) and the 
works of Sir John Never-Takeenough, Queen Victoria's head chamberlain.”  Readers are invited to submit further information.  The 
material consists of a miscellany of poetry, quotations on wine from various sources, drink recipes, and so on.  Each month also has a 
short piece on a French wine region.  André Simon apparently edited the contents for technical accuracy, and he turned a “wild child” 
into a “well-mannered girl.”  In any case, one of the objectives of this “calendar,” which they hoped to continue in following years, was 
to speak out against the hypocrisy of prohibitionism.  “They deprive themselves of life in order not to risk losing it.” 


109.  Singleton, Vernon L[eRoy] (1923 – ) & Paul Esau.  Phenolic Substances in Grapes and Wine, 
and Their Significance.  Department of Viticulture and Enology, University of California, Davis.  
New York and London: Academic Press, 1969.  23.5 cm.  viii, (2), 282 pages.  Bibliography pages 209-
261.  Green cloth.  Dustjacket lightly worn.    
 
A rather technical work by a leader in his field.  Among the positions Singleton has held are as research chemist at Lederle Labs, 
American Cyanamid from 1951 to 1954, and as biochemist for the Pineapple Research Institute, University of Hawaii, 1954-58.  His 
honorary degrees include a D.Sc. from the University of Stellenbosch, 1983. 


110.  Sittler, Lucien (1905 – ).  La Viticulture et le vin de Colmar à travers les siècles.  Paris: 
Editions Alsatia, 1956.  Printed by Imprimerie Alsatia, Colmar.  23 cm.  167, (1) pages + 12 glossy 
photo plates.  Maps and illustrations.  Bibliography pages 163-165.  Paper, dustjacket.    
 
The first edition consisted of 200 copies “de luxe” numbered 1 to 200, and an additional 1300 copies.  This is one of the 1300, not 
numbered.  The preface is by Joseph Rey, Deputy Mayor of Colmar.  He talks about the importance of viticulture to Colmar and that 
through the centuries it has been one of the most lucrative economic activities.  “Its wines have always enjoyed great renown, their 
commerce has been the principal source of prosperity for our city …”  Studies by Mossmann, Waldner, Scherlen and others have only 
covered parts of the subject, and that is why we appreciate this book, since it gives us complete information on the viticulture and the 
wine of Colmar [page (7)].  The earliest reference to vines is dated 865, though the first detailed reference is dated 1148.  The author 
follows the historic trail through to the 19th and 20th centuries.  Sittler lived in Colmar and had been its archivist since 1934. 
 
During our visit to Colmar in 1966, we saw the wine vat in the Unterlinden Museum that is reproduced in this book (facing page 80).  
Because of my interest in the language of wine, I carefully copied the inscription on the vat for my records.  Naturally, the same day or 
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the next, I bought this book in Colmar and saw the inscription reproduced on page 63.  Here, whether you want it or not, is an English 
version: “Here I sit, big pot-belly, with my grape juice, which gives courage to the healthy, strength and energy to the sick.  Whoever 
partakes of it, with moderation and timeliness, the Lord will make happy, fill his heart with joy, but he who abuses it and boozes day 
and night, will be deprived of money and body and soul.”  The vat maker also inscribed his name and date: “[?19th] November, Peter 
Meier, 1781.” 


111.  Sittler, Lucien.  La Route du vin d'Alsace.  Colmar-Ingersheim: Editions SAEP, (1969).  20h x 
21.5w cm.  172 pages + 18 glossy color photo plates at end.  Maps.  Illustrations include numerous 
vignettes on wide margins.  Pages 37-41, 61-72 and 109-120 are printed on green paper.  Linen cloth.  
Dustjacket has a small chip, small tears, and a little smudge.    
 
First edition, printed 15 November 1969, consists of 300 copies numbered 1 to 300, and twenty not for sale numbered I to XX.  This is 
copy number “133.”  A detailed and interesting survey of the wines of Alsace, following the Alsatian Wine Trail from Marlenheim in 
the north, near Strasbourg to Thann in the south, a good distance beyond Colmar.  This “Route du Vin de l'Alsace” was inaugurated in 
1953 and covers a winding trail considerable longer than its 80 kilometers as the crow flies.  For many years, from the Middle Ages to 
the French Revolution, wine growing was in the hands of tenant farmers.  During the Middle Ages, Alsatian wine was regarded as the 
best in Europe, although little was known about the grape varieties employed.  As “noble” varieties were introduced, growers were 
generally required to mix them with ordinary varieties, for fear that ordinary wine would suffer.  This was still true in the 19th century, 
as reported by “the famous wine grower” Stoltz.  However, there were some localities, including Riqewihr where ordinary varieties 
were not permitted, according to a regulation dated 1575.  The Riesling, originating in France rather than Germany, was first mentioned 
in 1644.  Last came Gewürztraminer, existing as early as 1850, cultivated successfully at Colmar in 1900.  Most disastrous for Alsace 
was the Thirty Years' War in the 17th century.  In the 18th century Alsace became French and wine growing expanded, but the quality 
of the wine went down.  With the French Revolution came mass changes of ownership, but the markets favored French wines over 
Alsatian.  With a return to Germany in 1870, the hoped for German markets materialized only as wines downgraded for mixing with 
German wines.  The wine growers finally organized in Colmar in 1895 and had some success thereafter, until the return to France in 
1918, when they found they could not compete with French wines.  This led to a call for the elimination of hybrids and an upgrading of 
vineyards, which continued until World War 2, and resumed thereafter [pages 8-30, passim].  This very absorbing historical background 
is followed by a detailed trip through the wine towns of Alsace, together with anecdotes and citations from various authors. 
 
A German edition was published in 1980: Die Elsässische Weinstrasse : von Wissembourg bis Thann; 27 Fotos von Willy Pragher, 32 
Illustrationen und 3 Kartenskizzen von E.H. Cordier.  Freiburg: Rombach, c1980. 131 p., [24] p. of plates, ill., maps; 19 cm. [Melvyl]. 


112.  Slate, George L[ewis] (1899 – ) and John Watson & John Einset.  Grape varieties introduced 
by the New York State Agricultural Experiment Station 1928-1961.  Bulletin No. 794.  February 
1962.  Geneva, NY: New York State Agricultural Experiment Station, Cornell University, 1962.  22.5 
cm.  47, (1) pages, including paper covers.  Color photo illustrations on front and back cover, black and 
white inside.              
 
Grape varieties covered are Alden, Athens, Bath, Buffalo, Canada Muscat, Eden, Erie, Hanover, Hector, Kendaia, Naples, New York 
Muscat, Ruby, Schuyler, Steuben, Van Buren, Watkins, Westfield, Yates. 


113.  Smith, Walton Hall (1898 – ) and Ferdinand C[hristian] Helwig, M.D. (1896 – ).  Liquor the 
Servant of Man.  Boston: Little, Brown and Company, 1939.  21 cm.  (5), 273 pages.  Previous 
owner's signature in pencil: “Henry Hirshberg,” with his pencilled marks and occasional notes.  
Annotated bibliography pages 225-273.  Red cloth.    
 
“First Edition.  Published November 1939.”  By February of 1940, this book was in its fifth printing.  A friendly view of alcohol, with 
chapters on physiology, pharmacology, liquor and sex, psychology, and case histories. 


114.  Soderini, Giovanvettorio (?1526/27-?1596/97).  Trattato della coltivazione delle viti e del 
frutto che se ne può cavare.  Dalla Società Tipografica de' Classici Italiani, contrada di s. 
Margherita, N.o 1118.  Milano: Giusti, Ferrario & C.o, 1806.  21 cm.  253, (2) pages + frontispiece 
engraved portrait of Soderini.  Leather backed mottled boards.    
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“Our edition is based on the very beautiful and fine 1734 reprint by Domenico Maria Manni in Florence of the famous first de' Giunti 
edition of 1600.”  Soderini was born in 1526.  His father, a Florentine Senator, was  inclined to poetry and a sonnet of his was 
published in 1567.  Giovanvettorio studied philosophy and law in Bologna, and on his return to Florence he was admitted to the 
celebrated Accademia Fiorentina in 1544.  At the time of his death in 1596, Giunti had already made plans to publish Soderini's 
treatise. [pages 11-24].  For the original edition see Simon BG 1398 and BBII 622.  Editions of 1600, 1610 and 1734 are listed in 
Simon BV, pages 83 and 133. 
 
The Soderini entry in the Fritsch sale catalog (#67) gives us another view: “The author … was born in 1526 into a family which had 
given a dictator to the Republic and a cardinal to the church.  He got mixed up in a plot against the Medicis.  He was condemned to 
death and was saved only by the generosity of Ferdinand I who banished him to Volterra.  During this exile he studied agriculture.  The 
Academy of the Crusca placed his treatise on viticulture on the list of its testi di lingua.  It contains precepts on viticulture and also on 
enology.  Soderini assigns a big role to the stars.  He recommends for example … that vintages take place when the moon is in a 
particular sign and is waning, for «if one harvests less wine, at least one is certain of its quality and preservation» …” 


115.  (South Africa).  Entertaining with Wines of the Cape.  Choosing, Cellaring, Serving, 
Cooking, Recipes.  Paarl: 1959.  Printed by Cape Times.  24.5 cm.  48 pages.  Color illustrations.  
Decorated boards.  Covers worn, especially at outer corners of front cover.    
 
Produced by the Public Relations Department of Die Ko-operatieve Wijnbouwers Vereniging van Zuid-Afrika, in collaboration with J. 
Walter Thompson Company South Africa, Cape Town.  The first edition of this promotional item which saw many later editions and 
printings.  It's interesting that the recipes for cup drinks and punches call for “your favourite inexpensive table wine,” not South African 
wine specifically.  Perhaps the message is that South African wines are too good for a punch. 


116.  (South Africa).  Entertaining with Wines of the Cape.  Choosing, Cellaring, Serving, 
Cooking, Recipes.  Paarl: (1962).  Cape & Transvaal Printers.  24.5 cm.  56 pages.  Color illustrations.  
Illustrated back endpapers.  Decorated boards (same as item 115 above).  Minor wear.    
 
Produced by the Public Relations Department of Die Ko-operatieve Wijnbouwers Vereniging van Zuid-Afrika, in collaboration with J. 
Walter Thompson Company South Africa, Cape Town.  First published 1959.  Revised and enlarged 1962.  There are a few added 
chapters and their sequence has been changed.  Some of the illustrations are new.  A third revised and enlarged edition (78 pages) was 
issued in 1968. 


117.  (South Carolina).  Proceedings of the Annual Convention of the South Carolina Agricultural 
& Mechanical Society held in Columbia, S.C., November 8 and 9, 1871.  Charleston, SC: Walker, 
Evans & Cogswell, Printers, 1872.  23 cm.  54, (18 ads) pages.  Paper, covers loose.    
 
Includes “Essay on Grape Culture” by R. M. Sims, Lancaster, SC.  “We have gained two very material points in the progress of grape-
culture in this country, in having established the facts that the foreign grape can not be grown here to perfection, and to any extent in 
the open air; and that the native species are capable of the highest improvement …” 


118.  Southworth, May E. (compiler).  One Hundred and One Beverages.  San Francisco: Paul Elder 
and Company, (1904).  The Tomoyé Press, San Francisco.  21.5h x 10.5w cm.  (3), 87, (4) pages.  
Decorative full-page chapter heads.  Titles and decorations in red.  Pages printed on odd-numbered side 
only.  Full leather, with simulated clasp design.  Binding worn, with a small piece (3 cm x .5 cm) torn off 
lower right corner of front cover.  Binding loose and a few small spots here and there.    
 
An unusual “cocktail” book.  Drinks are organized in 8 chapters (iced, summer, mixed, hot, sherbets, punches, cordials, fruit) and range 
from non-alcoholic to quite alcoholic.  I assume they reflect the taste of the time.  For example, here's the recipe for Whey: “Put sweet 
milk on the fire and as soon as it boils add enough white wine to curdle it.  Boil up again, when the curds will settle to the bottom.  
Strain, sweeten to taste and serve hot.”  [page 49].  No doubt this one was non-alcoholic by the time it was drunk, if it ever actually was 
drunk. 
 
Bitting (page 442) lists the revised edition of 1906. 
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119.  Speechly, William (fl. 1776-1821).  A Treatise on the Culture of the Vine, exhibiting new and 
advantageous methods of propagating, cultivating, and training that plant, so as to render it 
abundantly fruitful.  Together with new hints on the formation of vineyards in England.  By 
William Speechly, Gardener to the Duke of Portland.  York: Printed for the author, by G. Peacock; 
and sold by G. Nicol, bookseller to His Majesty, Pall-Mall; J. Debrett and J. Stockdale, Piccadilly; 
and E. Jeffery, near Carleton-Place, London, 1790.  30 cm.  [i-v], vi-xvi, 224 pages + (4) pages 
“Subscribers” + (1) leaf with additional “Subscribers' Names” + (2) leaves of explanations to plates I and 
II + blank leaf + pages 263-274 (Section XXX from an unspecified source, “A Review of the Fifty kinds 
of Grapes described by Mr. Speechly in his ‘Treatise on the Vine’ …” by Joseph Thompson, gardener to 
the Duke of Portland “and Successor to Mr. Speechly.  Read February 5, 1828”) + 5 plate illustrations 
at pages 92, 97, 106, 177, 197, numbered I to V, the first three folding.  New binding – half leather 
marbled boards, not perfect.  A stain (about 10 x 5 cm) of varying intensity runs through about a third of 
the pages, at inside bottom, and does not extend to the printed area.  This staining is of vintage quality 
and pre-dates the binding.  All in all, a quite satisfactory copy.                 
 
The material is organized in four books, of which the first presents an annotated list of 50 grape varieties, and discusses the 
management of the vine in the hot-house.  Book 2 is on the vinery and includes observations on pruning and watering.  Book 3 covers 
grafting, insect control, and remarks on the age and size attained by vines.  Book 4 (pages 183-209) is on vineyards, which Speechly 
feels he needs to discuss, since a part of England is “within the vinous latitude.”  Since these latitudes correspond with wine growing 
areas in Germany, he recommends “the kinds of Vines cultivated in Germany, and particularly the sort producing the grapes of which 
the Rhenish wine is made, in preference to any kind cultivated in France.”  To provide an example of what can be done with vineyards 
in England, he quotes Edward Barry's account of the success of the Pain's-Hill vineyard of Charles Hamilton, who gave Barry a 
description of what he had accomplished.  Hamilton reported that he had no success making red wine from his two Burgundy varieties 
– Auvernat and Miller – but that he then made white wine instead.  “… for the very first year I made white wine, it nearly resembled 
the flavour of Champaign; and in two or three years more … my wine had a finer flavour than the best Champaign I ever tasted … It 
would be endless to mention how many good judges of wine were deceived by my wine, and thought it superior to any Champaign they 
ever drank; but such is the prejudice of most people against anything of English growth, I generally found it most prudent not to declare 
where it grew, till after they had passed their verdict upon it …” [pages 204-206].  However, I don't think Speechly was convinced that 
vineyards were a real option.  In the preface he says that “… it may seem doubtful whether wine can be made in this country to any 
considerable national advantage: But still we find, by experience, that by artificial means, even the latest kinds of grapes may be 
brought to almost as high a degree of perfection as they are in their own native soils and climes …” 
 
A rather amusing view of Speechly's treatise comes from the Fritsch sale catalog (item 115): “If Speechly had not been a celebrated 
agronomist, we would readily have classified him among literary madmen, for his treatise aims at nothing other than to plant vines, 
harvest, and make wine in Albion!  As if cider, ale, gin and tea were no longer enough to cultivate the humour and phlegm of the 
natives.  It's true that his treatise was published at the height of the French Revolution, at a time when the Chambertins and the 
Margaux, the Romanées and the Condrieux could well be missing!”  After continuing with more straightforward description, it goes on: 
“At the end, there are several accounts of proprietors who made English wine, and find that it is as good as the wines of France or 
Spain.  By the crown of Bacchus, there's someone a bit high on alcohol!” 
 
Although this is sometimes listed as the first edition [e.g. Fritsch, Sotheby's], I have seen a dealer listing of a 1789 edition.  Perhaps the 
date was taken from Speechly's preface, which is dated at Welbeck, May 1, 1789.  Also, Joseph Thompson in his review of 1828, 
included at the end of the book, says that his and Thomas Hunt's “endeavors [in 1785 and 1786] for improvement were only exceeded 
by … our worthy master [Speechly].  He had been upwards of seven years … writing his Treatise on the Vine, the manuscript copy of 
which was at that time in a forward state …”  In another reference he notes that “previous to the publication of his book in 1789 …”  
The best evidence comes from Simon, who lists both 1789 and 1790 editions, with somewhat differing titles (BV page 50).  A second 
edition was published in 1805, the third in 1820.  
 
From the Dictionary of National Biography: “In 1797 Sir John Sinclair (1754-1835) when president of the board of agriculture, 
contemplated issuing a comprehensive work on agriculture, and, at his request, Speechly undertook the sections on gardening and 
domestic rural economy.  But in the following year the project was laid aside, and in 1800 Speechly's manuscript was returned to him at 
his own request.  Soon after ‘a severe domestic loss’ … Speechly relinquished his post of gardener at Welbeck Abbey, and undertook 
the management of a farm.”  Later he enlarged and completed his manuscript on rural economy and published it in 1820.  Speechly's 
1779 Treatise on the Culture of the Pine Apple and this 1790 treatise on the vine were republished in one volume in 1820. 
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120.  Speechly, William.  A Treatise on the Culture of the Vine, exhibiting new and advantageous 
methods of propagating, cultivating, and training that plant, so as to render it abundantly 
fruitful.  Together with new hints on the formation of vineyards in England.  By William 
Speechly, Gardener to the Duke of Portland.  Dublin: Printed for P. Wogan, P. Byrne, J. Moore, A. 
Grueber, W. Jones, and R. White, 1791.  21.5 cm.  [i-v], vi-vii, (10, viii-xxi, 307 pages + 5 plates (one is 
folding), numbered I to V, as in the 1790 edition + 2 leaves of explanatory notes, one each for plates I 
and II.  Full mottled leather, small chip at bottom of spine, hinges cracked.  A few light pencilled 
marginal marks.    
 
Although the format is considerably smaller, the text of this edition appears to be identical to that of the 1790 edition.  The plates have 
been reduced in size, are not quite as clearly printed, and several are reversed, left to right.  This edition not listed by Simon. 


121.  Spencer, Edward (1844-1910).  The Flowing Bowl.  A treatise on drinks of all kinds and of all 
periods, interspersed with sundry anecdotes and reminiscences.  London: Grant Richards, 1899.  
Printed by R. & R. Clark, Edinburgh.  18 cm.  xv, 243, 19 Grant Richards catalog pages.  Decorated 
pale brown cloth.    
 
The title-page for the Grant Richards catalog is also dated 1899.  Spencer explains in his preface (dated Christmas Eve, 1898) that the 
content of this book is “for the most part, the voice of the great ones of the past, including Pliny and Gervase Markham.  The matter … 
is culled from other sources; and if this is the most useful and interesting work ever published it is more my fortune than my fault.”  
The author surveys the subject of drink through history, beginning with the “awful habits of the ancients” to the temperance movement 
of his day.  Included are chapters on all the various alcoholic drinks, including wine, and numerous recipes for mixed drinks of all 
kinds, interspersed with mostly lame attempts at humor.  Here's a sample of his more serious side: “… the decline and fall of port in 
British estimation may be said to be due, mainly, to the following causes: inferiority of most of the modern vintages, the introduction of 
whisky, the present taste for lighter wines, such as the cheaper clarets and burgundies, with wines of Germany and Italy, and a sort of 
‘boom’ in wines from Australia and California.  These last-named, however, are but seldom seen at the tables of the wealthy; and thus 
far the demand for the productions of gallant little Wales have not been in any great request, although the demand is said to be equal to 
the supply.” [page 141]. 
 
There was a sixth edition published in London 1925.  Edward Spencer (Mott) was a pseudonym for Nathaniel Gubbins [Mott?].  For a 
time he was a strolling actor.  In Who Was Who his recreations are listed as gambling, in the earlier days; later gardening, trimming 
hedges and country walks. 


122.  Spetz, Georges.  L'Alsace Gourmande.  Poème gastronomique suivi de cent quarante 
recettes alsaciennes.  Avec vingt encadrements et quarante vignettes par Mlle Jeanne Riss.  
Strasbourg: Revue Alsacienne, 1914.  Printed end of November 1913 by Imprimerie Alsacienne, 
Strasbourg.  27 cm.  181, (2) pages.  Inscribed on blank endpaper: “To Miss ‘fussy’ Forkach I dedicate 
this little Alsatian recipes collection, as a souvenir of our first Lunch and because I noticed that she likes 
and appreciates a real french ‘cuisine.’  Very sincerely, [Fil?] Picard.  October 15, 1941, New York.”  
All pages have green borders, title-page and full-page chapter heads have decorative green borders.  
Numerous vignettes, also in green.  Attractive quarter green morocco with raised bands, marbled 
boards, with original paper wraps bound in – hand binding by Nancy Buehler.    
The poem is presented in 14 chapters (+ prologue and epilogue), consisting of two introductory historical chapters,  then 12 chapters, 
each treating an element of Alsatian gastronomy – choucroute, pâté de foie gras, meats, fowl, fish, snails and frogs, pâtés, pastries and 
cakes, vegetables and mushrooms, fruits, liqueurs, wines.  Recipes for each chapter follow at the end of the poem.  There is also a list 
of the best wine growths of Alsace, and an index of all the recipes.  Bitting (page 445). 


123.  Spooner, Alden [Jeremiah] (1810-1881).  The Cultivation of American Grape Vines, and the 
Making of Wine.  Brooklyn: A. Spooner & Co. Printers, 1846.  17.5 cm.  96 pages.  Illustrations.  
Blind stamped on endpaper and title-page: “Wm. B. Codling, Lily Pond Cottage, Sag Harbor, N.Y.”  
Dark brown cloth, gilt title on cover.  A narrow 6-cm-long stain appears at upper outer edge of back 
cover, but a nice copy, with some foxing.    
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Spooner presents a rather interesting miscellany of information on grape culture in America – history of foreign and American vines, 
soil and climate, propagation methods, pruning, manuring, insects and diseases, and wine making.  He ranks the Scuppernong first 
among American varieties, followed by Isabella and Catawba.  “In making Scuppernong wine, one sixth of its quantity of proof spirits 
is added.  Sugar or water is said to spoil it.” [page 49].  Adlum regarded the Catawba as his best wine grape, while Longworth claimed 
that the Catawba was superior as a wine grape to the Isabella.  Spooner apparently was partial to the Isabella grape, from which he had 
made a wine in 1831 from cuttings planted in Brooklyn in 1827, believing himself to be “the first who had attempted to make wine of 
this grape …”  But in 1832 he received a letter from Z. Lewis of Brooklyn, together with a bottle of Isabella wine made by him in 
September, 1830, following Adlum's recommendations.  Spooner devotes a short chapter to the history of the Isabella grape, which had 
achieved general cultivation along the coast of the United States.  “I hear of its cultivation as far North as Canada, but with what 
success I cannot learn.  I should much doubt whether it would ripen well in Canada …” [13-16].  In the chapter “Conversations on 
Grapes” (American Institute 1846), Underhill talks about the Isabella.  “It can be grown in favorable locations in Vermont, and 
probably in Canada.” [67].  In October of 1843, Spooner and Meigs were the only two hardy souls who visited Underhill's vineyard at 
Croton Point.  “Dr. U. met us on board the steam boat, and we went to Sing Sing, and thence in Dr. U's boat in 10 minutes to Croton 
Point, driven by a gale of wind … [The vineyard] was such a sight as probably was not to be seen elsewhere in America.” [57-59].  As 
for the cultivation of foreign grapes, Spooner mentions unsuccessful efforts by Parmentier and Loubat, and his own unsuccessful efforts.  
He planted 50 foreign vines in 1827 and continued for several years, then gave up. [9]. 
 
Spooner quotes an interesting letter to the editor of the Southern Agriculturalist by “the late Mr. Adlum, of Georgetown” on the subject 
of making wine from immature grapes.  Adlum says he had made wine which “was sometimes at three or four years old equal to the 
best Madeira, according to the opinions of good judges, and none of it so bad as the low priced rot gut wines now imported, such as 
your Malagas, Clarets … I have made wine of a Fox-grape that was pronounced by Mr. Jefferson and others, equal to the Burgundy of 
Chambertin, one of the best wines in France, and it was at the time compared with Burgundy he had on his table, imported by himself 
when he was President of the United States …” [74-76].  An amusing aside, on another subject – the evils of alcohol: “An American 
returned from Europe, says – ‘I have passed three years in France, where I never saw a drunken Frenchman.  Eighteen months in Italy, 
and in that time not an Italian intoxicated.  Nearly two years in Switzerland, of which I cannot say the same …’“ but he saw no more 
than twenty there, invariably on a festive occasion. [54-55].  Spooner was quoting from S.I. Fisher's Observations on the character and 
culture of the European Vine, during a residence of five years in the Vine-growing districts of France, Italy, and Switzerland. 
 
A second edition was published in Brooklyn, 1858 (Amerine 3098).  Alden Spooner was born in Sag Harbor, Long Island, and died in 
Hempstead, LI.  A longtime resident of Brooklyn, he edited the Evening Star and the Long Island Star Weekly, and contributed to the 
Knickerbocker and Colman's Monthly magazines.  An antiquarian, he wrote historical works on Brooklyn and Long Island, and was the 
founder of the Long Island Historical Society.  Another source (American Authors and Books) says that he was editor of the Long Island 
City Star, founded by his father, Alden Spooner.  Is it possible that this book was actually written by his father (??). 


124.  (Stafford).  One Hundred Ways especially prepared for connoisseurs, by A Traveler.  A brief 
treatise on gin and the recondite delights therein, also a collection of old and new recipes with 
sections devoted to the niceties of touch that make cocktails etc., works or art [sic].  New York: 
Stafford Brothers, 1932.  16 cm.  (1), 47 pages.  Illustrations.  Dark blue flexible cloth, silver lettering 
and vignette.  Top of spine slightly worn.    
 
Copyright 1932.  First printing September 1932.  Second printing October 1932.  A compilation of cocktails and other mixed drinks, all 
based on gin, together with instructions.  The preface is by J.B.S.  “Each formula, if carefully followed, will make one's guests exclaim, 
‘How do you do it?’  The answer is simple.  Correct ingredients, correct proportions, correct handling, correct glass and correct serving 
… The basic ingredient, gin, can be made at home successfully …”  J.B.S. acknowledges the contribution of his brother George. 


125.  Stafford, Hugh.  A Treatise on Cyder-Making, Founded on Long Practice and Experience; 
with a Catalogue of Cyder-Apples of Character, in  Herefordshire and Devonshire.  Their 
different Qualities and Applications in making either Mellow or Rough Cyder; and the whole 
Process of Cyder-Making throughout.  With Instructions for meliorating Cyder, Preservatives, 
and Remedies for preventing and curing the Diseases incident to Cyder.  To which is prefixed, A 
Dissertation on Cyder and Cyder Fruit, by Hugh Stafford, Esq; of Pynes in Devonshire.  
[quotations of lines from Horace, and from John Phillips' poem on cyder].  London: Printed for E. Cave, 
at St. John's Gate, 1753.  22.5 cm.  v, (3), 68 pages + a foldout engraved illustration of a cider press at 
end.  Tailpiece illustrations.  Calf-backed marbled boards, worn.  Bookplate of Hugh Earle of Loudoun.  
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Ownership signature of “H.E. Durham.”  Typed library tag tipped in on endpaper: “3957, T.W. 
Bagshawe.”    
 
Stafford's dissertation appears on pages 1-16, and is followed by the Treatise on Cyder, in eight sections.  The unknown author, in 
his/her preface, says that some degree of knowledge of cyder-making has been “lately acquired, and Cyder has in proportion been more 
generally drank … … But this knowledge is far from being either general or perfect … Success is frequently the effect of chance, and 
the same person cannot from the same fruit, always produce the same liquor …”  As cider is considered wholesome and is native to our 
country, a contribution to the public good is made by any person who “gives infallible directions for making it universally agreeable, by 
varying it so as to suit every palate, and by improving the flavour and the quality, … divesting it of its tendency to produce cholics, and 
giving it the sparkle of Champaign, without an eager and windy fermentation, and rendering it more spirituous than a small wine tho' 
less inflaming.” 
 
Although the author of the introductory “dissertation” is identified in its heading [page 1], and on the title-page, as Hugh Stafford of 
Pynes, the preface and the table of contents list him as Hugh Strafford of Pines.  Noling, page 388.  Not in Simon or Bitting.  NUC 
locates only one copy in the US (Historical Society of Pennsylvania, Philadelphia). 


126.  Stambois, Charles E. M.  The Great Cognac Brandies.  A reprint of an article contributed for 
“Harper's Wine & Spirit Gazette” Special Export Number April 8th, 1933.  Famous historical 
vintage cognacs with pedigrees worthy of a page in “The Almanac de Gotha.”  With the Author's 
Compliments.  Limited edition.  Copy No.  London: [1933].  Printed by S. Straker & Sons, London.  
19.5 cm.  19, (1) pages.  Illustrations, advertising.  Paper.    
 
In his prologue, Stambois claims that “regardless of the knowledge that you may possess relating to rare old authentic Grande Fin [sic] 
Champagne Vintage Cognacs, after the perusal of the contents, your knowledge will be extended to our mutual benefit and satisfaction 
…”  He will postpone “mentioning some of the many interesting people that I have met … [since] I have written a book that will shortly 
be published …”  But he feels he should mention Andre [sic] Saulnier, whom he met at Rizzi's restaurant in Paris, and who had “rare 
old authentic stocks of Grande Fin [sic] Champagne Vintage Cognacs …”   
 
“In Great Britain, brandy is regarded alternatively as a medicine or as a sin.  In the Charente, where it comes from, brandy is a mystery, 
a cult, almost a religion, and altogether a fine art.” [page 3].  The text that accompanies an illustration on page 5 with caricatures of 
Stambois and his friends at a dinner, ends on this note: “Any who attend the dinners of the [Gourmets' and Connoisseurs'] Circle, held 
every few months, are liable to feel strange on the morning after, but all of them recognise that the cause makes the effect much more 
than worth while.” 


127.  Stanislawski, Dan (1903 – ).  Landscapes of Bacchus.  The Vine in Portugal.  Austin & 
London: University of Texas Press, (1970).  23 cm.  xiv, 210 pages + 2 foldout maps.  Photo 
illustrations, maps and drawings.  Bibliography pages 199-203.  Purple cloth, fine in browned dustjacket 
with small closed tear and minor edge wear.    
 
A scholarly study by a professor of geography at the University of Arizona, of the wine regions of Portugal, their history and 
development, their economic and cultural dimensions. 
 
Stanislawski wrote several books on Mexico and Nicaragua – history and geography.  He was a Fulbright professor at the University of 
Brazil, and also held positions at Syracuse University, Berkeley, University of Washington (Seattle), University of Pennsylvania and 
University of Texas.  Contemporary Authors (1981) lists a work in progress: Historical Geography of the Wine Vine in the Eastern and 
Central Mediterranean Areas of Europe.  But I don't know if it was ever published. 


128.  Steedman, M.E. and C[harles] Herman Senn (1862-1934).  Home-Made Summer and Winter 
Drinks.  Cups, liqueurs, cocktails and invalid drinks.  New edition, illustrated.  London and 
Melbourne: Ward, Lock & Co., 1924.  19 cm.  160 pages + 5 glossy photo plates (indexed).  Pale grey 
cloth.  A few pages have ragged edges.    
 
Senn explains his drink philosophy in the preface: “Alcohol, in one form or another, has been introduced in a number of the drinks 
described herein, notably so for cocktails and other drinks, cups, and punch, and whilst admitting that this ingredient is essential for the 
successful results of these drinkables, it is well to remember that the less alcohol one uses the better it is for those who imbibe the 
drinks … On the other hand, there will be found directions for hundreds of wholesome and refreshing non-alcoholic or soft drinks, so 
that all tastes have been well catered for.”  There are also recipes for home-made wines.  Senn, though listed second on the title-page, 
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appears to be the principal author.  He was a chef and a Don of the Order of Le Cordon Rouge.  He wrote a number of books on cookery 
and dining, 1900-1933.  This title appears to be scarce. 


129.  Steele, G.F.  My New Cocktail Book.  Second edition, August 1934.  New York: Printed 
privately by The Charles Watson Russell Press, 1934.  21 cm.  190 pages.  All pages carry the heading 
“My New Cocktail Book,” including a number of interspersed blank pages for notes.  Bookplate of 
“Maxwell Jay Rice.”  Inscribed on front endpaper: “To Mr. M. J. Rice with the compliments of G.F. 
Steele, 11/3/36.”  Dark blue cloth.  Tip of spine worn and back cover shows light scuff streaks at center 
of top.    
 
Pages 19-134 are devoted to cocktails, and these are followed by one to several pages each for cobblers, collins, coolers, daisies, fizzes, 
rickies, sours, special drinks, punches, and non-alcoholic drinks, including the horse's neck and pussyfoot cocktails.  Steele lists the 
drinks he prefers and which he “particularly recommends to his friends.”  They are: Algoma Darlin', Bar Nacional, E.H. Butler, 
Daiquiri, Everything But, French '75, Golden Dawn, His Royal Highness, Jack Rose (St. Regis), Marguerite, Marqueray, Millionaire's, 
Robinson Special, Statendam Special, Tobey Special, and White Lady.  Among the special mixed drinks he recommends the Ramos 
Fizz (from the Ramos Bar in New Orleans.  “It is also desired to give credit to Major R.A.C. Kane, that shining light of the St. James' 
Club, Montreal, one of the finest Citizens of the World whom the Compiler has ever met.  His prescription of Egg Nog will be found 
authentic and satisfactory.” 


130.  Stein, Gottfried.  Reise durch den deutschen Weingarten.  München: Prestel Verlag, (1963).  
19 cm.  307, (1) pages.  Maps, illustrations, wine-label reproductions.  Twelve glossy art reproductions 
are tipped in on captioned pages, 7 of them in color.  Pale blue cloth, illustrated dustjacket.    
 
3. Auflage 1963.  Stein takes us on a guided tour of the wine lands of Germany – Baden, Württemberg, Franken, Rheingau, Mittelrhein 
and Ahr, Mosel, Nahe, Rheinhessen and Pfalz.  The first edition was published 1956, the second 1957, the sixth in 1976, all with the 
same number of pages. 


131.  Stern, G[ladys] B[ronwyn] (1890-1973).  Bouquet.  New York: Alfred A. Knopf, 1927.  The 
Plimpton Press, Norwood, MA.  22.5 cm.  xii, (1), 263, (1) pages + 8 glossy photo plates (indexed).  
Map-decorated endpapers.  Green cloth, spine faded, edges worn.    
 
First published in England by Chapman and Hall, 1926.  This Knopf edition saw a second printing in 1928, a third in 1933, and at least 
one more in 1936.  The author, together with her husband Johnny, and another couple, Rosemary and Humphrey, toured the wine 
country of France, with Humphrey at the wheel of his red Fiat, September 5th to October 8th, 1926.  Stern tells an entertaining story.  
One of her pet peeves is the attitude of men to women in matters of wine, and she finds it difficult, as a woman, to write in praise of 
wine.  “So many crusted connoisseurs believe that the ladies – God bless 'em! – are always happy if you give them Champagne, or a 
sweetish white wine like Barsac – and finish up with crême de menthe because it's such a pretty colour! – – The audacity! … Have I not 
had Romanée-Conti poured … by a man who had cooked for an emperor?  And you would fob me off with Barsac!  Even Château 
Yquem – but we are still a long way from Bordeaux, and the heresies that I shall presently utter against the monarch of Sauternes.” 
[pages 1-2].  And that she does.  With Louis Calvet as their guide, they are given a grand tour – after the Médoc – of the Sauternes 
district.  At their lunch before the tour, they were served some very sweet Sauternes – in deference of course to the ladies, at which 
point the author did not much look forward to the visit to Château Yquem, even though her interest in wine had first been aroused by 
that wine some seven years earlier.  “Why should we prefer sweet wine?  Has not a woman eyes, organs, dimensions, senses, affections, 
passions, even as a man has?  And have we not palates, intelligence, taste, subtlety, and a fastidious discrimination …?”  But they 
finished the Sauternes – both bottles, out of politeness, then went on to Yquem, which was nevertheless a thrill for her.  But upon 
hearing the story of the discovery of this wine, she “swore softly” at “that fatal year 1847, in which vineyards which might have 
produced wine fit for gentlemen to drink – ay, and even for ladies, God bless 'em! – produced instead this clinging, highly perfumed, 
luscious, and full-blooded horror known as the great wine of Sauternes!”  Of course, the day had been hot and they had tasted far too 
many of these heady wines.  After that, they headed for “a dinner at Libourne where we could choose the wine ourselves – dry wine, vin 
sec, not demi-sec, but sec, sec, sec!” [153-165].  And there you have a good sample of Stern's style.  About their visit to Romanée-Conti, 
Stern remarked about the “disdainful smallness” of the cellars, which could have been held ten times over by Château Margaux.  She 
felt that the small vineyard with its few sought-after barrels affected the staff who worked there.  “I felt shy at Romanée-Conti.  They 
were polite, and they were cordial, but – – But, in the Republic of France, they kept the key to the King's cellar.” [220-223].  At the end 
of the trip, and the end of the book, the two couples had parted company.  “Johnny and I dined tête-à-tête that night, at Hiely's [at 
Avignon, where it can be found today].  We turned to the Bordeaux on the wine-list, and ordered a Château Latour 1914.  With the 
exception of the Château Ausone, it proved to be the best claret we had tasted on the tour.  But they would never believe us . . . .” 
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[263].  In this book, Stern gives us an interesting example of the wine-and-dine tour by automobile, which was so popular in the 
twenties and thirties, when automobiles were not yet in the hands of the masses. 
 
Stern was born in London, and died in Wallingford, England.  When she was 14, her parents lost much of their money in a South 
African diamond venture and were forced to sell their home.  She travelled with the family to Europe and finished her schooling in 
Germany and Switzerland.  She wrote numerous books, mostly novels and some plays (one with Rupert Croft-Cooke).  She was a fan of 
Jane Austen and of Robert Louis Stevenson, of whom she wrote a fictionalized biography.  In 1919 she married Geoffrey Lisle 
Holdsworth, a New Zealand journalist, whom she had met through their friend, Noël Coward.  They were later divorced. 


132.  (Stevenson, Robert Louis) (1850-1894).  The Century.  Illustrated Monthly Magazine.  
November 1883 to April  1884.  Vol XXVII.  New Series Vol. V.  Includes Stevenson's Silverado 
Squatters in two installments: November 1883 (pages 27-39) and December 1883 (pages 183-193), but 
considerably reduced from the version published in book form the same year, and missing the “Napa 
Wine” chapter.  New-York / London: The Century Co. / F. Warne & Co., 1883.  Press of Theo. L. De 
Vinne & Co., New-York.  24 cm.  viii index, 960 pages.  Illustrations.  Marbled endpapers.  Half black 
leather, pebbled brown cloth.   A few pages have small chips, but a nice copy.    
 
To compensate for the absence of the “Napa Wine” chapter, you get the first six instalments of George W. Cable's Dr. Sevier, Charles 
Dudley Warner's The Bull-Fight, poems by Emma Lazarus, Christina Rossetti's Dante: the poet illustrated out of the poem, Henry 
James' The Impressions of a Cousin in two instalments, poems by Sidney Lanier, a sonnet by Robert Browning, and more.  Browning's 
sonnet for Rawdon Brown, an Englishman who spent much of his life in Venice and died in the summer of 1883, is published here in 
the February 1884 issue of Century.  The manuscript of this poem is held by Baylor University and is signed by Browning, Nov. 28, '83. 
 
For a detailed comparison of the Century version with The Silverado Squatters as published in book form, see the Grabhorn Press 
edition of Silverado Journal, published by The Book Club of California in 1954 (item 146). 


133.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  London: Chatto and Windus, 
Piccadilly, 1883.  Printed by William Clowes and Sons, London.  19.5 cm.  (7), 254, (1), 32 catalog 
pages + frontispiece  illustration.  The Chatto & Windus catalog is dated October 1883.  Decorated 
blue-green cloth, spine darkened and worn, inner hinges frayed.    
 
First edition.  The word “His” is missing at line 19 on page 140.  Chapter 3 [pages 34-47] of the section In the Valley is titled “Napa 
Wine” and has gained fame over the years as a literary anchor for the Napa wine country, and for California.  The Silverado Squatters 
and “Napa Wine” by itself have become the subject of numerous special reprint editions.  See Wayward Tendrils, Vol. 3, No. 4, page 
18.  See also Gabler's detailed notes (G38080) on “Napa Wine,” published by Westwinds Books of San Francisco in 1974. 
 
Stevenson was baptized Robert Lewis Balfour, but at 18 he dropped the third name and changed the spelling of the second to Louis.  
He was called Louis by friends and family. 


134.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  Boston: Roberts Brothers, 
1884.  University Press: John Wilson & Son, Cambridge.  18 cm.  287 pages + frontispiece  illustration.  
Half cloth green cloth, a little frayed, spine darkened.  Bookplate of “Francis Wilson.”  Title page 
browned from frontispiece tissue guard.    
 
First US edition.  Ownership signature of “Robert Hoe Lawrence, N.Y. Dec 15/84.”  Inscription on front endpaper: “My dear Miss 
McCaull, Robert Hoe Lawrence once owned this book, but he parted with it and I found it in my travels.  I give it to you not so much 
because I have another copy as because I want you to have it as a souvenir of your visit to ‘The Orchard.’  Very sincerely, Francis 
Wilson – December 1st 1895.”  This edition was printed from new plates.  I spotted at least one typo in the “Napa Wine” chapter: côte 
d'ar [page 53] for côte d'or.  This typo was retained in the 1890 Roberts edition, but corrected in the 1895 Scribner's.  The Chatto & 
Windus edition (item 133) is correct [page 40]. 


135.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  Boston: Roberts Brothers, 
1890.  University Press: John Wilson & Son, Cambridge.  17.5 cm.  287 pages + frontispiece  
illustration.  Bookplate: “Bayard Henderson Christy. 1901.”  Green cloth.  Nice copy.    
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A later printing, from the same plates.  See item 134 above. 


136.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  New York: Charles Scribner's 
Sons, 1895.  19.5 cm.  (7), 208, (4 catalog) pages + frontispiece plate with tissue guard.  Ownership 
signature: “George W. Johnston 1897.”  Top edge gilt.  Maroon cloth, gilt, spine faded and worn at top.  
  
 
Later edition. 


137.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  New York: George Munro's 
Sons, (1896).  18 cm.  (5), 8-97, (1 cat) pages.  Paper.  Printed on poor, browned and brittle paper.  
Covers and title leaf soiled and chipped.    
 
This seems to be the daddy of the Crescent edition of Silverado Squatters, which is printed from the same plates, with additions [item 
138, n.d.].  Both editions retain the “côte-d'ar” typo of the first US edition.  On cover: “Munro's Library of Popular Novels.  Issued 
Daily.  March 19, 1896.  Price 25 Cents.”  Copyright date is 1894.  The back cover has an ad for the Sohmer piano.  I would guess that 
this fragile item is relatively scarce. 


138.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  New York: George Munro's 
Sons, n.d..  19 cm.  97 pages, title leaf (“The Mystery of Sasassa Valley”), (1), 6-24 pages.  Brown 
cloth, embossed decorations, and embossed title “Crescent Edition” on front cover.  Well preserved 
copy of a book printed on paper of poor quality.    
 
Following The Silverado Squatters there are two pieces – The Mystery of Sasassa Valley [pages 5-16], Arthur Conan Doyle's first 
published work (Chambers' Journal, 1879), and The American's Tale [17-24], another Doyle story.  The mystery is why these works 
were appended without identifying the author.  Interestingly, in My First Book, Doyle tells us that his Habakuk Jephson's Statement, 
published in Cornhill “was attributed by critic after critic to Stevenson, but, overwhelmed as I was by the compliment, a word of the 
most lukewarm praise sent straight to my own address would have been of greater use to me …”  Poor Doyle – here we go again. 


139.  Stevenson, Robert Louis (1850-1894).  The Travels and Essays of Robert Louis Stevenson.  
[Volume XV].  The Amateur Emigrant.  Across the Plains.  The Silverado Squatters [pages 311-
428].  New York: Charles Scribner's Sons, 1900.  21.5 cm.  (11), 428 pages + frontispiece illustration, 
with captioned tissue guard.  Bookplate inside front cover: “Charles Wesley Turner – His Book.”  Top 
edge gilt.  Red cloth, gilt-decorated spine.  A narrow strip of wear along inner and outer edges of front 
cover, but a nice copy.    
 
Copyright 1892, 1895 by Scribner's.  Volume 15 in the collected works.  On spine: “The Amateur Emigrant / Across the Plains / The 
Silverado Squatters.”  This and the following items are here because of a collector's quirk – to assemble as many individual volumes as 
possible of Stevenson's “Collected Works” containing The Silverado Squatters. 


140.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  New York: Charles Scribner's 
Sons, 1904.  19.5 cm.  (7), 208, (4 catalog) pages + frontispiece plate with tissue guard.  Top edge gilt.  
Maroon cloth, gilt, top of spine frayed.    
 
Same as item 136, later edition. 


141.  Stevenson, Robert Louis (1850-1894).  Edition De Luxe.  The Works of Robert Louis 
Stevenson.  Volume VII.  In the South Seas, Letters From Samoa, etc. [“etc.” = Father Damien, The 
Silverado Squatters (pages 231-329), Edinburgh, Fables, An Object of Pity].  New York: The Davos 
Press, (1906).  21.5 cm.  xi, (2), 469 pages + frontispiece illustration – Silverado Squatters, with tissue 
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guard.  Title-page is printed on special paper, with line borders in color.  Top edge gilt.  Maroon cloth, 
leather label on spine.  Spine a little worn.    
 
Edited by Charles Curtis Bigelow and Temple Scott.  Anaho Edition De Luxe, limited to one thousand numbered sets of which this is 
[not numbered].  Copyright 1906.  On spine: “… The South Seas / Silverado Squatters / Etc.”  In the index, Father Damien is listed as 
Farther Damien.  From the editorial note preceding Silverado Squatters: “The Silverado Squatters was originally published in the 
Century Magazine, Vol. XXVII, November and December, 1883.  The first issue in book-form is an undated pamphlet, printed in 1883, 
and issued by Chatto & Windus.  The pages were reprinted precisely as they were in the Century Magazine, the work being hastily 
done to secure the English copyright.  A copy of this interesting pamphlet exists, having on the inside of the front wrapper the following 
inscription in the handwriting of Stevenson: ‘This Strange and Imperfect Publication, one of an edition of 10 copies only, issued for 
ulterior purposes, on the 17th day of October … 1883, is now in its character of a bibliographic rarity …and as a handy compendium of 
misreadings and errors of the press’ … The first edition in book-form offered to the public was also published by Chatto & Windus, but 
bears the date 1883.  The work did not enjoy a large sale, not reaching the second edition until 1886 …”  Thus the first issue actually 
preceded publication in The Century. 


142.  Stevenson, Robert Louis (1850-1894).  The Works of Robert Louis Stevenson.  The Silverado 
Squatters [pages 3-94], Across the Plains, Dr. Jekyll and Mr. Hyde, and other stories.  Volume 
six.  New York: P.F. Collier & Son Company, (1912).  23 cm.  507 pages + glossy half-title and title 
leaves + 3 glossy plate illustrations, including frontispiece.  Light green cloth, darkened spine.  Spine 
ends and one corner slightly worn.    
 
The Vailima edition of the works.  On spine: “Silverado Squatters.”  The “other stories” of the title-page are: The Old Pacific Capital, 
A Modern Cosmopolis, The Misadventures of John Nicholson,  The Story of a Lie, The Bottle Imp, Fables, The Charity Bazaar, 
Admiral Guinea.  I happened to read The Charity Bazaar the day after going to one, and found it quite amusing – right on the mark. 


143.  Stevenson, Robert Louis (1850-1894).  Edinburgh: Picturesque Notes, The Silverado 
Squatters [pages 101-218], Will O' The Mill.  Volume Three.  New York: Peter Fenelon Collier, n.d..  
20.5 cm.  256 pages + frontispiece (Silverado Squatters).  Illustrations.  Dark blue-green cloth, some 
fraying at spine ends.      
 
On spine: “Edinburgh / Picturesque Notes / The Silverado / Squatters.” 


144.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  New York: Charles Scribner's 
Sons, 1923.  32.5 cm.  6 blank leaves, xii, 99 pages, (2), 5 blank leaves.  Portrait of Stevenson on title-
page and headpiece illustrations.  “The Silverado Squatters” is printed in red in margin at head of each 
page.  Boards decorated in a colorful wallpaper-style berry design, paper label on spine.  Matching 
slipcase is missing.  This copy is very badly warped and the spine is detached (laid in).  Although the 
pages are rippled from dampness, they are quite clean, with only the first and last several blank leaves 
showing some light staining.                             
 
Colophon: “John Henry Nash, of San Francisco, certifies that this copy is one of an edition of three hundred and eighty printed by him, 
from hand-set types which have been distributed, and the presswork completed in the month of September, Nineteen Hundred and 
Twenty-three.  The title-page portrait and illustrative head-bands are the work of Howard Whitford Willard.  This is copy No. 214.  An 
erratum slip is tipped in on the colophon page: “Avowal! A vowel ‘i’ replaced a ‘t’ in ‘Calistoga’ on page 16.  I can only swear it is not 
consonant with my usual vigilance to allow ‘t’ to be served so!  John Henry Nash.” 
 
A beautiful production of the printer's art, which yet pleases the eye despite its woeful condition, and still proudly bears its unique 
identifier as one of a mere 380 copies. 
 
Another “Nash” production was issued a year later: Silverado Squatters.  Napa wine … to accompany a four-color engraving of the 
famous old Napa winery from a painting by Girard Hale. San Francisco, printed by John Henry Nash, 1924. [24] pages; 29 cm.  Earlier, 
in 1907, P. Elder of San Francisco published The Sea Fogs, a chapter from the Silverado Squatters, in an edition of 1000 copies, printed 
by the Tomoye Press, with typography designed by Nash.  18 cm.  24 pages. 







                                                                                        Wine & Gastronomy Catalogue S                                                                                                     41 
 


 


145.  Stevenson, Robert Louis (1850-1894).  The Silverado Squatters.  San Francisco: The Grabhorn 
Press, 1952.  23.5 cm.  (10), 3-181, (2) pages.  Decorative chapter heads.  Frontispiece illustration page 
(2).  Linen backed blue patterned boards.  Paper label on spine.  Poor condition, with warping of covers, 
and some waterstaining on blank front endpapers and on last few pages.  Otherwise clean enough to act 
as a reading copy and/or a place-holder for a better copy.    
 
“This book reprinted from the first edition published by Chatto & Windus, London, 1883.” 
 
Earlier, in 1942, Grabhorn had published The Sea Fogs, a chapter from the Silverado Squatters.  22 cm.  13 pages+. 


146.  (Stevenson, Robert Louis)  (1850-1894).  Silverado Journal.  John E. Jordan.  San Francisco: 
The Book Club of California, 1954.  Four hundred copies printed at the Grabhorn Press, November 
1954.  29.5 cm.  lxxii, 95, (1) pages + frontispiece facsimile of Journal title-page (“Silverado / The 
Celestial Surgeon”), facsimiles of Journal leaves 8 and 94, and facsimile of Stevenson's letter to his 
mother dated June 30th, 1880.  Printed slips of paper simulating insertions in the original manuscript are 
tipped in at relevant pages.  One of them is a fold-out.  One quarter black cloth, decorated boards.  
Condition is poor.  Covers are warped, with some staining, and the pages are rippled throughout.  
Waterstaining is worst inside covers, while most of the text is clean.  A working copy.    
 
In his thorough and thoroughly interesting 72-page introduction, Jordan fully prepares the reader for an understanding and appreciation 
of the Silverado Journal and its two somewhat different subsequent incarnations in The Century and in the book published by Chatto & 
Windus.  We learn about Stevenson's voyage to New York in 1879, his arrival in Monterey by train, and his marriage to Fanny 
Osbourne May 19, 1880, followed by the move to Silverado on June 9th.  The Journal entries begin May 22 and run to June 30.  
Stevenson did not begin writing the book until the winter of 1881-82, when he and Fanny were in Davos, Switzerland, and completed it 
in Hyères on the Mediterranean in France.  Between times, he had also been back home in Scotland.  In the copy of the book he sent to 
Virgil and Dora Williams, to whom the book was dedicated, he wrote: “Here, from the forelands of the tideless sea, / Behold and take 
my offering unadorned, / … /In the Pacific air it sprang; it grew / Among the silence of the Alpine air; / In Scottish heather blossomed; 
and at last / By that unshapen sapphire, in whose face / Spain, Italy, France, Algiers, and Tunis view / Their introverted mountains, 
came to fruit. …”  Stevenson continued to work on the proofs, even after sending the draft to the Century, which accepted it, to his 
surprise, since they had asked him for fiction.  The work was considerably revised after its Century publication and Jordan presents a 
comparison of the three versions – the Journal, the Century and the Book [page xli].  Stevenson himself took a dim view of the final 
version: “Silverado is an example of stuff worried and pawed about, God knows how often, in poor health, and you can see for yourself 
the result: good pages, an imperfect fusion, a certain languor of the whole.  Not, in short, art.” [xxxix].  The critics, of course, disagree 
and John Jordan, for one, says: “The book Stevenson made from his Silverado Journal, though still an ‘imperfect fusion,’ is probably his 
best ‘travel book.’” [lxvii]. 
 
Stevenson's notebook of 64 leaves “went with the royal family of Silverado to Switzerland, France, and maybe even to the South Seas, 
before it finally came back to California.  Now, somewhat battered from the trip, it rests in the Henry E. Huntington Library as HM 
650, having been presented to the library by Mr. Edwin J. Beinecke, who acquired it from the collection of Walter P. Chrysler, Jr.” 
[xxiii] 


147.  Stevenson, Robert Louis)  (1850-1894).  Napa Wine.  A chapter from “The Silverado 
Squatters.”  With an introduction by M.F.K. Fisher.  St. Helena, CA: James E. Beard, 1965.  19 
cm.  x, 12, (3) pages.  Cloth-backed decorated boards.  Very poor condition, some damp-staining and 
rippling, contents separated from covers, but text is fairly clean.  Included here for the record only.    
 
Colophon: “Composed in Centaur types, printed, bound and published by James E. Beard, at St. Helena, California.  Decorations by 
Mallette Dean.  Frontispiece [photo showing Stevenson at the office of the St. Helena Star, 1880] from the collection of Norman H. 
Strouse.”  In Fisher’s charming introduction, fact and fiction are neatly intertwined. 


148.  Stoltz, J[ean] L[ouis].  Ampélographie Rhénane, ou description caractéristique, historique, 
synonymique, agronomique et économique des cépages les plus estimés et les plus cultivés dans la 
vallée du Rhin, depuis Bâle jusqu'à Coblence, et dans plusieurs contrées viticoles de l'Allemagne 
méridionale.  Avec 32 planches lithographiées en couleur, représentant une partie du sarment, le 
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fruit et la feuille de chaque cépage décrit.  Paris / Mulhouse: Dusacq & Ve Bouchard-Houzard / J.P. 
Risler, 1852.  Printed by J.P. Risler, Mulhouse.  29.5 cm.  (half-title leaf), (title leaf), xii, 30, (29)-30, 
(31)-264, (2) pages + 32 numbered plates, all but 2 in color.  Illustrated.  Cloth-backed mottled boards.  
Rather poor condition, paper stripped off boards, spine stained and soiled, boards warped, internal 
rippling, with browning, staining and spotting in first 50 pages and occasionally thereafter.  Most of the 
text is clean and all of it is readable.  The color plates are generally clean and the colors are bright, 
though there is some color print-through because of the absence of tissue guards.    
 
Stoltz's ampelography covers the Rhine valley from Basel to Koblenz, and a number of viticultural districts in southern Germany.  The 
material for each grape variety is organized in three sections: characteristic features; historic origin and various names in the Rhine 
valley, as well as presumed denominations elsewhere, France in particular; agricultural properties and economic value.  This is 
followed by a conclusion, covering the advantages and disadvantages of the variety for different regions and various types of vineyards.  
The author, who lived in Andlau (north of Sélestat) based his work on his own observations and experience of 40 years, as well as that 
of other Alsatian growers, and works on viticulture and oenology published in other countries.  He believes other botanists frequently 
identify a variety on the basis of a single observation.  When they see it in another year, or in a different soil or climate, etc., it becomes 
a new variety, which in fact it isn't.  Thus he rejects the classifications of his predecessors.  Needless to say, criticism came from none 
other than comte Odart, author of l'Ampélographie universelle), upon publication of the first five instalments.  Stoltz's reply appears on 
pages 245-255. 
 
Stoltz covers 15 varieties in detail: 
 


Gentil-aromatique (edle Gewürztraube), commonly known as Riesling. 
Gentil-Duret (edler Harthaeuter) – Traminer. 
Commune (gemeine Traube) – Elbling and Burger. 
Valtelin – Velteliner. 
Moréote (moreotische Traube) – Burgunder, Pinot. 
Feuille ronde (Rundblatt) – Sylvaner. 
Petit-mielleux (kleine Methsüße) – Kleinraeuschling, Knipperlé. 
Grosse-Race (Trollinger) – Lamber, Bockshoden. 
Olivette (Oliventraube) – Moorendutte, Zottelwaelscher. 
Gros-fendant (Klaffer) – Gross-Raeuschling. 
Doucet (Süsstraube) – Gutedel, Chasselas. 
Agreste (Wildtraube) – Faerber, Teinturier. 
Durefeuille (Hartläuber) – Hartolber, Olwer. 
Grand-Tokai (grosser Tokaier) – Putzscheer, Thalburger. 
Huns (Heunisch-Traube) – Heunschen. 


 
For each of these 15 varieties there are two color plates (aquatint lithographs), one illustrating the grapes, the other the leaves, except 
the Commune variety which has three, and Huns has one.  Two black & white plates illustrate training methods.  There are some 
variations in the names as they appear in the index, the titles on the plates and the detailed text descriptions.  Generally, though, the 
variants will be found in the synonymy for each variety in the text.  Most grape varieties appear to have as many names as there are 
districts or regions in which they are cultivated.  “Since it can happen that the most complete description of a grape variety is not 
enough to distinguish it from its congeners, I have included for each of my Rhine grape varieties, plates illustrating in natural size the 
grapes and the leaves in their normal state.  I prepared the drawings myself from healthy stocks of medium age, planted in poor soil 
rather than rich, and in a year favorable to the vine. …” [page xi]. 
 
Simon BV 127.  The list of subscribers, most of them from Alsace, numbers 51 individuals (52 copies) and 10 institutions (19 copies).  
A rather uncommon ampelography of which I was very fond, as was the distinguished book dealer who offered it to me many years ago 
after a great deal of hesitation.  If you love Alsatian wine, you'll want this book, even though it's by no means an attractive copy. 


149.  Straub, Jacques.  A Complete Manual of Mixed Drinks for All Occasions.  This book contains 
over 675 clear and accurate directions for mixing all kinds of popular and fancy drinks, served in 
the best hotels, clubs, buffets, bars and homes.  Added to this there is a splendid introduction on 
wines, their medicinal value, when and how to serve them, kinds and styles of glasses to use and 
other valuable information and facts of great importance to every user of wines and liquors.  By 
Jacques Straub, wine steward of the Blackstone Hotel, Chicago.  Formerly manager of the 
Pendennis Club, Louisville, Ky.  Chicago: R. Francis Welsh Publishing Co., (1913).  17 cm.  159 
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pages.  Illustrations and ads.  Decorative endpapers.  Frontispiece photo portrait of Straub.  Maroon 
cloth.  Covers are somewhat waterstained, but no internal staining.    
 
On cover and half-title: “Straub's Manual of Mixed Drinks.”  In the preface, the publisher tells us that Straub is a native of Switzerland 
and that he spent many years studying “wine culture from the vineyard to the table.”  From Europe, he went to Louisville, and when the 
Blackstone Hotel of Chicago was built, he was asked to establish their wine cellars, which “are not exceeded by any hotel in the world 
for their wonderful selection of vintages and perfect management …”  This is, however, primarily a book of cocktails and other mixed 
drinks.  Only a dozen pages at the end are devoted to wine. 


150.  Street, Julian [Leonard] (1879-1947).  Wines: Their Selection Care and Service, with a Chart 
of Vintage Years, and observations on Harmonies between certain Wines and certain Foods, and 
on Wineglasses, Cradles, Corkscrews, and kindred matters.  New York: Alfred A. Knopf, 1933.  
Printed by H. Wolff Estate, New York.  19 cm.  xxi, 194, xx, (2) pages + frontispiece foldout wine map 
of France, captioned “Principal Vineyard Regions.”  Bookplate of Henry W. Taft: “Argumentum ab 
auctoritate est fortissimum in lege.”  Decorated cloth.  Front cover and spine waterstained and blistered.  
Internally clean, except for some waterstaining, mostly at the very top of the first few pages, from the 
red of the top edge.  Reading copy.                 
 
“First edition.”  This was perhaps the first real post-Repeal guide of its type and it remained popular through numerous subsequent 
editions and reprints.  Two introductory chapters include history and an overview of wine, followed by a chapter on the wines of France 
[pages 42-111].  There are brief chapters on Germany, Italy, sherry & port, and American wines [112-152] and chapters on the purchase 
and service of wine [153-194].  The production of American wines was “suddenly and ruthlessly cut down by the sword of Prohibition 
and has but lately waked up to discover that the wound was not mortal.  The American wine industry is, in short, engaged in digging its 
way out of the grave in which it was interred …” [145-146]. 
 
The previous owner, Henry W. Taft, was the younger (by one year) brother of William Howard Taft, President of the US 1909-1913.  
Like his brother, Henry W[aters] was a lawyer and was a partner in  the firm of Cadwalader, Wickersham and Taft in New York, which 
he joined in 1887.  The Taft name was added in 1914.  His history of the firm, A Century and a Half at the New York Bar, was 
published privately in 1938.  Interestingly, his brother William Howard consulted him prior to making the decision to run for the 
presidency, rather than accept an appointment as Chief Justice.  As it turned out, he had his cake and ate it too, being the only person in 
US history to head both the Executive and the Judicial branches.  Henry W. Taft appears in Street's list of acknowledements, together 
with many other persons well known in wine and gastronomy circles of the time. 
 
Julian Street was born in Chicago and educated in St. Catharines, Ontario, at Ridley College Preparatory.  He spent a number of years 
on the Riviera, where he established a lifelong friendship with Booth Tarkington.  From the French government he received the 
Chevalier's Cross of the Legion of Honor in gratitude for his work in popularizing knowledge of French wines and cooking.  Street's 
papers are housed at Princeton University.  The collection contains correspondence, manuscripts, and notes, both published and 
unpublished, of Julian Street, ranging from his early reporter and drama critic days (1900-1910) up to the page of Table Topics he was 
working on just before his death (1947).  Included are typescripts, manuscript notes, and proofs for 6 nonfiction works, 4 novels, 21 
scripts, approximately 88 articles, plus the series of articles for Table Topics (which was a publication of Bellows & Co.), 
approximately 58 short stories, speeches, poems, and anecdotes and memoirs saved for a biography which was never written.  Most 
notable are American Adventures, Table Topics, When We Were Rather Young, The Country Cousin, Rita Coventry, and “Mr. Bisbee's 
Princess.” [from a Princeton University web page: Julian Street Papers, a finding aid prepared by Barbara Volz, Princeton University 
Library, Department of Rare Books and Special Collections, Manuscripts Division, 1984]. 


151.  Street, Julian [Leonard] (1879-1947).  Wines: Their Selection Care and Service, with a Chart 
of Vintage Years, and observations on Harmonies between certain Wines and certain Foods, and 
on Wineglasses, Cradles, Corkscrews, and kindred matters.  Revised and edited by A.I.M.S. 
Street.  New York: Alfred A. Knopf, 1948.  Printed by H. Wolff, New York.  19.5 cm.  xiii, 288, xxii, 
(1) pages + foldout wine map of Europe at end.  Decorated pale brown cloth, dustjacket.  Pastedowns 
have traces of the removal of a few pieces of scotch tape, where dustjacket had been attached.   
Dustjacket is worn and chipped.                              
 
Second edition revised and printed from new plates 1948  This edition was considerably expanded and there is an added chapter on 
“other ancient wine lands” – Hungary, Switzerland, Spain, Portugal, Palestine, etc.  The chapter on American wines has become “The 
Freshmen – the wines of the United States, Chile, Argentina, South Africa, and Australia.”  Among California wine people singled out 
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are Martin Ray, Chaffee Hall and Martini, as is Philip Wagner in the East.  The foldout wine map has been promoted from “Principal 
Vineyard Regions” [i.e. France] to “Principal Vineyards of Europe.”  And the dedication has been changed from “To Margot, a gourmet 
in spite of herself” to “To a Partnership.” 


152.  Street, Julian [Leonard] (1879-1947).  Civilized Drinking.  Reprinted from Redbook 
Magazine.  (1934).  16 cm.  (3), 33 pages.  Cloth-backed cloth.  Paper label on cover: “Civilized 
Drinking.  The Selection and Service of Wines …”  Poor.  Covers soiled and binding skewed.  Internally 
clean.    
 
This booklet presents a brief guide to wine for those who grew up in the Prohibition era. 
 
Other “gastronomy” titles by Street were: Abroad At Home (1914), Where Paris Dines (1929), Table Topics (1959). 


153.  Stringer, Carlton.  Wines.  What to serve.  When to serve.  How to serve.  Scarborough, NY: 
Canapé Parade, 1933.  20.5 cm.  63 pages.  Illustrations.  Paper.  Inconspicuous staining at bottom of 
back cover and last leaf.    
 
Another quickie for post-Repeal drinkers, with the inevitable over-simplifications and explanations bordering on the elliptic: “Before 
Prohibition our California wines were known by the same names as the famous ones from other countries and this method will be 
continued.  Inasmuch as these are for the most part geographical names it can readily be seen that we refer to the type of wine.” [page 
61]. 


154.  Strong, W[illiam] C[hamberlain] (1823-1913).  Culture of the Grape.  Boston: J.E. Tilton and 
Company, 1866.  Press of Geo. C. Rand & Avery.  19.5 cm.  7, (1 blank), ix-xvi, (1), 12-355 pages.  
Illustrations.  Illustrated half-title.  Purple cloth, spine gilt.  Not a very nice copy, showing waterstaining 
on warped covers.  Internally pages are waterstained throughout, varying from very light to quite 
pronounced, especially on first 30 pages, but for the most part above the text.  Perhaps an acceptable 
reading copy.                 
 
Of the mid 19th century American books on grape culture, this is one of the more extensive in its scope and detail.  In his discussions of 
grape culture and grape varieties, Strong draws on European experience and tells us about soil conditions in the most successful wine-
growing regions.  “When we consider the exorbitant price of some of the vineyard-lands in favorite localities (some spots on the Rhine 
being appraised at eight to ten thousand dollars per acre), we might infer that it is only in these localities that we can expect good 
results … Probably the Rhine vineyards are valued at a higher rate for the mere purpose of cultivation than any other land on the globe.  
Quite different in character, yet held at the enormous prices of a thousand to five thousand dollars per acre, are the wine-districts of 
Bordeaux and Burgundy.  In our own country, the same partiality is manifested, to some degree, for favorite localities.  For example, 
some lands bordering on Lake Erie are held at from two to three hundred dollars per acre and upwards, which is a great increase over 
ordinary farming lands.” [pages 92-93].  He goes on to discuss the soil characteristics of the various European localities and suggests 
that some of their rules could also be applied in this country.  The book presents information on grape propagation, grafting, soil and 
situation, training methods, pruning, manures, diseases and insects, culture under glass, description of grape varieties, and wine-
making, with details on the current state of wine-growing in California and the East.  Strong seems to acknowledge the pressures of the 
temperance movement in his preface: “… multitudes are planting extensive vineyards in all parts of the country, both for the purpose of 
supplying our markets with an abundance of this fruit, unequalled in its health-giving qualities, and also for the more questionable 
purpose of wine-making.” 


155.  Stuart, George R(utledge) (1857-1926).  Fearful Arraignment of the Liquor Traffic.  A 
Sermon on Temperance: Delivered in the Great Tabernacle in Atlanta, Ga., September 20, 1896, 
to 8,000 People.  Nashville, TN; Dallas, TX: Publishing House of the M.E. Church, South, (1896).  
19.5 cm.  32 pages.  Ownership signature on cover and on title page.  Paper, worn.    
 
An intemperate plea for temperance.  Not in Noling.  Stuart was born in Talbotts Station, TN and died in Birmingham, AL.  A 
Methodist, he worked with Sam Jones, with the WCTU and other organizations, such as the Anti-Saloon League, and was a member of 
the Prohibition Party.  “He was never of the stature of Sam Jones or a John Gough, yet he helped fill a vital contemporary demand for 
public speakers, which often combined elements of serious debate and discussion with entertainment.”  He finished his career back in 
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the pulpit, taking a Birmingham church in 1916. [from Dictionary of American Temperance Biography, from Temperance Reform to 
Alcohol Research, the 1600s to the 1980s, 1984]. 


156.  Sturm, Joh. Bapt.  Rheinwein.  Bau, Pflege und Ernte des Weines im Rheingau und 
Rheinhessen.  Mit zwei Weinbergskarten und einem Verzeichniss der Trauben-, Most- und 
Wein-Einkäufe seit 1874, von Joh. Bapt. Sturm in Rüdesheim im Rheingau.  Frankfurt a/M: C. 
Naumann's Druckerei, 1882.  19.5 cm.  74 pages + 2 foldout wine maps tipped in on front and back 
pastedowns, and a 2-page plate illustrating Sturm's wine cellars in Rüdesheim.  Green cloth with 
embossed decorations in green and black.  Binding soiled and worn, front endpaper detached, and a few 
brown spots on first map, but otherwise fairly clean.                         
 
An overview of viticulture and wine-making in the Rheingau and Rheinhessen, with grape and wine purchase statistics by producer 
from 1874 to 1882.  The first map covers the entire region, while the second is a detailed view of Rüdesheim, showing the locations of 
Sturm's own vineyards as well as other vineyards in the surrounding area.  Sturm says that these maps are, to his knowledge, the most 
complete of their kind available to date.  They were prepared by Ludwig Ravenstein in Frankfurt, publisher of a now relatively rare 
atlas of the German Empire (1883). 


157.  Sykes, Walter J. (1842-1906).  The Principles and Practice of Brewing.  With plate and 
numerous illustrations.  London / Philadelphia: Charles Griffin and Company / J.B. Lippincott 
Company, 1897.  Printed by Ballantine, Hanson & Co., Edinburgh & London.  22 cm.  xix, 511 pages + 
one plate illustration.  Ink blot on page xviii-xix, at inside margin.  Maroon cloth.  Very nice copy.    
 
The preface is dated at Croydon, August, 1897 by Walter J Sykes, M.D.  I have seen this mentioned as being the second edition, but can 
find no reference to that effect in this book.  A technical treatise on brewing, but includes material on the practical aspects as well.  
“The author trusts that the work will be found not only useful to those who are commencing a brewing career, and for whom it is 
primarily intended, but also to older, practical men who may be desirous of increasing their knowledge of the scientific side of 
brewing.”  The third edition is dated 1907; 588 pages. 
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1.  T., E.  The Art and Mystery of Vintners and Wine-Coopers.  Containing Approved Directions for 
the Preserving and Curing all Manner and Sorts of Wines.  By E.T. a Wine-Cooper of long 
Experience.  London: Printed for J. Roberts in Warwick-Lane, 1734.  19.5 cm.  70, (9 “contents”) pages.  Head and 
tailpiece illustrations.  Modern mottled boards, leather label on spine with gilt lettering.  One leaf (pages [3-4]) is 
missing the top portion (5 cm), artfully replaced with blank paper.  The missing text on page (4) is supplied in a 
handwritten note by the bookseller.    
 
The author gives us a graphic description of the completion of the fermentation process in which the impurities, “dissociated from the purer Spirits, 
either mutually co-here, co-agulate and affix themselves to the Sides of the Vessel, in form of a stony Crust, which is called Tartar and Argol; or sink to 
the Bottom in a muddy Substance … called the Lees of Wine.  And this in short I conceive to be the Process of Nature in the Clarification of all Wines, 
by an orderly Fermentation.” [page 5].  It's what happens to the wine afterward that is the burden of this treatise.  E.T. offers advice on how to correct a 
variety of problems that afflict wines – foulness, ropiness, stinking, consumption, and many others.  The material appears to have been collected from a 
number of sources and has not been particularly well edited, so that remedies for a given problem with Claret, Sack, Spanish, Rhenish, Malmsey, etc. 
may appear several times in different forms in the course of the treatise.  However, the language is colorful and one is inclined to forgive the author for 
his less than perfect organization.  “To correct Rankness, Eagerness and pricking of Sacks, and other sweet Wines, they take twenty or thirty of the 
whitest Lime-stones, and slack them in in a Gallon of the Wine; then they add more Wine, and stir them together in a Half Tubb, with a Parelling Staff; 
next they pour this Mixture into the Hogshead, and having again used the Parelling Instrument, leave the Wine to settle, and then rack it.  This Wine I 
should guess to be no ill Drink for gross Bodies and rheumatick Brains, but hurtful to good Fellows of hot and dry Constitutions and meagre habits.” [19].  
As to “the best time to taste Wines. – When the Wind is Eastward, for when the East-winds blow, the Wines begin to move themselves, shewing what 
they are in Goodness or Badness.” [59].  There are also recipes for making various wines, such as Rhenish or Muskadel [page 46 e.g.].  Earlier, the author 
had given us “a Taste of the more disingenuous Practices of Vintners, in the Transmutation or Sophistication of Wines, which they call Trickings or 
Compassings.” [22]. 
 
This edition is the only one listed by Simon that identifies E.T. as the author (BV page 88).  Other editions in Simon are: London 1682, 1703, 1748, 
1750, 1778 (BG #140 & 141; BV pages 87-89).  The bookseller's pencilled notes on front pastedown: “Not in Simon [=not in BG?] … BM has only got a 
copy with a badly mutilated title-page, & does not suggest who E.T. may be.  The 2nd Edition of 1750 has a very different text.” 


2.  Tait, Geoffrey M[urat].  Practical Handbook on Port Wine.  Three Shillings and Sixpence.  Post free.  
London: Harper & Co., 1925.  Printed by Samuel Straker & Sons, London.  19 cm.  ix, 59, (1) pages.  Full-page photo 
illustrations.  Red line border on title page.  Title repeated at head of pages throughout, with red rule.  Grey cloth 
backed maroon cloth, gilt lettering.  Waterstaining on covers, but a crisp copy and internally clean.       
 
In his preface, dated at Oporto 1925, Tait says that this book was written in response to the need for a treatise that covered the technical side of the Port 
business, without going into the “lengthy explanations of highly technical processes” found in French works. “Furthermore, these books are mostly in 
French … and deal chiefly with French wines, [thus requiring] a considerable amount of experience and knowledge to differentiate between what applies 
to Port types and what applies only to French types.”  Tait covers history, viticulture, wine-making, shipping and handling.  There are chapters on 
instruments, tables and formulas, as well as notes on Port vintages from 1875 to 1923. 


3.  Tait, Geoffrey Murat.  Port from the Vine to the Glass.  With foreword by Ernest H. Cockburn.  
Illustrations from photographs.  London: Harper & Co., 1936.  Printed by S. Straker & Sons, London.  19 cm.  
xv, 174 pages + 11 glossy photo plates (indexed).  Red cloth, gilt lettering on spine and cover.    
 
A considerably expanded version of Tait's 1925 book.  In the preface, again dated at Oporto, Tait says that the reception given to the first book impelled 
him “to write another on a more ambitious scale, dealing with the subject from a general and historical point of view as well as from the strictly technical 
side.”  A chapter on “Port and Health” includes a quotation from Richardson's Practical Remarks on the Prevention and Treatment of Cholera, which suggests 
the use of Port as a diagnostic tool:  “I would urge those who are prejudiced against the use of port wine … to make an unbiassed trial of the effects, and 
if there be any who find by experience that it does not answer, I think it my duty to warn them that, generally speaking, when this is the case, there is 
something far wrong in the system that ought to be corrected immediately.  The use of port wine is therefore a good criterion of health.” [page 68].  Dr. 
Vasco d'Oliveira is quoted as saying that port wine is “by far the best and most natural method of administrating doses of spirits.” [70].  Tait's book also 
covers the history of port wine legislation, and includes statistics on port shipments from 1678 to 1934, as well as notes on vintages from 1800 to 1934.  
Rather interesting, though not surprising, is the fact that Great Britain in 1935 accounted for 50% of total exports of Port.  If you add France, the total 
came to 78%.  The US claimed a mere fraction of one percent.  IVP has a few additional Tait titles (3039, 3040, 3043). 


4.  Tarling, W.J. (compiler).  Café Royal Cocktail Book.  Illustrated by Frederick Carter.  Decorated by 
The Chevron Studio.  London: Publications from Pall Mall, (1937).  Printed by The Sidney Press, London and 
Bedford.  19 cm.  (268) pages.  Illustrations.  Decorative rules on all pages.  Blue cloth, lightly worn.                      
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Coronation edition 1937.  Ownership signature at top of title: “Silvio Molinari, 1939.”  One of the more attractive cocktail books.  Section one covers 
cocktails and takes up the bulk of the book (more than 200 pages).  Section Two: Other Drinks.  Section Three: Index to names of cocktails whose vast 
number [more than 2000] prevents inclusion of recipes in this book.  Section Four: Glossary.  Readers are advised that the recipe for any cocktail listed 
in part three “can be obtained from The United Kingdom Bartenders Guild … 1/- per recipe.” 


5.  Taylor, Allan.  What Everybody Wants to Know About Wine.  New York: Alfred A. Knopf, 1934.  Printed 
by H. Wolff Estate, New York.  19.5 cm.  (1), xiii, 312, xiv index, (2) pages.  Numerous wine label reproductions 
(indexed).  Tan cloth, faded spine.    
 
First edition.  The first half of the book deals with the wines of France.  This is followed by the rest of Europe and a couple of pages on Africa, Australia 
and South America.  American wines get about 20 pages.  Taylor's objective is to teach Americans about wine, to prepare them for the post-Prohibition 
wine offerings.  Rather interesting for its time is his liberal use of wine labels, which he uses quite effectively as a teaching tool.  All the labels are listed 
in the table of contents.  Also of interest is his source of the label information.  “The author wishes to acknowledge his debt to Mr. H.L. Mencken for the 
use of many of the wine labels reproduced in this book.” 
 
Taylor makes a rather curious statement about American wines: “Apart from the question of ethics, the use of European type names certainly simplifies 
the immediate problem of learning about American wines, for if one happens to know something about a Rhine wine, it is much easier to understand the 
characteristics of an American wine of that general variety by hearing it described as an American Rhine or Hock than by hearing a long analysis of its 
qualities.” [page 241].  I drank but a few “American Rhine” wines back when, and don't recall even the remotest similarity.  But Taylor also makes a 
statement I heartily agree with, on the subject of the foxiness of flavor of Eastern wines: “Europeans used to complain of this.  From a strictly impartial 
standpoint, their criticisms merely meant that they were not accustomed to the flavor.  Some wines were none the better for it, but others … achieved 
by very reason of this fact a delicate raciness that many fine European wines might well have envied.” [250]  I remember actually enjoying, in a way, a 
number of the wines Widmer (Finger Lakes) made in the sixties – Dutchess, Diana, Delaware, Isabella, Catawba, Moore's Diamond, Vergennes.  What I 
didn't really enjoy was the wines from hybrid grapes, which were neither one nor the other.  Taylor tells us that a person's best protection against bad 
wines is knowledge of wines: “He should know whether Claret or Burgundy better suits his physical organism.  To know that, he has to have a fairly 
good knowledge of Claret and Burgundy.  Only when he learns wines will he really begin to enjoy them, and only then will he be safe from impositions 
… … Americans need to acquire what the French already have, competent wine palates.” [299]. 


6.  Taylor, Bert Leston (1866-1921) and W.C. Gibson.  The Log of the Water Wagon or The Cruise of the 
Good Ship “Lithia.”  Illustrations by L.M. Glackens.  Boston: H.M. Caldwell Co., (1905).  15.5 cm.  128 
pages.  Decorative border illustrations on all pages.  Decorated cloth, illustrated paper label on cover.  Illustrated 
endpapers.  Binding internally separated at front cover, but an acceptable copy.    
 
The inanities of the temperance movement are countered here with the inanities and humor so typical of the rebel boozers of the time.  The presentation 
is in the style of contemporary toast books. 
 
Taylor was one of the best-known and highly regarded newspaper columnists of his time.  Born in Goshen, MA, he attended the College of the City of 
New York 1881-82 for business courses, although his interests tended to the literary.  By the age of 18, he had launched his newspaper career in New 
Hampshire, followed by a succession of jobs in Vermont, New York, Minnesota, and Illinois, then in 1902 began writing a column for the Chicago 
Tribune, which was not successful.  He moved back to New York and his growing popularity prompted the Chicago Tribune to hire him back in 1910.  
Until his death in 1921, he wrote a column titled “A Line o' Type or Two,” perfecting “the particularly American literary art form of the column” and 
becoming one of the most widely read newspaper humorists of the time.  Taylor published a number of books, among them A Line o' Gowf or Two (1923), 
reflecting his fascination with golf.  “According to Charles Evans, Jr., after B.L.T. discovered the overwhelming difficulties of the putt, and the 
overwhelming ignorance of all golfers, amateur or professional, he advised golfers to keep the eye on the hole as in billiards rather than on the ball, the 
current theory.“  Taylor died of pneumonia. [American National Biography, 1999; Biographical Dictionary of American Newspaper Columnists, 1995]. 


7.  Taylor, Greyton H. (?1902-1971)  Treasury of Wine and Wine Cookery.  New York, Evanston, and London: 
Harper & Row, Publishers, (1963).  24 cm.  (9), 278 pages.  Vignette illustrations in monochrome maroon.  Maroon 
cloth, gilt lettering and decoration.  Illustrated dustjacket, top edge worn.    
 
©1963.  Inscribed on dedication page: “To Nancy and Eberhard Buehler.  With best wishes.  Greyton H. Taylor.”  This was on the occasion of our very 
pleasant visit with Greyton Taylor at the Pleasant Valley Wine Company in Hammondsport, NY, some time in the mid or late sixties.  We talked about 
viticulture and wine books and saw his collection.  To top it off, he drove us around the company's vineyard properties, stopping off now and then to 
inspect various grape varieties.  His son Walter later informed us that his father was the only executive at the company who really cared about wine.  
Taylor explained that this wine book included cookery because at that time it was difficult get a book published if it was exclusively about wine.  
Cookery occupies a good two-thirds of the material. 
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8.  Taylor, Greyton H. (?1902-1971)  Treasury of Wine and Wine Cookery.  New York: Harper & Row, 
Publishers, (1963).  24 cm.  (9), 278 pages.  Vignette illustrations in monochrome maroon.  Maroon cloth, gilt 
lettering and decoration.  Bottom edge worn.  No dustjacket.    
 
Another copy.  Inscribed on dedication page: “To Martha and Farun [?], with all good wishes.  Greyton H. Taylor. 


9.  Taylor, Henry C.  After the Town Goes Dry.  With cover and cartoons by “King” of the Chicago 
Tribune.  Chicago: The Howell Publishing Company, 1919.  Hammond Press, W.B. Conkey Company, Chicago.  16.5 
cm.  45, (1 ad) pages.  Boards, with color cartoon illustration on both front and back cover.    
 
A laughing lament to celebrate the start of prohibition.  The humor is pathetically dated. 


10.  Taylor, Howard E.  The Handbook of Wines & Liquors.  Compiled by Howard E. Taylor, Director: 
“Beverage Service Institute.”  Stamford, CT: J.O. Dahl, (1933).  15.5 cm.  56 pages.  Title page on cover.  
Stapled paper.  Minor staining and a tiny piece nicked off lower right corner of front cover.    
 
In the Little Gold Business Books series.  A marvel of misinformation, not untypical of its time.  The publisher says: “Experts who have read this manuscript 
say that it is the most complete little book of its kind.”  For example, under the heading “Moselle Wines” – “A variety of clear, dry wines of pleasant 
musklike flavor.  Produced in Lorraine on the banks of the river Moselle … Schwarzhofberg [sic], Grunhauser [sic] … Muscatelle … They are nearly all 
made from unripe grapes.  Resembling champagne … Winninger [sic] and Zeltinger are cheaper wines.”  [page 40].  “Nebiola Wine” [sic] is defined as “A 
sparkling variety of first grade Italian wine.” [41].  It's delightful. 


11.  Taylor, William A.  Little-Known Fruit Varieties Considered Worthy of Wider Dissemination.  
[From Yearbook of the Department of Agriculture for 1901].  Washington: Government Printing Office, 1902.  
22.5 cm.  Pages 381-392 + 7 color plates.  Unbound, loose – removed from Agriculture Yearbook.    
 
There is a color plate to accompany each fruit variety discussed: Ingram apple, McIntosh apple, Carman peach, Red June and Wickson plums, Downing 
grape, Mulgoba mango, Advance loquat.  The Downing grape, or Ricketts No. 1, is a hybrid of Israella and Muscat Hamburg.  It was first exhibited in 
Boston in 1873, and was introduced by J.G. Burrow of Newburgh, NY, in 1883. 


12.  Taylor, Walter S[tephen] (1931-2001) and Richard P. Vine.  Home Winemaker's Handbook.  New York, 
Evanston, and London: Harper & Row, Publishers, (1968).  21.5 cm.  x, (2), 195 pages.  Line illustrations by Walter 
Taylor.  Purple cloth backed mauve boards with blind embossed illustration.  Illustrated dustjacket.                         
 
©1968.  First edition.  This book was given to us by Walter Taylor and when we asked him to sign it, he grabbed a pen and on the dedication page did a 
lovely little sketch for us of “The Wine Museum, Hammondsport NY, to the Buehler's - with my best.  Jan 1970.  Walter S. Taylor.” 
 
Thereby hangs a tale.  In March of 1968, on one of our many trips to the Finger Lakes, we stopped off at the wine museum which had been started in 
1967 by Greyton Taylor at the family's Bully Hill vineyard.  Named the Finger Lakes Wine Museum, it was billed as the nation's first wine museum, and 
it included a number of wine books.  We were living in New York City at the time and wrote to Walter Taylor, inviting him to come see our collection 
on one of his frequent visits to the city.  Shortly thereafter we received a visit from his secretary, who arrived bearing gifts of wine and books, and 
prepared to leave it at that.  She called Walter on the phone and told him he better get over here to meet these people and see their book collection.  
Come he did and stayed late to talk and drink wine, meantime leaving stranded several persons who were waiting for him at a restaurant.  It was a fun 
evening and we were treated to many of his strongly held opinions.  We were castigated for using soap to wash our wine glasses, which he insisted was 
one of the worst things you can do to your wine. 
 
This was also about the time that Walter was forced out of the Pleasant Valley Wine Company for publicly criticizing its use of California juice to bolster 
local grapes.  He had been assistant managing director under his father Greyton, who was considerably more diplomatic in expressing opinions that he 
may have shared with his son.  On the death of Greyton in 1971, the museum was renamed in his honor.  Then in 1977, the Taylor family's interests 
were bought out by Coca-Cola, which enjoined Walter from using the Taylor name on his wines, which were subsequently labelled Walter S. _____ or 
Walter S. Blank, accompanied by publicity blitzes.  An automobile accident in 1990 left him a quadriplegic, and his wife (since 1983) took over the 
business.  Walter died in April of 2001.  The full story of the hugely successful Bully Hill Winery and Museum, shunned by all the wine writers, is easily 
accessible on the internet. 
 
The book itself is a thorough introduction to wine-making and devotes considerable space to grape growing as well. 
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13.  Taylor, Walter S[tephen] (1931-2001) and Richard P. Vine.  Home Winemaker's Handbook.  New York, 
Evanston, and London: Harper & Row, Publishers, (1968).  21.5 cm.  x, (2), 195 pages.  Line illustrations by Walter 
Taylor.  Purple cloth backed mauve boards with blind embossed illustration.  Illustrated dustjacket.                             
 
A very early later printing: “B-T” [purchased at the Wine Museum in March 1968].   Signed on dedication page: “Walter S Taylor. 70.” 


14.  Taylor, Walter S[tephen] (1931-2001) and Richard P. Vine.  Home Winemaker's Handbook.  New York / 
London: Award Books / Tandem Books, (1970).  17.5 cm.  253, (3 cat) pages.  Illustrations.  Paper.    
 
First Award printing 1970.  “Walter S. Taylor is the assistant managing director and Richard P. Vine is the chief winemaker of Pleasant Valley Wine 
Company …” 


15.  Teiser, Ruth (1915-1994) & Catherine Harroun (1907 – ).  Winemaking in California: the account in 
words and pictures of the Golden State's two-century-long adventure with wine.  New York, St. Louis 
++: McGraw-Hill Book Company, (1983).  28.5 cm.  x, (2), 256 pp + frontispiece map.  Numerous black & white 
photo illustrations.  Yellow cloth, worn at lower edges.  Dustjacket has minor scratches and tears.    
 
©1983. “1 2 3 4 5 6 7 8 9 B K P B K P 8 7 6 5 4 3 2.”  In the University of California Book of  California Wine (1984), Roy Brady says of this book: “Only  
just now do we have a real history of wine in California.” [page 313].  From the biographical entry in Contemporary Authors, vol. 109, as told to them by 
Teiser: “Winemaking in California was the culmination of many years of work on California history and research on California wines; the last three years 
Catherine Harroun and I worked almost full time on the book.  It is a history of winemaking in California, from its beginnings in the late eighteenth 
century, through the mission period when California was a Spanish colony, through its Mexican years, the Gold Rush, the agricultural and industrial 
development of the latter nineteenth and early twentieth centuries, Prohibition, and the years since, to the present.  It is a span from primitive to highly 
sophisticated winemaking, and ours is the first book to give a full account of the state's winemaking history.” 


16.  Terrington, William.  Cooling Cups and Dainty Drinks.  A collection of recipes for “cups” and 
other compounded drinks, and of general information on beverages of all kinds.  London and New York: 
George Routledge and Sons, 1869.  Printed by Woodfall and Kinder, London.  16.5 cm.  xv, 223, (1), pages, 15, (1) 
catalog.  Headpiece decorations.  Bookplate: “John Matthews, Arch Brook, Foot of East 75th St., New York.”  
Green, gilt embossed decorations.  Hinges detached internally, covers worn and spine discolored.  Internally clean.    
 
Terrington's original intention was “to produce a guide for the preparation of cups …” but the subject grew and its scope was expanded to all beverages 
in common use.  The first 44 pages are devoted to the wines of Europe, with a few pages on the colonies (Australia and South Africa) and to America, 
whose “choicest production” is Catawba, “eulogized by Longfellow …”  Next [pages 45-155], he describes spirits, liqueurs, beers and ales, as well as tea, 
coffee and cocoa, with recipes for their use in various drinks.  Part II is devoted to cups and punches, but there are also some recipes for cocktails.  In the 
preface, the reader had been advised that he would find, as he might expect in a work purporting to touch on every kind of beverage, some account  of 
American drinks – “those Transatlantic ‘notions’ – many of which, owing to their racy character, are properly styled ‘Sensations’ by our Yankee cousin 
… … all may claim to be regarded as both wholesome and exhilarating.”  There are enough concoctions presented in this book to shorten any number of 
lives. 


17.  Terrington, William.  Cooling Cups and Dainty Drinks.  A collection of recipes for “cups” and 
other compounded drinks, and of general information on beverages of all kinds.  London, Glasgow, 
Manchester and New York: George Routledge and Sons, n.d.  Printed by Woodfall and Kinder, London.  19 cm.  xv, 223, 
(1), pages.  Headpiece decorations.  Pale greyish blue cloth, black and silver lettering.  Covers worn and spotted.  
Internally clean, except for brown spotting at edges.    
 
Printed from the same plates as item 16, but with wider margins.  The ad on page [ii] is for S. Sainsbury's Pure Fruit Syrups. 


18.  Thacher, James (1754-1844).  The American Orchardist; or a practical treatise on the culture and 
management of apple and other fruit trees, with observations on the diseases to which they are 
liable, and their remedies.  To which is added the most approved method of manufacturing and 
preserving cider.  Compiled from the latest and most approved authorities, and adapted to the use 
of American farmers.  By James Thacher, M.D., Fellow of the American Academy of Arts and 
Sciences, and of the Massachusetts Medical Society, &c, &c.  Boston: Printed and published by Joseph W. 
Ingraham, 1822.  21.5 cm.  226 pages.  Original boards.  Covers detached and crudely repaired with tape.  Overall 
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poor condition, with extensive browning internally and loose pages.  Pages 59-62 are repaired with ancient scotch 
tape, and one leaf (pages 217-218) is supplied in typescript.  But – all material is present and readable.                      
 
Thacher's preface is dated at Plymouth, July 1821.  The main subject of this treatise is apples, and includes a section on cider [pages 141-179], with 
references to its medicinal properties, and how to turn it into wine.  Other fruits discussed are cherries, peaches and pears, but grapes are conspicuous 
by their absence.  Thus we might assume that in 1822 grapes were not yet a subject of general interest, at least in Massachusetts. 
 
Thacher, born in Massachusetts, was apprenticed at the age of sixteen to a doctor, and in 1775 was appointed as a surgeon's mate in the hospital at 
Cambridge.  In 1778 he became chief surgeon to a Virginia regiment, then to a New England regiment in 1779.  The journal he kept during the war was 
published in 1824 as “Military Journal during the American War, from 1775 to 1783.”  Thacher established a practice in Plymouth, MA in 1783.  His 
works included one on the principles of modern pharmacy, and another on hydrophobia (1812), which “largely anticipated the results formulated by 
Pasteur over seventy years later.”  The American Orchardist saw a second edition in 1825.  Other works included further medical texts, a work on bees, 
another on demonology, and a history of the town of Plymouth.  He received an M.D. degree from Harvard and Dartmouth in 1810.  Active to the end, 
he died in Plymouth at the age of ninety. [National Cyclopaedia of American Biography, vol. 7, 1897]. 


19.  Thackeray, William Makepiece (1811-1863).  The Mahogany Tree.  With illustrations by Frank T. 
Merrill.  Boston: De Wolfe, Fiske & Co. Publishers, (1886).  Press of S.J. Parkhill & Co., Boston.  33.5 cm.  (26) 
leaves.  Illustrations.  Printed on heavy stock, mostly on one side.  “Mahogany” and turquoise cloth, bevelled edges, 
gilt decorative lettering, top edge gilt.  Condition quite good, with only occasional faint foxing and minor wear of 
covers.    
 
©1886 by Samuel E. Cassino.  This is a poem celebrating Christmas, first published in Punch in 1847.  Each of eight stanzas is printed on a separate leaf, 
followed by the same stanza on the following leaf, decoratively lettered and illustrated.  There are 24 illustrations listed, including those accompanying 
the eight stanzas.  The theme of convivial drinking appears in two of the stanzas.  The vignette for the preface illustrates a gentleman uncorking a bottle.  
In the preface, James Jeffrey Roche explains that the festival of Christmas had not until recently become fully naturalized in the US. 
 
Born in Calcutta, Thackeray was sent to England on his father's death in 1817 and later studied for a short time at Trinity College, Cambridge.  He made 
his living to a large extent as a journalist and writer, and for some time was editor of Cornhill Magazine.  His lecture tour of the US in 1852 was followed 
by a second in 1855, during which he lectured on the four Georges.  “Over-scrupulous Britons complained of him for laying bare the weaknesses of our 
monarchs to Americans, who were already not predisposed in their favour.  The Georges, however, had been dead for some time.”  For much more on 
Thackeray, see the very long article in the Dictionary of National Biography. 


20.  Thatcher, Frank.  A Treatise of Practical Brewing.  By Frank Thatcher, Head Brewer and Maltster.  
Price: Twenty-one Shillings and Sixpence.  Post Free.  London: The Country Brewers' Gazette, 1905.  22 cm.  
ix, (1) ads, (3), xiv-xxv, 560, xxvii-liii (ads) pages.  Dark green cloth, gilt lettering and decorations.  Nice copy.    
 
Preface dated March 1905.  Extensive material on brewing, covering brewery plant sites and construction, malting, brewing materials, mashing, 
fermentation, racking and storing, fining and worting, and bottled beers.  Noling has this and the earlier Brewing and Malting Practically Considered, 1898, 
117 pages. 


21.  Thiébaut de Berneaud, [Arsène] (1770-1850).  The Vine-Dresser's Theoretical and Practical Manual, 
or the Art of Cultivating the Vine; and making Wine, Brandy, and Vinegar.  With descriptions of 
the species and varieties of the vine; the climates, soils, and sites in which each can be successfully 
cultivated, with their times of blossoming and bearing; the diseases of the vine and means of 
prevention.  With instructions for the preservation of wines, brandies, vinegars, confections &c. of 
the grape; for the care of the wine-cellar; the economy of the vine-yard; and a brief sketch of the 
diseases incidental to the vine-dresser.  By Thiebaut de Berneaud, Perpetual Secretary of the 
Linnaean Society of Paris, member of several Societies and Associations for the Improvement of 
Agriculture; and Editor of the Agricultural Journal of Paris, &c.  From the second French edition, 
by the translator of Le Solitaire, Le Notti Romane, &c.  New-York: Published by P. Canfield, 1829.  22 cm.  
(blank leaf), (title leaf), 158, (blank leaf), iiii “explanation of the plate” pages + foldout plate at end illustrating 
vineyard and wine-making tools and equipment.  Mottled boards, with leather back and corners.  Spine cracked, 
covers worn,  with burn marks at spine and corners.  Modest foxing on some pages, most of them being remarkably 
clean.    
 
In one of several prefatory notes, Felix Pascalis, president of the Linnaean Branch of Paris for the US, says that the author has been a powerful 
contributor to the extension of viticulture “in climates where it was formerly thought as perfectly inadmissible, as in the Belgic and other provinces of the 
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Low Countries.  At present, however, both the fruit and excellent wine are abundant in those parts, and in countries much beyond the 47th degree of 
North Latitude.”  Thiébaut had long since presented the work to him, inviting him to encourage grape culture in the US.  “… I presume to subjoin my 
wishes to his, that we may yet see yearly vintages on this side the Atlantic, as regular as the harvests of grain.”  The Pascalis note is dated at New-York, 
February 10th, 1828. 
 
Rather interesting is the inclusion of a chapter on diseases of the vine-dresser.  Serious debilities may result from the lack of proper nourishment, because 
of poverty or cupidity.  The author describes what he considers appropriate food.  “Cleanliness in clothing and salubrious dwellings” are also important, 
as is moderation in drinking.  Remedies are proposed for back problems, and diseases such as inflammation of the joints, acute rheumatism, dysentery, 
fevers, hernias, asphyxia (from vapors of fermentation) [pages 155-158].  The first French edition was dated 1823 (Paris, Roret), the 5th 1850 [Vicaire 
834], the fourth 1836 and the seventh 1901 [Amerine 3226].  The Fritsch sale catalog had the third edition of 1827.  In that catalog's biographical note 
we are told that Thiébaut was born in Sedan 1770 and died in Paris in 1850.  He came from a family famous in the annals of Champagne.  He 
distinguished himself in the Revolution, being wounded five times at Kaiserslautern in 1793.  Then, after a brief period as an administrator, in 1796 he 
joined General Moreau's army in Bavaria, where he saved the life of a Hessian officer, whose daughter he was given in marriage.  In 1808 he became a 
librarian at “La Mazarine” [in Paris – the oldest public library in France] and became head librarian in 1849, shortly before his death.  He refused all 
honors and decorations and died a poor man. 


22.  (Thomann, G[allus]).  American Beer.  Glimpses of its History and Description of its Manufacture.  
New York: United States Brewers' Association, 1909.  22 cm.  104, (1) pages.  Brown cloth, gilt lettering on cover.         
 
In the preface, dated at New York, November 1909, G. Thomann states that “this book is composed mainly of two separate essays written by the 
undersigned and published many years ago on two different occasions …”  But then he talks about a booklet copyrighted by George Ehret, who has 
authorized the reprint of any part of it.  Reproduced here is “everything relating to the processes of brewing, malting … etc …”  It's not entirely clear 
who wrote what.  Subjects covered are brewing history in New England, New York, Pennsylvania, the South, as well as the decline of brewing, the rise 
of lager beer, hop culture and barley. 


23.  Thomas, Frank A. [Frank Schoonmaker].  Wines, Cocktails and other Drinks.  New York: Harcourt, Brace 
and Company, (1936).  Printed by Quinn & Boden Company, Rahway, NJ.  21 cm.  vi, (1), 228 pages.  Tan cloth (a 
little soiled) with blue label areas on cover and spine, lettered in black.    
 
In The Household Shelf series.  ©1936.  “First printing.”   An interesting and well-written book.  Part one deals with wines.  Wonder of wonders, chapter 
one is on American wines, with French wines relegated to chapter two, followed by German, Italian, Spanish and Portuguese, and four pages for other 
countries [106-110].  Chilean wines “are probably the best non-European wines made.”  Argentina produces four times as much wine as all of the US.  
“In general it is rather strong and heady, with the slight flatness characteristic  of wines produced in warm countries, and somewhat suggesting the better 
wines of California.”  And, believe it or not, Canada gets a few sentences.  “Virtually all Canadian wine is consumed in Canada, in contrast to Australia, 
where nearly all the wine that is produced is exported.”  I wondered what, if anything, that said about Canadians and/or Australians.  The chapter on 
American wine is loaded with quotable material.  For example: “It is true that California ‘Burgundy’ is red and that a true Burgundy usually is red also.  It 
is true that California ‘Chablis’ is white and so is the authentic wine of Chablis.  Unfortunately the resemblance, in most cases, stops with the color.” 
[page 12].  Part two of this book is titled “Cocktails and Other Drinks.”  A dictionary of alcoholic beverages [pages 125-150] is followed by recipes for 
cocktails and other mixed drinks based on gin, then rye or bourbon, followed by Scotch or Irish whisky, rum, brandy, apple brandy, and finally mixed 
drinks based on wine.  [Only after I completed this entry did I realize that Frank Thomas was a pseudonym for Frank Schoonmaker]. 


24.  Thomas, Jerry (1825 – ) and Christian Schultz.  How to Mix Drinks, or The Bon-Vivant's Companion, 
containing clear and reliable directions for mixing all the beverages used in the United States, 
together with the most popular British, French, German, Italian, Russian, and Spanish recipes, 
embracing punches, juleps, cobblers, etc., etc., etc., in endless variety.  By Jerry Thomas, formerly 
principal bar-tender at the Metropolitan Hotel, New York, and the Planter's House, St. Louis.  To 
which is appended a Manual for the Manufacture of Cordials, Liquors, Fancy  Syrups, &c., &c., 
after the most approved methods now used in the distillation of liquors and  beverages, designed 
for the special use of manufacturers and dealers in wines and spirits, grocers, tavern-keepers, and 
private families, the same being adapted to the trade of the United States and Canadas.  Illustrated 
with Descriptive Engravings.  The  whole containing over 600 valuable recipes.  By Christian 
Schultz, professor of chemistry, apothecary, and manufacturer of wines, liquors, cordials, &c., &c., 
from Berne, Switzerland.  New York: Dick & Fitzgerald, Publishers, 1862.  C.A. Alvord, Printer.  19.5 cm.  (blank 
leaf), 244, (8 catalog), (blank leaf) pages.  The Schultz title page is at page (89).  Illustrations.  Endpaper catalog, 
with a one-cm strip cut off top of front endpaper, not affecting text.  Blue-green cloth with blind-stamped 
decorations, decorative gilt lettering and illustration on cover and spine.  Several black ink [?] spots on front cover 
and spine, but not overpowering.  Some brown spotting internally.  Overall, an attractive copy.    
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On cover: “The Bar Tender's  Guide. Price $2.00.”  Probably the first edition of Thomas's collection of cocktails and other mixed drinks [numbered from 
1 to 236], together with Schultz's recipes for the manufacture or preparation of various cordials and liquors [21 to 463].  The Schultz part has its own 
table of contents, pages 235 to 244. 
 
From the preface: “We … contend that a relish for ‘social drinks’ is universal; that those drinks exist in greater variety in the United States than in any 
other country in the world; and that he, therefore, who proposes to impart to these drinks not only the most palatable but the most wholesome 
characteristics of which they may be made susceptible, is a genuine public benefactor.”  Among the drinks presented, with an illustration, is the famous 
“blue blazer” [#197, page 76], made with a wine-glass each of Scotch whisky and boiling water: “Put the whiskey and the boiling water in one mug, 
ignite the liquid with fire, and while blazing mix both ingredients by pouring them four or five times from one mug to the other … If well done this will 
have the appearance of a continued stream of liquid fire.  Sweeten with one teaspoonful of pulverized white sugar and serve … with a piece of lemon 
peel.  [It] tastes better to the palate than it sounds to the ear … To become proficient in throwing the liquid from one mug to the other, it will be 
necessary to practise for some time with cold water.”  Needless to say, by the time the fire went out, there wouldn't be much alcohol left, but perhaps 
the showmanship influenced the effect. 
 
Simon (BG 1461) lists the date as “[c.1860].”  This may well be incorrect, as I have not seen or heard of any edition earlier than 1862.  However, there is 
at least one possible indication of an earlier issue: the catalog at the end of the book lists this book at $1.50 in cloth, “sent to any address in the United 
States or Canada, upon receipt of the price.” 


25.  Thomas, Jerry (1825 – ) and Christian Schultz.  How to Mix Drinks, or The Bon-Vivant's Companion, 
containing clear and reliable directions for mixing all the beverages used in the United States, 
together with the most popular British, French, German, Italian, Russian, and Spanish recipes, 
embracing punches, juleps, cobblers, etc., etc., etc., in endless variety.  By Jerry Thomas, formerly 
principal bar-tender at the Metropolitan Hotel, New York, and the Planter's House, St. Louis.  To 
which is appended a Manual for the Manufacture of Cordials, Liquors, Fancy  Syrups, &c., &c., 
after the most approved methods now used in the distillation of liquors and  beverages, designed 
for the special use of manufacturers and dealers in wines and spirits, grocers, tavern-keepers, and 
private families, the same being adapted to the trade of the United States and Canadas.  Illustrated 
with Descriptive Engravings.  The  whole containing over 600 valuable recipes.  By Christian 
Schultz, professor of chemistry, apothecary, and manufacturer of wines, liquors, cordials, &c., &c., 
from Berne, Switzerland.  New York: Dick & Fitzgerald, Publishers, (1862).  19.5 cm.  (blank leaf), (2 catalog), 
244, (10 catalog), (blank leaf) pages.  Illustrations.  Bookplate on front pastedown: “Private Library, C.S. Skinner.”  
On endpaper in pencil: “C.S. Skinner, 26 Courtlandt St, N.Y. City.”  Blackish-brown cloth with blind-stamped 
decorations, decorative gilt lettering and illustration on cover and spine.  Spine faded and worn at top, back cover 
scuffed.  Small dent near bottom of early pages, faded out by page 20.  Internally clean.    
 
©1862.  A later printing of item 24 from the same plates, without the date on the title page.  The binding is identical, except for color, and price on 
cover $2.50 rather than $2.00.  Interestingly, as with item 24, a lower price ($2.00) is listed for this book on the last catalog page. 


26.  Thomas, Jerry (1825 – ) and Christian Schultz.  How to Mix Drinks, or The Bon-Vivant's Companion, 
containing clear and reliable directions for mixing all the beverages used in the United States, 
together with the most popular British, French, German, Italian, Russian, and Spanish recipes, 
embracing punches, juleps, cobblers, etc., etc., etc., in endless variety.  By Jerry Thomas, formerly 
principal bar-tender at the Metropolitan Hotel, New York, and the Planter's House, St. Louis.  To 
which is appended a Manual for the Manufacture of Cordials, Liquors, Fancy  Syrups, &c., &c., 
after the most approved methods now used in the distillation of liquors and  beverages, designed 
for the special use of manufacturers and dealers in wines and spirits, grocers, tavern-keepers, and 
private families, the same being adapted to the trade of the United States and Canadas.  Illustrated 
with Descriptive Engravings.  The  whole containing over 600 valuable recipes.  By Christian 
Schultz, professor of chemistry, apothecary, and manufacturer of wines, liquors, cordials, &c., &c., 
from Berne, Switzerland.  New York: Dick & Fitzgerald, Publishers, (1862).  19.5 cm.  (blank leaf), 244, (8 
catalog), (blank leaf) pages.  Illustrations.  Dark green cloth with decorative gilt lettering on cover and spine.  
Frayed at edges, small tear at top of spine.  Solid copy.    
 
©1862.  A later printing of item 24, again from the same plates, and without the date on the title page.  The binding is different, as is the lettering.  On 
front cover: “Price $2.50.”  The catalog at the back does not list this book. 
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27.  Thomas, Jerry (1825 – ).  The Bar-Tender's Guide; or, How to Mix All Kinds of Plain and Fancy 
Drinks, containing clear and reliable directions for mixing all the beverages used in the United 
States, together with the most popular British, French, German, Italian, Russian, and Spanish 
recipes; embracing punches, juleps, cobblers, etc., etc., in endless variety.  By Jerry Thomas, 
formerly principal bar-tender at the Metropolitan Hotel, New York, and the Planter's House, St. 
Louis.  New York: Dick & Fitzgerald, Publishers, (1876).  18 cm.  (blank leaf), 107, (4 catalog), (blank leaf) pages.  
Illustrations.  Green embossed cloth, with lettering in black and decorative lettering in green on black. Spine torn 
and chipped, binding loose.  Internally marked in pencil throughout.  Owner's name in ink on front pastedown: 
“Mr. Joseph Evans, 8 Pluto Street, Liverpool, 1883.”  A well-used copy.    
 
©1862 and 1876.  The second edition of this classic, without the addition of Schultz's Manual for the Manufacture of Cordials.  Text is identical to pages 1-
87 of item 26, with new title leaf and an appendix of new recipes, pages 88 to 107, reflected as well in added entries at the end of the “contents” on page 
10.  Title on cover: “Jerry Thomas' Bartenders Guide Containing Receipts for Mixing all kinds of / Punch, Egg nog, Juleps, Smashs, Cobblers, Cocktails, 
Sangarees, Mulls, Toddies, Slings, Sours, Flips / and 200 Other Fancy Drinks.” 
 
The author states that the recipes in the appendix “includes all the latest inventions in Beverages, obtained through the courtesy of some of the most 
celebrated caterers to the tastes of an appreciative public in our first class bars and wine-rooms …” [page 88]. 


28.  Thomas, Jerry (1825 – ).  The Bar-Tender's Guide; or, How to Mix All Kinds of Plain and Fancy 
Drinks, containing clear and reliable directions for mixing all the beverages used in the United 
States, together with the most popular British, French, German, Italian, Russian, and Spanish 
recipes; embracing punches, juleps, cobblers, etc., etc., in endless variety.  By Jerry Thomas, 
formerly principal bar-tender at the Metropolitan Hotel, New York, and the Planter's House, St. 
Louis.  Danbury, CT: Behrens Publishing Company, (1887).  19 cm.  (3), 6-130 pages.  Illustrations.  Red embossed 
cloth, with lettering in black and decorative lettering in red on black. Nice copy.    
 
©1862, 1876 and 1877 by Dick & Fitzgerald.  The third edition, considerably altered from the second (item 27).  There are some added recipes, and 
they have been re-arranged, with cocktails appearing at the beginning.  The original preface is omitted and there is a new introductory chapter: “Hints 
and Rules for Bartenders.”  Cover design and contents are the same as item 27, except for color change.  Two of the original classics – Blue Blazer, and 
Tom and Jerry –  have been retained, and placed on the same page. 


29.  Thomas, Jerry (1825 – ).  The Bar-Tender's Guide; or, How to Mix All Kinds of Plain and Fancy 
Drinks, containing clear and reliable directions for mixing all the beverages used in the United 
States, together with the most popular British, French, German, Italian, Russian, and Spanish 
recipes; embracing punches, juleps, cobblers, etc., etc., in endless variety.  By Jerry Thomas, 
formerly principal bar-tender at the Metropolitan Hotel, New York, and the Planter's House, St. 
Louis.  An entirely new and enlarged edition.  New York: Fitzgerald Publishing Corporation, successor to Dick & 
Fitzgerald, Publishers, (1887).  18 cm.  (3), 6-130 pages.  Illustrations.  Paper.  Covers worn, front cover detached.  
Small stain on last leaf, otherwise clean.    
 
©1862, 1876 and 1877 by Dick & Fitzgerald.  Printed from same plates as item 28, with revised title page.  The publisher's address has changed from 18 
Anne Street to 18 Vesey Street, which had appeared in all previous editions. 


30.  Thomas, Jerry (1825 – ).  The Bon Vivant's Companion ... or ... How to Mix Drinks ... by ... 
Professor Jerry Thomas, formerly principal bartender at the Metropolitan Hotel, New York, and at 
the Planters' House, St. Louis.  Edited, with an introduction, by Herbert Asbury.  New York & London: 
Alfred A. Knopf, 1928.  Plimpton Press, Norwood, MA.  25 cm.  (2), li, (2), 169, (1 colophon) pages.  Many full-
page illustrations. Red cloth backed green boards, gilt lettering on spine, gilt decoration on cover.  Edges worn.  
Minor stains on front cover.  Light crease at top outside corner of back cover.  Acceptable copy.    
 
“Of the first edition of The Bon Vivant's Companion one hundred and sixty copies (of which one hundred and fifty are for sale) have been printed on 
Navarre Rag Paper numbered from 1 to 160.  Each copy is signed by Herbert Asbury.  This is number 108.  “Herbert Asbury.” 
 
This composite edition of Thomas's bar books, preserves the contents of the first edition of 1862 and incorporates the best of subsequent editions through 
the last in 1887 (see items 24 to 29).  It saw at least 7 printings and a new edition in 1934.  It is scarce in any printing.  Herbert Asbury (1889-1963) 
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wrote a number of books on irreverent subjects, beginning with “Up From Methodism.”  He had rejected his religious upbringing and engaged in a life of 
pleasure.  A Martin Scorsese movie based on Asbury's Gangs of New York was released in 2002.  Asbury first became famous when he sold an article called 
Hatrack in 1926 to H. L. Mencken's American Mercury magazine.  It was the story of a Farmington prostitute who took her Protestant customers to the 
Roman Catholic cemetery and vice versa. The Watch and Ward Society of Boston had the magazine banned from sale in Boston.  H. L. Mencken went to 
Boston, and sold a copy of the magazine on the commons.  He was arrested, causing sales of the Mercury magazine to boom and making celebrities of 
both Asbury and Mencken. 
 
Asbury greatly admired Jerry Thomas and this book is a loving testimony to the great bartender and his life, complete with many of the legends.  We 
learn that Thomas “a few years before the Civil War, gave the aid and encouragement of his genius to the cocktail, then a meek and lowly beverage 
pining for recognition …” [page xix].  He continued his campaign for the cocktail to the end, and the last edition contained 24 cocktail recipes.  Asbury 
reproduces the full title of Thomas' first book which “first appeared early in 1862, and quickly went through half a dozen large printings.”  The 
contribution of Schultz on the manufacture of beers and liquors is omitted.  We are given what detail Asbury was able to find on Thomas's life, which 
included a great deal of travel, partly in search of new recipes.  But eventually he settled down in New York and practised his art as the greatest of many 
great New York bartenders.  Among drinks listed in the first edition were the Bishop, the Protestant Bishop, the Archbishop, the Cardinal and the Pope, 
“but in the last printing, the Archbishop, the Cardinal and the Pope were omitted, because of protests from various Protestant denominations, which 
complained that the proportion of four Roman Catholic drinks to one Protestant was unreasonable and unfair.” [xxxvii].  We are told that in later years 
Thomas became quite finicky, especially about his Tom and Jerry, which he refused to prepare until the first snowfall, and his Blue Blazer “until the 
thermometer registered ten degrees or less above zero.” [Fahrenheit, of course].  Asbury says that the last edition of 1887 was something to weep over.  
Its title had been reduced from the “roisteringly significant … to the vulgar and prosaic … Worse, the elegant preface had been replaced by uninspiring 
Hints to Bartenders! … I have been unable to find any record of when Professor Thomas passed to his reward, but I should not be surprised to learn that he 
expired of shock and horror when the final edition … was placed in his hands.” 


31.  Thomas, Jerry (1825 – ).  The Bon Vivant's Companion ... or ... How to Mix Drinks ... by ... 
Professor Jerry Thomas, formerly principal bartender at the Metropolitan Hotel, New York, and at 
the Planters' House, St. Louis.  Edited, with an introduction, by Herbert Asbury.  New York & London: 
Alfred A. Knopf, 1928.  Plimpton Press, Norwood, MA.  22 cm.  li, (2), 169, (1 colophon) pages.  Many full-page 
illustrations.  Yellow cloth, green lettering and decorations.  Covers lightly soiled.    
 
©1927, 1928. 


32.  Thomas, Jerry (1825 – ).  The Bon Vivant's Companion ... or ... How to Mix Drinks ... by ... 
Professor Jerry Thomas, formerly principal bartender at the Metropolitan Hotel, New York, and at 
the Planters' House, St. Louis.  Edited, with an introduction, by Herbert Asbury.  New York & London: 
Alfred A. Knopf, 1928.  Plimpton Press, Norwood, MA.  22.5 cm.  li, (2), 169, (1 colophon) pages.  Many full-page 
illustrations. Bookplate of Guy Chapman.  Peach boards, red cloth back, gilt lettering on spine.  Light staining at 
very top of covers.  Most of torn and tattered dustjacket is present.    
 
Contents identical to item 31, except for binding.  Dustjacket identifies this as the London edition.  Recipes for Presto Pop, Deauville, Pamplemousse, 
and Aunty's Ruin are neatly inscribed in ink on back endpaper and pastedown. 


33.  Thomas, John J[acobs] (1810-1895).  The American Fruit Culturist, containing directions for the 
propogation [sic] and culture of fruit trees in the nursery, orchard and garden, with descriptions of 
the principal American and foreign varieties cultivated in the United States.  Illustrated with three 
hundred accurate figures.  Auburn: Derby, Miller & Company, 1850.  20 cm.  4, [v]-xiv, [15]-410 pages.  
Illustrations.  Blind-stamped brown cloth, gilt lettering and decoration on spine.  Light edgewear, light occasional 
foxing.  Bright clean copy.    
 
©1849.  From the preface: “The favorable reception of several editions of the Fruit Culturist, has induced the author to revise it thoroughly.  The whole 
has been carefully re-written, and the original amount of matter more than tripled …”    According to Hedrick/Woodburn (History of Horticulture in 
America), since its first appearance as a slim paperback, this was the book most used by fruit growers, nurserymen, and later as a college text.  There is a 
short chapter at the end on grape culture and grape varieties [pages 392-401].  Apples, pears, peaches, plums and cherries are given considerably more  
coverage. 
 
Thomas was born in Ledyard, NY, near Cayuga Lake, and lived there all his life.  His father David was the chief engineer in charge of building the Erie 
Canal, and he constructed the Welland Canal as well.  But he was also a pioneer fruit grower, with a nursery in Aurora, and his son joined him in the 
enterprise.  John Thomas, “along with Andrew Jackson Downing, established the science of pomology, or fruit culture in the United States.”  L.H. 
Bailey, his biographer, said that Thomas's fame rested mainly on the present treatise, first published in 1846.  “Although Downing's Fruits and Fruit-Trees 
of America was published one year before Thomas's book, it was encyclopedic; Downing did not comprehensively describe, classify, and systematize 
varieties for identification as Thomas did.  Thomas's book thus represented the first systematic study of fruit culture in the United States.  Within a year 
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the book had been issued in four editions … In 1867 the book was expanded to 500 pages … Other editions appeared in 1875 and 1885 and were 
frequently reprinted.” [Elizabeth D. Schafer in American National Biography, vol. 21, 1999].  For a long list of the many editions of this work, from 1846 
to 1897, see Amerine #3252-3273. 


34.  Thompson, Bob (editor).  California Wine.  A Sunset Pictorial.  Photographer: Ted Streshinsky; 
Design, Maps, Drawings: Joe Seney.  Menlo Park, CA: Lane Magazine & Book Company, (1973).  Kingsport Press, 
Kingsport, TN.  29 cm.  224 pages.  Illustrations, maps and photos in color and b&w.  Pictorial boards, in matching 
dustjacket, sporting a couple of tiny tears.    
 
First printing, October 1973.  A useful reference book, packed with historical information. 


35.  Thomson, William.  A Practical Treatise on the Cultivation of the Grape Vine.  By William 
Thomson, gardener to his Grace the Duke of Buccleuch, K.G., etc., Dalkeith Park, Scotland.  Third 
edition.  Edinburgh and London: William Blackwood and Sons, 1863.  23 cm.  (2), viii, 74, (32 catalog) pages.  
Illustrations.  Blind-stamped green cloth, gilt title on cover.    
 
The first edition of this treatise was dated 1862.  It rode its popularity all the way to a 10th edition in 1890.  As a gardener with experience in growing 
grapes in enclosed spaces, Thomson had often been asked for advice, which was well received by many, prompting him to publish his advice in book 
form.  The application of heat to grape cultivation was first recorded in a journal of 1718 (Belvoir Castle, Duke of Rutland), and then again by Speechly 
at Welbeck, seat of the Duke of Portland.  The importance of grape cultivation had grown “… partly owing to the increase of wealth, but chiefly in 
consequence of the duty being off glass, so that now a vinery has become a necessary adjunct to every villa residence, and is no longer confined to the 
great of the land.” [page 2].  Thomson covers all aspects of vinery management – heat, ventilation, construction, soil, compost, grape varieties, planting, 
pruning, grafting, diseases, and storage of ripe grapes.  A short 3-page chapter on open-air grape culture was added in the second edition.  Thomson feels 
that grape crops could be increased, “but it would be difficult to break through the strong crust of prejudice that exists in favour of things as they are.” 
[72].  A page is devoted to viticulture in Australia:  “In Australia, where extensive vineyards are being planted on the Hunter River and elsewhere, 
though they have much to learn, they have nothing to unlearn, like their brethren on the continent of Europe.” [73].  See also Gabler. 


36.  Thomson, William.  A Practical Treatise on the Cultivation of the Grape Vine.  By William 
Thomson, gardener to his Grace the Duke of Buccleuch, K.G., etc., Dalkeith Park, Scotland.  Fifth 
edition, enlarged.  Edinburgh and London: William Blackwood and Sons, 1867.  23 cm.  (2), viii, 79, (42 catalog) 
pages.  Illustrations.  Blind-stamped green cloth, gilt title on cover.    
 
This edition was reset, with some deletions and additions.  Binding is uniform with that of the third edition (item 35).  The prefaces provide the dates of 
prior editions:  First, August 1862; second, September 1862; third, April 1863; fourth, January 1865; fifth, June 1867.  An interesting addition in the 
fifth edition to the selection of grape varieties is “Duchess of Buccleuth.”  Noling lists the 6th (1869), 7th (1871), 9th (1879) and 10th (1903 reprint) 
editions.  Simon (BV 51) has the 10th (1890). 


37.  Thudichum, J[ohn] L[ouis] W[illiam] (1829-1901) and August Dupré.  A Treatise on the Origin, Nature, 
and Varieties of Wine: being a complete manual of viticulture and oenology.  By J.L.W. Thudichum, 
M.D. and August Dupré, Ph.D., lecturer on chemistry at Westminster Hospital.  London and New York: 
Macmillan and Co., 1872.  Printed by R. Clay, Sons, and Taylor, London.  22 cm.  xxiv, 760 pages + viticultural 
map of the Gironde, in color.  Illustrations.  Decorated endpapers, matching edges.  Bookplate on front pastedown: 
“United States of America War Office.”  Ownership confirmed on title page and elsewhere with a War Department 
stamp, “Rec'd Sept. 13th 1881” and bold inked inscriptions: “War Department Library.”  Red cloth, red morocco 
back and corners.  Shelf-worn and scuffed.  Internally  clean.    
 
The authors explain their objectives for this ambitious work in the preface (dated October 1871): “… to produce a strictly scientific work, based as far 
as possible upon their personal observations.  Such have therefore been made in the vineyards, cellars and repositories of many countries, in the 
respective chemical laboratories of the Authors … and in mines underground.  Wherever possible they availed themselves of the writings of previous 
authors … and … they have consulted and used nearly two hundred out of the six hundred works which compose the world's oenological literature.”  
The first 300 pages are devoted to origins, principles of viticulture and wine making, chemistry, acids, ethers, sugars, etc.  The remainder of the book 
covers the wine regions of the world, beginning with France (to page 524), the rest of Europe (to page 696), and finally the rest of the world in the last 
40 pages – Asia, Africa, America and Australia.  They touch on the work of Dufour, Adlum and Longworth.  “The wines of California are making more 
rapid progress than those of Eastern America … … Some of the producers commit the mistake into which some Austrians have fallen, that of giving to 
their products classical names such as Steinberg, Porto, Champagne.  They will do much better to retain their proper names and establish a reputation 
for original quality …” [page 737].  The authors discuss the assumption of botanists that all the vines of Europe are derived from vitis vinifera, based on 
the legend or fact that it came from India to Greece, thence to Rome and on to the rest of Europe.  Any “wild” vines were termed degenerated offspring.  
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However, it appears that these wild vines have been found in fossil form in German coal mines, dating them back at least to the Tertiary period [chapter 
1]. 
 
Simon (BV page 13), writing no later than 1913, says that this work, with all its blemishes (due to the authors' lack of practical knowledge of wine), “is 
nevertheless the most comprehensive modern treatise on the vine and its fruit in the English language.”  See Gabler for other works by Thudichum.  
Bitting lists his Cookery, Its Art and Practice, 1895. 


38.  Thudichum, J[ohn] L[ouis] W[illiam] (1829-1901).  A Treatise on Wines: their origin nature and 
varieties, with practical directions for viticulture and vinification.  London: George Bell and Sons, 1896.  
Chiswick Press.  19 cm.  xx, 387 pages + 10, (2 Bohn's catalog dated November, 1895) pages.  Illustrations.  Red 
cloth, with ink stain, splotches of discoloration on covers, and frayed top of spine.  Internally clean, with a few small 
tears at tops of pages from hasty opening by an eager reader.    
 
“First published December 1893.  Reprinted in Bohn's Scientific Library 1896.  A down-sized version of the 1872 work by Thudichum and Dupré (item 
37), though some material is new, such as an added chapter at the end on “diseases of vines and of wines” [pages 370-379]. 
 
Thudichum says in his preface that the publishers wanted to issue a new edition of Redding's work, but that since its political object had been achieved by 
the legislation of 1860, its life cycle was complete.  Thus the decision to issue instead an abridged version of the 1872 edition.  Of interest to wine book 
collectors are the bibliographic comments on French, other European, and Australian wine literature, pages vi to x.  Included is a reference to a book by 
his father, Dr. Georg Thudichum: Traube und Wein in der Kulturgeschichte [Grapes and Wine in the History of Civilization], Tübingen, 1881 [Simon BV 
43].   
 
Simon (BV page 14, re edition of 1894), says that this edition retains most of the errors of the earlier work.  Gabler lists this edition (1894), as being 
authored jointly with Dupré. 


39.  Tiengou des Royeries, Yves.  La Production viticole hors de France.  Préface de Pierre Fromont.  
Ouvrage couronné par l'Académie d'Agriculture.  Paris: Librairies Techniques, Libraire de la Cour de Cassation, 
1959.  Imp. du Sud, Toulouse, June 1959.  25 cm.  (6), 387, (1) pages.  Paper.    
 
From the preface: “France is the world's leading wine region; no one disputes that.  Yet she does not know what is happening outside her borders; there 
is no comprehensive work on the subject … The Frenchman will learn what for him will be especially surprising: vineyard area outside France 
(7,230,000 hectares in 1957) is well above the French-Algerian total (1,818,000), and the latter is steadily losing ground: it had 25% of the world's 
vineyards in 1923, and it's no more than 20% in 1957 … This is something to think about.  What good does it do to keep repeating that we produce the 
best wine in the world, if the world is not convinced of that, or at least acts as if it weren't convinced and is easily content with qualities that we judge 
inferior.  More than ever we must think about «qualities» rather than «quality» …”  And so on.  This book is packed with statistics on wine (and grape) 
production, consumption, commerce and other factors for every producing country in the world, however minor – even Canada.  Rather interesting, in 
view of what has happened in the world of wine in the past forty+ years. 


40.  (Tilden & Company).  Formulae for making tinctures, infusions, syrups, wines, mixtures, pills, 
&c., simple and compound, from the fluid & solid extracts, prepared at the laboratory of Tilden & 
Co., New Lebanon, N.Y.  Established in 1848.  New Lebanon and New York: Tilden & Company, 1858.  23.5 cm.  
xxiii, 162 pages + frontispiece illustration of “Tilden & Co's Manufactory …”  Ownership signature on front 
pastedown: “E. Schollderfer, M.D., Yorktown, New York.”  Pale purple cloth, gilt title on cover.  Faded spine and 
some spotting on covers, no doubt from tinctures within.  Very light to moderate foxing.    
 
Among Tilden's many offerings are medicinal wines of all types, such as dogwood, blackberry, rhubarb, and many others, prepared with an extract, with 
the addition of sherry or wine or alcohol.  Also offered were cannabis indica in the form of pills, tincture, syrup, wine, etc.  Marijuana was widely 
prescribed in the 19th century.  Fluid extracts were marketed by Parke Davis, Squibb, Lilly, Burroughs Wellcome, and other leading firms, and were 
sold over the counter by drugstores at modest prices.  Amerine (3300-3307) has a number of editions from 1858 to 1886.  The first listing is for an 1858 
edition with a slightly different title page and 76 pages [3300].  The next entry [3301] is also dated 1858, and its pagination matches this copy, but it is 
described as 2nd edition, of which there is no indication here.   
 
Regarding the previous owner of this book, I found some possible connections at the website of the Yorktown Historical Society.  One person's 
reminiscences of 85 years included house calls made by doctors, including Dr. Schollderfer.  In 1902, a private “Vigilant Protective Association” was 
established, and one of the first officers was Dr. E. Schollderfer.  It's hard to say if these were the same person, as the signature in the book does not 
include a date.  They were no doubt at least related. 
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41.  Tilson, Everett (1923 – ).  Should Christians Drink?  New York, Nashville: Abingdon Press, (1957).  Parthenon 
Press, Nashville, TN.  19.5 cm.  128 pages.  Ex-library: “Church of the Ascension … New York.”  Black cloth, 
worn dustjacket.    
 
Tilson, a Methodist and professor of Theology, sets the stage in his preface: “Practically everyone who addresses himself to the question for or against the 
drinking of alcoholic beverages has an ax to grind … I grind not one ax but two, one for use against those who build their case for total abstinence on 
shaky biblical or historical foundations, the other for use against those who say Christians have no other grounds on which to defend this view …”  After 
reviewing the various historical views and positions – from Jesus to Luther to Wesley and beyond, Tilson ends with a chapter titled “Temperance, 
Teetotalism, or What?”  “Roman Catholics have no better reasons for defending celibacy in the name of temperance than the advocates of total abstinence 
for pushing their cause in the name of temperance.  Many of them would also agree that the ‘norm of reason’ now (though possibly not in earlier times) 
calls for a negative answer to the question: Should Christians drink?” [page 121] 


42.  Tizard, W[illiam] L[ittell].  Third Edition.  The Theory and Practice of Brewing Illustrated: 
containing the chemistry, history, and right application of all brewing ingredients and products; a 
full exposition of the newly-discovered principles of conversion and extraction in the mash-tun; 
the philosophy of climate, season, and site; critiques of the modus operandi of fermentation, and 
the prevention of early acidity: also, many new practical observations on brewing London and 
Dublin porter, East India pale ale, export stout, &c. &c.  By W.L. Tizard, late operative brewer at 
the Nine Elms Brewery, Vauxhall, and now brewers' engineer, 34½, Aldgate.  London: Sold by all 
Booksellers, or the Printers, 1850.  Printed by Gilbert & Rivington, London.  23.5 cm.  x, (2), 535, (1) pages + 24 
pages publicity for Tizard's “Brewer's Repertory: a descriptive catalogue of new machines, utensils, instruments … 
London 1850” with complete table of contents, testimonials and prospectus.  Green embossed cloth, gilt title on 
spine and on cover, with decoration.  Covers shabby, spine chipped and parts missing, binding loose.  Internally 
clean except for occasional spots at margins, outside text area.  Excellent reading copy.    
 
An extensive treatise on all aspects of brewing.  The author is gratified by the success of his work.  “… for the plain deed of having sold his first 
impression of five hundred copies within six monthes from the dawn of publication, and his second edition, consisting of five hundred more, in the space 
of three years; and finding a great number of this his third five hundred bespoke before the day of its maturity has arrived, he may indeed look back upon 
his undertaking with a degree of mental pride and gratitude.” [preface].  Noling lists the fourth edition of 1857.  Not in Simon.  The 1850 edition is in 
the Scottish Brewing Archive's list of significant early (before 1850) books on brewing.  Allibone's Critical Dictionary of English Literature, lists a London 
edition of 1843, the fourth edition 1849.  Tizard also published Voice from the Mash Tun, 1845. 


43.  Todd, W[illiam] J[ohn].  A Handbook of Wine.  How to buy, serve, store and drink it.  London: 
Jonathan Cape, (1922).  18.5 cm.  103 pages + foldout map at end of the “Principal Vineyards of the World.”  
Illustrations.  Errata slip page 59.  Rose boards, white cloth back, paper label with title on cover.  Covers lightly 
soiled, black ink marks and some underlining on seven pages.    
 
First published 1922.  Todd says he will not confuse with jargon, bore with irrelevant details, nor photographs of famous châteaux, or history from Noah 
onwards.  Nor write with the scholarship or “fine fervour of a Saintsbury.”  In other words, just a handbook. The only wines touched on outside Europe, 
are those of Algeria, South Africa and Australia.  He acknowledges the help of André Simon and others. 


44.  Todd, W[illiam] J[ohn].  A Handbook of Wine.  How to buy, serve, store and drink it.  London: 
Jonathan Cape, (1922).  18.5 cm.  103 pages + foldout map at end of the “Principal Vineyards of the World” (i.e. 
Europe and Algeria).  Illustrations.  Rose boards, white cloth back, paper label with title on cover and on spine.  
Covers very lightly soiled, paper label on spine chipped.    
 
First published 1922.  Second impression 1922.  Identical to item 43, but printed on heavier, whiter paper. 


45.  Todd, Wm. J[ohn].  A Handbook of Wine.  How to buy, serve, store and drink it, by Wm. J. Todd, 
director of Findlater, Mackie, Todd & Co., Ltd., London.  London: Jonathan Cape, (1934).  Printed by 
Howard, Jones, Roberts & Leete, London.  18.5 cm.  110 pages.  Illustrations.  Red cloth, black title with border 
on cover.    
 
First published 1922.  Second impression 1922.  Revised and enlarged edition 1934.  This edition sports a foreword by André Simon: “There are people 
so unfortunate as not to be able to drink either Claret or Hock or even Champagne without suffering from Acidity, headaches or flatulence.  They must 
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find out for themselves which is the wine that is the most wholesome for them.  Nobody can help them.  Not even the most expensive of specialists.  He 
will tell them never to drink wine at all, being the easiest cloak at hand to hide his total ignorance in the matter of wine …”  Simon closes with a note of 
support for the author: “You must choose the right sort of wine-merchant … one who understands and loves wine.” 


46.  Todd, Wm. J[ohn].  Port.  How to buy, serve, store and drink it.  London: Jonathan Cape, (1926).  
Printed by Butler & Tanner, Frome and London.  18 cm.  95 pages + 18 glossy photo plates, and a foldout statistical 
chart with Appendix A at end.  Illustrations.  Rose boards, white cloth back, paper labels for titles on spine and 
cover.  Outer edge of covers is stained and frayed.  Internally a number of pages are rippled, but there is no staining.  
  
 
First published in 1926 [verso of title page].  At the bottom of page [2]: “Second impression,” which refers to the book listed at the head of the page – “A 
Handbook of Wine.”  Another plea for upholding the quality of true port wines and fighting the incursion of wannabe ports that come in as low-duty 
wines, with a lower alcoholic content.  “Port is the English wine par excellence, developed mainly by English (I naturally include, of course, Scottish!) 
brains and capital, and has an interesting history … there is something about it [quoting Saintsbury] which must have been created in pre-established 
Harmony with the best English character.” [preface, dated October 1925]. 


47.  Tomes, Robert (1817-1882).  The Champagne Country.  New York: Hurd and Houghton, 459 Broome Street, 
1867.  Printed by H.O Houghton and Company, Riverside, Cambridge.  18 cm.  (blank leaf), xv, 231 pages.  
Ownership signature in pencil on endpaper: “John Kane, LLD, Hoboken, NJ.”  Green cloth, gilt title and vignette 
on spine.  Slightly worn, hinge near top starting to split.  A few pages loose, but clean throughout.  Considering the 
relatively poor quality of the paper used for this book, this could lay claim to being a desirable copy.                            
 
Tomes was born in New York City of English parentage, March 27, 1817.  His education included Trinity College of Hartford, CT, co-founded by his 
father in 1835.  After a year at the University of Pennsylvania medical school, he continued his medical studies at the University of Edinburgh, where he 
obtained his M.D. in 1840.  After further study in Paris, he practiced medicine in New York, but eventually turned to writing, beginning about 1853.  
He wrote a book on Panama (1855) and made several trips to San Francisco, followed by more books, and articles for Harper's.  In 1865 he was 
appointed US consul at Reims for two years.  He spent the rest of his life writing a series of successful handbooks. He died at his home in Brooklyn, 
August 28, 1882. [The National Cyclopaedia of American Biography, vol. 18, 1922].  
 
The Champagne Country was written during Tomes's stay at Reims as US consul, probably to occupy his time and to prevent death from boredom.  At 
least one fellow American had come to Reims from Paris, planning to stay 6 months, but left after only 6 hours.  Because of Tomes's positive attitude, 
the wine literature has been enriched by a very interesting, informative and entertaining book.  The author of a long contemporary review in the Atlantic 
Monthly (October 1867) tells us that “Mr. Tomes's style is light and easy, and as he has a quick, unforced sense of humor, his information is as delightful 
as it is honest … …  he sketches … the champagne lords and their history, beginning with the great Clicquot (whose widow, after inheriting him so 
many years, died only the other day), and bringing down the list with the Heidsiecks, the Roederers, Moët and Chandon, the Mumms …”  Regarding 
life in Rheims, Tomes “… gossips of its cathedral and ecclesiastical history, its picturesqueness, its antiquities, its dulness, its contented and prosperous 
ignorance, its luxury and depravity … Many of its characteristics are those common to all Latin Europe, – a religion and an atheism alike immoral, an 
essential rudeness under a polished show of good-breeding, an inviolable conventionality, and an unbounded license …, [and] intellectual apathy to be 
matched nowhere else … The government seems to have besotted the province in the same degree that it has corrupted Paris …”  We welcome this 
“bright and candid book as a more valuable contribution to literature than most contemporary novels and poems.” 
 
Tomes does dwell on the ignorance of the inhabitants.  “I hardly ever received a bill, even from the better class of tradesmen, which was not full of errors 
of orthography, and an almost illegible scrawl … … On one occasion a wine-merchant, knowing well that I was an officer of the United States, handed 
me an invoice for Canada to legalize, and when I returned it he was greatly surprised at learning that Canada was a British province.  On another 
occasion, a no less imposing personage asked me to perform a consular act relative to Brazil … and there was hardly one in a hundred of them who could 
tell whether I came from America by land or water.” [pages 208-209].  Regarding the fact that all the wine establishments in Champagne were under the 
control of  native Germans, he was told that they were called to help because “there were so few Frenchmen, and so many Germans, who had a 
knowledge of foreign languages … I fancy that the French have a natural inaptitude for commerce … There was, however, a champagne house which 
happened to be controlled exclusively by natives of France.  It became bankrupt while I was at Rheims, and it was a common remark that it perished for 
want of a German.” [90-91].  A final note of humor: “I was told by a pompous wine-mixer of Rheims that he only served the aristocracy … Boston, by 
its natural affinity, perhaps, with European rank, is about the sole consumer in the United States of the exalted beverage of this gentleman's gentleman of 
Rheims, who so willingly assumes the livery of the aristocracy, though not above, it would seem, pocketing the dollars thrown to him from this plebeian 
but profuse Republic.” 
 
Although there is no internal evidence to support it, this is probably the first edition, since the review cited above lists the publisher as Hurd and 
Houghton, New York.  See item 48 for the review of the Routledge edition. 


48.  Tomes, Robert (1817-1882).  The Champagne Country.  New York: George Routledge & Sons, 416 Broome 
Street, 1867.  Printed at New York for the proprietors.  18.5 cm.  (7), x-xv, 231, (8 catalog)  pages, (blank leaf).  
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Maroon cloth, gilt spine.  Very slightly worn, front endpaper and half title leaf detached.  A loose page or two.  
Attractive copy.    
 
This edition is identified as the second in a brief review in Putnam's Monthly Magazine of American Literature, January 1868: “By the side of Mr. Howells' 
books we may place The Champagne Country, which in a few months has reached a second edition (Routledge), by Dr. Robert Tomes, … an author whose 
… pictures … of whatever land he writes are always acceptable to the public.  In these sketches of the wine-producing regions about Rheims, Dr. 
Tomes gives us the benefit of his official consular experience …” 
 
So often, the second edition of a book is printed on cheaper paper than the first.  In this case the reverse is true.  Both books appear to be printed from 
the same plates, except for the title leaf.  Curiously, however, page 104 in the Routledge edition is misnumbered 304!  Amerine lists the two New York 
editions: Hurd and Houghton (#3311) and Routledge (#3312).  Both Gabler and Noling list a London Routledge edition, but not New York.  Simon 
(BV 104) also lists a London edition of 1867, but the publisher is not identified. 


49.  Torbert, Harold C.  The Complete Wine & Food Cookbook.  Los Angeles: Nash Publishing, (1970).  
Printed by Stecher-Traung-Schmidt, San Francisco.  26 cm.  (11), 386, (2) pages + 4 glossy photo plates.  
Illustrations by Laurie Jordan.  Illustrated boards, matching dustjacket.    
 
“©1970 by Harold C. Torbert, M.D.”  Norbert suggests beginning the wine adventure with French and German wines.  “I mean in no way to cast 
aspersions of [sic] the wines of California and other localities.  I hope you will drink many American wines … Even so, your standards should be based on 
the traditional French and German vintages.” [page 31].  When tasting a Burgundy wine: “… Move the wine about in your mouth as vigorously (and if 
need be, as audibly) as you swirl water when you are brushing your teeth … Now you are really tasting the wine.  That is to say, all of your taste buds 
and all of your olefactory [sic] receptors are being stimulated.” [33]. 


50.  Tovey, Charles (? – 1888).  Champagne: its History, Manufacture, Properties, &c., with some 
prefatory remarks upon wine and wine merchants.  By Charles Tovey, author of “Wine and Wine 
Countries,” “British and Foreign Spirits,” “Alcohol versus Teetotalism.”  London: John Camden Hotten, 
Piccadilly, 1870.  Printed by Savill, Edwards and Co., London.  19 cm.  (decorative half title leaf), iv, [iii]-iv* 
postscript, [v]-vii, 140 pages + 8 plate illustrations, including frontispiece map of Champagne wine districts + 16 
pages of advertising for Tovey's British and Foreign Spirits – detailed table of contents and press opinions.  
Illustrations.  Back endpaper missing.  Green cloth, spine gilt.  Spine discolored, and wrinkled.  Contents have 
separated from covers, but internally clean.    
 
Tovey's book followed that of Tomes by only a few years, and before it went to press the sad events of the Franco-Prussian war were unfolding , 
addressed by Tovey in a postscript, dated September 1870.  “The sons of whom I spoke have perished in the battle-field … and the vines are stained with 
human blood.” 
 
In the introduction, Tovey speaks at length about wine frauds and their perpetrators.  Singled out particularly are the fraudulent wines shipped from 
Hamburg, called Hamburg Sherry, which are not only bad wines, but bad for the health as well.  Not all wine that comes from Champagne is 
Champagne.  Wine auctions are another medium for the disposal of adulterated wines.  Wines are “advertised as the stock of eminent connoisseurs, 
lately deceased, who really never possessed such wines.  There are always wines of celebrated vintages, Ports of 1820 and 1834 (those inexhaustible 
vintages) …”  Tovey is down on “foreigners,” very few of whom have establishments abroad.  One such merchant recently “had become possessed of half 
a stück (about 750 bottles) of really fine Steinberg Cabinet” and made a sale to a leading member of the aristocracy, which established the vendor's fame.  
“It was a remarkable half stück – it never became exhausted.”  A purchaser, had he been able to make a comparison, would have found the wine “to be of 
a very different quality to that which was sold to the more distinguished patron.” [pages 9-28].  But that was only the introduction.  Tovey does have a lot 
to say about Champagne, beginning with its history.  Records tell us that “amongst the potentates of Europe who were partial to this wine, was our own 
Henry VIII., who had a vineyard at Ay, where he kept a superintendent in order to secure the genuine production for his table.  Mention is likewise 
made of Francis I., Pope Leo X., and Charles V. of Spain, as reserving for their use vineyards in Champagne.” [31-32].  Fascinating is a description of a 
Reims wedding banquet [from the Wine Trade Review], with all the foods and wines that were consumed.  How can the “mortal frames of men, and 
particularly women, … bear such prolonged junketings.  The secret is … – Champagne!” [113-119].  A list of Champagne merchants appears in the 
appendix. 


51.  Tovey, Charles (? – 1888).  Wine and Wine Countries: a Record and Manual for wine merchants 
and wine consumers.  New edition..  All rights reserved.  London: Whittaker & Co., 1877.  Printed by E. 
Austin and Son, Clifton.  17.5 cm.  (illustrated half title leaf), viii, 519 pages + 7 pages of advertising for Tovey's 
British and Foreign Spirits – title and press opinions + 20 plates of illustrations, including frontispiece portrait of 
Tovey and 4 wine area maps (Xerez, Bordeaux, Cognac, Champagne) + foldout lithograph copy of an 1800 contract 
between Admiral Nelson and Woodhouse & Co. to supply his ships with Marsala wine.  Green cloth, gilt spine, 
black lettering and decorations on cover.  Contents detached from covers.  Internally clean.                             
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Considerably expanded from the first edition of 1862, which ran to 365 pages.  “In the year 1861 I wrote ‘Wine and Wine Countries,’ a work which was 
so favourably received that before the year expired it was out of print.”  Tovey's long introduction to this edition repeats many of his complaints about 
fraudulent wines and wine sellers that had appeared in his book on Champagne.  He says that for many years in his travels to the wine districts, “I have 
taken with me a small portable laboratory; which enabled me … to identify the wine on its arrival in England as being the wine I purchased on the 
Continent.” [page 16].  He decries the use of the wine trade as a trade of last resort for unqualified people who see it as a respectable trade.  Another pet 
peeve is allowing grocers to sell wines.  One grocer advertised Sherry direct from Bordeaux: “Sherry, Chateau d'Yquem … … 40s/doz.” [40].  He 
recommends wine books by Beckwith and Vizetelly. [49].  Tovey begins his wine journey with Portugal and Spain, to which he devotes 320+ pages.  
Regarding sherry, he says he will not reference other writers, as many of them are of questionable authority. [144-45].  He hates bull-fighting, which he 
watched just to inform himself [147].  He is particularly fond of the city of Bordeaux.  By the time he reaches Burgundy, he realizes he's not being 
concise, as he had promised in the introduction: “… I have arrived at 304 in pages, and the wines of three countries are not completed, I find it necessary 
to somewhat abridge the remaining chapters.”  About Germany, which he reaches at page 371, he says that it's “somewhat remarkable that in England … 
few persons appear to know or to care anything about [German wines] … [Their sale] has , no doubt, been hindered by the importuning practices 
referred to in the introductory chapter.”  Tovey quotes Liebig to the effect that, although Rhine wines owe their exquisite bouquet to the free acid, it is 
the tartar that is responsible for immunity from uric acid diathesis [=tendency to gout] of German wine drinkers [374].  Less than 25 pages are devoted 
to the rest of Europe (Hungary, Italy/Sicily, Greece), and the rest of the world consists of Australia [429-462].  The foldout Nelson document in the 
chapter on Sicily is rather interesting.  Nelson, in his agreement to the Woodhouse contract for the delivery of Marsala wine to his ships off Malta, signs 
himself Bronte Nelson.  As a reward for saving the King of Naples, Nelson was granted the duchy of Bronte with thousands of acres on the slopes of 
Mount Etna.  The contract with Woodhouse called for delivery of “five hundred Pipes of the best Marsala Wine … at One Shilling and five pence 
Sterling per Gallon Wine measure …”  Added in Nelson's hand is: “The Wine to be delivered as expeditiously as possible and all to be delivered within 
the space of five weeks from this date, a convoy will be appointed for the vessel from Marsala but all risks are to run by Wm. Woodhouse.  Bronte 
Nelson.”  Tovey says: “In my early days the wine from Sicily shipped to England was known as Bronte, subsequently as Marsala-Bronte, and latterly as 
Bronte.” [421].  Throughout the book, Tovey cites a number of wine authors, including Henderson, Redding, Thudichum, Beckwith, T.G. Shaw, 
Denman. 


52.  Tovey, Charles (? – 1888).  Wit, Wisdom, and Morals, distilled from Bacchus.  Dedication to Sir 
Wilfrid Lawson, Bart., M.P., on the Permissive Bill.  London: Whittaker & Co., 1878.  Printed by E. Austin and 
Son, Clifton.  19 cm.  (7), iv-xxv, 295 pages + 10 pages of publicity for “Wine and Wine Countries” with complete 
table of contents.  Title page in red and black.  Ownership signature on title page: “George A. Trapp.”  Green cloth, 
spine gilt, cover lettered and decorated in black.  Very nice copy.    
 
In the preface, Tovey says he may be accused of ‘book-making’ – “supplying from the brains of others that which my own is not competent to give.”  He 
feels that it is hard work finding appropriate and judicious selections.  “Objection has been taken to the title … but the Author respectfully submits that 
those who possess ‘Wit, Wisdom, and Morals,’ will find no incongruity between the subject and the title.”  After browsing through this book, I agreed, 
with qualifiers – dubious wit, questionable wisdom, and strange morals.  I was surprised at his inclusion of a passage from Tomes's The Champagne 
Country – pages 96-97, though he identifies the author only as “an American writer.” [pages 137-138].  Selections on medical and/or medicinal uses of 
wine, including the grape cure, are included in the chapter on temperance tales!  Probably the most useful chapters are those containing recipes for 
punches and cups.  [258-273].  The chapter on Irish anecdotes has probably the funniest line: “No man who drank ever died, but many men have died 
while learning to drink.” 
 
For what it's worth to a would-be buyer of this book, a recent accession in the “Shakespeare Birthplace Trust Records” was a letter of 19 June, 1910 from 
Marie Corelli to George A. Trapp, “settling her account and requesting ‘2 dozen of that very excellent Chablis’.”  Of course, not necessarily the same 
George A. Trapp.  Other books by Tovey not listed here include British and Foreign Spirits: their History …, 1864, and Wine Revelations, 1881 [see Gabler]. 


53.  Townsend, Jack and Tom Moore McBride.  The Bartender's Book.  Being a history of sundry 
alcoholic potations, libations, and mixtures ... relating certain adventures that befell those who 
mixed them ... containing accounts of related prejudices & theories from ancient times to the 
present day ... together with charts, recipes, & tables to make everyman a proficient practitioner of 
the noble art of mixology and in so doing charm his soul with a variety of humors, allegories, jokes 
& ribaldries.  New York: Viking Press, 1951.  Printed in the USA by the Vail-Ballou Press.  21 cm.  v, (2), 148 
pages.  Illustrations by Bernard Seaman.  Blue cloth, titles in white and black.  A piece of the dustjacket, pasted in on 
back endpaper, has a photo of Jack Townsend instructing Governor Luis Muñoz Marin of Puerto Rico in the art of 
mixing a daiquiri.    
 
First published by the Viking Press in October 1951.  Packed with interesting historical information on cocktails, with references to mixed drink books 
of the past.  In the preface, the authors take a bow for the contribution of bartenders to the union movement.  As for cocktails, there are far too many, 
and the authors found from a survey of barmen in the US and Canada “fewer than fifty drinks served with any regularity and approximately one hundred 
more served from time to time.  So that's all the drinks there are in this book … [The] Gun Club Drink Book, published in 1939, lists twelve cocktails as 
basic and worth drinking, and dismisses all others as not being worthy of mention.  At the other pole is The Official Mixer's Manual, which lists an 
incredible nine hundred mixed drinks – approximately seven hundred more than would ever be called for.”  Bartenders don't like to admit that they don't 
know how to mix a given drink, which is one of the reasons, together with exhibitionism on the part of customers, that there are so many variants of the 
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same drinks – 22 versions of Planter's Punch, for example.  The British have always “looked down their noses at American drinks and drinking – and 
have ended looking down their noses into glasses containing those drinks.”  A reference is made to Spencer's Flowing Bowl.  As to the 40 top drinks, the 
authors give us a table showing their positions on the popularity scale, with Manhattan first, Martini second, then Daiquiri, Whisky Sour, etc. to the 
Zazarac at number 40. [pages 20-21].   Regarding the origin of the cocktail, all the usual stories are mentioned, as well as literary references in 
Hawthorne and Thackeray in the 1850's.  Jerry Thomas is given his due, though his Blue Blazer is now classed as a freak drink, together with other 
drinks such as Pousse Café, Bloody Mary, Moscow Mule.  [Sorry, but I like the Moscow Mule, and I wouldn't class it as a freak drink].  All in all, this is a 
well-organized cocktail book, packed with historical and practical information.  It has two indexes, by recipes and by ingredients. 


54.  Toye, Nina & A.H. Adair.  Drinks – Long & Short.  With a preface by X. Marcel Boulestin.  London: 
William Heinemann, 1925.  Printed by Woods & Sons, London.  19.5 cm.  xii, 67 pages + frontispiece color 
illustration.  Decorated boards, paper label on cover.  Spine is chipped, hinges cracked, edges worn, but internally 
clean except for browned endpapers, and occasional brown spots.    
 
First published 1925.  This is a book of double standards.  The first sentence of the preface by Boulestin: “I should state here, now, without any further 
delay, and emphatically, that, as a wine drinker, and a gourmet, I disapprove of cocktails.  I specially disapprove of the English concoctions called (for no 
reason whatsoever) cocktails, and served two minutes before dinner.”  Then on the same page: “Yet, one can disapprove and appreciate at the same time.  
And the poetic charm of the cocktail is so powerful [etc. etc.] … one cannot help … being, at times, and for reasons almost purely literary, moved, if 
not to tears, at least to exaltation … the mysticism of St. Therese, the pity of Dostoïevsky …”  In civilized circles, apparently, the cocktail is drunk an 
hour or two before dinner, not “just” before.  And of course the cultural celebrities have created their own drinks: Jean Cocteau, Paul Morand, Darius 
Milhaud.  Cocktail recipes are grouped under gin, rum, whisky, miscellaneous and non-alcoholic.  Long drinks include juleps, punches, cups and “still-
room” recipes. 


55.  Toye, Nina & A.H. Adair (compilers).  Petits & Grands Verres.  Choix des meilleurs cocktails, 
recueillis par Nina Toye & A.H. Adair et mis en français par Ph. Le Huby.  Les ornements sont de J.-
E. Laboureur.  Paris: Au Sans Pareil, [1927].  19.5 cm.  (3), 131, (2), (4 ads) pages.  Illustrations by Laboureur.  
Pictorial paper.   All edges untrimmed.    
 
Date of publication was obtained from Laboureur's new edition of 1955.  The selection and organization of the recipes is similar to that of the UK edition 
(item 54).  An added category for cocktails is cognac.  This edition has a total of 133 cocktail recipes versus only 106 in the English edition.  There was 
also a special edition in crown quarto, with 10 engravings by J.E. Laboureur. [Maggs Bros. Catalogue 645, 1937, item 672: “one of 25 copies on Japan 
paper”]. 


56.  Trader Vic [Victor Jules Bergeron] (1902-1984).  Book of Food & Drink.  With an introduction by 
Lucius Beebe.  Water-color illustrations by Guy Huzé.  Line drawings by William F.M. Kay.  Garden 
City, New York: Doubleday & Company, 1946.  Printed at The Country Life Press, Garden City.  19.5 cm. 272 pages.  
Illustrations. Three full double-page color illustrations on South Seas party themes.  Bookplate: “Kenneth Roberts.”  
Tan cloth, brown spine, titles and decorations in green and brown.  Worn dustjacket with faded spine and internal 
stains.    
 
©1946.  First edition.  “Anyone who works at a thing long enough … convinces himself he ought to tell somebody about it, and that's the way I feel 
about tropical parties, foods, and drinks … Of course there's another reason for this book … I'd also like to see more people appreciate rum … Chinese, 
Javanese, or Tahitian dishes have been changed … My customers … like good food, but their tastes aren't educated enough to take foreign dishes first 
hand with appreciation.” [preface].  In a Time obituary (October 22, 1984), he is quoted as saying: “You can't eat real Polynesian food,” calling it 
“horrible junk.”  He was an “irascible, ingenious restaurateur who … parlayed a tiny beer parlor in Oakland, Calif. [Hinky Dink's, 1934] into a San 
Francisco-based food and drink corporation … featuring … restaurants proffering an eclectic South Seas décor, rum drinks garnished with flowers and 
fruit and an ‘exotic’ cuisine carefully tailored to American middle-brow taste … Having lost a leg at age six to tuberculosis, … he considered himself 
‘not handicapped, merely inconvenienced,’ and worked tirelessly for 40 years to spread the message to U.S. amputee veterans.” 
 
Pencilled in on pages 130-132, are notes (heavily edited) on drinks, presumably by Kenneth Roberts: “During a winter in the Bahamas, when Noilly Prat 
vermouth was unobtainable, I used seven kinds of dry French vermouth in an effort to make palatable dry Martinis.  They were without exception 
execrable, though some were more execrable than others.  I therefore turned to rum.  Daiquiris made from light Cuban and Porto Rican rums were 
tasteless.  Only Jamaica rum gave me what I wanted – flavor, character and palatability.  For my purposes Myers ‘Planters Punch’ proved most 
satisfactory. –– I also found that with rum as with everything else, simplicity is elegance.  The best cocktail I could evolve is so simple I'm ashamed to 
write it down: 
          1 tumbler dark Jamaica rum preferably Myers. 
          1 tumbler pineapple juice 
Shake in cocktail shaker with 6 or 8 lumps of ice until creamy: then decant into thermos carafe.” 
 
Kenneth Lewis Roberts (1885-1957), wrote a number of outstanding historical novels on the Revolutionary War.  He wrote introductions to two books 
on food, one by his niece (on Maine, 1939) and the other by his secretary (on New England, 1957).  Both were published by Doubleday. 
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57.  Trader Vic [Victor Jules Bergeron] (1902-1984).  Book of Food & Drink.  With an introduction by 
Lucius Beebe.  Water-color illustrations by Guy Huzé.  Line drawings by William F.M. Kay.  Garden 
City, New York: Doubleday & Company, (1946).  Printed at The Country Life Press, Garden City.  19.5 cm. 272 pages.  
Illustrations. Three full double-page color illustrations on South Seas party themes.  Signed on endpaper: “Trader 
Vic.”  Tan cloth, brown spine, titles and decorations in green and brown.  No dustjacket.    
 
©1946.  Later printing. 


58.  Trader Vic [Victor Jules Bergeron] (1902-1984).  Bartender's Guide.  With drawings by Ray Sullivan.  
Garden City, New York: Doubleday & Company, 1947.  Printed at The Country Life Press, Garden City.  19.5 cm.  viii, 
(1), 437 pages.  Illustrations.  Yellow cloth, title and decorations in black.  Worn dustjacket.    
 
©1947.  First edition.  Trader Vic obviously did not subscribe to the view expressed by Townsend (see item 53) regarding large numbers of recipes for 
mixed drinks.  This manual contains more than 1500 recipes.  Cocktails occupy more than half of the book, but all the other mixed drinks from crustas 
to fizzes, to scaffas and swizzles are represented.  Regarding wine in restaurants, he does strike a familiar chord: “I sometimes wonder why so much 
money is spent on wine lists … you order cocktails and ask for the wine list.  The waiter goes to his captain, the captain goes to another captain, and 
they both go to the maître d'hôtel, who digs around in his desk and finally pulls out a wine list.  Then they all hover over you to see if you can read it.  
You … decide upon No. 25 … The waiter tells you that No. 25 is not being served that night …” etc. etc [page 33].  He got it right – that's the way it 
was back then.  Trader Vic also had a thing about customers.  There are two chapters on dishonest customers and others bartenders don't like, and only 
one on bartenders that customers don't like.  However, that's only a small part of the book.  The dustjacket blurbs include one by Kenneth Roberts (see 
item 56): “Far and away the best bartender's guide ever written.” 


59.  Truax, Carol (1900-1986).  Father Was a Gourmet.  An epic of good eating at the turn of the 
century.  Illustrations by Marshal Goodman.  Garden City, New York: Doubleday & Company, 1965.  24 cm.  
160 pages.  Illustrations.  Endpaper photo illustrations.  Blue cloth backed pale brown boards.  Dustjacket.                
 
©1960-1965.  Born in New York, daughter of a New York Supreme Court judge, Truax made a career in the arts.  She was director of the fine arts 
department at Colorado College, Colorado Springs, where she also owned and operated a book store for twenty years.  She was also a professor at the 
State University of New York, and was very active in performing arts organizations – and, she had many cookbooks to her credit as well. 


60.  Truman, Major Ben[jamin] C[ummings] (1835-1916).  Semi-Tropical California: its climate, 
healthfulness, productiveness, and scenery; its magnificent stretches of vineyards and groves of 
semi-tropical fruits, etc., etc., etc.  San Francisco: A.L. Bancroft & Company, Publishers, 1874.  23.5 cm.  204 
pages.  Dark blue cloth, gilt  and blue on gilt lettering and decorative illustration.  Same decoration blind-stamped 
on back cover.  Spine faded and worn, corners bumped,  but overall a presentable copy.  Ownership signature on 
front pastedown, partially erased, dated at San Francisco, Dec 23, 1874.    
 
Truman was owner and editor at this time of the Daily Star of Los Angeles, and here presents a glowing assessment of Los Angeles County, its climate 
(“the most charming climate in the world”) and its economic potential, and includes material on the vineyards and wines of Los Angeles County.  
“Important agricultural information,” according to Carosso (The California Wine Industry, 1951, bibliography, page 216). 
 
Born in Providence, RI, Truman made his career mostly in newspaper work, interspersed with government work.  During his coverage of the Civil War 
for Washington's Sunday Morning Chronicle, he sent “an account of the Battle of Franklin two days before the news of it reached the War Department.”  
[NY Times obituary].  He served on the staff of Andrew Johnson in 1862, and served as Johnson's confidential secretary during his presidency.  He 
travelled widely as special agent for the Post Office Department from 1866-1869.  Eventually he settled in Los Angeles, wrote prolifically for California 
newspapers, and was one of California's commissioners to the Paris Exposition in 1900. [American National Biography, vol. 21, 1999].  His See How it 
Sparkles (Los Angeles, 1896) was reprinted in 1973. 


61.  Tuck, Charles A.  Cocktails and Mixed Drinks.  London: Kaye & Ward, (1967).  Printed by C. Tinling and 
Co., Liverpool, London and Prescot.  22.5 cm.  91 pages.  Illustrations.  Decorated pink boards, matching 
dustjacket.    
 
©1967.  Has about 600 cocktail recipes and 45 for other mixed drinks.  Tuck lists the various hotels in London and Cairo where he gained experience as 
a bartender, ending at the Piccadilly in London, where he has been head bartender for a number of years.  “… for a long time now there have been 
international competitions all over Europe for mixing cocktails, and several prize-winning drinks have become famous.  In 1958 I led the successful 
British team in Brussels during the World Fair, and this was the crowning point of my career.”  The author encourages readers to invent their own 
drinks, once they have studied the general technique.  On the back cover of the book and the dustjacket is a spreadsheet listing fifteen cocktails and their 
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ingredients: Bronx, Gibson, Bacardi, Dubonnet, Prince of Wales, White Lady, Alexander, Screw Driver, Dry Martini, Zaza, Manhattan, Piccadilly, 
Mayfair, Russian, Sherry Twist.  These are presumably the author's selection of best, or most popular cocktails. 


62.  Tudor, Emma.  October Dawn.  A short and practical treatise on the manufacture of home made 
wines from the native grapes of New England.  Cambridge: Printed privately at the Riverside Press, 1926.  20 cm.  
x, (1), 63 pages.  Tan cloth backed pale tan boards, title in black on cover.  A cutout color photo illustration of 
grapes is mounted on front cover.  Very nice copy, in tattered tissue dustjacket.    
 
©1926.  One of the author's messages is that making wine is not a simple matter of following a recipe, and that the best way to learn is by doing.  Tudor 
began making wine in 1916 and relates her experiences, mistakes and all.  She describes all operations from pressing, fermentation and sugaring, to 
preparation of barrels and bottling, or not bottling at all, and simply drawing periodically from the barrel.  Her first grape variety was Hermann, because 
it was there.  She is partial to Concord and also recommends Moore's Early, Worden, Delaware.  Niagara has a “mousey” taste.  Tudor's text was 
Husmann, whom she quotes and references several times.  Many wine makers use grapes from California, notably the Italians, who “find that they make 
the best wine from a blend of Californias, which supply the sweetness and have not much flavor, with the Concords, which supply the flavor and 
astringency necessary to making a good red wine …” [pages 19-20].  Tudor was particularly proud of her “champagne” which she made by disastrous 
accident the first time, and on purpose thereafter.  She says several times how hard the work is: “It is a man's job.  If a woman wants to do it, she should 
have the assistance of a man, especially during the pressing and racking time.  During the day's work I estimated that I lifted three thousand pounds.  The 
grapes are heavy, the must is heavy, and so are all the utensils [ix-x]. 


63.  (Tuniberg).  Ein Berg verändert sein Antlitz.  Zum Tuniberg-Richtfest 1970 im Auftrag der neun 
Tuniberg-Gemeinden, herausgegeben von Wolfgang Spann. [A mountain changes its face.  For the 
Tuniberg topping-out ceremony 1970 on behalf of the nine Tuniberg communities, edited by 
Wolfgang Spann].  Tiengen bei Freiburg: Verlag der Gemeindeverwaltung, 1970.  Printed by Buchdruckerei Franz 
Weis, Freiburg i. Breisgau.  24 cm.  80 pages, including 6 glossy photo plates [pages 69-80] + (64 glossy 
advertising) pages.  Illustrations.  Illustrated paper.  Some waterstaining towards back, with some damp rippling of 
the glossy pages.  Perfect as a reading copy.    
 
An interesting document that was given to me by one of the officials at the wine school in Freiburg who took us on a tour of the Tuniberg, very near the 
city, and next to the Kaiserstuhl in the Baden wine region.  The book celebrates the terracing of the hillside and conversion to a high-quality viticultural 
area.  Articles were contributed by local officials and wine experts, including one for each of the 9 wine villages: Gottenheim, Mengen, Merdingen, 
Munzingen, Niederrimsigen, Oberrimsingen, Opfingen, Tiengen and Waltershofen.  One of the photos shows the bulldozers at work in the terracing 
operation, which I seem to recall was still in progress. 


64.  Turnbull, Grace H[ill] (1880-1976).  Fruit of the Vine, as seen by many witnesses of all times.  
Baltimore, MD: (1950).  Printed by The Lord Baltimore Press, Baltimore.  (8), 165 pages + 7 glossy plates of 
illustrations.  Maroon cloth, gilt title on spine.  Minor spots on cover, short crack in upper portion of back inner 
hinge.    
 
©1950.  This book went to at least a fourth printing [Noling lists the third printing, 1952].  It presents a series of historical twists, quotations and 
testimonials, from Alexander the Great to modern times, making the case for temperance, i.e. prohibition.  Personalities include poets, presidents, 
doctors, and even a psychiatrist.  For example, the Battle of Hastings was won by the Normans over the Saxons because the Saxons had spent the night 
before the battle drinking, while the Normans spent the night in fasting and prayer.  One of the bizarre twists of history, if you can believe it, is that the 
drunken French soldiers lost in 1940 to the less drunken Germans, led by teetotaling Hitler.  Unexplained is why the teetotaler lost in the end to 
Prohibition-free Americans, Canadians and British, not to mention hard-drinking Russians.   
 
As an artist – in marble, wood and oil, Turnbull won many awards, among them the Whitelaw Reid first prize in Paris, 1914.  Her works were widely 
exhibited in museums, including New York's Metropolitan and Washington's Corcoran.  Her autobiography, Chips From My Chisel, was published by 
Richard Smith in 1953.  In a September 2000 column in Baltimore's “Citipaper Online” titled “Amazing Grace: a transcendent statue and her remarkable 
creator,” Tom Chalkley talks about Baltimore's famous Naiad: “Posed in a fountain, this supple water nymph performs a sort of split while bending back 
to grasp her left foot in her right hand.  Her gleaming bronze thighs swell athletically, her skin and breasts are stretched tight over her ribs, her head is 
tossed back over her shoulders, her expression is transcendent … she has got to be the sexiest statue in Baltimore … That probably wasn't the sculptor's 
intention. Grace Turnbull, artist and author, was, at least on record, a high-minded aesthete and social idealist who gave herself passionately to art and 
philosophy.  She never married, and scorned alcohol, tobacco, rich food … Much of her art took religious or spiritual themes.  When not sculpting, 
Turnbull wrote, translated, edited, and pontificated … Her publications included a landmark study of the Roman philosopher Plotinus, a temperance 
tract, an autobiography, and a collection of non-Christian spiritual texts titled Tongues of Fire … There is, however, an undeniable fun side to Turnbull's 
art: a puckish sense of humor, a fondness for animals and pagan icons, and (as in the Naiad's case) sheer sensual pleasure … Into her 90s, she continued 
to mow her own lawn, run up and down stairs, and tool around town in a 1937 Ford Runabout convertible.” 
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65.  Turner, B[ernard] C[harles] A[rthur] and C.J.J Berry.  The Winemaker's Companion.  A handbook for 
those who make wine at home.  By B.C.A. Turner, author of Enjoy Your Own Wine / C.J.J. Berry, 
editor of The Amateur Winemaker.  London: Mills & Boon, (1960).  Printed by Butler & Tanner, Frome and 
London.  22 cm.  228 pages + 4 glossy photo plates.  Blue cloth, gilt title on spine.  Light rippling internally, but no 
staining.  Lightly worn dustjacket.    
 
First published 1960.  There were a number of later editions.  A detailed guide to equipment and ingredients required for winemaking and all aspects of 
the process itself.  Recipes are provided for flower, fruit, vegetabe, and even grape wines.  A “port type” wine can also be made.  “Blackberries, 
elderberries and particularly damsons are perfectly suitable.” [page 105].  There are chapters as well on mead, beer, cider and perry.  Exhibitions and 
competitions are there to motivate the home winemaker. 


66.  Turner, B[ernard] C[harles] A[rthur].  A Practical Guide to Winemaking.  London: Hutchinson, (1966).  
Printed in GB by Anchor Press, Tiptree, Essex.  20.5 cm.  144 pages + 2 glossy photo plates.  Maroon cloth, lightly 
soiled dustjacket with a few small tears.    
 
First published 1966.  Turner discusses two early “first-class” books on winemaking:  the first by John McCulloch in 1816, the other by W.H. Roberts 
(British Winemaker) in 1835. [pages 19-20].  “I was first taught to make wine by a great-aunt, then seventy years old … She had been taught by her 
mother, who had previously learned from her mother.” [21].  Among Turners recipes is one for tea wine.  “The author has tasted some very fine 
examples of this wine, but it seems to him that it is better when served slightly sweet rather than dry.” [136]. 


67.  Turner, William (1508-1568).  A Book of Wines.  Together with a modern English version of the 
text by the editors, and a general introduction by Sanford V. Larkey, M.D., librarian, Welch 
Medical Library, Johns Hopkins University, and an oenological note by Philip M. Wagner.  New York: 
Scholars' Facsimiles & Reprints, 1941.  17.5 cm.  xxxvii, (4), (3 blank leaves), (95) [facsimile], 79, (1) [modernized 
version] pages.  Previous owner's name in pencil on front pastedown: “Henry Hirschberg 1948.”  Maroon cloth.  
Faded spine, general aging, but a solid copy, internally clean.    
 
©1941.  “Reproduced from the copy in the Library of Congress; Folios Air to Biiir, inclusive, from the copy in the British Museum.”  Title page of the 
original: “A new Boke of the natures and properties of all Wines that are commonly used here in England, with a confutation of an errour of some men, 
that holde, that Rhennish and other small white wines ought not to be drunken of them that either haue, or are in daunger of the stone, the reuine, and 
diuers other diseases, made by William Turner, doctor of Phisicke.  Wherunto is annexed the booke of the vertues of Triacles, newly corrected and set 
foorth againe by the sayde William Turner.  Imprinted at London, by William Seres.  Anno, 1568.” 
 
Here is a sample of Turner's style, in a passage inspired by a statement by Aristotle: “… new Wine is verye ill for them that are disposed to the stone, for 
it having so much thicke earthlinesse in it, giueth matter whereof the stone may be made to hete kidneys, that the heate of kidneis may so bake it into 
stones as the heate of the Bricke kill turneth the claye into Bricke or tile stones.  Wherefore I must needes dispraise the manner of our delicate 
Englishmen and women that drinke the Rhennish wine only for pleasure, whilst it is yet as thicke as puddle or horsepisse.  For beside that it giueth 
matter to make the stone of, I have knowen three within the space of one yere in high Germany that toke the falling sicknesse by drinking much newe 
Rhenishe, and they died all three, and could not be holpen with phisicke, one of them sodenly lost his spech and died within a houre after that he 
sickened, and the other two liued but a day or two after, and died miserably with great paine, and had grieuous fittes of the falling sicknesse at sundry 
times …” [pages (15-16)]. 
 
From Simon's bibliographic entry for this book (BB II #644) [in translation]: “This book is very rare today and it is particularly valuable because it was 
known by Shakespeare and was very useful to him.  Doctor Turner is not content merely to enumerate the wines being drunk in England at the time – 
wines of Bordeaux, Spain, the Rhine, etc; but he describes their characteristics, their effects when drunk in moderation or to excess, how to fine and 
rack them, the frauds perpetrated on them by dishonest merchants or tavern-keepers.  In Shakespeare's plays, as it happens, we find not only the same 
names of wines as in Turner's little treatise but the same general assessments and the same details at the professional level.” 
 
Turner was educated at Cambridge, took holy orders and became a Protestant reformer, but his strong religious views led to his exile in 1540.  During 
the next six years he studied botany in Italy, obtaining an MD at either Ferrara or Bologna.  He returned to England in 1547 and became physician to the 
duke of Somerset.  He was, or claimed to be destitute, however, and in one of his letters to William Cecil, he asked to be allowed to go to Germany: 
“… he was ‘every day more and more vexed with the stone;’ he desired to drink ‘only rhenish wine’ at small cost, for he believed that would relieve 
him; and he promised that if he was allowed to retain his ‘poor prebend’ while abroad, he would correct the English translation of the Bible, … would 
finish his ‘great herball, and write a book on fishes, stones and metals.’ [Jackson].”  Shortly thereafter, in 1551, he was appointed dean of Wells 
Cathedral, but the accession of the Catholic Queen Mary three years later led to a second period of exile.  The next eight years were spent chiefly as a 
medical practitioner in Germany.  In 1561 he was reinstated at Wells, but returned to London in 1564, where he spent his last years in the study of 
botany.  Turner “was the first Englishman who studied plants scientifically, and his ‘Herbal’ marks the start of the science of botany in England.”  Of 
Turner's writings, Charles Cooper (Cambridge, 1858), lists 34 titles. [Sources: Biographical Encyclopedia of Scientists, 2nd ed., Bristol & Philadelphia, 
1994; Dictionary of Scientific Biography, vol. 13, 1980; Dictionary of National Biography].  See Gabler for the story of André Simon's copy. 
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68.  “21”  The Iron Gate of Jack & Charlie's “21” – thru which is presented a vivid portrayal of a 
unique institution - - by a distinguished group of authors, artists and celebrities.  Issued on the 
twenty-fifth anniversary of the founding of “21,” in memory of John Carl Kriendler for the benefit 
of the New York Heart Association.  New York: Jack Kriendler Memorial Foundation, 1950.  Printed by Publishers 
Printing Company and Rogers-Kellogg-Stillson.  28.5 cm.  220 pages.  Illustrations and ads in black & white and 
color.  Red cloth, gilt lettering and decoration.  Back cover lightly scuffed, pages internally are rippled from 
dampness.  An average copy.    
 
“Jack” was John Carl Kriendler (1898-1947) and “Charlie” was Charlie Berns, “co-founder with Jack of the Sanctum behind the Iron Gate” – at this time 
with “21” Brands.  This book is a collection of one-pagers by a series of 40 artists and 60 writers, mostly beautiful people, “21”  habitués writing mostly 
about each other.  Among the artists are Walt Disney and Rube Goldberg.  Writers (or contributing authors) include Lucius Beebe, Robert Benchley, 
Louis Bromfield, Arthur Krock, Tex McCrary & Jinx Falkenburg, Westbrook Pegler, William Saroyan, John Steinbeck, Ed Sullivan.  Wonderfully dated 
is a Philip Morris ad on page 26: a baby next to a pack of cigarettes says: “Before you scold me, Mom . . . maybe you'd better light up a Marlboro.”  And 
here's a parting shot of nostalgia – Louella Parsons, writing about Jack Kriendler [page 205]: “… Some years ago when I took a troupe of home-sick 
youngsters to New York … Jack invited all of us for Christmas dinner.  On Christmas eve he brought thirty carolers from the Salvation Army to the 
hotel to sing carols for Jane Wyman, Susan Hayward, Ronald Reagan, Arleen Whelan, and others who were later to become famous, and who never 
forgot that thoughtful gesture.” 


69.  (U.S. Patent Office).  Report of Henry L. Ellsworth, Esq., Commissioner of Patents, showing the 
operations of the Patent Office, during the year 1844.  Printed by order of Congress.  28th Congress, 
2d Session, Senate.  New York: Mark H. Newman, 1844.  23 cm.  520 pages.  Illustrations.  Paper, title on cover.  
Covers torn, worn, stained, and detached.  Lots of staining, browning and foxing throughout, but all the text is 
accessible to the eye.    
 
The Patent Office began issuing annual reports in 1837, and gave some coverage to agriculture.  Patents and agriculture were not an alien pair, since a 
large number of patents were related to agricultural activity.  Beginning in 1849, the annual report was issued with a separate volume for agriculture.  
These reports are of great interest to wine book collectors because through them we can trace the development of interest, and progress in grape 
growing and wine making in the US.  In this early Patent Office report, I found only one reference to grapes and wine, under the heading “Other 
Products for Cultivation” – “Wine is so little made an object by the culture of the grape, that it is almost impossible to form any estimates respecting this 
crop; and therefore it has been omitted altogether in the columns of the tabular estimate.  The culture of the grape for the table is increasing, and 
promises to be a source not merely of pleasant luxury, but, in many parts of our country may yet afford a surplus for foreign markets.” [page 139].  
Another subject that caught my eye was Morse's electro-magnetic telegraph, with diagrams, and a letter from Morse to the Secretary of the Treasury 
[442-449]. 


70.  (U.S. Patent Office).  Annual Report of the Commissioner of Patents, for the year 1847.  Thirtieth 
Congress – first session.  Ex. Doc. No. 54.  House of Representatives.  March 3, 1848.  Referred to the 
Committee on Patents.  Washington: Printed by Wendell and Van Benthuysen, 1848.  23.5 cm.  661 pages + 8 plates 
of illustrations at end, numbered I-V, 17, VII-VIII, bound in upside down.  Dark brown embossed cloth, gilt title on 
spine.  Spine chipped, hinges cracked, covers water damaged bottom quarter.  Internally a fair number of pages are 
waterstained.  Reading copy.    
 
“In our former reports we have mentioned a variety of particulars respecting the cultivation of the grape, as well as its indigenous growth in this country.  
The attention given to it, both for the purposes of the table and the manufacture of wine, seems to be on the increase …”  There are plans for grape 
cultivation in Florida “and the prospects of ultimate success are stated to be very good …”  The only thing standing in the way is “the fear that frequent 
rains might destroy the fruit …”  Alabama has been suggested for the El Paso grape.  Texas, however, is the place to look for new varieties of native 
grapes, particularly the mustang, from which “red wines of a high quality and fine flavor can readily be obtained …”  A French winemaker who came to 
Texas from Kentucky made several barrels of wine from the mustang grape and said it “was genuine port wine …”  Edwards in his History of Texas 
(1836) says that “of all countries I have ever seen for producing the grape vine, Texas excels.”  Many German immigrants are settling in “the recently 
admitted state” of Texas, and under their skill it “may soon be known as the great vine-growing section of our union.” [pages 197-200]. 
 
Appendix 12 [pages 462-470] is a contribution for this report by N. Longworth, “On the Culture of the Grape and the Manufacture of Wine” 
(Cincinnati, Dec. 3, 1847).  Longworth describes efforts, some fifty years earlier at Spring Hill near Philadelphia, with foreign grapes, then switching to 
the native Schuylkill muscadell, or Vevay grape, later renamed the Cape.  Both attempts failed.  Then Swiss immigrants again attempted grapes from 
Switzerland, at Vevay, Indiana.  They failed, then tried the Cape and produced an unsaleable wine.  Enter Longworth, with a German vine dresser, to try 
the Cape with a different method, but soon thereafter he obtained the Catawba from Adlum and made the switch.  However, he used much less sugar 
than Adlum.  A that time “we had not been accustomed to the celebrated dry Hock wines and should have pronounced them hard cider.  Our German 
emigrants learned us better, and we now seldom add sugar to the must …”  Underhill had said that Adlum failed to make a good wine.  Longworth says 
that his use of sugar was not the only reason – the other was his poverty.  “I was at his vineyard one season when his vineyard failed, and he was 
supplying the deficiency from the wild grapes from the surrounding woods.”  In the effort to make a better sparkling wine, Longworth finally succeeded 
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in obtaining a skilled cooper from Champagne in France, “but he was drowned in the Ohio a few days after his arrival.  Contrary to what I had thought, 
Longworth did not really appear to believe his wines were as good as the European.  On the subject of the Missouri grape, which makes a wine 
resembling Madeira: “Lord Morpeth when here, drank it in comparison with a fine Madeira, not knowing it to be a domestic wine, and gave it the 
preference.  I know not whether he is as good a judge of wine as he is of diplomacy.”  There is also further interesting material on Madeira.  Longworth 
continued to experiment with foreign grapes and native varieties and always felt that there was much yet to learn.  “The cultivation of the grape for wine 
will be profitable where persons do their own work.  It is seldom that any farming pays well where there is much hiring of hands … I have never given 
the subject the personal attention necessary … I am now too old to undertake it … I must leave it in younger hands.”  Appendix 12 has another short 
piece on “Profits of a Scuppernong Vineyard” by Sidney Weller of Brinkleyville, NC. 


71.  (U.S. Patent Office).  Annual Report of the Commissioner of Patents, for the year 1848.  Thirtieth 
Congress – second session.  Ex. Doc. No. 59.  House of Representatives.  February 28, 1849.  
Resolved, that 5,000 copies of the annual report of the Commissioner of Patents with the list of 
patents and claims annexed, and 40,000 copies of the same report without the list of patents and 
claims, be printed for the use of the House; and that 500 copies of the former and 1,500 copies of the 
latter be delivered to the Commissioner of Patents, for the use of the Patent Office, and that the 
entire number of copies hereby ordered be bound.  Washington: Wendell and Van Benthuysen, Printers, 1849.  
23.5 cm.  816 pages + 8 color plates and 7 foldout diagrams at end.  Dark brown embossed cloth.  Covers 
waterstained and back endpapers rippled.  Internally occasional light foxing, and light waterstaining of foldout 
charts.  Good reading copy.    
 
In a follow-up regarding grapes in Texas, the mustang grape shows promise and has also proven to be “an excellent one on which to graft other species … 
Other excellent varieties … may be introduced into the Atlantic and Western States from California, which is said to abound in this fruit.”  Longworth 
reports on the Ohio vintage.  As to grape rot, he says that one vineyard “was in charge of a German uncommonly dull, who dug his ground just as he did 
it in Germany … He has not a rotten grape in his vineyard …”  There is a brief report on increased cultivation of the vine in Hermann, Missouri, where 
a Mr. Poeschel who had planted Catawba in 1845, made 1,000 gallons of wine this year [pages 166-168].  In a letter from Cincinnati, Robert Buchanan 
talks about viticulture and winemaking in that area, together with attendant costs.  “It is estimated that over three hundred acres are now planted with 
the vine within a circuit of twelve miles round Cincinnati … The Catawba is our great wine grape … The Cape is next … The Isabella … is only raised 
for table use.  Mr. Longworth, with unwearied zeal and liberality, is still experimenting with new varieties, and may yet find a rival for the Catawba.” 
[613-617].  There are scattered references to grapes.  And for interesting notes on other beverages, see page 168 for tea in South Carolina [still the only 
tea grown in the US today], and pages 643-645 on whiskey: “Cincinnati is not only the greatest market in the world for hogs but for whiskey also …”  
But consumption is very low.  “That portion of the community which elsewhere drinks whiskey, drinks beer and ale in Cincinnati.  The whiskey brought 
here is rectified, and exported … to New Orleans.” 


72.  (U.S. Patent Office).  Report of the Commissioner of Patents, for the year 1849.  Part II. 
Agriculture.  31st Congress, 1st Session.  Ho. of Reps.  Ex. Doc. No. 20.  Contents ...  Washington: Office of 
Printers to House of Reps., 1850.  Stereotyped by L. Johnson & Co., Philadelphia.  23.5 cm.  574 pages + 7 plates 
numbered 1-7.  Illustrations.  Black leather backed brown mottled boards, gilt title on spine: “Patent Office Report 
/ 1849-50 / Agricultural.”  Covers and spine worn.  Internally clean, except browning of one signature, and 
waterstaining in upper outer corner of first few leaves and more pronounced on plates at end.    
 
This is the first year the Patent Office report was issued in two volumes, with agriculture as volume 2.  John Bell, reporting from Indiana, says the 
Catawba is considered the best grape for out-door culture, and that “some of our German citizens” are doing well.  W.S. Keaghy (Jasper county) reports 
that the vine in Texas is bound to succeed.  “Dr. Seybold, a Prussian emigrant, has a small vineyard … of Isabella … and the wine is of fine flavor, and 
sells in the shops for Madeira.”  Also from Texas, Pryor Lea (Goliad): “One fact is established, … that wine of excellent quality can be made from the 
Mustang grapes, which abound in all parts of the country.  Some foreign grapes have already been introduced here, and succeed well.” [pages 272-273].  
Robert Neale of Mount Carmel, OH, writes about “Transplanting and Treatment of Grape Vines.” [286-7].  An interesting article on “The Vine in North 
Carolina” was submitted by Lemuel Sawyer.  The vine is the White, or Scuppernong grape.  “In 1815 I determined to give this grape a fair trial.  I … 
went down to Roanoke island, properly prepared with an improved wine press, casks and baskets.  I set up my press in a central part of the island, which 
is ten miles long, and about four miles wide.  I notified the inhabitants that I would give two dollars a bushel for all ripe, clean, hand-picked grapes they 
would deliver me.  This liberal price stimulated their activity, and they brought them in as fast as I could press them …”  He goes on to describe the 
winemaking operation, which ended with the fermented juice in barrels, with the addition of French brandy, which stopped the fermentation “at the 
right point.”  He bottled some of the wine “while in a state of effervescence, and on opening some a few months afterwards, in the presence of some 
invited guests, it was highly charged with fixed air, flowed over the glasses in a white foam, and was pronounced fully equal to the celebrated product of 
France.”  At the end of the year, the remaining wine “fully equalled the finest Muscat wine, which it most resembled.” [283-286]. 


73.  (U.S. Patent Office).  Report of the Commissioner of Patents, for the year 1850.  Part II. 
Agriculture.  31st Congress, 2d Session.  Ho. of Reps.  Ex. Doc. No. 32.  Contents ...  Washington: Office of 
Printers to House of Reps., 1851.  Stereotyped by L. Johnson & Co., Philadelphia.  23 cm.  579 pages.  Illustrations.  
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Black leather backed brown mottled boards, gilt title on spine: “Patent Office Report / 1850-51 / Agricultural.”  
Front endpapers torn out.  Back pastedown detached from cover.  Covers and spine worn and scuffed, hinges 
cracked, top of spine chipped.  Internally clean, except some browning and foxing and pages of one signature 
creased.  Not too good, I'm afraid, except for reading.    
 
A general statement on grapes says that “American varieties are the only sorts, with one or two exceptions, which may be successfully cultivated in the 
open air, in many parts of the Union … The best American grapes for the North, Diana and Isabella; for the Middle and Western States, Isabella and 
Catawba …” [page 99].  An article titled “Wine-Making near Cincinnati, with Plans of a Wine-House and Machinery” is reproduced from the Western 
Horticultural Review, where it included a frontispiece not present here.  Among the improvements in the methods of making wine from the Catawba grape 
is the stemming of the grape by a rapid process, introduced by Corneau, whose wine-house is featured.  “The wines manufactured by … Corneau, … 
Yeatman, Longworth, Buchanan, and others … are frequently preferred by those who have been most accustomed to the use of the Rhenish wines.”  The 
entire operation from picking of grapes to bottling of the wine is described.  “Mr. R. Buchanan of Clifton, whose beautiful vineyard has been so 
universally admired by all visitors, and whose wine is so excellent, has also introduced an apparatus for separating the stems from the mashed grapes, 
which is remarkable for its simplicity, being a large sieve, with meshes of about three-fourths of an inch aperture …” [238-241].  Brief notes on grape 
culture appear in a number of individual county reports throughout the book.  Benjamin Sommers of Erie County, OH, suggests that for table grapes 
vines be allowed to climb a tree.  His Isabellas ripen earlier in a tree-top, while “near the ground, on the arbor and trellis, they mildew and rot, nearly 
half the time.” [373].  There is a fair amount of material on tea, including another report from the South Carolina plantation. 


74.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1851.  Part II. 
Agriculture.  32d Congress, 1st Session.  Senate.  Ex. Doc. No. 118.  Contents ...  Washington: Robert 
Armstrong, Printer, 1852.  23.5 cm.  ix, (2), 676 pages + 8 leaves of illustrations at end, one of which has been torn 
out.  Illustrations.  Light purple embossed cloth, gilt title on spine: “Patent Office Report / 1851-2 / Agricultural.”  
Spine faded, covers worn.  Internally clean.    
 
“North Carolina Grapes,” an article reproduced from the Wilmington Herald of Nov. 10, 1851, concerns the controversy over the origin of the Isabella 
grape.  Included is the reply received from Joseph Togno of the Wilmington Vine Dresser Model School in Diccoteaux, in which he says that there “is no 
doubt that the Skoupernong (Indian Sweet Water) is a native of … North Carolina … The Catawba … is also a native of this state … to this day found 
wild on the Catawba river in Lincoln county … I believe that it is from this locality that Mr. Adlum first obtained it in 1820, or thereabouts … The 
history of the so-called ‘Isabella grape’ is not so easily compassed …”  Many names appear in Togno's research – James F. McRee, Laspeyre, William 
Prince, Longworth, George and Isabella Gibbs, Comte Odart of France, Marquis Rodolfi of Tuscany.  “Of course Dr. McRee has never considered the 
grape an indigenous one, but a European, possessing, as it does, all the characters of a European grape and none of our native grapes.  This is also our 
own conviction.”  The editors of the Wilmington Herald are disappointed.  “The Isabella was always classed … among the natural products of our soil; 
and we confess we are loth … to yield up a point which robs North Carolina of the maternity of this delightful fruit.”  In any case, they say, it's either 
foreign or North Carolina, and they trust “that northern writers will hereafter remember this fact, and not locate this vine at different points in the 
Union, as heretofore.”  [pages 48-51].  For more on Togno, see my Catalogue GH, item 154F (Horticulturist 1851).    
 
From the responses of the various State counties to the Patent Office questionnaire, we get a picture of where in the country grape culture is considered 
even worth mentioning.  Langworthy of Rochester NY reports success with the Isabella [208].  Denniston of Steuben County NY makes no mention of 
grapes.  Joseph Henderson, M.D., of Lewiston PA unsuccessfully tried “French and Rhenish vines” and switched to natives, of which he found 
Eichelberg, or York Madeira, and Catawba best.  He made wine from both [249].  H.H. Coit of Cuyahoga County, OH chats about grapes and wine, 
recognizing that in that regard he lives in the shadow of the Ohio's southern city, Cincinnati.  Addison Kelley reports from Kelley's Island, OH that 
“much attention is being paid here to the grape.  The Catawba and Isabella are the favorite varieties …”  He says a few words about costs of establishing 
vines and the expected return [374].  Missouri is another state with a growing interest in viticulture.  John H. Blue of Brunswick: “Foreign grapes have 
not yet excited much attention; but from their success at many points on the Missouri river, where the Germans have settled, we may yet expect our 
noble river to rival the Rhine in its vine-clad scenery.” [451].  Frederick Munch of Marthasville [downriver from Hermann] devotes almost his entire 
agricultural report to “grape-growing and wine-making.”  He feels they should not depend mainly “on the otherwise noble Catawba,” because being from 
the Atlantic coast, it is “delicate by its nature” and not adapted to the damp and sultry weather of the Mississippi.  He suggests the Halifax, Norton's 
Virginia seedling, the Rock-house Indian, and the Wine-home grape, native of Missouri.  Rather interesting article. [452-454].  Grape culture for wine 
and brandy is reported by J.F. Hammond of Fort Fillmore, NM [479].  Reports from the newly minted state of California are highly enthusiastic.  Philip 
Lynch of Placer County says that gold, the principal product, “will never be exhausted” and will provide employment “so long as ‘man exists’.”  George 
H. Campbell of Calaveras County says: “Nothing has been done in the way of fruit cultivation.  The climate and soil are admirably adapted to the raising 
of grapes …”  The only other California reference to grapes appears in A. Williams' “Agriculture in California,” a talk delivered in San Francisco.  He 
mentions a greenhouse with “two thousand of the choicest French and Italian grape vines …” 


75.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1852.  Part II. 
Agriculture.  32d Congress, 2d Session.  Ho. of Reps.  Ex. Doc. No. 65.  Contents ...  Washington: Robert 
Armstrong, Printer, 1853.  23 cm.  vi, (1), 448 pages + 1 plate at end.  Light purple embossed cloth, gilt title on 
spine: “Patent Office Report / 1852-53 / Agricultural.”  Spine faded, covers partially water-damaged.  Internal 
waterstaining of upper portion of first 75 and last 85 or so pages.  Reading copy.    
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Only a few references to grapes in the county reports.  Among them is Addison Kelley's report from Kelley's Island, OH:  “From such information as can 
be obtained from German and French vine-dressers who come to this country, the grape thrives as well here as in their own countries, and the wine 
made from them is equal to the foreign article.” [page 251].  Thomas M. Cooley of Adrian, MI says that the Isabella, Catawba and Cluster “produce 
abundantly, but are not cultivated for wine, except to a small extent for sacramental purposes.” [265].  Frederick Munch of Warren County, MO 
presents a follow-up paragraph on wine.  There were heavy losses to mildew, and he still believes that the Catawba “is a little too delicate for our climate 
in the Far West.”  He also thinks that people's tastes need to improve “before wine-raising will find due encouragement in this country …” [322] 


76.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1853.  Agriculture.  33d 
Congress, 1st Session.  Senate.  Ex. Doc. No. 27.  Washington: Beverley Tucker, Senate Printer, 1854.  23.5 cm.  
vi, (1), 448 pages + 4 frontispiece color plates.  Illustrations.  Dark brown embossed cloth, gilt title on spine: 
“Patent Office Report / Part 2 / 1853 / Agriculture.”  Covers partly waterstained and worn.  Some pages loose.  
Waterstaining off and on through first 100 pages.  Some browning and foxing.    
 
In this issue, specific material is easier to find, since it is grouped by agricultural product or subject, together with county reporting for that subject, 
rather than having each county report cover all subjects together.  Grapes and wine are given extensive coverage.  Centre County, PA: “The York 
Madeira, when fully ripe, is our best grape; at least, I think the majority say so.  The Isabella, Catawba, Clinton, and Muscadel, are severally preferred by 
many.” [page 259].  The first reference to grapes in Oregon I've found is from Astoria: “… the interior of the Territory has a climate adapted to the 
perfect development of the finest peaches, pears, and grapes.” [273]. 
 
A group of articles and reports under the heading of “Grapes and Wine” [296-313] begins with a historical overview, including early efforts in the US, 
beginning in Virginia in 1620.  Beauchamp Plantagenet's Description of the Provinces of New Albion (London, 1648) is cited regarding wine made by English 
settlers in Uvedale, now in Delaware.  Attempts by William Penn to establish a vineyard near Philadelphia in 1683 were unsuccessful.  French settlers 
made wine on the Illinois river in1769, and in 1804 a Swiss colony settled at Vevay, Indiana, where they made wine by 1810  [296-299].  Next come the 
reports on grapes and wine from counties across the country.  James S. Waite, reporting from San Gabriel, Los Angeles County: “The grape culture in 
this county has received the most attention from Mexicans, although it has been pursued to a considerable extent by Americans … Large quantities of 
grapes are annually sent to San Francisco and the mines …”  Frederick Munch of Marthasville is one of three reporters from Missouri.  He continues to 
be negative on the Catawba, though he admits it is unsurpassed for superior wine, and that others have had better luck with that variety. Munch has 
made some wine from the Halifax, and half a dozen new natives of the Mississippi will bear next year.  Chauncey Goodrich of Utica, NY, reports at some 
length, and there are other reports from Erie County OH, Chester County PA, and counties in GA, KY, ME, MD, MA, VA [299-306].  In “The 
Southern System of Vine Culture and Wine Making,” Sidney Weller of Brinkleyville, NC, tells us about his Scuppernong vineyard and the wine he 
produces.  At a fair in Raleigh, his “Scupernong hock” was pronounced the best of wine.  He understands that his vineyard is the largest in the South.  He 
makes his wines, if my reading is correct, with one third spirits added (distilled Scuppernong brandy), in addition to plenty of sugar.  Based on treatises 
of Hoare and others, he also makes wine from the leaves only – steamed decoction, spirits and several pounds of sugar per gallon added.  This 
“Scuppernong leaf, or Port wine” was “pronounced by competent judges … superior to foreign Port.” [306-309].  An article from the Cincinnati 
Columbian, “The Wine Crop of the West,” reviews the state of wine in Ohio, Missouri, Kentucky, Indiana.  Don't expect to make a profit, they say, if 
you need hired help.  “The German vine dressers muster all capable members of their family into the service – the wife often being the most efficient.”  
Longworth's wine-vaults will turn out 150,000 bottles of wine yearly.  “Mr. Longworth will this year have on hand and for sale about 200,000 bottles of 
sparkling Catawba …” [309-311].  In “The Grape Disease of Europe,” the US consul in Oporto, Nicholas Pike, reports on the malady that has been 
ravaging the vineyards of Portugal for several years and has also hit other parts of Europe and Madeira. [311-313]. 
 
Among the articles on climatology is “Cultivation of the Vine in the United States,” which relates the climatological factors of the vineyards of Europe to 
conditions in the US.  Included are statistical tables showing year-round temperatures and precipitation for the various regions.  Of some interest is the 
last section of this report: “Notices of grape cultivation and natural vine climates in various parts of the United States and Territories.” [372-386].  Of 
interest for beer is an article on hops and hop culture, pages 242-254. 


77.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1853.  Agriculture.  33d 
Congress, 1st Session.  Ho. of Reps.  Ex. Doc. No. 39.  Washington: A.O.P Nicholson, Printer, 1854.  23.5 cm.  
vi, (1), 448 pages + 4 frontispiece color plates.  Illustrations.  Dark brown embossed cloth, gilt title on spine: 
“Patent Office Report / Part 2 / 1853 / Agriculture.”  Embossed on front cover: “House Document.”  Covers 
waterstained and worn.  Spine faded.  Some waterstaining internally.  Some browning and foxing.    
 
Same as item 76, but House document, rather than Senate. 


78.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1854.  Agriculture.  33d 
Congress, 2d Session.  Senate.  Ex. Doc. No. 42.  Washington: Beverley Tucker, Printer, 1855.  23.5 cm.  xl, 520 
pages + 8 plates at end, numbered 1 to 8, one of them “Insects injurious to the grape vine.” (plate 6).  Illustrations.  
Dark brown embossed cloth, gilt title on spine: “Patent Office Report / 1854 / Agriculture.”  Embossed on front 
cover: “Senate Document.”  Covers scuffed at edges and at front hinge.  Some foxing and browning.                         
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Grape varieties recommended for general open culture by the American Pomological Society (Boston, 1854) are Catawba, Isabella and Diana [page 231].  
The report from Connecticut, which names the same three varieties as hardiest, also says: “The ‘Hinfindal’ (a foreign variety) is cultivated here very 
considerably, and does nearly, if not quite as well under glass …” [237].  Maryland has a brief report on grapes [244], as does New Hampshire [260] and 
Vermont [282].  Thomas Allen of St. Louis, MO estimates there are about 1500 acres planted in grapes in Missouri, “and the manufacture of hock and 
champagne is increasing …”  The most extensive vineyards are at Hermann and the Catawba is still the favorite grape, though a remedy for “for the 
mildew and rot in the grape is a very great desideratum …” … “A German grape, called the ‘Rulander,’ gives good promise of success in the open air 
…” [255-257].  Buchanan et al of Cincinnati say that the best grapes for making wine are Catawba, Herbemont, Isabella, Missouri, Schuylkill and Ohio 
[265].  With reference to the grape malady report in the 1853 Patent Office Report, J.F. Allen says that this mildew, first found in Madeira, is the same 
as American mildew, which he describes and then recommends a treatment [311-312].  A number of states (GA, IL, IN, ME, NH, NJ, NY, WI) submit 
brief statements on grape varieties and winemaking [312-317].  Frederick Munch of Marthasville, MO is still concerned about the mildew problems of 
the Catawba.  Natives like the Halifax don't have that problem, but Munch wonders about their suitability for winemaking [313-314].  The chapter on 
injurious insects includes information on those affecting grape-vines [59-84]. 


79.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1854.  Agriculture.  33d 
Congress, 2d Session.  House of Representatives.  Ex. Doc. No. 59.  Washington: A.O.P. Nicholson, Printer, 
1855.  24 cm.  xl, 520 pages + 2 plates at end, numbered 7 to 8 (plates 1-6 are missing).  Illustrations.  Dark brown 
embossed cloth, gilt title on spine: “Patent Office Report / 1854 / Agriculture.”  Embossed on front cover: “House 
Document.”  Covers lightly worn, inner hinge at back weak.  Paper of some signatures is evenly browned.    
 
Same as item 78, but House document, rather than Senate. 


80.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1855.  Agriculture.  34th 
Congress, 1st Session.  House of Representatives.  Ex. Doc. No. 12.  Washington: Cornelius Wendell, Printer, 
1856.  23.5 cm.  lxiii, 488 pages + 3 color and 4 b&w frontispiece plates.  Illustrations.  Black embossed cloth, gilt 
title on spine: “Patent Office Report / 1855 / Agriculture.”  Embossed on spine: “House Document.”  Nice copy.    
 
In “Decrease of the Wine-Culture in Portugal,” Nicholas Pike, US Consul at Oporto, describes again the ravages of the “grape disease” which have caused 
much distress, especially in the Douro.  Normal production in the Douro was 80,000 pipes, but only about 7,000 were produced in 1855.  Of the 26,600 
pipes “enrolled at Regoa, much of this wine has been brought from the adjoining districts, and will be mixed with geropiga, sugar, elder-berry, &c., and 
brought down the river to Oporto, and exported to different parts of the world as Port wine.” [pages 302-304].  D. Ponce of Mount Zion, GA presents 
information “On the Manufacture of Champagne Wine.”  “The celebrated Catawba Champagnes, of Ohio, do not … retain their effervescent quality so 
long as those imported from abroad.”  He says he made some himself, with the same results, so for everybody's benefit he describes how it's done at 
Chalons-sur Marne, by M. Jaquesson [304-305].  James Houghton's “Grape-Culture in Northern Ohio” tells us that the Isabella grape does better on Lake 
Erie than the Catawba, though the latter is more highly valued, probably because it is the ‘Wine’ grape.  And it does have more vinous quality than it 
achieves in “the clayey hills of the Ohio river.”  There are more than 200 acres of vineyard in the Cleveland area, and people are amazed that establishing 
a vineyard costs only $85 per acre in Cuyahoga county versus $500 in the Cincinnati area [305-306].  There is another brief report from Frederick 
Munch of Marthasville, MO.  His Catawba and Isabella are still suffering from disease, while other varieties are not.  His current favorites seem to be the 
Little Ozark, the Waterloo, and the Ozark seedling, raised from seed brought from the Ozark mountains in 1851.  He has made wine from all of them, 
judged favorably by connoisseurs.  Other reports were submitted from Illinois, Indiana and Pennsylvania [307-309]. 


81.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1855.  Agriculture.  34th 
Congress, 1st Session.  Senate.  Ex. Doc. No. 20.  Washington: A.O.P. Nicholson, Printer, 1856.  23.5 cm.  lxiii, 
488 pages + 3 color and 4 b&w frontispiece plates.  Illustrations.  Dark brown embossed cloth, gilt title on spine: 
“Patent Office Report / 1855 / Agriculture.”  Embossed on spine: “Senate Document.”  Minor wear.  Browning and 
occasional foxing.    
 
Same as item 80, but Senate document, rather than House. 


82.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1856.  Agriculture.  34th 
Congress, 3d Session.  Senate.  Ex. Doc. No. 53.  Washington: A.O.P. Nicholson, Printer, 1857.  23 cm.  xvi, 536 
pages + 4 color [#1-4] and 23 b&w [#5-50] frontispiece plates (mostly birds).  Illustrations.  Black-brown 
embossed cloth, gilt title on spine: “Patent Office Report / 1856 / Agriculture.”  Embossed on spine: “Senate 
Document.”  Light wear.  Spine faded.  Internally quite clean.    
 
In the reports of the states to the American Pomological Society, there seems to be a widening range of grape varieties cultivated (among them the 
Concord), although the varieties recommended by the Society for general cultivation are still Catawba, Diana and Isabella.  States reporting on grapes, 
some of them very little, are ME, MA, NJ, PA, DE, MI, IN, IL [pages 328-403].  John A. Warder, M.D., of Springfield, Ohio, contributes a major 
article on “The Wine-Culture of the United States,” a subject he says is still in its infancy.  Topics covered are soil, location, preparation, planting, 
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pruning and training, diseases, grape varieties, and winemaking, from vintage to bottling and analysis.  Interestingly, the Catawba is listed as the principal 
wine grape, followed by Isabella, better for table use than wine, and relatives of Isabella – Shaker, Marion, possibly Ives' Seedling.  Other varieties for 
wine are Herbemont, Ohio (“Cigar-box”) and Missouri.  The Cape (Vevay) and Schuylkill Muscadell are still cultivated, the latter “making a red wine of 
high character, which has been compared to Chambertin.”  It was extensively planted by the Swiss settlers at Vevay, Indiana [408-438].  In “General 
Principles of Wine-Making,” the author, identified only as D.J.B., touches on many aspects of the process.  One sentence caught my eye: “Sugar is not 
the leaven of wine, as has erroneously been supposed, but the parent of strength and alcohol … Therefore, adding sugar to the must, if not sufficiently 
sweet, is equivalent to giving strength to it, and is by far preferable to the addition of brandy, either then or afterward.” [439-445]. 


83.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1856.  Agriculture.  34th 
Congress, 3d Session.  House of Representatives.  Ex. Doc. No. 65.  Washington: Cornelius Wendell, Printer, 
1857.  23.5 cm.  xvi, 536 pages + 4 color [#1-4] and 23 b&w [#5-50] frontispiece plates (mostly birds).  
Illustrations.  Black-brown embossed cloth, gilt title on spine: “Patent Office Report / 1856 / Agriculture.”  
Embossed on spine: “House Document.”  Spine torn, front hinge cracked at spine.  Internally clean.                        
 
Same as item 82, but House document, rather than Senate.  Frontispiece plate II is not identical to the one in the Senate document.  Both illustrate a 
“South Down Sheep, from the flock belonging to the late John Elman, Esq” – same sheep, different pose, different landscape! 


84.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1857.  Agriculture.  35th 
Congress, 1st Session.  House of Representatives.  Ex. Doc. No. 32.  Washington: James B. Steedman, Printer, 
1858.  23.5 cm.  viii, 551 pages + 4 frontispiece plates [I to VII].  Illustrations.  Dark violet embossed cloth, gilt 
title on spine: “Patent Office Report / 1857 / Agriculture.”  Embossed on spine: “House Document.”  Spine faded, 
covers a little worn.  Internally clean.    
 
In “American Grape-Vines of the Atlantic States,” Major John Le Conte of Philadelphia says that about “sixty years ago, there was scarcely a yard in the 
city of New York which did not possess foreign vines producing fruit of the finest quality.  Now there are none – they will not grow there … In the 
garden belonging to the house in which Colonel Aaron Burr lived, about the year 1793, at the corner of Nassau and Cedar streets, there was the finest … 
collection of grapes I ever saw.  All the choicest varieties that would be found in Europe flourished there …”  He tells us that “in North Carolina, where 
the Skuppernong wine is made in large quantities, it is all spoiled by the addition of whiskey, cider, spirits, or peach brandy …”  He devotes several 
pages to a review of the various grape species and their characteristics – vitis labrusca, tenuifolia, aestivalis, bracteata, vulpina, araneosa, bicolor, 
pullaria, riparia, odoratissima, rotundifolia, palmata, with references to Rafinesque.  “Of these twelve species, the most worthy of cultivation are the 
white variety of the Vitis labrusca, together with the so-called ‘Isabella’ and Catawba, V. araneosa, V. odoratissima, and V. palmata – all of which are 
more or less sweet, and will furnish good wine.” [pages 227-232]. 
 
G.C. Swallow of Columbia, MO in “Grape-Culture in Missouri,” reviews the climate, soil and geography of the entire state as it applies to grape culture, 
and reviews the native grape species, as well as current experience as to the cost of a vineyard and its expected return.  The conclusion he draws is that 
there are 5,000,000 acres of land suitable for vineyards, without encroaching on other crops, and that efforts should be made to cover this land with 
vineyards, “giving profitable employment to 2,000,000 people, yielding more than 1,000,000,000 gallons of wine, and an annual profit, at the lowest 
estimate, of $50,000,000 … There are also numerous caves …” with temperatures between 50o and 60o F, many of which would make “most excellent 
wine-cellars …” [pages 232-237]. 


85.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1858.  Agriculture.  35th 
Congress, 2d Session.  House of Representatives.  Ex. Doc. No. 105.  Washington: James B. Steedman, Printer, 
1859.  23.5 cm.  vii, 552 pages + 4 frontispiece plates [I to VIII].  Illustrations.  Ownership signature on endpaper: 
“Property of Arthur Wait.”  Dark brown embossed cloth, gilt title on spine: “Patent Office Report / 1858 / 
Agriculture.”  Embossed on spine: “House Document.”  Spine and covers badly scuffed and faded.  Internally clean.    
 
This annual report presents a wide range of material on grapes and wine, apparently in recognition of the grape craze that has seized the country, and will 
continue for a number of years.  In the introduction, the Commissioner talks about the distribution by the Patent Office of a variety of grape cuttings and 
seeds, as well as acorns of the cork-tree from Spain.  “From the zeal and lively interest manifested in the grape culture in this country, and its 
unprecedented increase, we are led to expect that these experiments will be crowned with success.” [page vi].  In the questionnaires distributed 
nationwide, the section on grapes and wine solicits replies to about fifty detailed questions [48-50].  California makes its first appearance with two 
articles: “The Grape and Wine-Culture of California” by Andrew W. M'Kee of San Francisco [338-344] and “The Grapes and Wine of Los Angeles” by 
Matthew Keller of Los Angeles [344-348].  M'Kee tells us about the California grape, a vinifera variety originally from Madeira.  He says the Catawba has 
been tried in California, but “neither our soil nor climate will deprive them of that harsh and insipid pulp which they seem to inherit from their parent, 
the “Fox grape.”  Grape culture doubled from 1856 to 1858.  Producers include Sainsevain Brothers and Kohler, Fröhling & Bauck in Los Angeles, and 
Colonel A. Haraszth [sic] in Sonoma, whose vineyard has 2000 vines planted in 1824 and 180,000 planted in 1857.  Among M'Kee's sources are the 
Reports of the California State Agricultural Society for 1856 and 1857.  Keller in his article says that they used to ship a lot of grapes to San Francisco, 
but now that they have their own, “the trade has diminished, although ours are superior … Consequently we must more generally convert our grapes 
into wine.”  Confirming M'Kee's view: “The famous Catawba and Isabella have been experimented with for several years, and at last thrown into the road 
as useless.”  Back east, R.H. Phelps thus introduces his article on Cultivation of Grapes in New England: “More interest is manifested at the present time, in 
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New England, as to the production of the grape than, probably, in any other kind of fruit.” [355-366].  D.J.B. concludes this little series with “Remarks 
on the Propagation of the Vine.” [366-370].  L.E. Berckmans of Plainfield, NJ, takes people to task for giving up on the culture of some fruit because of a 
bad experience: “What are the borer, the yellows, the blight … when compared to that scourge of the French vineyards, the oidium? and still they did 
not talk of uprooting their vines, but went to battle …” [372].  D. Redmond of Augusta, GA: “We are just now getting into a ‘grape mania’ at the South 
… … the time is not far distant, when the culture of grapes and wine-making will be second in importance only to the growth of cotton …” [383].  Five 
or six acres of vineyard are reported in Washington, DC [388].  Ohio reports on the latest experience with various grapes. [417].  William Reid of 
Elizabethtown, NJ says that Isabella and Catawba are still the predominant varieties, but he relates experiences with Concord, Diana, Rebecca and 
Delaware as well [408-409].  The American Pomological Society continues to recommend, for general cultivation, Catawba, Isabella and Diana, and adds 
Concord and Delaware.  New varieties that show promise are Herbemont, Rebecca, Logan and Union Village [424, 427].  Also of interest are statistics 
on wine imports and exports for the years 1851-1858 [233].  And from a long series of individual reports we learn about state, county and other local 
agricultural and horticultural societies – 942 in all, when they were founded, membership, etc.  The earliest was Philadelphia in 1785, followed by 
Massachusetts in 1792, Rhode Island 1820, New York 1832, down to California in 1854, and others even more recent.  In some cases, county societies 
were established before those of the state [90-213]. 


86.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1859.  Agriculture.  36th 
Congress, 1st Session.  House of Representatives.  Ex. Doc.  Washington: George W. Bowman, Printer, 1860.  
23 cm.  viii, 590 pages + 2 frontispiece plates.  Illustrations.  Dark brown embossed cloth, gilt title on spine: 
“Patent Office Report / 1859 / Agricultural.”  Embossed on spine: “House of Reps.”  Poor copy.  Spine torn and 
partly detached.  Back cover water damaged and messy and practically detached.  Internal browning and foxing, and 
some waterstaining pages 430 to end.  Satisfactory reading copy.    
 
The very first article, “Government Experimental and Propagating Garden,” (established in Washington, DC in 1858), lists a few of the 25,000 seedlings 
and cuttings of grape vines [pages 17-18].  In “Native Grapes of Arkansas and Texas,” H.C. Williams of Jefferson, TX presents a survey of grape varieties, 
vineyards and wine-making [30-41].  “Report on the Saccharine Contents of Native American Grapes in Relation to Wine-Making” by Charles T. 
Jackson, M.D. discusses and presents findings of a study based on 38 grape varieties obtained in the Northeast [42-56].  Jackson also reports on 
proportions of acids in most of the same samples [57-59].  Thomas Antisell, M.D., professor of chemistry, Georgetown, reports “On the Presence of 
Tartaric Acid in the Cultivated Grape of the United States” [59-61].  “The Native Grapes of Pennsylvania, New Jersey, New York, and New England” is a 
contribution by John F. Weber of Washington, DC.  His study examines the qualities of 38 varieties of species Vitis vinifera, labrusca, cordifolia, 
aestivalis, sinuata, and ends with some words in praise of wine [61-71].  Also by Weber is the next article: “Culture and Management of the Grape, and 
the Mode of Making Wine.”  Included is a detailed description of Dr. Gall's method of wine-making.  “The secret of making wine from water was thus 
solved, and an all-important principle for wine-making established.” [71-100].  “On the Productions of the Ionian Islands and Italy” by S.B. Parsons of 
Flushing, NY includes some material on the wines of Sicily [100-136].  But that's not all.  At the end there are short pieces on grape culture in Illinois 
[535-536], South Carolina [536-540], and “Wine-Making in New York” by S.J. Parker, M.D. of Ithaca [544-547]. 


87.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1860.  Agriculture.  36th 
Congress, 2d Session.  House of Representatives.  Ex. Doc. No. 48.  Washington: Government Printing Office, 
1861.  23 cm.  viii, 504 pages + 2 frontispiece plates.  Illustrations.  Owner's signature on front pastedown: “J.E. 
Goodrich, Nov. 1861.”  Also: “From [illegible signature].”  Dark brown embossed cloth, gilt title on spine: “Patent 
Office Report / 1860 / Agricultural.”  Embossed on spine: “House of Reps.”  Front of covers worn.  A couple of 
small nicks on covers.  Internally clean. Nice copy.    
 
Grapes and wine are prominently on display, in this year's report.  “Wine-Making” [pages 323-358] contains translated extracts from Ludwig Gall's 
“Practical Guide for making very good middling Wines from Unripe Grapes, and an excellent Wine from the pressed skins, … changing inferior 
products everywhere … into good middling Wines.”  Daniel R. Goodloe of Washington, DC contributed “Grape-Culture and Wine-Making.  A brief 
history of grape culture and wine-making, ancient and modern, with a comprehensive view of the present extent of the wine product of the world.” 
[359-402].  “Culture of Grapes in Graperies” is an illustrated guide by S.J. Parker, M.D. of Ithaca, NY [402-416].  “Native Grapes of Texas” is a one-page 
follow-up by H.C. Williams (reporting this time from Ayr Hill, VA) to his “Native Grapes of Arkansas and Texas” in the Patent Office Report for 1859.  
Another indicator of the importance of grape culture at this time is the prominent place of grapes in the new Experimental Garden in Washington, DC 
where the principal plants are tea and grapes.  “About 135 varieties of grapes are now in the course of experimental culture.  Many of these are being 
fruited for the purpose of improvement by hybridization, mainly with the view of their adaptation to wine-making, especially by the amalgamation of 
native and foreign varieties …”  Grapes for distribution and/or in the course of propagation, are listed together with notes on their origins and qualities 
[29-32].  It is rather interesting that tea, so heavily promoted in this and prior years by the Patent Office, never took off in the US, though it was 
successfully grown in a number of states.  Another article on tea appears in this report [446-467].  Today, the only tea plantation in the US is in South 
Carolina, where tea was first grown in the early 1800s, although the present operation [“Charleston Tea Plantation”] dates back only to 1987. 
 
I was struck by the very small font size used in the printing of this report.  Then I saw that Congress had authorized the printing of more than 200,000 
copies of this report “Provided, That said Report be printed in brevier type, and be compressed within four hundred and eighty pages octavo.”  Excluding 
the preliminary remarks by the superintendent [pages 1-26], that target was met. 
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88.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1861.  Agriculture.  37th 
Congress, 2d Session.  Senate.  Ex. Doc. No. 39.  Washington: Government Printing Office, 1862.  23 cm.  656 
pages.  Illustrations.  In pencil inside front cover: “THC from McLain, Jany 30, 1863.”  Bookplate: “Thos H. 
Canfield, Burlington, Vt.”  And in pencil on bookplate: “J.E.Goodrich, by exchange, from University Lib'y.”  Purple 
embossed cloth, gilt title on spine: “Patent Office Report / 1861 / Agriculture.”  Embossed on spine: “Senate.”  
Spine faded.  Nice copy.    
 
The introductory remarks of Commissioner Holloway include a description of the work being done with grapes in the propagating garden [page 4].  
“Agriculture of San Bernardino County, Cal.” by Lionel M. Jacobs, has a paragraph on the grape [163-4].  “General Remarks on the Grape-Vine: its 
original habitat, distribution, and multiplication of varieties” is an anonymous contribution.  It covers the stated subject, and adds 4 -5 pages on 
“manuring vineyards.”  [621-633].  Beginning on page 470, there is an extensive series of articles on grapes and wine: “Grapes on Kelley's Island, Ohio” 
by George C. Huntington [470-475], on vineyard work; “Experiments on Grape Cuttings Received from the Patent Office” by S.J. Parker, Ithaca [476-
478]; “The Grapes of North America” by S.B. Buckley [478-486], an overview of what's currently cultivated, and detailed descriptions of ten specific 
species and/or varieties; “Grape Culture” by Dr. George Pepper Norris of Wilmington [486-495], an illustrated guide to grape culture under glass; 
“Remarks on Grape Culture, with reference to mildew, both on the native and foreign varieties” by William Saunders of Germantown, PA [495-506]; 
“Grape-Vine Culture and Wine-Making” by John F. Weber of Hammondsport, Steuben County, NY [506-525], an extensive essay covering all operations 
from grape propagation to wine-making.  Beer is given its say in “Hop Culture” by L.T. Marshall of Oneida County, NY [289-293]. 
 
Of special interest is an article by Josiah Harlan of Philadelphia: “On the Fruits of Cabul and Vicinity, with a view to the introduction of the grape-vine of 
that region into the central climate of the United States.”  [526-537].  Harlan had lived in the area a few months as commander of a “division of the Cabul 
army, in 1838 and 1839, in a campaign against Muraad Bey, prince of Kundooz.”  He was struck by the fruits of Cabul, which he found much the same as 
those in the markets of Philadelphia and Baltimore.  “The Cabul fruit … is vastly superior to any I have seen in Egypt, Greece, Italy, or France …”  
Harlan describes the various fruits, vegetables and flowers grown there, and how the vineyards are managed.  He calls Cabul “the greatest grape-growing 
country in the world …”  Grapes are mainly used to prepare a sirup for sweetening.  “The Mohammedans do not manufacture wine, but the few Jews 
and Christians sub rosa manipulate the grape in that way, and the best Madeira and Port are produced from the fruit of Cabul …”  Kandahar, he says, is 
the warmest climate favorable to the grape, used mostly for raisins, while “Cabul and its vicinity is the only cold country known where the grape is found 
in perfection.”  He believes that bringing these grapes to the US would be a great service to the country, since it would make unnecessary the futile 
efforts to acclimate European grape varieties.  “Even should the present efforts of our horiculturists be rewarded by success, it is doubtful whether the 
European grape embraces the advantages of the superior luscious wine grape of Cabul, which thrives so luxuriantly in a climate of low temperature.”  
Harlan offers his services to the government in this pursuit and estimates the total cost at $10,000, including “specimens of improved fire-arms … as 
presents for the ruling prince, Dost Mahomed.”  He says that Congress had authorized $30,000 for importing camels.  “Is not the naturalization of a wine 
grape of vastly more importance than the naturalization of a beast of burden …?”  Ever since the British attempt to conquer Afghanistan, travel there had 
been dangerous, but Harlan said he had the connections and was familiar with the language, ergo the right person to send on this mission. 


89.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1861.  Agriculture.  37th 
Congress, 2d Session.  House of Representatives.  Ex. Doc.  Washington: Government Printing Office, 1862.  23 
cm.  656 pages.  Illustrations.  Dark brown embossed cloth, gilt title on spine: “Patent Office Report / 1861 / 
Agriculture.”  Embossed on spine: “Ho. Reps.”  Very light wear.  Internally clean.    
 
Same as item 88, except “House” copy. 


90.  (U.S. Patent Office).  Report of the Commissioner of Patents for the year 1861.  Agriculture.  37th 
Congress, 2d Session.  House of Representatives.  Ex. Doc.  Washington: Government Printing Office, 1862.  23 
cm.  656 pages.  Illustrations.  Blue-green cloth, gilt title on spine: “Patent Office Report / 1861 / Agriculture.”  
Embossed on spine: “Ho. Reps.”  Water-staining at lower 3 cm of both covers and upper outer corner of back 
cover, binding otherwise OK.  Internal light waterstaining at bottom of some pages.  Good reading copy.                  
 
Same as item 88, another “House” copy. 


91.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1862.  37th Congress, 3d 
Session.  House of Representatives.  Ex. Doc. No. 78.  Washington: Government Printing Office, 1863.  23 cm.  
632 pages + 32 frontispiece plates [I to XLVII + 1] and 4 plates at page 384 [Fig. 1-29].  Illustrations.  Brown cloth, 
gilt title on spine: “Department of Agriculture / Report 1862.”  Embossed on spine: “Ho. Reps.”  Normal wear.  
Nice copy.    
 
This is the first annual report of the newly established Department of Agriculture, with Isaac Newton as Commissioner.  In his introduction, addressed to 
President Lincoln, Newton reviews the great progress made by American agriculture to date and says that so far, at least, the “war” has not slowed it 
down.  He expresses the hope that our republic may take warning from history, and “eradicating all destructive tendencies … become what Rome was 
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not – eternal.”  This report continues to present extensive coverage of grapes and wine.  “Climatology of American Grape Vines” by James S. Lippincott 
of Haddonfield, NJ [194-208], is packed with interesting information about factors that make an area suitable or unsuitable for viticulture.  One suitable 
area is the southern border of Lake Ontario, the center of Ontario viticulture.  “Most of the large vineyards of Missouri are on soil unfriendly to the vine 
…”  Lippincott specifies which part of Missouri has the characteristics for success.  Many other areas are analyzed.  “The Grape, and its improvement by 
hybridizing, cross-breeding, and seedlings” by George W. Campbell of Delaware, OH [209-220], gives an overview of activity in this growing field.  A 
long article on “The Preservation of Food” by L.C. Loomis, M.D., includes a paragraph on wine in which Loomis suggests how wines be made in the 
home.  “… nearly every wine of commerce is drugged and utterly unfit for the sick chamber … No port, sherry or madeira, as commonly found in our 
market, is at all comparable to these wines [home-made, that is] in medicinal excellence.” [494].  “Report of the Chemist of the Department of 
Agriculture” by Charles M. Wetherill [508ff] includes analysis of the grape juice of more than 20 grape varieties, with comments on the work of Gall and 
Liebig, and the views of what is and what isn't adulteration in wine-making.  Mulder is cited as considering an addition or improvement of any kind an 
adulteration.  “Report of the Superintendent of the garden attached to the Department of Agriculture” by William Saunders [540ff], touches on the 
collection of native grapes.  The list showed 120 varieties, but since many are identified by number only, Saunders considers them of no value for 
distribution or propagation.  “An entire new collection has been commenced, and about sixty varieties have already been received from reliable sources.”  
“The Agriculture of California” provides a synopsis of Hittel's recent “Resources of California.”  He tells us, for example that “The grape crop never fails, 
as it does in every other country.” [593].  Of some interest are production figures for wine that appear in the statistics for 1862 for the various states.  
The biggest producer, to my surprise, was Ohio, with 563,000 gallons, followed by California with 343,000, Indiana a distant third with 88,000, New 
York 61,000.  Missouri was at 28,000, less than Pennsylvania (48,000) or Illinois (47,000) [577-587]. 


92.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1863.  Washington: Government 
Printing Office, 1863.  23 cm.  698 pages + 1 frontispiece plate and 47 plates numbered I-XLVII.  Illustrations.  Dark 
brown cloth, gilt title on spine: “Department of Agriculture / Report 1863.”  Covers worn, spine frayed at ends and 
hinge cracked at back cover.  Internally clean.    
 
Grapes are featured once again.  “The Apple, Pear, and Grape” by F.R. Elliott of Cleveland, has descriptions of 13 grape varieties, with 10 full-page plate 
illustrations (Catawba, Concord, Charlotte, Clinton, Delaware, Isabella, Lydia, Maxatawny, Rebecca, Rogers' Hybrid No. 15) [pages 127-130].  In 
“Grape Culture in the United States” [147-155], Wilson Flint of Sacramento, CA takes issue with statements made by Lippincott and Campbell in the 
1862 report, to the effect that European grape varieties will not succeed anywhere in the US.  We can guess the rest.  “In fine, it may be stated that the 
wine grape of Europe has been acclimatized over more than one-fourth part of the territory of the United States … and … there are more foreign vines 
in cultivation throughout the nation than of all American varieties put together.”  He does say, though, that near San Francisco, “the foreign vine will not 
succeed on localities where the American sorts do quite well …”  On the other hand, there are areas in Texas and other states, where “the European 
wine grape could be grown successfully, if sites are selected with the same reference to soil and exposure as is customary in Europe.”  Frederick Bossert 
of Newark, NJ contributed “Wine: the manufacture of grape, blackberry, and other fruit wines, on Gall's method, with a few remarks on the cultivation 
of the grape vine in Germany, France, and the United States” [156-158].  “Farmers' Gardens,” a long article by Simon Brown of Concord, MA has a page 
of advice on “the culture of the grape in gardens.” [354-355].  “Geography of Plants” [464-525] by James Lippincott of Haddonfield, NJ devotes a major 
section to the grapevine, describing European studies on temperature, and selection of varieties and their adaptation to the various districts.  He gives 
“reasons why the European wine grape cannot succeed in the Eastern United States” and “general rules for determining the fitness of a district in the 
United States for the growth of certain varieties of vines.”  Also provided are temperature data and lists of places beyond the limit (Quebec, Canada; 
Hanover, NH, Astoria, Wasington Territory; etc.), near the northern border (Montreal; Amherst, MA; Rochester, NY; Chicago; etc.), and within the 
limit (Geneva, NY; Ann Arbor, MI; Gettysburg, PA; etc.).  Interesting stuff [478-498].  “Report of the Superintendent of the Experimental Garden” by 
William Saunders, states that “considerable attention has been given to the collection of improved native grapes …” and that “about one hundred 
varieties were planted in the spring of 1863, all of which are believed to be properly named.”  A list  is appended [548-549].  In Commissioner Isaac 
Newton's introduction, addressed to “His Excellency Abraham Lincon, President,” one of the reasons cited for encouraging immigration is the labor 
demand, “owing to the vast number of our citizens now in the army and navy, or who have perished in the defence of their country.” [5] 


93.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1864.  Washington: Government 
Printing Office, 1865.  23 cm.  698 pages + 1 frontispiece plate and 47 other plates numbered I-XLVII.  Illustrations.  
Violet-brown cloth, gilt title on spine: “Department of Agriculture / Report 1864.”  Covers worn, spine faded.  
Bottom edge of covers waterstained.  Interior shows a fair amount of brown spotting, and many pages also have 
waterstaining in lower third.  Solid reading and reference copy.    
 
In the lead article, “Virginia: her Past, Present and Future,” Samuel M. Janney covers the by now almost obligatory subject of grape culture, identifying 
suitable areas.  A Frenchman named Monare, after seeing “vineyards of our northern and western States,” was impressed with Virginia and was planning 
to settle a colony “on  a tract of land bordering on the Potomac river, below the mouth of the Occoquan …” but he died before he was able to carry out 
his plans [38-39].  “Improvement of Native Grapes by Seedlings and Hybridization” (illustrated), by S.J. Parker, M.D. [122-140], addresses a subject that 
is slowly gaining in interest.  Other references to grapes and wine include consular reports, from Lyons on the French wine crop [500], and from Malaga 
on grapes and other products [501-502]; and the representative in Kanagawa, Japan, sent grape cuttings [504].  The “Report of the Chemist” (Henri 
Erni), includes a “new method to detect artificial coloring matters in wines,” and analyses of ten wines, five of them from California [533-536].  Of 
brewing interest is “The Hop Plant” by Lewis Bollman [97-110], on its cultivation in the US. 
 
Commissioner Isaac Newton, in his introduction, advises President Lincoln that the 1863 report “is but just issued,” delayed because of “a want of paper 
at the government printing office, and an absolute impossibility of supplying it.” 
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94.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1865.  Washington: Government 
Printing Office, 1866.  23.5 cm.  iv, 608 pages + 16 plates [numbered I-XXXII] following page iv.  Illustrations.  
Violet-brown cloth, gilt title on spine: “Department of Agriculture / Report 1865.”  Covers lightly worn, spine 
chipped and detached.  Internally clean.    
 
Grapes score again in the lead article, William Saunders' “Report of the Superintendent of Garden.”  Saunders describes propagation, planting, 
characteristics of varieties, and the mildew problem.  Also covered is growing foreign grapes under glass [13-25].  The “Report of the Chemist,” Henri 
Erni, includes his analysis of a California wine, which he calls a superior specimen, but he doesn't identify it [50].  “Popular Varieties of Hardy Fruits” by 
F.R. Elliott of Cleveland, describes three grapes – Diana, Iona, Rogers No. 4. The first two are illustrated in the plates [VI-VII] following page iv [187-
188].  “New Varieties of Grapes” by S.J. Parker, M.D. of Ithaca [194-199], has a history and description of Ive's Seedling (“Perhaps no new grape is, at 
the present moment, more largely cultivated or better proven …”).  This is followed by descriptions of 8 varieties of Miller's Seedlings, and a few other 
new grapes.  “The Native Fruits of the Far West” by R.O. Thompson of Nursery Hill, Nebraska, includes some information on grapes – Vitis labrusca, 
aestivalis and cordifolia, all hardy and with “good wine qualities … flavor and color of Oporto …”  None are good enough to be called ‘table grapes.’ 
[209].  “The Grape Disease in Europe; its origin, history, phenomena and cure” by Henri Erni, M.D. [324-338], is considered of timely interest because 
mildew (oïdium) threatens “the total destruction of some of our native American varieties, like the Catawba …”  The full-page illustrations were copied 
from a French publication.  The subject of mildew and grape rot is also brought up in the article “Observations on Atmospheric Humidity” by J.S. 
Lippincott of Haddonfield, NJ, including “horizontal shelter as a protection from the vine mildew” and “ozone and the vine mildew.”  For beer 
aficionados, there's “Barley and its Uses” [355-367], which includes a few pages on malting and brewing. 


95.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1866.  Washington: Government 
Printing Office, 1867.  23 cm.  656 pages + 36 numbered plates [I-XXXVI].  Illustrations.  Black cloth, gilt title on 
spine: “Department of Agriculture / Report 1866.”  Covers mildew-spotted, spine faded and detached, back cover 
detached.  Internally fairly clean, with some browning, but no waterstaining..    
 
William Saunders again includes grapes in his Expeimental Garden report, but this time he has some negative comments about foreign grapes.  Those 
received at the Garden have suffered the fate “of all other foreign grapes when grown in the open air east of the Rocky mountains.  They are all dead.  It 
would seem that the experience of at least seventy years ought to suffice in this matter of the foreign grape.”  There were high hopes for the Yeddo grape 
from Japan, but it too has failed the field culture test [pages 18-19].  The report of the chemist gives the result of a wine test, but information on the 
specific grape was not available.  “The chief value of such analyses reverts to the individual, and is of little public good.” [46-47].  “Remarks on Pruning 
and Training the Grape-Vine, with quotations and illustrations from various authors” is by William Saunders.  Authors cited are mostly English – 
Meager, Bradley, Hitt, Speechly, Forsyth, etc. [97-114].  “Grape-Growing at the West” by R.O. Thompson of Nursery Hill, NE [115-118], reports 
experience with a number of grape varieties in Nebraska.  “Wine-Making and Vine Culture in the Middle States” is by William C. Lodge of Claymont, 
DE [118-125].  He says housewives have made wines from berries since time immemorial, but not from grapes, in the belief that it required greater skill.  
But we now know that with a knowledge of the principles, a far superior article can be made from grapes, “at the same expense and trouble …”  In 
another article, “Botany and Agriculture of the Rocky Mountain Basins” [125-131], R.O. Thompson says that Utah and New Mexico are “much more 
naturally the home of the grape” than Colorado.  “The grape may be considered as much at home here as in Germany, Italy, or California; in fact, wine is 
made superior to any of the brands from California we have tested in the past two years.”  “California – her Agricultural Resources” by H.D. Dunn of 
San Francisco [581-610], includes four pages on wine.  “From present appearances, the wine interest of the Pacific coast will, by the close of the present 
century, outrank in importance all the other agricultural products combined.” 
 
The most interesting article is “The Fruit Regions of the Northern United States and their Local Climates” by James S. Lippincott of Haddonfield, NJ. 
[137-90].  It contains a wealth of climatological data on the effect of oceans, lakes and rivers on the suitability of various areas for fruit growing.  
Temperature variations (lowest to highest) are narrower, for example, at St. John's, Newfoundland, on the ocean, (100o F) than in inland Albany, NY 
(122.5o), or St. Louis, MO (132.5 o).  He talks about the vine lands of Crooked Lake [now Keuka – Steuben County], and Seneca and Cayuga Lakes.  He 
dwells at length on Kelley's Island in Lake Erie, and discusses Lake Ontario and Lake Michigan, as well as grape culture in the Hudson Valley.  Also of 
interest is “History of the Agriculture of the United States” by Ben: Perley Poore of West Newbury, MA [498-527], which has a brief section on 
cultivation of the vine. 


96.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1868.  Washington: Government 
Printing Office, 1869.  23 cm.  (4), 671 pages + 18 plates [II-XIX]. Plate I is listed in the index as a frontispiece, but 
is not present, and does not appear to have been removed.  Illustrations.  Black cloth, gilt title on spine: 
“Department of Agriculture / Report 1868.”  Back cover water-damaged and covered with mildew spots.  Front 
cover and spine only slightly affected.  Internally very clean, except for minor waterstaining of a half dozen leaves at 
lower right corner.    
 
From Commissioner Horace Capron's introduction: “The production of grapes for table use and for wine making has become an interest of great 
importance … It is to be regretted that the hard-earned experience of others is not taken as a guide, but the fact will be learned, sooner or later, that east 
of the range of the Rocky Mountains no climate has yet been found suitable for the continued healthy growth of the foreign grape.” [page 6].  William 
Saunders presents an update on grapes in the Washington Garden and Grounds, with information on grapes received from Damascus and Australia, and 
studies of Scuppernong hybrids [118-120].  A report on beetles [78-117] identifies 5 beetles (with illustrations) that affect grapes.  An extensive 
questionnaire gathered statistics on grapes – acreage, tonnage, wine production, costs, etc. – by county and state.  “From some States the reports are 
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meager, and California, the heaviest producer of all, is not represented.”  However, all results are included in the tables and listings.  The top wine 
producer is Ohio (384,000 gallons), with New York and Illinois distant seconds, followed by Missouri.  Overall, the most popular grapes for wine are 
Delaware, Concord, Catawba and Scuppernong.  Lots of detailed information [207-219].  Further coverage of grapes and wine includes the Scuppernong 
[443], and reports from Ohio [444], Iowa [519-522], Missouri [524-25] and California: “The wine crop of 1868 is thought to be the largest ever made, 
being estimated from unofficial data as high as 7,000,000 gallons, of which the estimate for Los Angeles is 1,500,000, and for Sonoma 900,000 gallons.” 
[444].  Interestingly, exports of wine from the US for 1868 totalled only 27,000 gallons, as against more than 2.7 million gallons of spirits – and, more 
than 210 million pounds of tobacco [53]. 
 
Of great interest is “Recent Agricultural Books” [555-596], which includes long summary reviews of Fuller's The Grape Culturist, 1868; Du Breuil's 
Vineyard Culture Improved and Cheapened, 1868; Mohr's The Grape Vine, 1867; Flagg's Three Seasons in European Vineyards, 1868; Van Buren's The Scuppernong 
Grape, 1868; Reemelin's The Wine-Maker's Manual, 1868.  This is followed by “American Works on Agricultural and Rural Economy” [597-607], a short 
title list, and a listing of “Agricultural and Horticultural Periodicals” [608-611].  Not related to grapes, but of casual interest is the number of immigrants 
to the US between 1820 and 1860 – 2.75 million from Great Britain and 1.5 million from Germany.  “Thus the same Anglo-Saxon elements, constituting 
the bulk of our original population, enter in nearly the same proportions into the accretions gained by annual 
immigration.” [53-54]. 


97.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1869.  Washington: Government 
Printing Office, 1870.  23 cm.  702 pages + 45 plates [I-XLV], the last 4 of which are foldouts.  Illustrations.  In ink 
on front pastedown: “Compliments of Hamilton Ward” [and in another hand] “Henry B. Noyes, Big Flats, NY, Oct 
1873.”  Stamped: “Public Documen [sic], Report Agriculture 1869, House of Reps.”  Black cloth, gilt title on spine: 
“Department of Agriculture / Report 1869.”  Nice copy – about as good as these things get.    
 
“Report of the Chemist” by Thomas Antisell, M.D., has material on the curing or amelioration of wines in France by a heating apparatus.  Passing an 
electric current has also been tried experimentally [pages 66-70].  “Report of the Superintendent of Gardens and Grounds” by William Saunders [79-81], 
is devoted largely to grapes – grape trellises, classification of grapes (listing), and notes on various species and varieties.  It is accompanied by 3 plates of 
grape illustrations.  There are brief notes on Mr. Ackerman's vineyard and wine-making at Syracuse, NY; Buena Vista estate, near Sonoma, “the largest 
vineyard in the world” (800 acres); and a new 400-acre vineyard in Wilmington, NC [all on page 447].  Ohio reports on its grape and wine crop [533-
34], as does Missouri [545-546]: “George Husmann asserts that thousands of pounds of grapes are now produced where one pound was grown twenty 
years ago …”  He says that adding 5-10% Norton's Virginia must to Concord improves the latter.  “The delicious bouquet of Longworth's Catawba wine 
is said to be derived from a slight mingling of the juice of the Scuppernong.”  Husmann's recommendations on grape varieties are also given.  From the 
American Institute Farmers' Club, there is a report by Mr. Harris of West Virginia of growing certain grape-vines from their leaves [416]. 
 
Book reviews include Buell's The Cider Maker's Manual, 1869 [506-7]; Flagg's Hand-Book of the Sulphur Cure, as applicable to the vine disease in America, 
1869 [512-516]; and a discussion of Guyot's three-volume work on the vineyards of France, “of which the first has just been issued” [633-34].  “Tea 
Culture in the United States” continues that dream, tea having been successfully grown in South Carolina, Tennessee, California, and having good 
prospects in North Carolina, Alabama, Mississippi [235-242].  Also interesting are the reports on the incorporation of Cornell University (1865) and the 
Massachusetts Institute of Technology (1861). 


98.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1871.  Washington: Government 
Printing Office, 1872.  23 cm.  (4), 524 pages + 29 numbered plates.  Illustrations.  Black-grey cloth, gilt title on 
spine: “Department of Agriculture / Report 1871.”  Spine rather worn, cracked at joints, and heading for 
detachment.  Internal rippling, but clean.    
 
Maladies of the grape are addressed in the “Report of the Entomologist …” [69-88], which includes information on the grape-vine hopper, not to be 
confused with thrips, and also on the grape-vine root-gall louse or Phylloxera vastatrix.  Mr. Riley, State entomologist of Missouri, had reported on this 
louse in the 1870 Agriculture Report.  Since then he has been to France for further study, “and now feels convinced that our insect is exactly the same, 
and has the same habits as the French insect …” [85-88].  And grape mildew is featured in the “Report on Fungoid Diseases of Plants” [110-118], with 5 
plate illustrations.  The mildew that affects the European grapevine grown under glass in the US “is similar to, if not identical with, that which proves 
destructive to the vines in Europe, known as Oidium Tuckeri.”  William Saunders' report on the “Gardens and Grounds” mentions an “exotic grapery … 
planted with ninety varieties of the Vitis vinifera” including several new kinds “which may prove valuable for vineyard cultuire on the Pacific coast.” [102].  
Other brief reports on grapes and/or wine may be found in “Southern Fruit-Growing for Market” [143-159], “Digest of State Reports” [347-410] and 
elsewhere.  States included are DE, MD, NC, GA, MS, LA, TX, FL, IA, OH, MI, MO, NE, RI, SC, NY [all identified in the index].  There is some 
interesting material on North Carolina [149-152].  Apparently the price of grapes had dropped from 25 cents a pound fifteen years earlier to 3.5 cents.  
At that time Dr. Spaulding had said in St. Louis that in 25 years the price would be 5 cents, “and his assertion was laughed at.” [232].  There is a review 
of Charles E. Lee's Remarks on Wines and Alcohol, a journal reprint, Tilden & Co., 1871 [430]. 


99.  (U.S.D.A.).  Report of the Commissioner of Agriculture of the Operations of the Department for 
the year 1876.  Washington: Government Printing Office, 1877.  23.5 cm.  447 pages + 15 numbered plates, the first 
of which is a frontispiece foldout.  Illustrations.  Black cloth, gilt title on spine: “Department of Agriculture / 
Report 1876.”  Top of spine frayed, covers lightly worn.    
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Phylloxera vastatrix, or grape-vine-root gall-louse is the grape topic of the year. The “Report of the Entomologist” covers that topic [40-41], as well as the 
grape-leaf hopper (Erythroneura vitis) [32-33].  Regarding the latter: “Carrying a lighted torch through the vineyard at night is said to destroy multitudes, 
as, attracted by the fire, they fly into the flame and are burnt.  This should be repeated at short intervals.”  The source of this idea is not mentioned here, 
but was identified in the 1871 Report [page 85] as “Mr. Saunders, of Canada.”  As for phylloxera treatments proposed in European journals, they “are too 
numerous to quote in this report, and as every writer thinks his own remedy the best, and reports it as infallible, nothing can be relied upon until it has 
been tested by competent persons in this country.”  William Saunders also discusses phylloxera in his “Report of the Superintendent of Gardens.”  The 
burden of his assessment is that “the insect is falsely accused … … They have long been observed on the roots of grapes; but it is only when the plants 
are otherwise diseased and their normal vitality impaired [in this case mildew or oïdium] that the insects prevail to a fatal extent.  Various kinds of 
Aphides have existed on the roots of plants from time immemorial.”  The true cause is “atmospheric influences, as is clearly shown by its successful 
culture in glass structures …” [70-73].  Phylloxera also appears in the report of the botanist, who obtained samples from France.  The French louse is 
smaller than the American, as illustrated on the accompanying plate [81-82].  In the report from Missouri, “C.V. Riley states that the grape phylloxera has 
made its appearance in California and some of the Southern States … in the neighborhood of Sonoma, many vineyards have been seriously affected.” 
[411]. 
 
The Department’s chemist continues his testing of wines, listing test results of 22 samples.  These were of interest because they were specimens for the 
International Exhibition, contributed by Bush & Son, and Meissner, of Bushberg, MO [53].  J.C. Weinberger of Napa County, CA has a new method of 
making grape-sirup from the Mission grape, using a patent evaporator from Cincinnati [161].  Spotty references to grapes appear in the digests of state 
reports, including information on the new Lady grape in Ohio, a Concord seedling [418]. 


100.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1877.  Washington: Government 
Printing Office, 1878.  23.5 cm.  592 pages + 52 plates, of which one is a foldout. Name on endpaper: “A. Taylor.”  
Dark brown cloth, gilt title on spine: “Department of Agriculture / Report 1877.”  Spine faded, covers worn, 
internally crisp and clean.    
 
Grapes and wine appear to be plantae non gratae in this report.  Saunders includes them in his Garden report only in the list of plants no longer distributed 
because of budget cutbacks. The chemist no longer tests wines, though in his study of the causes of mildew, he mentions the vineyards of Lake Erie 
succumbing to it.  He blames it on lack of fertilizer, the growers having been successful for 25 years without worrying about soil exhaustion [page 88].  
In the classification of the “Economic Museum of Agriculture,” subsection 5 is “Beverages, Liquors and Narcotics,” which include tea, coffee, cocoa, 
vinegar and wines, liquors, narcotic stimulants.  The alcoholic components are “not represented at present.” [121, 139-140].  I did find one reference to 
grapes in the report on Florida, where in the fine print, “the vine does extremely well.” [553].  Tea is still promoted, with an article on the “Chinese Tea-
Plant” [349-367], which has 12 plate illustrations, and testimonials from growers in South Carolina (mostly) and NC, TN, FL, GA, MD. 


101.  (U.S.D.A.).  Report of the Commissioner of Agriculture for the year 1878.  Washington: Government 
Printing Office, 1879.  23.5 cm.  608 pages + 56 plates and 3 foldouts.  Eight of the plates are in color (swine 
plague), with protective tissue.  Brown cloth, gilt title on spine: “Department of Agriculture / Report 1878.”  Spine 
faded and frayed, covers worn, binding and hinges loose.  Internally clean.    
 
William Saunders once again expounds on the problems of grape-growing – lack of understanding of causes of mildew (“solely atmospheric”), bad advice 
given, good advice not taken, the proper choice of grape varieties, and so on [196-200].  In “Report of the Entomologist,” Charles V. Riley gives us an 
update on phylloxera, and on the continued interest in France in American vines.  “… one periodical, La Vigne Américaine … is entirely devoted to them 
… … the varieties which I first recommended, seven years ago, are … still sought for and used by the French … as stock on which to graft their 
viniferas.” [237-238].  Elsewhere we learn that “two hundred thousand acres of land are planted in vineyards, … the whole wine-product being 
15,000,000 gallons.” [580].  Interesting, in this connection, is that the total export of wine in 1877 was 99,500 gallons, dropping to 46,600 in 1878 
[286].  E.W. Hilgard contributed an article on “The Agriculture and Soils of California” [476-507], which has a few pages on “grape culture and wine-
making” [503-507].  One of the peculiarities of California wines is a flavor, called “earthy.”  Another peculiarity is the considerable alcoholic strength, 
which “has already been in a measure remedied by the use of such varieties as the Hungarian ‘Yinfandel’ and others of a more acid and tart character …”  
Another drawback to quality is “the tendency of each vine-grower to make his own wines” on the assumption that “wine-making is an easy thing … The 
introduction of large wineries, managed by professional experts, (like … Buena Vista, near Sonoma Town), has gone far toward redeeming the wines of 
California … … It may truthfully be said that to the grape-vine, as to the human race, the climate of California is exceptionally kind.” 


102.  (U.S.D.A.).  Report of the Commissioner of Agriculture.  1886.  Washington: Government Printing Office, 
1887.  23.5 cm.  719 pages + more than 70 plates (of which 14 in color) and 4 foldout maps.  Illustrations.  Dark 
cloth, gilt title on spine: “Department of Agriculture / Report 1886.”  Covers scuffed and spotted, spine torn, 
binding broken away at hinges.  Internally fairly clean, but some waterstaining.  Not a thing of beauty – for reference 
only.    
 
The “Report of the Mycological Section” has 10 pages devoted to “Fungus Diseases of the Grape-Vine,” excerpted from Bulletin No. 2 of the Botanical 
Division.  Subjects covered are downy mildew (Peronospora viticola), powdery mildew  and black-rot (Phoma viticola) – where they are found, remedies, 
etc. accompanied by 4 illustration plates and 2 foldout color maps (distribution of Peronospora viticola & black-rot) [pages 96-116].  The pomologist in 
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his report describes visits to vineyards, one on Lake Erie at Euclid, near Cleveland, and the other near Grand Rapids, Michigan, where “I saw one of the 
finest vineyards that it has ever been my pleasure to see anywhere … Worden was the most profitable variety grown there.” [264-265].  William 
Saunders is still Superintendent of Gardens and Grounds, but has nothing to say about grapes in his report. 


103.  (U.S.D.A.).  Report of the Commissioner of Agriculture.  1888.  Washington: Government Printing Office, 
1889.  23.5 cm.  708 pages + numerous plates, 27 of them in color, and a foldout map.  Illustrations.  Dark cloth, 
gilt title on spine: “Department of Agriculture / Report 1888.”  Spine faded, covers spotted and worn.  Internally 
sound and clean.    
 
The Commissioner in his introduction reports on treatments of black-rot in grapes with “Bordeaux mixture or other preparations of sulphate of copper,” 
verified by studies in Vineland, NJ.  Spraying equipment is being imported from France and is also being constructed in the US [pages 33-34].  He also 
says “a monograph of the wild grapes” is in preparation and is to be published next year.  “It will be accompanied with complete typical illustrations in 
colors, showing every species of grape native in the United States.” [45].  Further detail is provided in the report of the pomologist: “A monograph of the 
genus Vitis is being prepared for publication … with the assistance of Mr. T.V. Munson … As the field-work, the preparation of the colored illustrations 
… progressed, it became evident that we would need all of another year to complete it.  The number of species known to be native in America has 
increased from twenty-two to twenty-six within the last year as a result of our field work …” [569].  The pomologist's report also contains a paper by 
W.H. Ragan of Greencastle, IN titled “Our Cultivated Fruits – Native and Introduced.”  In it he quotes from a paper on grape growing in California by 
George Husmann of Napa, CA: “Grape growing has spread over the whole State, until its wine crop … is estimated at about 20,000,000 gallons this 
year.  From one variety cultivated then, we have close to four hundred varieties now, and we already produce as fine wines as any country on the globe.”  
Ragan too talks about the great increase in varieties available since 1845, when there were only 12 named, to “hundreds if not thousands …” [586-587].  
The “Report of the Entomologist” has an item on the grape scale [135-136].  The “Report of the Section of Vegetable Pathology” includes a section on 
“Experiments in the Treatment of Grape-Vine Diseases Made in 1888” [326-336].  One of these was the Vineland, NJ study of black-rot and its remedy, 
alluded to by the Commissioner in his introduction [see above].  Another “new” grape disease described is “Septosporium on grape leaves” [381-383], first 
collected by Scribner and Viala at Orange, CA.  An illustration is provided [plate XIII, page 403]. 
 
The first report by the director of the newly formed Office of Experimental Stations provides background on the “origin and development of Agricultural 
Experiment Stations in the United States,” and presents a list of all the stations – their locations and dates of establishment [537-558]. 


104.  (U.S.D.A.).  Report of the Secretary of Agriculture.  1891.  Washington: Government Printing Office, 
1892.  23.5 cm.  653 pages + numerous plates, 15 of them in color, and 11 foldout maps.  Illustrations.  Black 
cloth, title on spine: “Report of the Secretary of Agriculture / 1891.”  Spine faded, light wear.  Clean, solid copy.    
 
This was the third annual report of the Department of Agriculture since its elevation to cabinet level in 1889.  There are only brief references to grapes.  
The “Division of Vegetable Pathology” has the formulas for fungicides used experimentally in the treatment of grape diseases at a vineyard near Sterling, 
VA, and their effectiveness [pages 365-367].  A report on “The California Vine Disease” appears on pages 371-372.  It affects the southern counties, and 
has “some little similarity” with “Rougeot as known in Europe … but the effects are widely different.”  Continued study is proposed.  “The Grape Scare in 
New York” [375-376] is about the scare caused by grapes that had been improperly treated with Bordeaux mixture, and left a copper deposit on the 
grapes.  The writer assigns blame equally to the Board of Health and to overzealous grape growers.  Sounds very familiar.  Among the grapes received by 
the Division of Pomology were the Delawba, a seedling of Delaware and Catawba, from L.C. Chisholm of Spring Hill, TN, and 22 varieties of new 
hybrids from T.V. Munson of Denison, TX [393].  They also report an abundant grape crop “from Maine to Florida and from the Atlantic to the Pacific 
…” [380].  William Saunders, still Superintendent of Gardens and Grounds, says that many grapes were sent out. “The foreign varieties of grapes are 
much asked for in southern Texas and in Florida.” [464].  The report of the “Office of Experiment Stations” has a table indicating the lines of work done 
at each of the 55 Stations.  It appears that most of them include work with grapes. Those that do not: CT, IA, KY, NH, ND, SC, SD, WA [534].  
References to the effect of weather on the grape crop appeared in at least one of the state reports (CA) collected as part of the “Report of the Chief of the 
Weather Bureau” [539-631]. 


105.  (U.S.D.A.).  Yearbook of the United States Department of Agriculture.  1895.  Washington: 
Government Printing Office, 1896.  23.5 cm.  656 pages + 10 glossy photo plates.  Illustrations.  Green cloth.  Gilt 
title on spine: “Yearbook of the Department of Agriculture / 1895.”  Back cover water-stained and warped, spine 
washed out, and front cover a little bit too.  Internally waterstained and rippled.  Reference copy.    
 
This is the second “Yearbook” of the Department.  From the “Report of the Secretary” (J. Sterling Morton): “The gardens and grounds of the Department 
are, as they have been for more than thirty years, in charge of … William Saunders, horticulturist.”  Morton thinks the “free and promiscuous 
distribution” of grape vines and other plants ought to be abolished, and the function transferred to the experiment stations and state farms [page 60].  
“The Principal Insect Enemies of the Grape” by C.L. Marlatt [385-404], is an illustrated summary of the main culprits and the remedies.  “That the grape 
is distinctively an American plant is indicated by the fact that our indigenous wild species number nearly as many as occur in all the world besides.  It is 
not to be wondered at, therefore, that this continent is responsible also for the chief enemies of the vine … phylloxera … the two mildews … black 
rot.”  Extensive listings of injurious insects and fungous diseases (grapes included) are accompanied by suggested remedies and formulas for insecticides 
and fungicides [580-590].  In his article on “Origin, Value, and Reclamation of Alkali Lands,” E.W. Hilgard includes a paragraph on the relative tolerance 
of grapevines to alkali salts, but not when there is excessive irrigation [122].  Of collateral interest is “Climate, Soil Characteristics, and Irrigation 
Methods of California” [475-486], which however has only a passing reference or two to grapes.  US exports of wine in 1895 totalled 1.125 million 
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gallons plus 14,000 dozen bottles.  Imports were 2.8 million gallons plus 297,000 dozen bottles, and 258,000 dozen bottles of Champagne and other 
sparklers.  This was considerably down from the years 1891-93.  Per capita wine consumption was .28 gallon, spirits 1.12 gallons, malt liquors 14.95 
gallons.  During the years 1870 to 1895, the highest level reached was .61, 2.07 and 16.08 respectively [547-552]. 


106.  (U.S.D.A.).  Yearbook of the United States Department of Agriculture.  1896.  Washington: 
Government Printing Office, 1897.  23.5 cm.  686 pages + frontispiece and 6 other glossy photo plates.  Illustrations.  
Green cloth.  Gilt title on spine: “Yearbook of the Department of Agriculture / 1896.”  Covers have some washed-
out spots, rear inner hinge cracked, binding a little shaken.  Internally clean, except for occasional browning.  
Acceptable copy.    
 
This yearbook saw a printing of 500,000 copies, “for free distribution.” [page 3].  “The Improvement of Our Native Fruits” by L.H. Bailey of Cornell 
University [297-304], makes the case that amelioration of fruits comes “from the force of circumstances and not from the choice or design of men.  The 
colonists … loved wine. The attempt was … heroically made to grow the European or wine grape in eastern America; but the attempt failed … [and] 
the grape grower was driven to the use of the native grape.”  Witness the grape colony of the Dufours in Kentucky, then Indiana, where salvation came 
from the Alexander, or Cape grape.  Later, Adlum's Catawba, and so on.  Bailey says what the experimenters ought to be doing now.  “The grape … 
needs the first and the greatest attention.  The types which we grow are still much inferior to the Old World types … and the market is now overrun 
with general-purpose grapes.”  We need specialization, as is done in “older countries.”  E.G. Lodeman, Cornell horticulturist, contributes an essay on 
“Pruning and Training of Grapes” [499-542], which covers various methods and systems, for indoor as well as outdoor culture.  H.W. Wiley, chemist, in 
“Potash and its Function in Agriculture” [107-136], makes passing references to applications in grape culture – “the application of chlorides to vineyards 
tends to diminish the content of sugar in the grapes, and thus impairs the quality of the wine” [129]; polyhalite is ideal because it is practically free of 
chlorides [121].  In the illustrated article on “Ambrosia Beetles” we learn that some of them “attack wine and ale casks, perforating the staves with their 
galleries and causing serious loss by leakage.” [424].  At last, a bookworm for wine book collectors.  I was puzzled by export figures for 1896, which 
show that of about 650,000 gallons of wine exported, 17% went to Great Britain and Ireland, 2% to British possessions, 12% to Germany, 1% to France, 
and 68% to “all other countries.” [590].  Which were those other lucky countries? 


107.  (U.S.D.A.)  Muscadine Grapes – a fruit for the South.  Farmers' Bulletin No. 2157.  Washington, DC: 
U.S. Department of Agriculture, (1961).  23 cm.  16 pages.  Illustrations.  Stapled pamphlet.  Waterstained across the 
top.  Reading copy.    
 
Issued February 1, 1961.  Practical information for growers.  Includes annotated list of 15 varieties, including Scuppernong.  “This bulletin supersedes 
Farmers' Bulletin 1785, Muscadine Grapes.” [1938: Charles Dearing (Amerine & Wheeler #439)].  Previous bulletins on muscadine grapes were 
authored by Husmann & Dearing (1913), and Husmann (1916 – Bulletin #709, 28 pages).  See also Gabler. 


108.  (U.S.B.A.).  The Year Book of the United States Brewers' Association.  A review of recent liquor 
legislation, with a digest of matters chiefly concerning the brewing industry.  New York: United States 
Brewers' Association, 1909.  Printed by James A. Rogers, New York.  23.5 cm.  204, (2) pages + foldout chart at page 
192.  Dark blue cloth, gilt titles and decoration.  Back cover water-damaged – its cloth cover has mildew spots and 
is draped loosely over its host board.  Rear inside hinge cracked.  Front cover and spine show some discoloration.  
Internally the pages are rippled.  Reading copy.    
 
From preface, dated January 1909: “The publication of a Year Book is an innovation in the annals of the United States Brewers' Association.  It is not 
meant to displace the Convention reports which have been published for forty-eight years … We have aimed to make it a valuable reference book, not 
only for the brewers, but for all serious students of the liquor question …”  The main focus of this first yearbook is the pressure of the prohibitionist 
movement and all its ramifications – legislation, local option laws, food and beer laws, social aspects of the drink question.  But there is also historical 
material on the USBA, brewing information, and industry statistics. 


109.  (U.S.B.A.).  The Year Book of the United States Brewers' Association.  Including a study of 
local option in Ohio, Indiana, Michigan and Massachusetts.  New York: United States Brewers' Association, 
1910.  Printed by James A. Rogers, New York.  23.5 cm.  300, (3) pages.  Dark green cloth, gilt titles and 
decoration.  Light waterstaining on covers.  Better than a reading copy.    
 
As in the 1909 yearbook, the underlying theme is temperance and prohibition.  In addition to the long study of “local option” and prohibition in various 
states, other subjects covered are liquor legislation of 1909, current literature on the liquor question, physiological aspects of alcohol (by Arthur R. 
Cushney, M.D., professor of Pharmacology, London), alcohol in relation to life (by Walter Dixon, professor of Materia Medica, London), abstainers and 
non-abstainers in life assurance (by Ebenezer Duncan, M.D.), and the saloon as a social institution for which there is no substitute.  From the article on 
life insurance: “I shall content myself with affirming that in my own experience I have had valuable aid from alcohol in promoting the recovery of many 
sick persons, and I have seen cases of emergency in which lives have been saved with alcohol which in my view would have been sacrificed had its aid 
been refused at the critical stage of the disease.” [page 257]. 
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110.  (U.S.B.A.).  United States Brewers' Association.  The Year Book and proceedings of the Fifty-
First Annual Convention held in Chicago, Ill., Thursday and Friday, November [correcte to October 
in next yearbook] 19 and 20, 1911.  New York: United States Brewers' Association, 1911.  Printed by James A. 
Rogers, New York.  23.5 cm.  xxii, 331, (1) pages + 26 plates of charts (indexed).  Reddish brown cloth, gilt titles 
and decoration.  Waterstain across top left quadrant of back cover, extending back through about 50 pages, 
gradually fading out.  Internal rippling.  Solid copy, otherwise.    
 
Since this yearbook also includes the convention proceedings, it contains a wide range of subjects and reports, many with statistical charts.  But the 
theme of prohibition is still prominent.  Among the more interesting prohibition cases is that of Maine, which was the first state to enact prohibition, and 
continued to maintain it, with 50% of the population on either side of the issue.  Apparently there were many instances of the wealthy and powerful 
enjoying immunity from the law.  In 1901, the retiring Chief Justice of Maine was given a banquet, whose menu included Imperial Sherry, Haut 
Sauterne, Mumm's Extra Dry, Pommery Sec, and Brut Imperial.  A few days later in Portland, two deputy sheriffs went into a tenement house in one of 
the poorer sections of the city, “soon returning with a keg of beer, and followed by a coal heaver and his wife, who were vainly protesting against the 
seizure.  The next morning, the man and his wife appeared in court and suffered the due penalty of the law imposed by that honorable body.” [pages 132-
133].  Another interesting item is a map of the US showing “States that have adopted and repealed Prohibition” (SD, NE, IO, WI, MI, IL, IN, OH, NY, 
VT, NH, MA, CT, RI, AL) and “States that have adopted and retained Prohibition” (ND, KS, OK, ME, TN, NC, MS, GA).  Dates of enactment and 
repeal are given for each state [facing pages 160 & 161]. 


111.  (U.S.B.A.).  United States Brewers' Association.  The Year Book and proceedings of the Fifty-
Second Annual Convention held in Boston, Mass., Thursday and Friday, September 19 and 20, 1912.  
New York: United States Brewers' Association, 1913.  Printed by James A. Rogers, New York.  23.5 cm.  xvi, 299, (1) 
pages.  Maroon cloth, gilt titles and decoration.  Nice copy.    
 
The pressure of Prohibition is again all-pervasive.  The convention begins with a welcoming address by John F. Fitzgerald, mayor of Boston.  The main 
subject was, of course, the politics of prohibition.  Among other things, he talks about a political junket to Berlin and other parts of Germany, and 
apparently the most exciting thing was all that wonderful beer drinking.  To those who suggest we could seek inspiration in Europe's model cities for 
solutions to our big city problems, he would say: “Do you know that they permit beer to be drunk on Sundays?  Do you know … that in those cities 
there is less drunkenness than anywhere else in the world?”  Naturally, at the end of his speech, “given with all the vivacity and magnetism for which he is 
famous, … the Convention ‘rose at him’ and he was the recipient of a genuine ovation.”  [pages 6-7].  We also learn that a study showed that the mean 
“weight and height of the children of alcoholics were found to be somewhat greater than those of sober parents, and the general health of the alcoholic 
group seemed to be a little better … Tuberculosis and epilepsy were less frequent …” [53].  Interesting was the reported disagreement between 
Windisch, “Germany's chief beer expert,” and Dr. Wiley on the definition of beer, which was to contain only barley, hops and water, the “alleged” 
German standard.  Windisch favored a broader definition, to include other grains and sugar [123-124].  A survey, meant to prove alcohol to be a prime 
cause of tuberculosis is questioned because it included “41 homes of prostitution.” [146].  From a “Swiss abstainer,” no less, who studied prohibition in 
the US, comes this view: “All the prohibitory laws in the Southern States are clearly, although not according to the letter but in their enforcement, 
directed at the suppression of the negro saloon.”  The English medical journal The Lancet reports that “Years ago alcohol was in general use as a stimulant 
in many serious diseases; but a few years since, a reaction set in, and it became the fashion among medical men to prescribe other stimulants than 
alcohol.  The further advance of medical science has, however, re-established the value of alcohol in illness; but instead of using it as a stimulant, it 
appears to have found favor chiefly as a digestive or as a narcotic.” [226].  Of particular interest to me was an article titled “Dickens and Good Cheer.  A 
bibulous compilation from the Pickwick Papers.” [191-194].  I had included  that literary work in my wine book collection. 


112.  (U.S.B.A.).  United States Brewers' Association.  The Year Book with proceedings of the Fifty-
Third Annual Convention held in Atlantic City, N.J., Friday and Saturday, October 3rd and 4th, 
1913.  New York: United States Brewers' Association, 1914.  Printed by James A. Rogers, New York.  23.5 cm.  xiv, 
311, (1) pages.  Dark green cloth, gilt titles and decoration.    
 
In a report on the International Congress Against Alcoholism, held in Milan in 1913 [pages 129-142], we learn about the Italian temperance movement.  
The death rate from chronic alcoholism rose from 14 to 41 per million between 1887-89 and 1909, a figure still so low that the “average prohibitionist 
… will … accuse the writer of falsification.”  The increase was attributed by some in Italy to emigrants to America who had returned to Italy, bringing 
with them “a taste for stronger beverages and alien drinking habits.”  Although delegates representing all points of view were welcome at the congress, 
the US delegation consisted entirely of “Anti-Saloonists, Prohibitionists, and Total Abstainers.”  In the opinion of the writer of the report, their aim “at 
home and abroad is to teach, not to learn.”  This yearbook has several other reports from abroad, including one on “Alcohol and Society” sponsored by 
the Swedish Association of Physicians [143-177], and “Sane Little Switzerland – her handling of liquor problem a lesson to America” [234-239].  At the 
end there is an interesting obituary of Adolphus Busch, president of the Anheuser-Busch Brewing Association.  He was born in Mainz in 1837, came to 
the US at twenty, and a few years later established himself in the malting business.  In 1862 he married Lily Anheuser, daughter of Eberhard Anheuser, 
with whom he formed a partnership in the acquisition of a brewery.  In 1911 he celebrated his golden wedding anniversary, receiving gifts from 
President Taft, Colonel Roosevelt, and the German Emperor.  He died in Germany where his body was to be buried.  Among his benefactions were a 
contribution of $100,000 to the San Francisco earthquake relief fund, to Galveston flood relief, and to Ohio valley flood sufferers. 
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113.  (U.S.B.A.).  The 1914 Yearbook of the United States Brewers' Association.  Containing the 
reports delivered at the 54th annual convention held in New Orleans, November 18-21, 1914, and 
added chapters on the Alcohol Question and Saloon-Reform.  New York: United States Brewers' Association, 
1914.  The Trow Press, New York.  23.5 cm.  x, 353 pages.  Stamp on endpaper: “Chr. Heurich Brew. Co.”  Grey 
cloth, gilt titles and decoration.    
 
Charles Chandler of Columbia University addresses the Master Brewers' Association of the United States on the subject, “What is Beer and Why Has it 
Become the National Beverage?” [pages 106-113].  A summary of Dr. Ulrik Quensel's work on “The Alcohol Question from a Medical Viewpoint – 
studies in the pathology of alcoholism” is presented in translation [148-223].  Quensel's work comprises two volumes of 941 pages.  “This book is a 
companion piece of ‘Alcohol and Society,’ … a translation of which appeared in our Year Book of 1913.”  In an address delivered at an American Society 
of Brewing banquet in 1914, Dr. R. Wahl describes and illustrates a simple way to distill a quart of ardent spirits at home at a cost of 15 cents – no skill 
required.  He says that it is not and could not be made illicit, but it is only the riff-raff who would make it.  He suggests “man's good friend, a wholesome 
glass of beer!” [273-278]. 


114.  (U.S.B.A.).  The 1917 Yearbook of the United States Brewers' Association.  Containing the true 
temperance issue, the states and national prohibition, opinions of the press on the pending 
amendment, Britain and the war liquor problem, industrial unrest in Great Britain, drinking in 
France, the beer of Canada, the canteen in the army – the alcoholic ration, medical views as to 
alcohol, the use of grain in brewing, convention reports and statistics.  New York: United States Brewers' 
Association, 1918.  23.5 cm.  xii, 228 pages.  Light grey cloth, gilt titles and decoration.  Covers lightly soiled.          
 
As the nation continues its march to prohibition, the brewers continue to present the case against it, without success, as it turns out. 


115.  Ulber, [Christian Samuel] (1714-1776).  Der rechtschaffne Naturalist mit seinem christlichen Auge 
und Herzen bey natürlichen und weltlichen Dingen. [... XII. Der Wein ...]  Hamburg: (1765).  18.5 cm.  
(5), x-xxvi, 202, 213-494 pages.  Tailpiece illustrations.  Contemporary black boards, badly worn and scuffed.  
Some pages loose and soiled.  Title and introductory pages missing, as are pages 203-212 and pages following 494 
[index to “Pole”].    
 
Ulber was the head pastor at the St. Jakobi church in Hamburg, famous for his reflections on a wide range of subjects drawn from nature, and everyday 
human events, applied to daily life in the context of Christian theology.  The twelfth of sixty reflections in this collection is “On Wine” [pages 89-96).  
He holds wine in high regard and sees it as a gift of God.  Interestingly, his message to poor people who cannot afford wine is to be content with water.  
If Jesus is their guest, he will turn the water into wine for them, etc.  He also brings up the subject of abuse:  “You test a wine.  But do you know that the 
wine is testing you too? … … Take care that, in drinking to your health, [the wine] does not become your killer.”  The fourth edition of this collection 
was dated 1772, the fifth 1774.  The edition number of the present volume is probably indicated on one of the missing pages. 


116.  Underberg.  Ein nützlicher Helfer für die Hausfrau.  Underberg ... weiß Rat.  Rheinberg / Rhld: 
Underberg, (1956).  19 cm.  68 pages.  Color illustrations.  Cloth backed green paper.  Strip of discoloration along 
outside and bottom edges of back cover, else OK.    
 
Second edition 1956.  This is a book of household advice, with recipes for food and drinks,  tips for entertaining, first aid, care of plants, and 
miscellaneous tips.  At heart, of course, this is a promotional piece for Underberg's herbal tonic and its many uses, including as an ingredient in cocktails 
[pages 41-42].  Underberg's tonic was launched in 1846, and is apparently still going strong.  A fifth edtion of this booklet was published in 1959. 


117.  (United Kingdom …).  Approved Cocktails.  Authorized by the United Kingdom Bartenders' 
Guild.  President - Harry Craddock; Vice-President - B. Paul.  Council: J. Powell, B. Whitfield, C. 
Frey, B. Tarling ...  London: Publications from Pall Mall, n.d.  The Sidney Press Limited, London and Bedford.  20.5 
cm.  (164) pages.  Erratum leaf tipped in at page (5).  Blue cloth.  Half of spine faded, or perhaps missing paper 
label.  Most of front and back of tattered dustjacket are present.    
 
The book consists of cocktail recipes arranged alphabetically, followed by a glossary, and a list of cocktails not included in the book, for which recipes 
may be obtained on written request.  In the foreword, Giovanni Quaglino (of Chez Quaglino) says that this work removes “two grievances – the doubt as 
to the correct recipe and the duplication of titles.” 
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118.  (United Nations).  The World Wine and Vine Products Economy.  A study of trends and 
problems.  Commodity Bulletin Series 43.  Rome: Food and Agriculture Organization of the United Nations, 1969.  
Printed in Italy.  28 cm.  vi, 50 pages.  Green and white paper.  Some discoloration on back cover.    
 
A collection of facts and figures for the countries of the world on wine, table grapes and dried vine fruit – acreage, production, consumption, exports 
and imports, tariffs. 


119.  (US Tariff Commission).  Grapes, Raisins & Wines.  A survey of world production, consumption, 
and trade in table grapes, raisins and currants, , and wines and brandies, with emphasis upon the 
interrelation of the several industries in the United States and other factors essential to tariff 
considerations.  Under the provisions of Section 332, Title III, Part II of the United States Tariff Act 
of 1930.  United States Tariff Commission, Report No. 134 - Second Series.  Washington, DC: Government 
Printing Office, (1939).  23.5 cm.  xv, 408 pages + 10 glossy photo plates.  Maps, charts and tables.  Stamped: “Paul 
A. Schack” and “Received Nov 25 1940 PM.  U.S. Customs.  San Juan, Puerto Rico.”  Paper.  Worn and soiled.  
Internally clean, except waterstain in upper right corner starting lightly about page 300 and getting more 
pronounced towards end.    
 
An absolute wealth of information on grapes and wine worldwide, as it affected the United States at the time, including production statistics, acreage, 
imports/exports, wine-making methods, etc.  Here are a few facts picked at random – well almost at random: “The Canadian market for California 
grapes is almost as important as all other foreign markets combined … By the new trade agreement with Canada … the Canadian duty … was reduced 
from 1½ cents to 1 cent per pound … and the agreement obligated the Canadian Government not to impose any seasonal dumping duty … It may be 
assumed that practically all of the exports from the United States to Canada have been of the vinifera type …” [pages 92-94].  In 1935, the sales of the 50 
Canadian wineries totaled 2,667,000 gallons … The Niagara Peninsula of Ontario accounted for 90 percent of these sales and the Okanagan Valley of 
British Columbia for most of the remainder.  Canada usually imports many times as much wine as it exports … Very little Canadian wine enters the 
United States, since the types produced in Canada closely resemble those of eastern United States …” [272].  “Italy, with a total area considerably smaller 
than that of California, produces nearly a billion gallons of wine annually or over 15 times as much as California … Laws passed under the Fascist 
Government have encouraged improvements in the Italian wine industry, especially in the production of finer wines.” [261]. 


120.  [Vade Mecum].  A Vade Mecum for Malt=Worms: or, a Guide to Good Fellows.  Being a 
description of the manners and customs of the most eminent publick houses, in and about the cities 
of London and Westminster.  With a hint on the props (or principal customers) of each house.  In a 
method so plain that any thirsty person (of the meanest capacity) may easily find the nearest way 
from one house to another.  Illustrated with proper cuts.  Dedicated to the brewers.  London: Printed 
and sold by T. Bickerston, n.d.  23 cm.  56, 48 pages.  Headpiece woodcut illustrations.  “The Second Part” has a title 
page similar to the first.  Bookplate of Larchmont Yacht Club, presented by “James B. Ford.”  Faded violet-brown 
cloth, gilt title on spine.  Spine frayed and partially cracked at hinges.  Small inkstains at bottom edge of front 
pastedown, and at bottom edge of back cover.  Contents clean.    
 
Each page, with the street name at its head, sings the virtues of a different pub.  The book is reminiscent of “The Search after Claret … a Farther Search 
… and the Last Search …” which preceded it [see my Catalogue S, item 55), and which was poetically perhaps a trifle better.  Since there were so many 
worthy pubs in London, additional names are listed as footnotes on a number of pages.  Here are some samples from this ode to drunkenness. 
 
From the Charles in Rosemary Lane [page 16, part 1]:   


“… To this same House where funcking Chaps in Throngs, 
Through Clouds arising from Tobacco, joke, 
And swill, and cannot see themselves for Smoak.” 


Harry Baily in Lawrence-lane [page 23, part 1]: 
“Nor shall the Sign of Paul, the Saint, be miss'd, 
Kept by a Trojan, true as ever piss'd; . . . . . . 
To drown himselch in Belch, or act the Swine, 
By wallowing in the Channel after Wine; 
And then by Watchman led to Lodging Door, 
To tumble into Bed to Stink and Snore …”   


And in Chancery-lane, the last house in part one [page 56]: 
                 “Here I should stop, since Ancient Poets tell, 


There's no Return when once we're got to Hell:  . . . . .  
Take my Farewell of Water mix'd with Grains, 
To drink these Heavenly Dews that HUMPHREYS'S house contains. 
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Wine! Generous Wine! that every Want supplies, 
Gives Peace to restless Minds, and Light to darkned Eyes …” 


 
Simon lists this title (BG #1518) as a modern facsimile reprint, original date c.1720.  Bookdealer listings guess the date of this reprint variously as ca. 
1850 or 1870.  As for the donor of this book to the Larchmont Yacht Club, he may well be Commodore James B. Ford, a wealthy New Yorker who gave 
a gift of $6,000 to his friend, explorer Robert Abram Bartlett (born Nfld 1875, died NYC 1946), which Bartlett used to purchase the schooner Effie M. 
Morrissey in Newfoundland, allowing him to continue his Arctic explorations with another 20 voyages.  It's a long story. 


121.  Valaer, Peter.  Wines of the World.  New York: Abelard Press, (1950).  22.5 cm.  (7), 576 pages.  
Bibliography pages 496-521.  Red cloth, very slightly frayed at top of spine.  Chipped and heavily worn dustjacket.    
 
Valaer, born in North Carolina, was a chemist who did research for the Bureau of Internal Revenue for 43 years.  Much of that research is reflected in 
this book.  There are chapters on world wine grapes and wine types, including fruit wines.  These are followed by chapters on wine in the United States.  
France is relegated to the chapter on “Wines of Other Lands,” beginning at page 353.  In this chapter, even Canada and Mexico are given three pages 
apiece.  But now we're at page 426, and it's back to chemistry.  The last chapter is a long series of tables of wine analyses [523-567].  Well, it's different, 
and sort of interesting. 
 
In his work, Valaer was involved in the enforcement of the Harrison Narcotics Act of 1914.  The website of the United Nations Office for Drug Control 
and Crime Prevention very recently reproduced an article dated January 1, 1951, by Peter Valaer, Chemist, United States Treasury Department (Early 
Days in Narcotics Enforcement in the United States of America), which talks about the difficulties of enforcement.  “As the overworked narcotics agents said to 
me, it was like bailing out the ocean with a teaspoon.”  And that was fifty years ago. 


122.  Valente-Perfeito, J.C.  Arte de beber o vinho do Pôrto.  [Lisbon]: Instituto do Vinho do Pôrto, 1935.  
Printed by Litografia Nacional do Pôrto.  22.5 cm.  (3), 64 pages, including illustration of wine glass tipped in on 
blank page (51), + 2 plates.  Errata slip tipped in on back endpaper.  Decorative headpieces, tailpieces and initials in 
blue.  All edges untrimmed.  Decorated paper.  Title inscribed in ink on spine, in same fine hand as ownership 
signature on front cover and on title page: “Antonio R. Passos. Agronomo.”    
 
The introduction is by Ricardo Spratley, president of the Port Wine Institute.  This pamphlet is a form of educational and promotional publicity piece for 
port wine.  The opening sentence: “Some time ago, in London, while we were seated at a well-provided table, enjoying an 1896 «Vintage», one of the 
most refined devotees of Port wine spoke to me these words, which made a deep impression on me: «Any time when you are not drinking Port is a waste 
of time».”  This was the most sincere and spontaneous praise of the generous wine of the Douro that he had ever heard – justified by the quality of the 
wine and the ambience [page 5].  The author covers ruby and tawny and vintage ports, cellaring, drinking, port and champagne, port and cognac.  In the 
brief section on port and champagne, he says that whisky, although fine by itself, is a disaster with port, and he had an experience with “a British 
colleague and friend” to prove it [56].  “The cocktail was invented by the devil.” [11].  Homage is paid, of course, to George Saintsbury.  At one point, he 
is referred to as the “pontifex maximus of the wine liturgy.” [25]. 


123.  Valente Perfeito, João do Carmo.  O Vinho do Porto ... esse desconhecido!  Suplemento ao Caderno 
N.o 76 (Abril 1946) do Instituto do Vinho do Porto.  Porto: Tip. J.R. Gonçalves, 1946.  20.5 cm.  xiv, (5), 34, 
(1) pages.  Illustrations.  Introduction by Mário Bernardes Pereira.  Paper.    
 
The burden of this pamphlet is that Port wine, “authentic prodigy of nature,” is not drunk in Portugal; Lisbon does not know the Douro.  This does not 
happen with other world-renowned wines, such as Bordeaux, Burgundy, Rhine, Mosel, Chianti, Tokay, which are drunk mainly by the natives [page 1].  
“Legion are the Portuguese who abstain from alcoholic beverages, on the pretext that they're harmful.” [2].  Time to educate the natives.  “The wine of 
Porto is the number one wine of the world – the King of wines.”  Of all places in the world, only that strip of land in the Douro Valley can create this 
gift for us.  Many have tried to take the Douro vines to other parts of the earth, convinced that the same vines will produce identical wines.  Not so.  
When transplanted to exotic climes, the Douro vine misses the vital elements of its natural habitat and produces wines without any character [27-28]. 


124.  Valente-Perfeito.  Let's Talk About Port.  An edition of the Instituto do Vinho do Porto.  Porto: Tip. 
J.R. Gonçalves, 1948.  21.5 cm.  (2), xii, (7), xvi-xxxiii, 100, (1) pages + 12 glossy plates, one of them a map, one 
in color, the remainder photos.  Ribbon bookmark.  Maroon cloth, gilt title on cover and spine.  Dustjacket is worn 
and has faded spine.    
 
This work is based on the author's Arte de beber o vinho do Pôrto [item 122], but “far from being a literal rendering of the Portuguese, the present edition 
(under a different title) has left out some passages … and includes some new matter …” [page xx].  The UK is the traditional main market for Port, “and 
it is my firm belief that the United States will become sooner or later … a connoisseur and, therefore, a lover of the Douro wine, too.” [xxii].  The 
author repeats his almost vituperative tirade against cocktails, suggesting that they be replaced with port, sherry, or madeira, “an olympic trinity … the 
three finest fortified wines in the world …” [13].  He laments the fact that the Portuguese do not appreciate their own unique product, which he 
attributes to ignorance.  Since all the best port went to England, I wouldn't fault the Portuguese for not drinking what's left.  Valente-Perfeito gives 
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Saintsbury very high marks for properly appreciating and praising port.  “George Saintsbury … has dedicated to Port wine a chapter or two of 
imperishable beauty.” [26].  But he seems almost obsessed with André Simon's attitude to port.  “Monsieur Simon is obviously not a lover of Port wine, 
that absolute king … He is supremely addicted to Claret, Burgundy and Sauterne, and Hock and Champagne …” [xxviii-xxxii].  Well, of course, Simon 
was not an Englishman, so his loyalties were not really compromised.  And Saintsbury left for another port at 87, while Simon bubbled on to 93. 


125.  Van Glaas, Pieter.  Prostbüchlein.  (By Ernst Heimeran, Horst Kliemann, Karl Turley, Martin 
Urtel, four authors under the pseudonym Pieter Van Glaas).  [Munich]: Heimeran Verlag, (1956).  10.5h x 
17.5w cm.  169, (3) pages.  Illustrations.  Inscribed: “Na, denn Prost!”  Decorated glossy boards.  Minor scuff 
mark.    
 
21.–25. Tausend.  A general guide to drinking.  Chapter 1 covers European wine; 2: German beer; 3: spirits and liqueurs, including cocktails 
(alphabetic); 4: punches.  Background and advice are included.  Heimeran (who writes on wine) says he's only a wine drinker, not a connoisseur, that it 
all started with a musician friend, who would offer a bottle of wine “composed” for each piece they played at their home concerts, Mosel for Mozart, 
Palatinate for Brahms, Burgundy for Bach, etc.  And so he's been enjoying the music of wine ever since, for forty years [page 9]. 


126.  Van Maanen-Helmer, E. and J.  What to do About Wines.  New York: Harrison Smith and Robert Haas, 1934.  
20.5 cm.  184, (24 cellar record blanks) pages, including 4 maps.  Maroon cloth back and spine, with front cover in 
cork.  Gilt lettering on spine, faded.  Decoration and title in maroon on front cover.    
 
One of the better books of advice for the folks just released from prohibition prison.  The authors limit their coverage of wines to the Rhine, Moselle, 
Burgundy, Champagne, Cognac, Bordeaux, Sherry, Port.  The reason: “… even the most willing of novices can absorb only so much at a time … and 
you cannot do better than to begin with the best, leaving the rest until your taste and judgment are sufficiently well-developed to enable you to separate 
the sheep from the goats.” [page 13].  One piece of advice: “If … you find bargains absolutely irresistible, at least drink up your purchases by yourself.” 
[95].  A nod to the passion for bridge at that time: “It would be a shame to waste fine wines on people who are too absorbed to notice what you are 
giving them.  Light, unimportant wines can be consumed in large quantities without making people sleepy, while they may do much to soften the 
acerbity of the post-mortem discussions.” [156]. 


127.  Van Maanen-Helmer, E. and J.  What to do About Wines.  New York: Harrison Smith and Robert Haas, 1934.  
19.5 cm.  184, (24 cellar record blanks) pages, including 4 maps.  Red cloth.  Title on spine in black, and on cover, 
with decoration.  Endpapers browned.  Covers a little soiled, and two water spots on front cover, top and bottom.  
Internally sound.  Good reading copy.    
 
Same as item 127, except that because of the smaller page size, the table on page (46) lost its bottom line, and the four maps had their lower borders cut 
off.  Perhaps all copies suffered this fate? 


128.  Vandyke Price, Pamela [Joan] (1923 – ).  Winelovers' Handbook.  By Pamela Vandyke Price, editor 
of Wine & Food Magazine.  London & Glasgow: Condé Nast Publications, in association with Collins, (1969).  Printed 
by W.S. Cowell, London.  18.5h x 22.5w cm.  80, (16 maps), (32 record blanks) pages.  Pages 1-32 and 49-80 are 
on buff paper, 33-48 are black & white photos, maps are brown and black on blue paper, and wine record blanks are 
white.  Illustrations.  Illustrated glossy boards.  Internally clean, but a little wavy, presumably from dampness.    
 
“For copyright reasons this edition is not for sale in the USA.”  An introductory book to wine, helped along by maps and encouragement to record-
keeping.  The foreword is by H.W. Yoxall, author of the Wine and Food Society's Wines of Burgundy.  The section titled “Wines around the world” 
devotes 12 pages to France, 13 to the rest of Europe and less than 7 to 3 of the remaining 6 continents (Africa, Australia, North America).  In the picture 
gallery, France gets 4 of 16 photos and Portugal is a close second with 3.  No other country gets more than one.  On the subject of American wines: 
“Comparatively few American wines are available in the U.K. at the present time, as the inevitable high price in this market makes them a source of 
interest rather than a commercial proposition …” [page 80]. 
 
Vandyke Price was editor of Wine & Food 1967-69, and contributed to newspapers and journals, such as Wineland, South Africa.  She has written a goodly 
number of books, including Cooking with Wine, Spirits, Beer and Cider, 1959; Century Companion to the Wines of Bordeaux, 1971 & 1982 (translated into 
French, German and Dutch); Alsace Wines and Spirits (with C. Fielden); Wines of the Graves, 1988 – to name just a few.  Her last book listed in Who's Who 
2001 is the autobiographical Woman of Taste.  Recreation: “making wine vinegar.” 


129.  Verdier, Paul.  History of Wine.  How and when to drink it.  By Paul Verdier, president of the 
City of Paris.  San Francisco: City of Paris, 1933.  20 cm.  42, (2 ads) pages.  Maps and illustrations.  Stapled paper, 
wine map of France on cover.  Staples rusted from water damage at spine.  Back cover missing.  Clean text and 
illustrations, but still a genuinely poor copy.    
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Overview of the wines of France, with a few words on port, sherry and madeira, and a concluding chapter on California.  Verdier's contribution to the 
Prohibition aftermath.  “Why City of Paris Sells Wine: Because there is an opportunity to be of great service to our patrons in the sharing of our 
experience, we feel it is our duty to operate a wine and liquor department.”  It's not often, is it, that an opportunity is presented as a duty. 


130.  (Vermont).  State of Vermont.  Second Annual Report of the State Agricultural Experiment 
Station.  1888.  Burlington: The Free Press Association, 1889.  22.5 cm.  152 pages.  Paper.    
 
Though grapes were not a prime project for the Vermont station, the horticulturist established a vineyard with two plants each of 49 grape varieties 
[page 100].  They are listed on pages 118-119.  One of the aims of the station was to find fruit varieties that would withstand severe winters, and they set 
out the most promising Russian fruits to compare with standard varieties.  But, although some Russian apple varieties are listed, it is not clear whether 
any of the grape varieties came from Russia [14]. 


131.  Vermorel, V. & R. Danguy.  Les Vins du Beaujolais, du Mâconnais et Chalonnais.  Étude et 
classement par ordre de mérite.  Nomenclature des clos et des propriétaires.  Illustrée de 
nombreuses vues des principales propriétés.  Par M. V. Vermorel, Directeur de la Station viticole de 
Villefranche pour le Beaujolais.  M. R. Danguy, Professeur à l'École de Viticulture de Beaune pour 
le Mâconnais et Chalonnais.  Cet ouvrage est publié avec le patronage des Conseils généraux du 
Rhône et de Saône-et-Loire.  Dijon: Librairie H. Armand, [1894].  Imprimerie Darantière, Dijon.  20.5 cm.  703, 
(1) pages.  Illustrations.  Paper.  Nice copy.    
 
An extensive and detailed census of the vineyards of the Beaujolais [pages 5-184] and Mâconnais/Chalonnais [185-688] wine areas.  For each of these two 
main areas, there is a topographical introduction, including history, climate, soil, grape varieties, extent of vineyards, diseases of the vine, winemaking 
and classification, and production statistics.  This is followed by detailed descriptions for each canton, with illustrated listings of individual properties.  
The organization of the material is similar to that of Cocks & Féret for Bordeaux, but it does not give production figures for individual proprietors, nor 
the extent of their vineyards.  However, it is nevertheless a valuable reference source for these areas. 
 
Among the publisher's other offerings [page (2)] are Danguy & Aubertin's Les Grands Vins de Bourgogne (La Côte d'Or) [1892], and the 6th edition of Cocks 
& Féret's Bordeaux et ses Vins [1893].  Thus this book would fall somewhere between 1893 and 1898, the date of the 7th edition of Cocks & Féret.  In a 
dealer offering of the reprint edition of 1982 (Paris, Jean Laffitte, 703 pages, 500 copies), the date of the original edition is given as 1894.  Simon BV, 
page 101, has no date.  This copy is from the Leon Lambert collection, with the “Deuzel” [=“Two L's”] stamp on endpaper. 


132.  Veronelli, Luigi.  The Wines of Italy.  New York: McGraw-Hill Book Company, (1964).  [On verso of title]: 
Printed in Italy by Canesi Editore, Rome.  [Colophon]: Printed by Visigalli-Pasetti arti grafiche, Roma.  24.5 cm.  
326, (1) pages + 8 color plate art reproductions, and 24 double foldouts with 67 tipped-in wine labels.  Illustrated 
endpapers.  Blue cloth, gilt titles on spine, on blue and on red.  In blue cloth and paper slipcase, with illustrations on 
front and back faces matching endpaper illustrations.  Nice copy.    
 
“First published in 1964.”  This work was first published in Italian by Canesi, Rome, in 1961.  The first English version was also published by Canesi (no 
date).  This is the first US edition, which was actually not available (at McGraw-Hill in New York) until well into 1965, when I purchased it.  As I see it 
now, this book was really addressed to Italians.  For one thing, there are no maps, which would be no problem for a native, since Veronelli follows the 
traditional sequence through the regions and their provinces, familiar to most Italians through the abbreviations on their automobile license plates, if 
nothing else.  Some of the text seems a little quaint to our ears, though maybe it was different in 1961.  For example: “Wines, like beautiful women, are 
different, mysterious and fickle.  Every wine, like a woman, has to be conquered.  It always begins by refusing, either politely or rudely according to its 
temperament, and it concedes only to him who aspires to its soul as well as to its body.  It will belong only to him who knows how to ‘discover’ it with 
gentleness.” [page 47].  Veronelli's choice of labels may have reflected the taste of the time, but by the eighties, when I lived in Italy, there had been a 
quantum leap in the general level of interest in more sophisticated wines, and of course by now there has been another quantum leap.  However, as a 
physical object, this book would be a fine addition to any wine library, because the labels are bright and colorful and attractively presented, as are the art 
reproductions. 
 
One other interesting note.  One dealer discovered that the selection of labels is not the same in all copies of this book.  I considered listing all the labels 
in this particular copy, so collectors could make a comparison, but I thought better of it. 


133.  Veronelli, Luigi (editor).  Catalogo Bolaffi dei Vini del Mondo, a cura di Luigi Veronelli.  Prima 
ristampa.  Torino: Giulio Bolaffi, (1968).  Finito di stampare il 1º dicembre 1968 in Borgo San Dalmazzo dall'Istituto 
Grafico Bertello.  24.5h x 23w cm.  (43), 473, (3) pages.  Numerous wine label reproductions.  Monochrome 
borders throughout.  Advertising in color and b&w pages 415-473.  In pocket inside back cover are a (36)-page 
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summary guide to the wines of Italy (Guida Bolaffi ai Vini d'Italia), and a folding Italian wine map (Carta Enologica 
d'Italia).  Illustrated glossy boards, minor shelf-wear.  Nice copy.    
 
Second printing.  The wines are listed in this sequence: white wines – France, Italy, Germany, Europe, outside Europe (Argentina, Australia, Colombia, 
Japan, Israel, South Africa, Turkey); red wines – same as for white wines, except that Chile and Peru are added for “outside Europe.”  Pages 407-414 add 
information on the most widely distributed wines of Italy.  Note the conspicuous absence of California.  For each wine listed, there is a label 
reproduction and information on producer, location of vineyards, grape varieties, aging qualities, organoleptic examination, gastronomic guide, vintages, 
prices.  A unique approach to wine reference books. 
 
Bolaffi is most famous in Italy for his catalogues for stamp collectors, but he also does art and  wine “catalogues.”  Italy is of course represented in this 
volume, but it is given much more extensive coverage in separate catalogues, first published in 1969 for both red and white wines, and beginning in 
1979, in separate editions for red and white. 


134.  [Vevey].  Panorama of the [Fêtes des Vignerons].  Lausanne: Spengler et C.ie, (1833).  Thirty lithographed 
panels, pasted together into a single strip, depicting a wine festival procession, probably the Fêtes des Vignerons at 
Vevey of 1833.  Each panel measures about 20 cm high by 50 cm long, for a total length of about 15 meters.  All 
panels are numbered, except 1 and 2.  Edges are frayed, and all but 8 or 9 panels are waterstained.  Panel 1 has some 
wrinkles.    
 
A brief description of each panel: 


1. Troupe of men with fifes and drums, followed by troupe with spears, then a group of men with banner: “Ora et Labora.” 
2. Fifteen men, followed by a group of boys drawing a float with potted flowers, followed by 4 musicians. 
3. A group of women carrying garlands of flowers, followed by 2 musicians and 9 couples. 
4. Two couples with sheep, 2 men pulling a float with potted plants, 4 musicians, 4 couples bearing farm implements and produce. 
5. Four couples carrying farm implements and produce, a band of musicians, 2 women bearing a plant supported on poles resting on shoulders. 
6. Four women bearing a smoking urn, 2 carrying a plant, and 4 bearing a woman on a canopied throne, all on shouldered poles.  Followed by a 


couple carrying rake and scythe (as in panel 7). 
7. Eleven couples carrying rakes and scythes, followed by a team of horses with rider, pulling the hayrack in panel 8. 
8. Hayrack followed by 6 men with 2 pairs of cows, one of which has a collar with the date 1833, followed by a couple. 
9. Four men and 2 boys, followed by horse pulling wagon containing wooden implements and huge pot hanging at rear. 
10. Two men with drums, followed by troupe of boys carrying staffs with mounted figures, followed by 8 men. 
11. Nineteen men carrying vineyard tools, followed by 2 couples with grape pickers' baskets. 
12. Eleven couples, the men carrying two-pronged hoes. 
13. Team of horses pulling wagon with anvil and tools in bower, followed by 8 men with vineyard tools. 
14. A band of musicians, followed by 2 women, then another 2 women carrying an object between them by means of poles. 
15. Four women bearing an object with smoking urn, another 2 a plant, another 4 a woman on a canopied throne – on poles (similar to panel 6). 
16. Twelve couples. 
17. Team of horses pulling two-wheeled vineyard equipment, followed by 4 women with hoes. 
18. Team of horses pulling loaded hayrack with 2 young ladies sitting on it, followed by 7 young men carrying tools. 
19. Band of musicians, followed by 4 women carrying a fruit basket on poles, and 3 men leading a goat. 
20. Four women carrying an object with smoking urn, 2 women with basket of grapes, 6 black men carrying young Bacchus, astride a barrel. 
21. Five men with clubs, followed by 8 couples – the men bearing a staff with flowers and wearing shorts made of leaves. 
22. Four couples, as in panel 21, followed by man on a donkey, supported by 2 black men, followed by 4 men with spears. 
23. Four musicians, followed by 4 pairs of men carrying baskets of grapes, a potted grapevine, and an urn. 
24. Two men carrying a large bunch of grapes between them on a pole, 3 men with a banner, 5 couples carrying grape pickers' baskets. 
25. Seven couples as in panel 24, followed by horse pulling the cart in panel 26. 
26. Four-wheeled cart with wine barrel, followed by team of horses pulling wagon with upright wine-barrel and 4 men. 
27. Team of horses pulling a float depicting Noah's ark with grape arbor, wine-press and people, followed by 6 men. 
28. Band of about 25 musicians, followed by 18 ladies and gentlemen. 
29. Six couples, followed by horse-drawn log cabin. 
30. Pair of horses pulling wagon loaded with furniture, followed by a troupe of 16 men with battle-axes. 


 
The name of the lithographer was obtained from panel 30, the date was embedded in panel 8.  See Simon BG #1558 (length 14 m 45). 


135.  [Vevey – Bieler].  Fêtes des Vignerons, Vevey 1905.  16 estampes par E. Bieler.  Album officiel de 
la Fête des Vignerons, célébrée à Vevey les 4, 5, 7, 8, 10 & 11 Août 1905.  Vevey: Säuberlin & Pfeiffer, 1905.  
25h x 32.5w cm.  16 leaves of color illustrations.  Decorative endpapers.  Pale green cloth, gilt title on spine, stiff 
paper covers bound in.  Title is on decorated red and green paper cover.  Covers are water damaged and warped.  
Internally clean, but paper is rippled throughout.    
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The editors say that their aim was to revisit the scenes that originally inspired the Fête des Vignerons, in their natural rustic setting, while scrupulously 
respecting the official costumes of the current festival.  They felt it would be good to break, for once, with the traditional album, which was simply a 
preview of the planned procession, and they hope that people will be pleased with this innovation, since it has allowed the artist, Ernest Biéler, to create 
a genuine work of art.  Among the subjects of the illustrations are the harvest, the press, vineyard work, gardeners, hay-making, the goatherd, as well as 
other subjects that appeared in the 1833 procession (item 135), such as the chariots of Ceres and of Bacchus. 


136.  Villa Maior, [Julio Maximo de Oliveira Pimentel] Visconde de (1809-1884).  Preliminares da 
Ampelographia e Oenologia do paiz vinhateiro do Douro.  1.o fasciculo.  1865.  [2.o fasciculo.  1866].  
[3.o fasciculo.  1866].  [4.o fasciculo.  1869]. 
[bound with]: 
Relatorio acerca da Exposição Universal de Paris em 1878.  1879.  Lisboa: Imprensa Nacional, 1865-1879.  
28.5 cm.  [fasciculo 1]: 45 pages; (cover title leaf for fasciculo 2), (1), 48-97, (1) pages; (cover title leaf for 
fasciculo3), (1), 100-144 pages; (cover title leaf for fasciculo 4), (1), 145-243 pages.  [Relatorio …]: (cover title 
leaf), 42 pages.  Illustrations.  All had been bound into one volume, but the covers are gone, there is some staining 
of the first few and last few leaves from the no-longer-present pink endpapers.  Otherwise clean, except that pages 
are rippled throughout from dampness.  Would certainly benefit from a nice new binding.  Signed on title pages and 
elsewhere by our ubiquitous previous Portuguese owner, “Antonio R. Passos, agronomo.”    
 
The first instalment has a general introduction on the Douro wine-lands, followed by a treatise on the Quinta do Silho – description, vineyards, main 
grape varieties, viticulture, harvest and wine-making, soil analysis, products other than the vine (olives, almonds, etc).  The second instalment continues 
along the same general line with Quinta do Caldeira, Quinta do Vesuvio (at greater length), and other quintas in the same region – do Arnozelo, de 
Vargelas (incl. do Valle, do Meio, da Gallega), and do Sibio [=Forrester's quinta das Forneiras].  Instalment 3 “digresses,” as the author admits later, to 
additional vineyards of the Upper Douro, in the Bragança district.  While not part of the main Douro vineyards, this digression is justified “because of the 
help these regions provided in the years of scarcity to the commerce in wine, aside from the interest they inspire for their productive capabilities, which 
sooner or later will contribute to the public wealth.” [page 145].  The 4th instalment covers the Alto Douro from the Valleira “cachão” to the Pinhão 
river, “the principal subject of my inquiries.”  Among the quintas included are dos Aciprestes, de Roriz, da Roeda, and do Noval.  Simon, BV 116a, has 
only the first 2 or 3 instalments. 
 
The report on the participation of Portuguese wines at the Paris Exposition of 1878, tells us that 2,131 exhibitors from Portugal and the Portuguese 
colonies won 750 awards, of which 9 were “diplomas of honor” (the most prestigious of the awards), 43 gold medals, 112 silver, 260 bronze, and 326 
honorable mention.  All award winners are listed by name and home city, together with the category.  It is not clear to me which categories represented 
wines, but I assume at least #75 was one, since among the exhibitors were Antonio Batalha Reis (gold), Companhia geral do Alto Douro (gold), Cossart 
Gordon of Funchal (gold), Crofft of Villa Nova de Gaia (honorable mention), Região vinhateira da Madeira (diploma of honor), etc. – and more.  
Category 43 and others were probably also wine categories.  In any case, the awards were numerous.  IVP # 3219. 


137.  Villa Maior, [Julio Maximo de Oliveira Pimentel] Visconde de (1809-1884).  Manual de Viticultura 
Practica.  Coimbra: Imprensa da Universidade, 1875.  19 cm.  552 pages.  Illustrations.  Errata page 548.  Blue paper.  
Covers mauled, soiled, and detached.  Spine gone, binding loose.  Internally, some pages have a few brown spots, 
and there is creasing of some sections around spine area.  Overall quite clean, and a prime candidate for binding.    
 
A detailed and extensive manual for grape growers in Portugal.  It begins with a chapter on general considerations regarding factors that affect vines.  
This is followed by concepts of the organography and physiology of vitis vinifera, before going on to detailed methods of grape cultivation, with notes on 
practices not only in the Douro, but in France, and even ancient times.  The author also touches on renewal systems, such as layering, and has a chapter 
on diseases of the vine.  Notes at the end include extensive annotated lists of Portuguese grape varieties – white [pages 432-465], red [466-512], and 
other, such as rosé [513-515].  Simon BV, page 84.  IVP #3216. 


138.  Vizetelly, Henry (1820-1894).  The Wines of the World Characterized & Classed: with some 
particulars respecting the beers of Europe.  By Henry Vizetelly, Chevalier of the Order of Franz 
Josef; wine juror for Great Britain at the Vienna Exhibition of 1873.  London: Ward, Lock, & Tyler, Warwick 
House, 1875.  Printed by Jas. Wade, London.  18 cm.  (15), 10-202 pages.  Vignette illustrations.  All edges red.  
Blue cloth, gilt title on spine.  Binding is modern, but has no value, since it's in rather poor condition from water 
damage.  Internally clean, but some discoloration from edge bleeding.  Damp-rippling.    
 
Prefatory note, dated at Paris, May 1875: “The following pages comprise a revised and amplified version of two Reports drawn up at the request of Her 
Majesty's Commissioners for the Vienna Universal Exhibition of 1873, and the republication of which in a more popular form has been frequently 
suggested.”  And it certainly is an amazing collection of information and opinions on the wines of the world, as sampled at that exhibition – or in some 
cases as not sampled, because not exhibited for one reason or another.  This exhibition saw a record number of wine samples from all the wine-producing 
districts of the world.  The big-name Champagne houses did not participate.  However, there were wines of “the very first character, it being well 
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known that some of the finest wine is produced by Rheims and Epernay firms of whose existence even the ordinary connoisseur is ignorant …” [32].  
Switzerland sent only a few samples to Vienna, “and these unfortunately not her best.” [60].  The wines of Austria, Hungary and Transylvania were 
apparently well represented.  Regarding the wines of the Douro: “I anticipated, thoughtlessly enough, when assisting at the tasting of the wines of 
Portugal, that merely its natural wines would have been submitted to the jury, and that we should find the highly alcoholised fluid consumed in England 
under the name of Port unrepresented at Vienna.  I was, however, speedily undeceived …” [104].  You can imagine the rest.  Later he singles out for 
praise Port wines from the Feuerheerd vineyards that had been exhibited at Albert Hall the previous year.  The wines were free from added alcohol and 
some showed as much as “27o of proof spirit, proving the utter absurdity of dosing Port wine with alcohol.” [109].  The chapter on the wines of the US, 
“a land which is destined to become, like Australia, one of the great wine-producing regions of the world.” [157-163].  The jury noted a marked 
difference between wines vintaged in California, with its European vines, and those from other states, growing indigenous varieties.  Of the California 
growths – “Angelico, Aliso, Porto, &c., the best were those of Messrs. Eberhard and Lachmann, to whom … a medal for progress was awarded.  This 
firm displayed some capital Riesling wine …”  Other American firms awarded medals for progress were M. Werk and Sons of Cincinnati, Pleasant 
Valley Wine Company of Hammondsport, NY, and Buena Vista Vinicultural Society. Three medals for merit went to the New York firms of Ellis and 
Curtis, and G. Groezinger, Ruyter, and to Poeschel and Scherer of Hermann, MO.  Among the wines exhibited were Catawba wines (fuller than Rhine 
wines) and Concords (obnoxious foxy flavour, too prominent for European tastes – to a lesser extent in Ive's Seedling, Hartford Prolific and Isabella).  
“The finest American red wines were … Norton's Virginia, and the Cynthiana.  The former … only needing finesse to equal a first-rate Burgundy … [etc] 
… Of white growths … the Delaware … proved the most delicate, resembling a Rhine wine in character, and possessing a fragrant bouquet … 
[Sparkling Catawba has] too much of that musky perfume … Apart from the scent, [it] may be best compared [with] perhaps effervescent Vouvray, while 
unquestionably the American sparkling wine most appreciated by the jury was the Californian Sonoma, which proved to be … not unlike a middle-class 
Aï champagne.”  And there's more on American wines.  This book provides a wealth of facts in an entertaining way. 


139.  Vizetelly, Henry (1820-1894).  Facts About Sherry, gleaned in the vineyards and bodegas of the 
Jerez, Seville, Moguer, & Montilla districts during the autumn of 1875.  By Henry Vizetelly, wine 
juror for Great Britain at the Vienna Exhibition; author of “The Wines of the World Characterized 
and Classed.”  With numerous illustrations from original photographs and sketches.  London: Ward, 
Lock, & Tyler, Warwick House, 1876.  Printed by Jas. Wade, London.  18 cm.  108 pages + 16 plate illustrations and 
others in text (indexed).  All edges red.  Blue cloth, gilt title on spine.  Binding is uniform with that of item 139, 
including all the faults described, except that there's no discoloration from edge bleeding.    
 
A well-documented, well-illustrated, well-written account of a wine trip through the sherry country, as seen through the eyes of a wine-savvy journalist.  
And did you notice his fascination with Longfellow's “Catawba Wine?”  Not only did he quote it twice in his “Wines of the World,” but he does it again 
in this book, on page 12 (“so dulcet, delicious and dreamy”), not apropos of a wine, but of a ship passage.  I can't say I blame him, because I think it's the 
catchiest wine poem ever written, in English or any other language I've ever been entertained in.  Regarding the sulphuring of wine: “Occasionally 
common Jerez wines are sulphured, just as all the sweeter Sauternes are – in the latter case to check the fermentation and prevent all the sugar turning 
into alcohol.  This question of sulphuring wines was fully  discussed by the scientific members of the wine jury at the Vienna Exhibition with reference to 
some magnificent ‘Auslesen’ … The jury agreed with the opinion expressed by chemists of repute that no harm can result … provided the sulphuric acid 
is afterwards got rid of … It would appear, therefore, … that the outcry raised against sherry was an utterly baseless one.” [pages 61-62].  One more 
quote to ponder: “Advocates of women's rights will regret to hear that the labours of the softer sex are altogether dispensed with in the vineyards of the 
South of Spain.” [16] 


140.  Vizetelly, Henry (1820-1894).  A History of Champagne, with notes on the other sparkling wines 
of France.  By Henry Vizetelly, Chevalier of the Order of Franz-Josef, author of ‘The Wines of the 
World Characterised and Classed,’ ‘Facts About Port and Madeira,’ ‘Facts About Champagne and 
Other Sparkling Wines,’ ‘Facts About Sherry,’ etc.  Illustrated with 350 engravings.  London / New York: 
Vizetelly & Co. / Scribner & Welford, 1882.  Printed by Robson and Sons, London.  28 cm.  xii, 263, (4), (7 
advertising) pages + 6 plate illustrations at frontispiece, and pages 31, 148, 168, 205, 245, and one foldout color 
map at page 117.  Illustrations.  Title page in red & black.  All edges gilt.  Green cloth, gilt titles on spine and cover, 
gilt border and vignette illustrations on cover.  “Scribner & Co.” at bottom of spine.  Spine waterstained and torn at 
bottom.  Some fraying at bottom of covers and some edge staining, but gilt title and illustrations on cover are intact.  
Internally fairly clean, with occasional brown spots and some gutter browning.  Binding quite loose throughout.  To 
sum it up, it's all there, but it's not at all a desirable copy    
 
A rather thorough, profusely illustrated book on the Champagne wine country – its history and its current viticultural and wine-making practices.  
Here's what Vizetelly himself says about it in the first, less than felicitous, sentence of his preface (dated at St. Leonards-on-Sea, February 1882): “The 
present is the first instance in which the history of any wine has been traced with the same degree of minuteness as the history of the still and sparkling 
wines of the Champagne has been traced in the following pages.”  He tells us that he visited Champagne frequently in the past ten years and that his 
position as wine juror at the Vienna and Paris Exhibition opened up many sources of information which he turned to good use for this book.  “It should 
be stated that portions of the volume, relating to the vintaging and manufacture of sparkling wines generally, have been previously published under the 
title of Facts about Champagne and other Sparkling Wines, but they have been subjected to considerable extension and revision …”  For additional 
information on Vizetelly's wine opuses, see Gabler, pages 291-295.  This book was reprinted by the Scolar Press, 1980. 







                                                                                       Wine & Gastronomy Catalogue T-Z                                                                                            43           
 


 


 
Born in London, Henry Vizetelly was the son and grandson of printers.  The “Vizzetelli” family had migrated from Italy at the end of the 17th century.  
Henry's wood engravings contributed to the success of “Parr's Life Pills,” from the profits of which Herbert Ingram started the Illustrated London News, for 
which Vizetelly's firm executed a number of engravings.  In 1843 Henry, together with his older brother James (1817-1897) and Andrew Spottiswoode, 
started the rival Pictorial Times, which counted Thackeray as a staff member.  Vizetelly's “best work as a wood-engraver was done about 1850 … for an 
edition of Longfellow's Evangeline.”  In 1855, he started The Illustrated Times, with Gustave Doré as one of the artists, but he sold his share in it to Ingram 
in 1859, and in 1865 went back to work for Ingram as Paris correspondent of the Illustrated London News, where he mainly spent the next seven years, 
including the time of the siege of Paris, about which he later wrote a book.  It was in Paris that he he became an authority on wine and in 1873 he served 
as a wine juror at the Vienna exhibition.  Vizetelly gave up his position with the Illustrated London News and became a London publisher, specializing in 
translations of French and Russian authors.  Publishing Zola in unexpurgated form led to his indictment in 1888 on obscenity charges.  The jury refusing 
to listen to a recital of 21 passages selected by the prosecution, Vizetelly pleaded guilty, on advice of counsel, and was fined £100.  Vizetelly issued 
pendente lite a selection of “extracts principally from English Classics, showing that the legal suppression of M. Zola's novels would logically involve the 
bowdlerising of the greatest Works in English Literature (London … twelve copies printed …”  He then proceeded to reissue Zola's works, expurgated 
by his son Ernest.  He was again charged with publishing obscene libels and in 1889 was sent to prison for three months, to the detriment of his health, 
though he continued to publish. [Source: Dictionary of National Biography]. 


141.  Von Zobeltitz, Hanns.  Der Wein.  Mit 10 Kunstbeilagen und 152 Abbildungen.  Bielefeld und Leipzig: 
Verlag von Velhagen & Klasing, 1901.  Printed by Fischer & Wittig, Leipzig.  25.5 cm.  (4), 126, (2) pages + 10 
plates, of which 2 in color, mostly art reproductions.  Maps, illustrations and photos.  Wine label reproductions.  
Short bibliography page (128).  Title page in red & black.  Inscribed on half-title [translation]: “as a happy souvenir 
to a wine connoisseur on his 46th birthday, 17.1.26” by an illegible inscriber.  Top edge gilt.  Flexible maroon and 
off-white cloth, gilt title and decorations.  Some soiling.    
 
Number 1 in the series “Collection of Illustrated Monographs.”  Following some historical background, the author describes the wines of the world, 
beginning with Germany [pages 18-56], Austria-Hungary [57-64], Switzerland [65-66], France – Bordeaux, Burgundy [67-84], and on to port and sherry, 
Italian and Greek wines, and finally Champagne and Sekt [94-115], followed by a few pages on the service of wine and a series of menus of great dinners.  
About the wines of America, this is all he has to say: “The North Americans praise their own production to the skies [“to the tallest poplar trees”] and in 
spite of their temperance dabbling obtain huge amounts of European grape juice.  I liked the taste of only a few of the California wines I have had the 
privilege of becoming acquainted with, one bordeaux-like red wine, and above all a fiery, apparently heavily alcoholized sweet wine from Los Angeles.” 


142.  Wagner, Philip M[arshall] (1904-1996).  American Wines and How to Make Them.  New York: Alfred A. 
Knopf, 1933.  Printed by the Plimpton Press, Norwood, MA.  19.5 cm.  (13), 295, xix index, (2) colophon pages + 
foldout “synopsis of wine-making” at front.  Bibliography pages 291-295.  Inscribed on first blank endpaper: 
“Eberhard S. Buehler.  Thirty-two years late!  Philip Wagner.  27 Aug 1965.”  Green cloth, paper labels on cover 
and spine.  Extremely poor condition.  Covers water damaged and warped, labels gone, internally stained, mostly in 
gutter.  Printing itself is clean enough to make reading not too great a chore.    
 
First edition.  In his easygoing, easy-reading style, Wagner devotes the first hundred pages to a historical background on wine, especially in the US, 
devoting a full chapter to California.  Then he goes on to his main topic, which is wine-making.  He adds a brief appendix on grape districts of the US.  
Viticulture as such, he says, is well represented in the existing literature – Hedrick, Munson, Husmann.  “My purpose in writing this book is to lay 
before the domestic winemaker the elements of the art.  The book is in no sense original.  I have … spurned the allurements of novelty.  Originality in 
wine-making, save by a Pasteur, is always suspect …” [preface].  Parts of chapters 2 and 3 had appeared originally in Mencken's American Mercury.  It was 
no doubt his years with Mencken on the Baltimore Evening Sun, and later as editor of that venerable newspaper himself, that perfected his writing skills.  
For more information on Wagner and his books, see Gabler pages 295-96. 
 
The occasion of the inscription was a very pleasant visit with Mr. Wagner at his place in Towson, MD.  I remember sitting on the porch and talking 
mostly about wine books, and about his wine, the white variety of which was on tap at that time – like beer – at Haussner's restaurant in Baltimore, 
where we tried it with dinner that night.  It was pétillant, almost a sparkling wine, and it was delicious. 


143.  Wagner, Philip M[arshall] (1904-1996).  American Wines and How to Make Them.  Second edition 
revised, with two additional chapters.  New York: Alfred A. Knopf, 1936.  Printed by the Plimpton Press, 
Norwood, MA.  19.5 cm.  (13), 367, xvi index, (2) colophon pages + foldout “synopsis of wine-making” at end.  
Bibliography pages 363-367.  Ownership signature on front pastedown.  Green cloth, paper labels on cover and 
spine.  Spine faded.    
 
First printing of the second edition.  From the preface, dated at Riderwood, Maryland, May 9, 1934: “This edition differs from its predecessor principally 
in possessing two more chapters, one on sparkling wines and another on sweet wines … written in response to … demand … … Another word: 
Because this book was written before the repeal of the Eighteenth Amendment, it naturally contains many references, mostly slighting, to Prohibition … 
… they do not interfere with the text, and already they begin to have a certain historical interest.  With time they should gain considerably in piquancy.” 
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144.  Wagner, Philip M[arshall] (1904-1996).  A Wine-Grower's Guide.  Containing chapters on the past 
and future of wine-growing in America, the management of a vineyard, and the choice of suitable 
wine-grape varieties.  New York: Alfred A. Knopf, 1945.  Printed by the Plimpton Press, Norwood, MA.  22 cm.  
(2), x, 230, xi index, (1) colophon pages + 2 foldout grape maps and 7 glossy photo plates.  Illustrations.  
Bibliography pages 228-230.  Decorative border on title page.  Ownership signature on endpaper: “Darwin Charles 
Brown.”  Pale tan cloth, titles in green and red.  Front cover shows some soiling.  Chipped and worn dustjacket.  
Internally clean.    
 
First edition.  An excellent review of the history of grape-growing in the US, and its current status, both in California and the East.  There are grape-
growing maps for California, and for all of the US, and annotated lists of suitable varieties, including French hybrids, for various locations.  As usual, 
Wagner shows his way with words.  Foreign grape varieties are called immigrant varieties, diseases or maladies of the vine are called ailments.  
Throughout, Wagner offers good practical advice and instruction for would-be grape farmers.  In discussing the work of Munson, he makes an 
interesting statement (in a footnote): “Munson's career is a striking illustration of both the strength and the weakness of private as opposed to institutional 
research.  No institution could have approached this work with the enthusiasm and imagination that he displayed.  Yet already many of his innovations 
are lost to posterity, and his irreplaceable varietal vineyards are long since abandoned and forgotten.” [page 35].  In the California chapter, he says that 
“the possibilities of California are still only partly explored.  The small grower who studies the varietal question carefully … [and has] an impulse to 
experiment, can … provide for himself, or for the market, wines which fall into none of the easy present categories but are peculiarly his own.” [57-58].  
Much, of course, has happened along that line since 1945, but there's probably room for more. 
 
From Wagner's obituary notice in Contemporary Authors, vol. 102: “Born February 18, 1904, in New Haven CT; died of emphysema and heart failure, 
December 29, 1996, in Riderwood, MD.  Newspaper editor and winemaker.  Wagner had large shoes to fill when he took over as editorial page editor 
at the Baltimore Evening Sun in 1938, succeeding the legendary H.L. Mencken.  Wagner attributed his success in journalism to his hobby, winemaking, 
which relaxed him.  He grew up in Ann Arbor, Michigan, where his father taught at the University of Michigan, and graduated from there in 1925.  
After graduation, he freelanced for The New Republic, Harper's and the Atlantic while working in the publicity department at General Electric.  He was 
hired by the Baltimore Evening Sun in 1930 as an editorial writer, served as London correspondent for a few years and took over the editorial page in 1938 
when Mencken left the post … Wagner balanced his time between journalism and winemaking, selling his vineyard only in 1980.”  In 1940 Wagner 
married Jocelyn McDonough, his vineyard companion.  His first marriage had been to Helen Crocker in 1925.  


145.  Ward, Artemas (1848-1925) (compiler).  The Grocer's Handbook and Directory for 1883.  
Compiled by Artemas Ward, editor of “The Philadelphia Grocer.”  Price -  - $2.00.  Philadelphia: 
Philadelphia Grocer Publishing Co, (1882).  21 cm.  Title leaf, 9-305 pages + frontispiece and 6 other color plates.  
Eight additional color plates are included in the pagination, as are four b&w plates.  Text illustrations.  Pebbled 
brown cloth, corners scuffed, extremities of spine chipped, binding loose.    
 
A dictionary of food and beverages, including long articles on coffee and tea, and a three-page entry for wine.  Apparently the first edition and a rather 
scarce item.  Noling (page 432) and Bitting (page 484) have only the 1886 edition which Bitting identifies as a reprint of the first edition. 
 
Born in New York City, Ward was the great-grandson of a general of the American army in the revolutionary war.  In 1874 he moved to Philadelphia, 
where he founded the Philadelphia Grocer, of which he was owner, editor and publisher.  This won him wide recognition in the grocery trade, and he 
became general manager in 1885 of Enoch Morgan Sons, makers of “Sapolio,” which became a household word and brought him wealth and fame.  
Among his many enterprises were the furnishing of slot machines and newstands for the New York City transit system, ownership of the King Motor Car 
Company of Detroit, a 3000-acre dairy farm in Orange County, NY and a thousand-acre apple orchard in Virginia.  Deeply interested in American 
history, he published The Life of Artemas Ward, the First Commander-in-Chief of the American Revolution (1921).  His Encyclopedia of Foods was published in 
1923.  He left an estate of several million dollars to Harvard University. [The National Cyclopaedia of American Biography, vol. 20, 1929]. 


146.  Wasserman, Sheldon (1940-1992).  The Wines of Italy.  A consumer's guide.  New York: Stein and Day / 
Publishers, (1976).  24 cm.  227 pages.  Maps.  Mauve boards, light green cloth back, gilt lettering.  Illustrated, 
lightly worn dustjacket.    
 
First published in 1976.  On dustjacket: “7/76.”   As recently as 1976, Italian wines were relatively unknown in the US and thus this remark: “We don't 
say ‘a great Italian opera,’ so let's not say ‘a great Italian wine,’ but simply a great wine, without qualifier.”  Interesting typo: Rülander for Ruländer, 
throughout; interesting dedication: “Mogliettina Mia.”  He explains in the acknowledgements: “And last, but not least (except for the aspect of size), I'd 
like to thank my little wife … she has added her touch to the book, which I think has added a lot.” 
 
Born December 17, 1940, in Boston, Wasserman married Pauline MacKenzie (a writer) in 1963.  He spent the earlier part of his career as a computer 
systems analyst.  This book was followed by a number of wine books written with his wife, including: The Wines of the Côtes du Rhône (1977), White Wines 
of the World (1978), Guide to Fortified WInes (1983), Sparkling Wine (1984), Italy's Noble Red Wines (1985).  Wasserman died March 24, 1992, in Lyons, NJ. 
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147.  Wassermann, Adeline.  The Schenley Library Bibliography.  1946.  Compiled by Adeline 
Wassermann, Librarian, and Staff Members.  New York: Schenley Distillers Corporation, 1946.  22 cm.  (7), 98 
pages.  Stapled pamphlet, with stiff, decorated dark green covers.  Covers water-damaged.  Internally rippled, but 
clean enough for reference.    
 
A briefly annotated list of the Schenley library.  About a third of the entries are on alcoholic beverages and related subjects. 


148.  Waugh, Evelyn [Arthur St. John] (1903-1966).  Wine in Peace and War.  With decorations by Rex 
Whistler.  London: Saccone & Speed, n.d.  Printed by Welbecson Press, London.  22.5 cm.  77, (1) pages.  The first 
page of each of two chapters is decoratively illustrated in color by Whistler.  Paper-covered boards have title 
repeated on front and back cover, decorated by Whistler.  Covers warped from water damage, and waterstaining on 
spine and edges.  Endpapers are stuck to covers.  Internally clean, but one leaf (“Part 1” title) has some holes, not 
affecting text, and binding is coming apart.  Actually in rather poor condition.    
 
Part 1 presents the story of Saccone & Speed, from the time when they were two rival companies, both in the business of supplying the needs of His 
Majesty's naval vessels.  “On one occasion … Mr. Saccone's man was on board a man-of-war arranging his business when Mr. Speed's man was observed 
coming aboard.  Mr. Saccone's man persuaded the seaman swabbing the deck to turn his hose on the rival vintner.”  [page 23].  They eventually made 
peace and formed a union in 1908, and by 1914 enjoyed a virtual monopoly as suppliers of wines and spirits to the Royal Navy.  During the postwar 
scarcity, they continued to sell to their old customers at the old prices.  Some women drew their absent husband's allowance “and carried it straight to 
the auctioneers.  [One] asked her wine merchant to perform this task for her and ‘send her a cheque for the difference’.” [32].  In part 2, which is about 
wine, there are some strong hints of snobbism.  A Bordeaux wine waiter with a dislike for wine turns out to have an exceptional nose and is able to 
identify everything that he has ever sniffed, by château and year.  “He was like a sanitary inspector smelling drains.  This eminent wretch should be a 
warning to us and a consolation when we have been humiliated … in some test of discernment.” [39].  Or, how about this, occasioned by a visit with the 
people of the Guiana bush country, who had treated him to Kassiri: “The simple truth is that most savages are very heavy drinkers.  The liquor which the 
trader brings is a far healthier product than their own.” [43-44].  Spirits, in general, he regards as medicinal.  “[Gin] should be liberally quaffed at all 
official gatherings where the guests are obliged to be cordial to people they never wish to see again … Whisky is said to have been introduced into 
England by … Scottish doctors … [who] invested their money in distillery shares.  They prescribed it as an alternative to wine … [Rum] is a sadly 
neglected drink.  Its tonic properties are unequalled … The apotheosis of medicinal drinking is the cocktail …” [46-47].  Waugh runs through the wine 
country – Champagne, Bordeaux, Burgundy, Sherry, Port, to the last of which he devotes the most space [61-68].  As for German wines, he wonders if 
we'll ever drink good hock again.  The Rheingau and Moselle had “at the time of writing fallen under French rule, and rumour, too well supported to be 
dismissed, has it that the occupying power intends to exterminate a hated rival.  If this proves true it will be an insupportable loss to the wine-lover for 
the greatest German wines were among the greatest in the world.” [68].  Of other wines of the world, his advice is: “When travelling drink the wine of 
the country.  At home, in the United States or England, stick to the classics.” [71].  As to books on wine, his favorite appears to be The Complete Wine 
Book, by Schoonmaker and Marvel, which he mentions twice. [55, 73]. 
 
On a visit to Saccone & Speed in 1969, one of the staff there guessed that the date of this book was 1949-50, and that about 2500 copies were printed.  I 
have also seen the date listed as 1947, which seems more likely than 1949, in view of the statement on the German vineyards quoted above.  The 
Dictionary of National Biography has a good bio-bibliographical summary.  It contains, understandably, no mention of this particular work. 


149.  White, Edward Skeate.  The Maltster's Guide; being a history of the art of malting from the 
earliest ages.  Also, a description of the various systems of malting, &c. &c., the construction of 
malthouses, and an abstract of the whole of the malt laws.  London: W.R. Loftus, 1860.  17.5 cm.  iv, (1), 
10-236, (2) pages.  Illustrations.  Brown embossed cloth, gilt title on cover.  Covers water-damaged, soiled and 
warped.  Internally clean, with rippling throughout.    
 
A detailed historical treatise on this important aspect of the brewer's art. 


150.  Whitfield, W.C. (compiler).  Here's How.  Mixed Drinks.  Decorated by Tad Shell.  Asheville, NC: 
Three Mountaineers, Inc., (1941).  24 cm.  (3), 6-76, (1) pages.  Illustrations.  Stapled, hole-punched paper, between 
6-mm-thick plywood boards with scalloped edges and punched holes.  Front board has painted illustration and 
hinges for opening.  The leather thong that tied the boards together is gone.  Black waterstains around hinges of 
front board, and waterstaining also on front and back paper covers, and some more at top edge of remaining pages, 
which are rippled as well.  Poor wretched book would probably feel more at home with the firewater behind a bar.    
 
©1941.  Some cocktail recipes are included in this collection of mixed drinks, although the publishers say they had “previously devoted a whole book to 
this rich subject (see ‘Just Cocktails,’ published in October, 1939).  In this book we covered the whole field of this most American of all drinks 
thoroughly and completely.  (Over 350 were listed.)” [page 51]. 
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151.  Wickson, Edward J[ames] (1848-1923).  The California Fruits and How to Grow Them.  A manual of 
methods which have yielded greatest success; with lists of varieties best adapted to the different 
districts of the state.  First Edition.  San Francisco: Dewey & Co., proprietors Pacific Rural Press, 1889.  22.5 cm.  
575, (17 advertising) pages + frontispiece color plate of Washington Navel orange, and 13 b&w photo plates.  
Illustrations.  Bookplate on front pastedown of Library Company of Philadelphia, dated 5.14.90.  The library's 
embossed stamp appears on title page and elsewhere.  Decorated endpapers.  Dark green cloth, gilt title on spine.  
Covers waterstained and bowed.  Internal rippling, hinges cracking, and waterstaining mostly at right central 
margin.  I guess I'd have to call it a poor copy, but it is a first edition and it will do as a reference copy.                      
 
This book was written to fill a California need: “The excellent works of eastern and foreign authors are of but indirect value because our soils and 
climates render their advice and suggestions for practice in many respects inapplicable, and the varieties of fruit which they commend are often ill suited 
to our conditions.” [preface].  Wickson devotes a whole section of the book to the grape [pages 356-394].  He provides some historical background, 
followed by advice and information on propagation, grafting, planting, pruning, training, vine diseases, and a chapter on grape varieties.  He says that 
indigenous Eastern varieties and hybrids have been introduced in California, but that “their growth for table fruit is almost of insignificant proportions, 
and does not constitute even a respectable fraction of one per cent of our grape area.  The popular taste decidedly prefers the vinifera varieties.” [392].  
See Amerine #3639-41 for this and later editions.  Editions I have seen listed are the 2nd of 1891, 3rd 1900, 4th 1908, 5th 1910, 6th 1912, 7th 1914, 
8th 1919, 10th 1926. 
 
Wickson was born in Rochester, NY, graduated from Hamilton College in 1869 and worked for a Utica newspaper before moving to San Francisco's 
Pacific Rural Press.  He was a founder of of the California State Horticultural Society (1879), at which time he also became associated with the University 
of California, where in 1905 he was appointed dean of the College of Agriculture and professor of horticulture.  He did not see eye to eye with the 
university's more aggressive vision of agricultural research and in 1912 was eased out as director, and “he retired to the professorship of horticulture with 
a serenity fortified by the widespread prestige which he enjoyed with rural Californians.  His book … was the law and the gospel of the little fruitgrower 
as well as the large one … Others of his farm books were much used …” [Dictionary of American Biography, vol. 20, 1936]. 


152.  Wiley, Harvey W[ashington] (1844-1930).  Beverages and Their Adulteration.  Origin, composition, 
manufacture, natural artificial, fermented, distilled, alkaloidal and fruit juices.  By Harvey W. 
Wiley, M.D., author of “Foods and their Adulteration.”  With 42 illustrations.  Philadelphia: P. Blakiston's 
Son & Co., (1919).  The Maple Press, York, PA.  24 cm.  (2), v-xv, 421 pages + 2 plates of tea leaves.  Maps, photos 
and other illustrations.  Brown cloth, gilt title on spine.  Extensively water-damaged and waterstained throughout, 
with covers badly warped and internal rippling.  Very poor, at best a reference copy.    
 
An extensive treatise on the beverages of the world, both non-alcoholic (waters, mineral waters, soft drinks, fruit juices, coffee, tea, cocoa and 
chocolate) and alcoholic (wine, beer, whiskey, brandy, rum, gin, cordials and liqueurs, alcoholic remedies), and finally beverages containing cocaine.  A 
long chapter on wine covers American, French and other European wines [pages 180-260].  For Bordeaux, there is an annotated list of all the châteaux of 
the 1855 classification.  Even cocktails and mixed drinks are given a few pages [390-395].  Also of interest is the timing of the book's publication – on the 
eve of Prohibition. 
 
Wiley's studies were interrupted by his participation in the Civil War, and he ultimately earned his MD at Indiana Medical College in 1871.  He was 
Purdue University's first professor of chemistry from 1874 to 1883, when he was appointed chief chemist in the US Department of Agriculture, working 
mainly on analysis of foods.  However, his main interest was in improving purity and reducing food adulterations, and despite many obstacles his efforts 
led to the Pure Food and Drug Act of 1906.  Because of conflicts over its enforcement, Wiley resigned in 1912, hoping to continue his pure food crusade 
as a private citizen.  “Moreover, he needed more income because in February 1911, at age sixty-six, he had married Anna Campbell Kelton, thirty-three, 
and the next year the first of their two sons would be born.  In 1912, at twice his government salary, Wiley became director of the Bureau of Foods, 
Sanitation, and Health for William Randolph Hearst's magazine Good Housekeeping, a position he retained until the year of his death.” [American National 
Biography, 1999, and Chambers Biographical Dictionary, 1997].  Wiley wrote a number of books on foods and beverages (1895-1930), including American 
Wines at the Paris Exposition of 1900 (1903). 


153.  (Wine and Food).  Wine and Food.  A Gastronomical Quarterly, edited by André L. Simon.  
Numbers 1 to 118, Spring 1934 to Summer 1963, missing four numbers – 82 & 83 (Summer & Autumn 
1954) and 91 & 92 (Autumn & Winter 1956).  Published for the Wine and Food Society by Simpkin 
Marshall, 1934. [Published for the Wine and Food Society by The Field Press (1930) Ltd., 1935-1941].  
[Published by the Wine and Food Society, 1942 to #115 Autumn 1962].  [Published in conjunction 
with the Wine and Food Society by Wine & Food Publications (Condé Nast), #117 & 118, Spring & 
Summer 1963].  London: 1934-1963.  Printed at the Curwen Press.  22.5 (to 1941) and 21.5 cm.  [1934-1937]: 
79-102 pages + 14-22 pages of ads each issue; [1938-1963]: 210-456 pages each year + a number of ad pages each 
issue.  The fattest year was 1938, the leanest 1941.  Number 28 has viii pages of index to articles by author (#1-28) 
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and number 80 has xv pages of index for #1-80.  Number 100 has iv pages of index for #81-100.  Illustrations.  
Condition varies from very poor to acceptable.  In general the contents are clean, although there is damp rippling 
throughout, from minor to major.  The first 12 issues all have water-damaged covers, with chips and tears, with 
#12 showing internal damage as well.  Some of the earlier issues also have gutter staining.  Number 25 is very very 
poor, #26 poor, and #27 not quite as bad.  Some issues are quite clean and show only minor rippling (e.g. 1937 & 
1938).  In general, the covers and some advertising pages bore the brunt of the damage, so that one good option 
might be to do a binding without the covers.  In any case, all issues are complete and the text is mostly clean.  More 
detailed information can be provided for specific numbers, but they are for sale as a complete set only.    
 
This ground-breaking wine quarterly was a labor of love on the part of André Simon.  Although both he and A.J.A. Symons jointly founded the Wine 
and Food Society, Simon organized the dinners and was editor of this, its quarterly magazine, through most of its – and much of his – life.  A.J.A. 
Symons' obituary, written by Simon, appeared in the Autumn 1941 issue (#31), and more tributes to “Ayjay” followed in issues 32 and 35.  In the first 
issue, Simon said that the first object of the society was to raise the standard of cooking in the country, a subject that was close to his heart from the time 
he arrived in England from France quite a few years earlier.  An equally important goal of the society was to raise the level of awareness and appreciation 
of wine, which was accomplished partly through the publication of more books on wine – Simon on Port, Gwynn on Burgundy, Rudd on Hocks & 
Moselles, Berry's In Search of Wine, and many more.  Almost every issue of Wine & Food saw a review of a book or two on wine as well as food.  Simon 
carried his campaign to the US and in the Autumn 1935 number, the listing of Wine & Food Society chapters included New York, San Francisco and Los 
Angeles.  Itineraries of Simon's trips to the US over the years were recorded in Wine and Food.  About his whirlwind tour of the US in 1946, Simon 
reports that he was “none the worse for those five weeks during which my American friends had done their best to kill me with kindness.” [#51].  The 
progress of the Society in other parts of the world as well can be traced in the reports of the activities of the various branches.  By dint of perseverance, 
Simon was able to keep the flame of gastronomy alive even during the war years.  In some of the early war years there is a note, almost of envy, of the 
Americans who were still enjoying the good life until Pearl Harbor finally ended it.  The last issue of 1941 (#32) had a review of the Complete Wine Book 
by Schoonmaker and Marvel.  In 1940, Grossman had published his Guide to Wines, Spirits …, reviewed in the Winter 1940 issue, together with 
Healy's Stay Me With Flagons, the plates of which were destroyed in a bombing raid, and which was the last of English wine books until after the war.  
In 1942, Tom Marvel wrote a letter in defense of vitis labrusca (#35).  Lt. Amerine wrote a letter from Algiers in 1944, taking advantage of his stopover 
to report on the vineyards [#41]. 
 
In addition to the many, many reviews of wine books in these pages, not to mention contributions by writers well known to collectors, there is also a 
useful checklist of “English and American Books on Wine, Wine Glasses and Vessels” [#41, 1944, pages 52-68].  Obituaries of writers on wine include 
Frank Gray Griswold [#14-1937] by Simon, Edward Bunyard [#24-1939] by Healy, Maurice Healy [#38-1943] by Simon, and Crosby Gaige [#62-
1949].  Also reprinted in the quarterly are a few previously published writings, such as Belloc's An Heroic Poem in Praise of Wine [#8-1935], and 
Longfellow's Catawba Wine [#36-1942].  All aspects of wine and food, in fact, are well represented through reports on dinner menus, interesting foods, 
wine areas off the beaten trail.  A few articles that caught my eye: report on a Moselle tasting [#2-1934], ten articles on the sausage in one issue [#32-
1941], account of a visit, shortly after World War One, to a Warsaw restaurant that had California wine from the Spanish Mission period, some 150 
years old [#61-1949].  Among articles in issues not covered by the indexes [#101-118], there are two more by Warner Allen, and three by Roy Brady, 
one on “Old Madeira,” another a review of the Tadich Grill in San Francisco. 
 
In 1963, because of financial constraints, Wine and Food was turned over to Condé Nast Publications.  The same format, with added illustrations, was 
retained for the first two issues of 1963, and a new one adopted with issue #119.  After another change to a new larger format with issue 135, in mid-
1967, it continued publication through issue number 149 (July 1970), shortly before Simon's death.  The old order, with its gracious wine dinners had 
primed the wine sluices for the new order, with its more aggressive, market-oriented and ever more high-tech wine and food experiences. 


154.  [Wine List].  Bremer Ratskeller.  (Bremen): (1959).  31.5 cm.  (24) pages.  Each page has a decorative 
border (grape motif) and is headed by an illustration of a vineyard area of the wines listed on that page.  Printed on 
thick paper.  Illustrated paper covers.  Covers soiled, some waterstaining on last page and back cover.                      
 
Only German wines are served at this ultimate wine bar.  The first two pages have a German wine map and a general summary of the wine list and the 
wine regions represented.  The list is in two sections, the first listing more common wines, the second listing old and more recent wine treasures.  The 
first section lists 55 Rhine wines, 5 Franconian, 5 Württemberg and Baden, 53 Mosel, 6 red wines, 20 sparkling.  The earliest vintage listed in the second 
section (“Treasure Chamber”) is 1727 (1 wine), followed by 1889, 1893, 1895, 1897 (I each), 1900 (2), 1904, 1909 (1 each), 1911 (5), 1915 (4), 1920 
(6), 1921 (7), 1922, 1925, 1933 (1 each), 1934 (7), 1935 (1), 1937 (8), 1945 (5), 1946 (2), 1947 (5), 1949 (13), 1950 (4), 1953 (31).  The 1727 was 
sold by the glass for 3 marks [about 75 cents at that time], with the caveat that it was of interest only for its rarity.  The most expensive wine listed was a 
1949 J.J. Prüm Wehlener-Zeltinger Sonnuhr Trockenbeerenauslese, at 200 marks [$50] per bottle, followed by five others at 125-130 marks – all TBA's, 
a 1911 Rheingau, 1921 Rheinhessen, 1937 Rheingau, 1947 Pfalz, and a 1949 Franken (a Silvaner).  A truly drooly browse. 
 
These lines by Heinrich Heine appear on the back cover: “Happy the man who has reached port and left behind the sea and its storms, and is now seated 
in the peaceful warmth of the good Ratskeller in Bremen.”  [Sorry I can't do justice to the original].  For more on the Bremer Ratskeller, see Hanns 
Meyer's Im guten Ratskeller zu Bremen, also published in 1959 [my catalog MNO, item 17]. 


155.  [Wine List].  Jack & Charlie's 21 Wine List.  New York: (1959).  Printed by the B.R. Doerfler Company on 
Linweave Vellum paper.  33.5 cm.  (82) pages, thumb-indexed in red.  Maps and titles in red.  Red line borders.  
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Red cloth, gilt lettering and decoration on spine and cover.  Acetate dustjacket is rippled.  Original slipcase is 
missing.  Nice copy.    
 
“This is a limited edition of which this copy is Number XIV.”  [Number of copies printed is not stated].  “This wine list has been produced under the 
editorial supervision of Maxwell A. Kriendler with the expert assistance of Frank Schoonmaker and Alexis Lichine.”  The French vineyard maps were 
published in Lichine's Wines of France, the German maps were scheduled to appear in Schoonmaker's Wines of Germany.  The wine list begins with 
Champagnes and ends with cigars and cigarettes.  Most Champagnes are listed at $12.50, but reach $17 for a Moët & Chandon Dom Pérignon.  
Interestingly, American champagnes are all listed at $7.50 (Korbel, Almadén, Taylor's, Great Western), with the rosé version at $8.00.  Red Bordeaux 
of the 1957 and 1955 vintages, and 1955 red Burgundies are listed, but are not priced, as they are not yet ready to drink.  All the great Bordeaux are 
priced from $9 to $12, regardless of their position in the hierarchy.  Exceptional vintages, such as 1949 Lafite or Mouton are listed at $15, 1929 Ausone 
at $15, and 1928 Margaux and Haut-Brion at $16.  Old 19th century Bordeaux are listed, but not priced.  The same pattern holds for white Bordeaux 
and red Burgundies, with the exception of de Vogüé's 1953 Musigny, Grivelet's Richebourg, and Romanée-Conti's Grands Echézaux and La Tache, 
which went for $15 to $18.  The German wine offerings seem rather meager, considering Schoonmaker's collaboration.  Italy and Spain have only a 
limited presence, as was normal for that time of century.  American wines were almost exclusively those of Louis Martini and Wente Brothers, all priced 
at $4.  Of the fortified wines, the highest-priced entries ($20) are in the sherry list.  Another great wine document, and the maps are useful. 


156.  [Wine List].  Les Caves du Restaurant “La Vie est Belle.”  Bruxelles: Ligue Belge des Amis du Vin, (1935).  
Printed 20 May 1935 by J. Degreve & Cie, Brussels.  32 cm.  (20) pages + 2 color art reproduction plates.  
Headpiece illustrations.  Paper covers are larger than the wine list pages.  Wine map of France on cover, in antique 
style.  Big red waterstain splotches on left half of front cover, with transfer to first page of wine list.  Stapled paper, 
with rust stains in gutter throughout.  Plates are clean, as is text after page (2).    
 
Only French wines are listed, with vintages from 1885 to 1934.  Prices ranged from 18 francs for a Macon or Blaye or Algerian to around 50 for a 
second-growth Médoc or a 1923 Gevrey-Chambertin or a non-vintage «Dopff» Alsatian Riesling.  The most expensive wine was a 1904 Yquem at 250 
francs, followed by a 1928 Romanée-Conti at 180.  And you could have ordered a 1921 Cheval-Blanc for a mere 5 francs more than a 1921 «Klipfel» 
Alsatian Gewurztraminer from Barr (70 francs).  Interesting historical wine document. 


157.  [Wine List].  Relais Gastronomique Paris-Est.  Carte des Vins.  Edited by Gabriel Lavrut.  
Engravings and etchings by R. Gautier-Constant and L. Guidot.  Introductory poems by J.-M. 
Eylaud.  Paris: (1958).  38.5 cm.  (78) unbound leaves, printed on one side.  Copper engravings and etchings.  
Tissue guards for illustrations.  In specially made red cloth foldout box with gilt-lettered red leather label.  Red 
waterstains from box affect portions of the right margin of many leaves, especially the title leaf and all tabs.  
Illustrations and text are not affected except for very limited staining of three illustrations at right edge.  Still, an 
artistic joy.    
 
The printing of this wine list was limited to 200 copies “de luxe sur vélin B.F.K. de Rives” numbered from 1 to 200.  Printed July 12, 1958, by M. 
Vettiner and G. Visat.  Copy number 2 – Pierre Andrieu's copy.  Here is an excerpt from Andrieu's preface: “This collection for the oenophile and the 
bibliophile is the work of a man of faith and love for French gastronomy: Gabriel Lavrut.  He has devoted his time to the service of a magnificent idea: to 
assemble the most fabulous wine library in existence, the one you are looking at.  You be the judge as to whether he has succeeded.  And when, with 
care and regret, you slowly close this Bible of the Wine of France you will feel that you have lived a great Dream and have communed with a Soul.” 
 
The list is organized under eight headings, each with an etching and a 6-cm wide tab: Burgundies, Bordeaux, Champagnes, Alsace, Miscellaneous wines, 
Cognac/Brandies/Aperitifs, Porto.  For each sub-heading there is an illustrated introductory leaf, followed by the price list(s), although for some wines, 
the illustration and the price list are on the same leaf (e.g. each Champagne house – Pol Roger, Bollinger, etc. has a separate illustrated leaf with price 
list).  Blank leaves have a background vignette illustration.  The first three and last three leaves are full size (without tabs) – title, blank, preface; blank, 
colophon, blank.  Burgundy and Bordeaux each have 21 leaves, Champagne has 11, and the remaining sections have a total of 19 leaves.  The most 
expensive Burgundies listed are Romanée-Conti (De Villaine), at 50,000 francs for the 1911, 40,000 for 1915, and 30,000 for 1935.  Bernard's 
Chambertin 1915 was priced at 30,000 and Latour's 1923 Romanée Saint-Vivant at 28,000.  The 1953 Romanée-Conti (Peuchet), by comparison is a 
mere 9,000.  In Bordeaux, the price winners are Mouton 1916 and Branaire 1899, both at 25,000.  In Champagnes, Pol Roger brut 1921 and Moët & 
Chandon brut 1911 were both listed at 30,000 francs.  To put these prices into perspective, many wines (obviously all good) were priced at 4-5,000 
francs or even less.  The only non-French entries in this superb list are in the spirits and Port sections. 


158.  [Wine List].  Wein-Preisverzeichnis.  Weinhaus zum Stachel.  Würzburg a/Main: [1970].  Printed by H. 
Stürtz, Würzburg.  27.5h x 34w cm.  (10) pages, including covers.  Each page is dominated by highly decorative 
engraved illustrations, with wine & grape themed borders.  Stapled paper.  Back cover streaked with red from 
contact with another book.  Light waterstaining along top edge of front cover.  Staples rusted.    
 
This is the price list of an old wine bar in Würzburg, established 1413.  Page (2) has the contents of the original sale certificate, in which a fellow named 
Fritz, offers this property for sale, with everything pertaining to it – above, below, in front and behind, with all its rooms and cellars, nothing excepted, 
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etc. – for two hundred Rhenish guilders.  The document is witnessed by Eberhart von Randersacker, etc. and is dated “after the birth of Christ fourteen 
hundred years and in the thirteenth year on the Friday following mid-Lent” [i.e. April 7, 1413].  The next page lists wines for sale by the glass, including 
one non-German – a Beaujolais reserve.  The next two pages list Franconian wines, followed by one page for the Palatinate, another for Nahe, Mosel and 
Rhine, and finally a page for red wines (5 French, 2 German) and sparkling wines (all German).  The last page (9) has a decorative Franconian wine map.  
The “Stachel” [=thorn or spine] is by no means the oldest tavern in Europe.  It is listed ninth on a list of “gastronomic establishments” I saw, on which the 
oldest entry is dated 1126 (Austria), followed by others in Germany, France and Switzerland.  The Ratskeller in Bremen is seventh (1405).  The author 
of the list excludes old buildings that were converted to gastronomic use later on, and makes no claim to completeness.  Great Britain is conspicuous by 
its meager representation.  The date of the present wine list must be 1970, since it was purchased in 1970, and the most recent vintage listed is 1969. 


159.  (Wine Mine).  Wine Mine.  [Five issues]: Summer 1966, Winter 1967, Summer 1968, Winter 1968, 
Winter 1969.  Edited by Anthony Hogg.  London: Peter Dominic, 1966-69.  Printed by Hazells Offset, Slough, 
Bucks [first 2 issues]; then by Woodford Litho, South Woodford.  21 cm.  144 to 160 pages each issue.  Photo and 
other illustrations, maps, wine lists, advertising.  Illustrated paper.  Worn, and some internal rippling and loose 
bindings, but clean.    
 
A magazine produced by Peter Dominic, London wine merchant, published annually from 1959 to 1962, then twice a year.  Each issue includes articles 
on wide-ranging wine topics, together with a catalogue of wines for sale by the firm.  Contributors include Cyril Ray on Château Lafite, André Simon on 
collecting wine books, Anthony Hogg on the Douro, Alec Waugh on “why I have tried to be a wine connoisseur,” Edward Hyams on wines away from 
wineland and on drinking on the move, Denzil Batchelor on murder in the glass, etc.  For stamp collectors, there is an illustrated article on Wine 
Philately by Terence Prittie [Summer 1968].  The magazine was published from 1959 to at least 1975.  An anthology of Wine Mine was published in 
1970 in book form, drawn almost entirely from the years 1960-1965.  These five issues are a small sampling. 


160.  (Wine Trade Club).  Wine & the Wine Trade.  Part III.  [Part IV].  Five lectures delivered to wine 
trade students at Vintners' Hall, London, and at Birmingham, in Spring, 1948. [1949].  Published for 
the Education Committee, Wine Trade Club.  London: Wine and Spirit Publications, 1950.  Printed by Palmer, 
Sutton & Co., London.  21.5 cm.  [Part III]: (5), 52, (2) pages; [Part IV]: (3), 55, (1) pages.  Map.  Stapled paper.  
Covers worn and torn, internally rippled and wrinkled.  Part IV also has waterstains and soiling.  Really very poor.  
For reference only.    
 
Part III includes articles on Bordeaux White Wines by Guy Prince, on French Vermouth by J.U. Salvi, on Madeira by A.J.B. Rutherford, and Italian 
Wines by F. Rossi.  In Part IV, Austin Hasslacher writes on Rhine and Moselle Wines (with map), Jean Rossigneux on White Burgundy, and J.A. 
Metcalfe on Rum. 


161.  (Wisconsin).  Transactions of the Wisconsin State Horticultural Society, including addresses 
and papers presented, and proceedings of the summer and winter meetings, for the year 1884-5.  
Vol. XV.  William Trelease, Secretary.  Madison, WI: Democrat Printing Co., State Printers, 1885.  22.5 cm.  xxiii, 
278 pages + 2 plates.  Illustrations.  Black cloth, gilt title on spine.  Covers washed out from water contact.  A 
waterstain runs through a number of pages in right upper margin, away from text.  Otherwise a solid copy.               
 
In “Grape Growing for Farmers” [pages 98-101], C.A. Hatch says about the Concord that it has been called “the grape for the million” so long that it has 
become monotonous “… and we think that if any horticultural society were to offer $50 reward for an essay on grapes in which the Concord was not 
called the grape for the million it would be safe; the money would be untouched …”  But then he calls the Worden, a seedling of the Concord, the grape 
for the billion.  Grapes are extensively covered from pages 172-208 under these headings: notes on grape varieties, grapes for the novice (planting, 
training, layering), raising grape-cuttings, pruning the grape, the grape rot, bagging grapes, fertilizers for grapes, grape sayings, grape dodder. 


162.  (Wisconsin).  Transactions of the Wisconsin State Horticultural Society, including addresses 
and papers presented, and proceedings of the summer and winter meetings, for the year 1886-7.  
Vol. XVII.  H.C. Adams, Secretary.  Madison, WI: Democrat Printing Co., State Printers, 1887.  22.5 cm.  xxiii, 279 
pages + 2 plates.  Black cloth, gilt title on spine.  Covers have a couple of small holes in the cloth and there is some 
staining along outside edges.  Hinges are splitting inside covers.  But internally very clean and solid.                  
 
The writing in these pages does not reach the level of most agricultural reports.  But there are some vaguely interesting ramblings on historic records of 
grapes in Europe and Asia.  In the year 81, “Domitian fearing a scarcity of corn, as so much of the land was occupied by vineyards, issued a restrictive or 
prohibitory edict which was long continued in force through fear that the abundance of fine wine might tempt the Barbarians of the north to invade the 
country.” [page 70].  J.B. Stickney was asked to present a paper on California fruits, but he protested that his knowledge was imperfect.  “If I should say 
something that is not so and if our volumes should go to California, it would be very unpleasant.”  His report includes observations on grapes and wine in 
California [44-48].  There are a few other scattered references to grapes. 
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163.  (Wisconsin).  Wisconsin State Horticultural Society Transactions.  Including addresses and 
papers presented and proceedings of the summer and winter meetings, for the year 1887.  Vol. 
XVIII.  B.S. Hoxie, Secretary.  Madison, WI: Democrat Printing Co., State Printers, 1888.  23 cm.  xx, 288 pages.  
Bookplate of Montreal Horticultural Society and Fruit Growers Association of the Province of Quebec.  Black cloth, 
gilt title on spine.  Back cover has a couple of small holes in the cloth and there is a little staining along outside 
edges.  Hinge is splitting inside back cover.  Internally very clean, except waterstain along margins of endpapers, 
almost gone at title page.    
 
The grape varieties currently recommended for general cultivation are Moore's Early, Worden, Concord, Delaware, Brighton; for frosty and otherwise 
unfavorable locations: Janesville, Champion [page x].  Wm. Fox of Baraboo, WI talks about grape culture, followed by a discussion [57-63].  In her 
article “What Some Farmers Do Not Know” [122-132], Mrs. A.J. Clark says: “Although I fully believe that most women know more about all kinds of 
farming than most men, as is shown by the notorious fact that widows are invariably the best farmers in the whole community – yet I do not propose to 
go into a general discussion in regard to running the whole farm …”  She devotes a page to “details of vine culture.”  Mr. Mould of Baraboo submits a 
short piece on “The Grape” [203-204].  In “The Raising of Seedling Grapes, and Care of the Vine” [221-224], Wm. T. Sterling of Mt. Sterling advises: “If 
birds depredate on your fruit use the shot gun.  If boys steal your grapes don't call the dog … take [the boy] to the vineyard, show him the vines, tell him 
all about their cultivation, give him all the grapes he wants to eat, a bunch or two to put in his pocket and take home and that boy will not be very apt to 
steal your fruit.”  And there are several more entries on grapes. 


164.  (Wisconsin).  Transactions of the Wisconsin State Horticultural Society.  Annual report for the 
year 1888, including addresses and papers, with verbatim discussions specially reported, together 
with reports from county societies.  Vol. XIX.  B.S. Hoxie, Secretary.  Madison, WI: Democrat Printing Co., 
State Printers, 1889.  23 cm.  xvi, 240 pages.  Illustrations.  Black cloth, gilt title on spine.  Spine has a small hole in 
the cloth and there is a little staining along outside edges of the covers.  Hinge is starting to split inside covers.  
Internally clean, except browning, mostly at top margin.  Paper is brittle.    
 
A talk on “Grapes in Wisconsin” by Wm. Fox of Baraboo covers grape varieties and advice on growing grapes [pages 104-118].   Other references to 
grapes appear in the District reports, one of them from the Grand Chute Horticultural Society, which held a grape festival: “All our members are 
interested in grape culture.” [171].  There are two articles on California, the first by J.M. Smith of Green Bay [president of the Horticultural Society]: 
“Shall the Man of Moderate Means Go to California to Grow Fruit” [29-36].  The answer is no – land prices are too high.  “A large portion of the state is 
now owned and controlled by men who obtained immense tracts of land at a merely nominal price.  In fact most of the land in the state was at that time 
considered nearly worthless for horticultural or agricultural purposes.  It was known that grapes would grow in nearly all parts of the state …”  But 
prices were high because fruit was imported.  And although fruit is now grown everywhere, prices remain high.  Smith asked a gentleman who had 
moved from Wisconsin to California in 1845, whether he would advise Smith to make the move.  The advice was “stay where you are and advise your 
friends to do the same.”  The second article is by Mrs. J.M. Smith: “Some Glimpses of California as it Appeared to a Wisconsin Woman” [71-83].  She 
gives us a very interesting account of her visit and the great hospitality shown by her hosts.  But again, with costs so high, a poor person could not make 
it there.  Regarding wine: “Some people say that California wines are just as wholesome as tea and coffee, and ought to be used by everyone; but I heard 
some things while there, which would deter me from wishing for any connection with the wine business.  Such, for instance, as a father and family of 
sons who went into wine-making and in the course of a few years all dropping into drunkards' graves, leaving the broken-hearted mother soon to follow 
them.”  The visitors saw a redwood forest, and in Santa Rosa they “visited a church that was said to have been built entirely … of one redwood tree.  Of 
course we do not vouch for the truth of the statement.”  Although she found California very attractive, Smith says that “after getting all the information I 
could from the enthusiastic Californians, who seem to believe most sincerely in their state …, I have no hesitation … in giving a decided preference to 
Wisconsin.” 


165.  (Wisconsin).  Annual Report of the Wisconsin State Horticultural Society.  Embracing the full 
proceedings of the meeting held at Sparta June 19-20, 1889; also the annual meeting held at 
Madison, February 4-7, 1890, together with reports from committee on observation, etc., etc.  Vol. 
XX.  Prepared by B.S. Hoxie, Secretary, Evansville, Wis.  Madison, WI: Democrat Printing Co., State Printers, 
1890.  23 cm.  257 pages + frontispiece portrait of Peter Henderson.  Illustrations.  Black cloth, gilt title on spine.  
Small stains on outside edges of covers.  Hinge splitting inside back cover.  Internally  clean.    
 
William Fox's remarks on grapes – location, varieties, planting, pruning – are followed by a discussion [pages 20-25].  In one of the discussions, Mr. 
Harris said: “I have been engaged in the growing of grapes some twenty-five years.  I learned grape growing from a German down on the Rhine.  I 
gradually abandoned the practice which he taught me.  I have found that one-half the grape literature is a humbug …” [74].  He goes on to say that he 
doesn't practice what he teaches – for one thing, “the practice of trimming or close pinching and summer pruning” which he says is half the cause of 
black rot and mildew.  Charles H. Greenman is identified in his obituary as “the chief propagator and introducer of the Janesville grape” [213].  The 
grape varieties recommended this year for general cultivation are Moore's Early, Worden, Concord, Delaware, Brighton, Early Victor and Telegraph; 
for problem areas, Janesville Champion, Moore's Early, Early Victor and Ulster's Prolific; for trial, Niagara, Lady, Wyoming Vergennes, Lindley and 
Duchess [10].  The report from Waukesha County lists prices of grapes per pound (10-pound baskets): Concord 2-3 cents, Delaware 4-6 cents, Brighton 
and Rogers' #4/9/15/19  5-6 cents, Catawba 6-8 cents [227].  As for fruit production in Wisconsin, apples led by a wide margin – over a million 
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bushels, versus 57,000 for strawberies, and grapes next at 35,000 [249].  There are other scattered remarks on grapes.  Also of interest is the fact that 
seven of the articles in this report were contributed by women.  “… we encourage the ladies to attend and take part in our meetings and read papers.  
This is one thing that has given the Wisconsin Horticultural Society the reputation we have.” [87] 


166.  Wister, Owen (1860-1938).  Watch Your Thirst.  A dry opera in three acts.  With a preface by 
Samuel Johnson.  Illustrations by George Howe.  New York: The Macmillan Company, 1923.  Press of J.J. Little 
& Ives, New York.  28 cm.  (2), viii, (1), 175 pages + 8 full-page portraits – Minerva, Bacchus, Venus, Cupid, Zoë 
Moo, Jupiter, Ganymede, and Juno.  Top edge gilt.  Blue cloth, gilt titles and decoration on spine and cover.  
Embossed sunken image of a drinking glass.  Covers worn and rather washed out, hinges cracked inside covers.  
Internally clean.    
 
Limited autographed edition of 1000 copies, of which this is number 721.  A play about the gods on Mount Olympus debating the enactment of 
Prohibition.  Jupiter's wife Juno is “queen of the Home” and principal supporter of Prohibition.  Her secretary Minerva is a reluctant supporter who sees 
the downside and plays devil's advocate.  They sing the Prohibition hymn: 
 


Millions of victims have planted the vine 
Nobody told them the evils of wine 
Nobody said it would turn them to swine 
 °     °     °     °     °     °     °     °     °     °     
Wine-bibbers gladly renounce their pursuits. 
Oranges, lemons, and all citrus fruits 
Offer them excellent, safe substitutes. 
°     °     °     °     °     °     °     °     °     °     
Down with all brandy and whisky and gin, 
°     °     °     °     °     °     °     °     °     ° 
Let the kingdom of soft drinks and syrups begin.” [pages 34-37]. 


 
Enter Jupiter, with Venus and her brat Cupid.  As soon as Juno and Minerva leave, out come the bottles.  Jupiter goes off to earth to visit Greece in 
search of the good stuff.  He finds a mortal named Ganymede with a good supply, tears him away from his lover Zoë Moo, after having made a pass at 
her, and brings him to Olympus as a butler.  Venus promptly lusts after Ganymede, especially after drinking her new butler's instant spiked postum.  The 
other gods see that Venus is now “no better than she should be.”  Before things get out of hand Zoë Moo arrives to rescue her lover and Juno pours 
herself a glass of “denatured nectar.”  On the way, we learn that “more are drunk to-day than used to be, and many are drunk who never drank before.”  
And: “I suppose a god has to be behind the times.” [112].  Also, Bacchus informs Juno that “they publish part of your report, showing that everyone who 
has ever swallowed a drop of alcohol has either produced defective children, or has become a murderer, or has died of cancer.” [134-135]. 
 
Owen Wister was born in Germantown, PA, the son of a physician.  After graduating from Harvard, he studied music at the Conservatoire in Paris, but 
lost interest and returned to Harvard for a law degree (1888).  He practiced law for a few years, then devoted himself to writing.  His most famous novel 
was The Virginian (1902), which had sold 1.5 million copies by the time of his death.  The novel helped establish the cowboy as an American archetype, 
following along the lines of earlier works of James Fenimore Cooper, who had created the Western myths, subsequently popularized by Zane Grey.  
Wister's book was dedicated to his friend Theodore Roosevelt. 


167.  Woelke, “Eddie.”  The Barman's Mentor.  A new handy reference book and encyclopedia for 
professionals, and a guide for others, who desire to mix drinks properly and serve wines, liquors, 
etc., with maximum pleasure-giving results.  By “Eddie” Woelke of the Hotel Weylin Bar (New 
York), in collaboration with Stafford Brothers, authors and publishers of “One Hundred Ways” – 
the intriguing and popular work on gin, applejack, etc.  Notice: to those interested, it will pay in 
enjoyment and otherwise, to examine the contents of this work.  New York: Stafford Brothers, 1936.  18.5 
cm.  (6), 106 pages.  Photo and other illustrations.  Photo portrait of Woelke in action, page 1.  Small corrections 
to some recipes neatly inscribed in ink.  Flexible dark blue binding, title in silver on cover: “The Barman's Mentor – 
for professionals, private bars and home use.”  Internally clean, with some rippling, brown stain at top of front 
pastedown.    
 
This booklet begins with hints to barmen, proportions, glassware, bar utensils, bars and equipment [pages 3-28], and goes on to wines [19-26], and 
finally recipes for cocktails and mixed drinks.  Woelke had a distinguished career in bartending, beginning with the Germantown cricket Club in 
Philadelphia, then the Bellevue during “part of the ‘Gay Nineties’,” after which he went to the Hotel Athénée in Paris.  During its renovation, he was at 
the Royal in Nice before returning to the renamed Plaza Athénée.  He returned to New York, first to the Beaux Arts, then to the Knickerbocker and 
Biltmore hotels where he remained until Prohibition, when he moved to the Casino Naçional in Havana.  [from preface by John Boyle Stafford, dated at 
New York, November 1936].  “While in Havana, he received ‘La Corona,’ in recognition of his being the only man ever known to have prepared one 
million drinks from Ron Bacardi.  In 1930 Eddie took first prize in an important mixing contest held in Havana.  Pictures of this affair were taken by Fox 
Movietone News and widely distributed.” [page 104].  A photo appears on page 105. 







 52                                                                                       Wine & Gastronomy Catalogue T-Z     
 


 


168.  Wolff, Christian.  Riquewihr: son vignoble et ses vins à travers les âges.  Avec la collaboration de 
F. Zeyer, président honoraire de la Société d'Archéologie de Riquewihr.  Société d'Archéologie de 
Riquewihr, XXIIIe Bulletin.  Ingersheim: Société Alsacienne d'Expansion Photographique, 1967.  Printed by SAEP, 
Colmar-Ingersheim, 31 January 1968.  22 cm.  (half title leaf), 265, (1) pages, including 8 glossy plates in color and 
b&w.  Maps and illustrations.  Erratum slip advising that page 13 should read 23, and vice versa – a printing error.  
Linen cloth, gilt decoration on cover, gilt title on black background on spine.  Covers lightly worn, with title on 
spine partly rubbed off.  Internally clean.    
 
Fifty copies “de luxe sur vergé blanc” numbered 1 to 50, and 10 copies not for sale numbered I to X.  This copy is numbered “31” on half title.  A detailed 
historical study of the vineyards and wines of Riquewihr, regarded as the pearl of the Alsatian wine country, and one of its oldest towns.  There are 
records of vineyards in Riquewihr as far back as 1094.  By 1291, Riquewihr was protected by walls, and was mentioned as a town in records dated 1321.  
Its surviving architectural wealth, some of it dating back to the 15th century, makes Riquewihr perhaps unique in the world.  In this scholarly study, 
Wolff presents a wealth of historical information on Riquewihr as a wine-growing area.  In addition to political history, he covers all historical aspects of 
wine-growing, including grape varieties, viticulture, harvest and vinification, vintages, wine types, brandies,  consumption, taxes, export.  There are 
interesting details, such as a color plate showing the layout of the vineyard plots in 1763, or names of proprietors from 1300 to 1760 [pages 27-32], or 
sales of “seigneurial” wines from 1546 to 1637 and export destinations [189-193].  An important book for the wines of Alsace. 


169.  Woodin, G.B.  All you need to know about Wine, with illustrations by Chrystal Corcos.  Mount 
Vernon, NY: Peter Pauper Press, (1969).  19 cm.  62 pages.  Color illustrations.  Pictorial boards with a couple of tiny 
nicks.  Matching, worn dustjacket.    
 
In ten minutes, you get an overview of all the major wines of the world, plus a little bit of wine cookery and mixed wine drinks.  The author makes the 
obligatory remarks about German wine labels – “the morass of words.” 


170.  Wright, F[rederic] B.  A Practical Handbook on the Distillation of Alcohol from Farm Products, 
including the processes of malting; mashing and mascerating; fermenting and distilling alcohol 
from grain, beets, potatoes, molasses, etc., with chapters on alcoholometry and the de-naturing of 
alcohol for use in farm engines, automobiles, launch motors, and in heating and lighting; with a 
synopsis of the new free alcohol law and its amendment and the government regulations.  Second 
edition, revised and greatly enlarged.  New York / London: Spon & Chamberlain / E. & F.N. Spon, Limited, 1907.  
19 cm.  xii, 271 pages + 8 plates, of which 7 are fold-outs.  Illustrations.  All plates and illustrations are indexed.  
“Formula to Salidify [sic] Alcohol” (10 lines) stamped on endpaper twice.  Red cloth, title in white on spine and 
cover.  Spine washed out,  Covers waterstained along top edge and lower outer corners.  Inner hinge at back cover 
weakening.  Internally clean except for light waterstain at top margin above text, beginning around page 160 to end.  
  
 
The title pretty well summarizes the contents of this technical treatise.  The preface to the first edition is dated October 31, 1906.  The preface to this 
second edition is dated August 1, 1907.  The demand for this information was triggered by the passage of the Free Alcohol Act of 1906, which is 
reproduced at the end of this book [pages 225ff], together with the amendment of March 1907.  This act spelled out the regulations to govern the 
preparation and use of de-natured alcohol for industrial use.  The author obtained from Vulcan Copper Works of Cincinnati, and Geo. L. Squier 
Manufacturing of Buffalo, permission to use illustrations of modern American distilling apparatus.  This book was reprinted a number of times and 
paperback reprints were published as recently as 1994.  It is listed as a text (together with Monzert's Practical Distiller and Hirsch's Manufacture of Whiskey, 
Brandy & Cordials), by a company that sells distilling equipment. 


171.  Wright, Helen S[aunders] (1874 – ) (compiler).  Old-Time Recipes for Home Made Wines Cordials 
and Liqueurs from fruits, flowers, vegetables, and shrubs.  Boston: Dana Estes & Company, (1909).  The 
Colonial Press, C.H. Simonds & Co., Boston.  22 cm.  156 pages.  All pages have monochrome decorative borders 
and background.  Printed on heavy paper.  Top edge gilt.  Brown cloth, gilt titles and black decorations on cover 
and spine.  Spine washed out, extending to spine edge of back cover.  Slightly bowed.  Internally clean, except some 
light waterstaining at inside upper corner above text on about a third of the pages.    
 
The author's inspiration for this book came from a visit with friends in a New England village.  “The social customs of this Adamless Eden were precise 
and formal … Cake and wine were invariably served as a preliminary warning toward early departure.  Here came in my first acquaintance with many 
varieties of home-made wines … Vulgar curiosity made me bold to inquire the names of a few … [My] gentle hostess broke strict rules of etiquette and 
invited me to linger …” [page 12].  Wright begins with general directions for making wine, followed by recipes for everything from balm and birch and 
blackberry to cowslip, daisy and dandelion, to sage and scurvy-grass and whortleberry wines.  Even grapes and raisins get several recipes each.  There are 
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also recipes for various simulated wines, such as champagnes (American, British, and English) and port wine (no-name and British).  And there are 
separate sections for brandies, cordials and liqueurs.  All concoctions are listed in the index. 
 
Daughter of an admiral, Wright was born in Washington, educated in Paris, as well as public schools and the Corcoran Art School in Washington.  She 
was a member of the DAR and of the Royal Geographic Society of London.  This was Wright's first book.  Later books included The Great White North 
(1910) on polar exploration, New England Cook Book (1912), The Seventh Continent (1917) on the discovery and explorations of Antarctica, Voices of the 
World (1930) (poetry), and more.  She is listed in Who Was Who (1969-1973). 


172.  (Württemberg).  Württembergisches Wein-Brevier.  Stuttgart: Schwabenwerk, n.d.  Printed by Ungeheuer 
& Ulmer, Ludwigsburg.  17.5 cm.  80 pages + 2 glossy photo plates.  Five wine maps.  Paper.  Back cover 
waterstained, rest clean.    
 
3. Auflage.  No date listed, but no later than 1965.  A compact guide to the vineyards and wines of Württemberg, home of the old wine school in 
Weinsberg (near Heilbronn).  These wines are not well known outside Germany, or even outside Württemberg.  Included in this guide are maps of the 
regions, grape varieties used, wine terminology, humor, commerce, lists of wine cooperatives and associations, etc. 


173.  Younger, William (1917-1961).  Gods, Men, and Wine.  With a foreword by James Laver.  The 
Wine and Food Society.  London: Michael Joseph, (1966).  Printed and bound in Hungary.  25.5 cm.  526 pages + 
8 glossy color plates.  Illustrations.  Bibliography pages 477-505.  Decorated endpapers.  Burgundy cloth, gilt 
lettering on spine on black background.  Dustjacket worn and rippled.  Internally clean but a little wavy from 
dampness.    
 
An oft-cited monumental study of wine in human history, beginning with ancient Egypt, and on through Greece, Rome, the Middle Ages, the 
Renaissance and ending with the Victorian era.  Younger justifies his opening chapter (“Vintage on the Douro”) on the fact that the Douro vintage is one 
of the most “open” of vintages: “In many vineyards … the drama is not open and visible … But in order to comprehend what man has done to wine 
during the six thousand years of wine history … one must first comprehend the whole act of vintaging … … There is a second reason for my choice.  
The vintage of the modern Douro brings one closer than any other to the feeling of antiquity.”  Actually this was a rather clever way to get the attention 
of his English audience – leading them through their favorite wine up the arduous path to ancient history.  As one might expect in a work of this kind, 
there are many facts, mixed with a good dose of speculation, most of it quite interesting.  Supporting appendices include lists of the wines of Egypt, 
Greece, Rome and later civilizations, as well as measures and currencies they used.  An extensive bibliography completes this masterful study. 
 
The US edition, also published in 1966, is identical except for an added chapter on Wine in America by John N. Hutchison, who had also contributed the 
chapter on the Americas in Simon's Wines of the World.  Although Younger had completed this work, he did not live to see its publication.  His wife 
Elizabeth holds the copyright, and acknowledges the help she received in preparing the manuscript for publication.  Younger's first published works were 
books of poetry, and he subsequently published “thrillers” under the pseudonym of William Mole, one of which, The Hammersmith Maggot became a best-
seller.  He and his wife also collaborated on a travel book on Portugal [from dustjacket blurb].  Judging from the many dealer offerings of both the 
English and American editions, this is by no means a scarce volume, which detracts in no way from its importance in the wine literature.  [Note: 
purchaser will also receive a photocopy of the Hutchison chapter from the US edition]. 


174.  Yoxall, H[arry] W[aldo] (1896-1984).  The International Wine and Food Society's Guide to the 
Wines of Burgundy, by H.W. Yoxall, Commandeur de la Confrérie des Chevaliers du Tastevin.  
With line drawings by Laurence Scarfe.  London: The International Wine and Food Society – Michael Joseph, 
(1968).  Printed by A. Wheaton & Co., Exeter.  24 cm.  191 pages.  Headpiece illustrations.  Maps.  Decorated 
endpapers.  Green “vinyl” cloth, gilt title on spine on black background.  Fine, in dustjacket with curled edges.         
 
©1968.  First edition.  Yoxall says of this book in the preface: “I feel that the time is ripe for such a publication, if only because burgundy – or at any rate 
its finer crus – has been overwhelmed in the popular mind by the sheer volume of bordeaux … Burgundy, in my opinion, is very much misunderstood in 
Anglo-Saxon countries, where it is regarded as a heavy wine.  It is a full wine, but not heavy …”  Yoxall's book is a comprehensive study of Burgundy 
and provides much interesting detail on all aspects of this wine, from Chablis to Mâcon: the wine trade, the grapes, the vineyards, Hospice de Beaune, 
wine-making practices such as chaptalization, and more.  The US edition was published by Stein & Day, and there were London (1978) and New York 
(1980) second editions, as well as a Penguin edition in 1974. 
 
Yoxall joined Condé Nast Publications in 1921 and served as chairman 1957-64.  He was chairman of the International Wine and Food Society 1972-75.  
Other books by Yoxall ranged from Modern Love (1927) to The Enjoyment of Wine (1972).  Noling and Gabler list his Women and Wine: the Saintsbury 
Oration; privately printed, 1954, 9 p.  Yoxall also wrote under the pseudonym F.H. Partington. 


175.  Y-Worth, W[illiam].  The Britannian Magazine: or, a New Art of Making Above Twenty Sorts of 
English Wines, viz, of Apples, Pears, Peaches, Cherries, Plums, Sloes, Damasins, Quinces, Figgs, 
Goosberries, Mulberries, Currens, Blackberries, Elderberries, Roses, Carnations, Cowslips, Scurvy-
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grass, Mint and Balm, &c.  More Pleasant and Agreeable to the English Constitution than those of 
France.  With the Way of making Brandy and other Spirits: As likewise how to make Artificial 
Clarets, Rhenish, &c.  The Third Edition.  To which is added, The Foundation of the Art of 
Distillation; Or the true and genuine Way of making Malt into Low-Wines, Proof-Spirits, and 
Brandy-Wines, compliant to the late Act of Parliament concerning Distillation.  By W.Y.  M.D.  
London: Printed for N. Bodington, at the Golden Ball, in Duck-Lane, (1691).  15.5 cm.  (44), 133, (15) pages.  [Collation 
by signature: A through H, each 24 pages = 192 pages].  Modern light brown leather binding, gilt title on dark 
brown leather label on spine.  Binding is broken and shows some water-spotting – back cover detached.  Internally 
clean with light foxing.  A few pages have minor chips, second last leaf has a small torn piece in upper inner corner, 
and last leaf has tears at bottom and some wrinkling.  No loss of text, though on some pages text is a bit pale.  The 
binding looked better than it was – it was much too tight, squeezing inner margins, so that it was a candidate for a 
better binding even before the damage occurred.    
 
The book begins with “Dr. Worth's Letter in Answer to W.R. Gent.  In which the Foundation of the Art of Distillation is handled, being a Key to the 
following Treatise” [pages (3) to (10)].  Worth says he “need not make any Apology to the Distillers concerning the publishing the Grounds of that Art, 
seeing 'twas with a design to serve the Publick.”  Apparently the distilling interests felt he was encroaching on their turf.  Next comes a long introduction 
by Worth “to the Friendly Reader” [(11)-(42)] – really a long moralizing sermon on the role of man in the world, beginning with the garden of Eden, the 
benefits of temperance, the evils and various forms of intemperance, the wonderful benefits of the author's spagyrical [=alchemical] remedies.  The 
introduction is signed: “W. Y-Worth, Geboortigh Van Shipam & Van Rotterdam, Borger.  Now Resident at London, June 6, 1691, at the Academia Spagyrica 
Nova, being Professor and Teacher of the said Art in all its Parts.  Vale.”  Pages (43)-(44) are the table of contents of the treatise, in 8 chapters.  Chapters 
1 to 7 [pages 1-93] are titled “A New Art of Making Wines, Brandy, &c., a title that is repeated at the head of all pages through the end of chapter 8.  
Chapter 1: “Of Vineyards, Orchards, and their improvement; with the best way of planting Vineyards, and how to make the Wine, with the Virtues that proceed 
from the Vinous Growth in General.”  Chapter 2: “The Spagyrick Way of dissecting Concretes, and the Office of Essences in exalting Wines.”  Chapters 3 and 4 are on 
the making of wines.  Chapter 5 is on distillation, Chapter 6 covers spirits.  Chapter 7: “Of Spirit of Elder, Spirit of Scurvy-Grass, and other big Spirits, fit 
for China, Japan, and Lack Varnish, with their several Uses.  Chapter 8 [pages 94-133],  has its own title page: “A General Treatise of the Original of 
Diseases: Together with their Cure by Spagyrical Medicines.  In addition to describing various diseases and their treatment, the author also includes a 
“Catalogus Medicinarum,” with eleven types – spirits, potestates, species, salts, arcana, magisteries & essences, sulphurs, balsams, honey, waters and 
various pills.  Several forms of each type are listed, together with their medical application.  The postscript [pages (1)-(11)] offers a preview of “the next 
impression of this Britannian Magazine” and discusses “Rules in the Exalting Cyder.”  As a final bonus, Worth tells his readers about “the remaining virtues 
of the Author's noble and unparallel'd Spiritus Odontlagiacus, or a singular and excellent Spirit for whitening and preserving the Teeth, curing the Scurvy 
in the Mouth, and preventing the original Cause of the Toothach … For if you scower your Teeth therewith two or three times, they will become purely 
white, like Ivory; the Mouth being washed therewith, it prevents the growing of the yellow Scales, which usually adhere to the Teeth …”  And it cures 
many more ailments.  The last four pages, (12)-(15), have blurbs for 5 books printed for N. Bodington. 
 
I was struck by Y-Worth's definition of wine in chapter 3: “First I shall define Wine to be a spiritualized sulphur, incorporated with a Mercurial Juice, 
and so exalted by Natures Concoction to its degrees of Purity, according as the internal Spirituality hath Power to act; but the Maturity and perfect 
Ripeness comes and is perfected by the Aid and Help of the Heavenly Sun, which exhales and detracts the acid and superfluous Moisture …” etc. [24].  
Simon, BG #1639.  Cooks Books Catalogue 71, #422 had the third edition of 1700. 


176.  Zabriskie, George A. (1868-1954) (compiler).  The Bon Vivant's Companion, or How to Mix Drinks.  
Containing directions for mixing most of the beverages used in America, with the most popular 
British, French, German, Italian, and Spanish recipes embracing cocktails, punches, juleps, 
cobblers, etc., in endless variety.  With acknowledgments to The Bartender's Guide - Jack's Manual - 
Americanus Ebrietatus.  Compiled for his friends by George A. Zabriskie.  Christmas, 1948.  Ormond 
Beach, FL: “The Doldrums”, 1948.  24 cm.  xii, (2), 97, (2) pages.  Color vignette illustrations.  Maroon cloth, gilt 
lettering on spine and cover.  Stain on back pastedown.  Internally clean, but rippled from dampness.                
 
Twelve hundred copies privately printed by George Grady Press, New York, December, 1948, this copy addressed in preface to “Col. Chadbourne” and 
signed at end of preface “Geo. A. Zabriskie.”  The first part of the book has recipes for cocktails, the second part for “fancy drinks” of all kinds.  
Zabriskie recalls a number of theories on the origin of cocktails, but in the end says: “Whatever the truth, the name of the drink was established early 
enough for its use by Hawthorne in ‘The Blithedale Romance,’ by Fenimore Cooper in ‘The Spy,’ by Hughes in ‘Tom Brown,’ and by Thackeray in ‘The 
Newcomes’.” [page xii]  The recipes are interspersed with toasts, anecdotes and wisecracks. Sample: “Roses are blue, / Violets are pink, / Immediately 
after / The thirteenth drink.”  About Daniel Webster: “Josiah Quincy describes Webster's grief at the burning of his house because of the loss of half a 
pipe of Madeira.  It is said that Webster went fishing the day before he was to deliver his welcome to Lafayette, and got drunk.  As he sat on the bank, he 
suddenly drew from the water a large fish, and in his majestic voice said: ‘Welcome, illustrious stranger, to our shores.’  The next day his friends who 
went fishing with him were electrified to hear him begin his speech to Lafayette with the same words.” [page 35].  An earlier edition of this book was 
published in 1933. 
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George Zabriskie was born in New York City, a descendant of Albert Saboriski who came to the US from Amsterdam in 1662.  George was the New 
York resident director of Pillsbury Flour Mills, a post he retained until his retirement in 1938.  He had a number of business interests as well, and for his 
work in the first world war in food distribution he received recognition from several countries, including the Order of Polonia Restituta of Poland.  He 
was very active in the New York Historical Society, becoming its honorary president for life in 1947.  His chief recreation was fishing, his hobby 
collecting paintings, books and manuscripts.  He died in Ormond Beach, FL January 2, 1954. [The National Cyclopaedia of American Biography, 1943-46 and 
1958]. 


177.  Zermatten, Maurice (1910 – ).  Trésors de Mon Pays – 74.  Vignes et Vignerons du Valais.  
Photographies Jaques Thévoz.  Neuchatel: Éditions du Griffon, (1956).  Printed by Paul Attinger, Neuchatel, 
1956.  25 cm.  20 pages + (48) pages of full-page black & white photos.  Illustrated fold-back paper covers.  Covers 
are soiled and there is a small chip at top of spine.  Internal rippling from dampness.    
 
This is a paean, sort of, to the hard life and grim happiness of the vigneron in the Valais.  It was the Romans who weaned the Celts of the Valais from 
their cows and goats to the vine.  The author recollects his parents rising before dawn to go down to the vines, and  later, when he was old enough, 
joining them in the arduous trek.  This Valais of the right bank [of the Rhône], burned and barren land, defied the courage of men.  But, driven by 
hunger and thirst, they took up the pick, the axe and the saw.  They worked their way through the rock, crushed the stones and built a slender arable 
layer, and terraced the slope to hold the indispensable soil.  And out of virtually nothing they created the vine … It is to the vine we owe the vivacity of 
a people who refuse to be northerners … Standing all day, bent over, in the evening the vigneron would like to remain stooped, his back up in the air, 
walking on all fours.  But what would his wife say?  And besides, there may be frost tonight.  There wasn't, thank God … But then there are the 
spraying, the sulphuring, the weeding, the watering.  Others might be discouraged, but with us it's a habit … Finally, there's the harvest and the wine, 
the singing from the walls, the same as a thousand years ago, and then once again the vines go back to rest under the snow … … [a rough sampling in 
paraphrase and translation].  The suite of photographs tells the same story in pictures, which show the beauty of the vineyards and the harsh realities 
surrounding them. 
 
Zermatten was born in Saint-Martin, Valais.  He is one of the most representative writers of French Switzerland, more particularly of the Valais which is 
background to most of his novels (1936-1980).  He received the “grand prix de l'Académie française pour le rayonnement de la langue française.” 
[Dictionnaire historique, thématique et technique des littératures françaises et étrangères, anciennes et modernes, Larousse, 1986]. 
 





