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I N D E X. 
A 

 IR in this climate not to be depended on,  P. 45   
  Its different degrees of temperature, 58.   Beµ  
 judgment made by thermometer,  5 
Amber beer, the proceſs,   3 3 77 
Air, its degree of heat in fermenting,   79 
Air, its properties and effe~s on malt liquors,  160 
Amber beer, its lengths in extra~s,  80 
Auµere, what,  3 3 101 
Acid fruits, their uſe in fermentation,  130 
Atrition, the cauſe of fermentation,  3 171 
Abſurdities in the preſent mode of brewing,  196 

B 
Barley, the moµ general grain uſed in malt,  x 
The moµ proper ſoil for it,  3 3 xi 
The proof of its goodneſs,  3 3 xii 
Beans generally uſed as corre~ives,   5 5 x 
Brewhouſe, how formed and adapted,  xxi to xxv 
Beers of various kinds in different counties,  xxvi 
The duties on them,  3 3 xxvii 
Brewing, the philoſophy of it,  3 3 29 
Brewing, the minutiæ of it,  46 48 
Brewing, the ſame in form, but different in the  

condu~,  3 3 61 
Beer, the manner of hopping it,  3 35 
Its management for exportation,  2 2 38 
Blending, a bad pra~ice,  3 3 39 
Backs ſet, what,  3 3 43 
When in a proper µate for cleanÞng,  46, 47 

 Blend- 

A 
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Blending, the proceſs,  3 3 p. 51 
Bitten, a technic term, what,   4 54 
Beer, an equivocal term for very diµin~ liquors, 62 
Its ſcorbutic quality,  3 3 67 
Burton ale, lengths of extra~s,  3 80 
Beer, ſmall, idem,   3 3 84 
Briµol beers,   3 46 105 
Boiling of worts diſcu¤ed,  3 3 107 
Dire~ions, tabular,   46 4 111 
Beers coming round may be nearly adjuµed,  201 
Brunſwic mum,   46 46 229 
Beers, mela¤us,  46 46 232 
 

C 
CompoÞtion, on what it e¤entially depends,  ix 
Cream�d over, meaning of the term,  55 
CleanÞng, idem,   4 3 55 
Cellars for beer,   46 46 57 
The beµ manner of conµru~ion,    3 ibid. 
Ca¥s, the care to have them exa~,  2 59 
Demands a moµ accurate attention,    3 ibid. 
Cooling in, what,   46 36 8 
Cauſe of diµempered beers,   4 126 
Cloudy beers, what,  3 3 129 
Calamus aromaticus, how uſed,  46 134 
Cocculus indicus,  46 36 133 
Currants, native, their nature and uſe,  151 
Cherry morelli, its quality,  46 155 
 

D 
Dunging bad for grain that is to be malted,  30 
Deco~ion the beµ manner of uÞng the hop,  52 
Drink, by what means fouled in the ferment,  54 
Dorcheµer beers,  46 4 98 
Its frothy qualities,  45 3 99 
Diµemperatures in beers, the cauſe and remedy, 123 
Diµillery, how improved,  3 3 151 

 DamÞns, 
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DamÞns, their nature and uſe,  46 p. 152  
Duty on Brunſwic mum,  3 3 231 
 

E 
E¤ay, general, on malt liquors,  46 93  
Elder berries, their uſe in brewing, and in wines, 
 143 
The ßowers,  45 45 144 
The effe~, as uſed with honey and raiÞns,  145  
Extra~s from honey,   45 4 ibid. 
Extra~s from tea,  3 4 226 
From rhubarb,   45 45 227 
From various native and exotic ingredients,  228 
Spruce, pine buds, mela¤us, &c.  4 232 
 

F 
Fa~ors, how they meaſure grain,  3 xii 
Fruits, vinos, their uſe in the brewery,  3 33 
Fermentation, artiÞcial, how produced,  2 45 
Foxing, how timely prevented,   45 50 
Fermentation, the Þrµ tokens of it.   The 2d, 3d,  

and 4th concluÞve,   4 4 55 
Foul ca¥s, the conſequence and remedy,  59, 6o 
Fermentation, degree of heat proper,  3 79 
The theory of fermentation,   45 116 
Fruits, acids, their uſe in ferments,  3 130 
Fret in beers, how allayed,  45 133 
Fermentation without yeaµ,  3 3 135 
One other proceſs,  3 3 136 
Flowers of elder, their uſe,  45 144, 145 
Fruits that may be of uſe in malt extra~s, 149 to 156 
Fermentation, the apparent cauſe,  4 168 
Fire, its a~ion on malt and vinos extra~s,  169 
Ferments, untimely, the cauſe and remedy,   203 

 
 G  Grain, 
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G 
Grain, the ſeveral kinds for malt,  4 p. ix, x 
A general e¤ay,  4 4 93 
Grey beer, the cauſe,  4 45 124 
Grains of paradiſe, how uſed,  45 133 
Grapes, their nature and utility conÞdered,  153 
 

H 
Hops, their nature and qualities, and how to be  

ſele~ed,   4 45 xiv to xviii 
Horſe-dung bad manure for malt,   3 30 
Hops, the boiling them an error,   3 33 
Their diµin~ qualities, and the mode of ex-  

tra~ion,  45 45 34 
The rule for hopping beer,   3 3 35 
Hand, a judgment of heat by it very uncertain,  49 
Hop, how to be judged by the hand,  2 49 
Its qualities conÞdered,   3 3 63 
How to be uſed after brewing,  45 75 
HypotheÞs reſpe~ing diµempered beers,  127 
Honey, its various uſes,  4 3 145 
 

I 
Introdu~ion, treats of the ſeveral matters requiÞte  

to the work,   45 45 ix 
Ingredients adapted, their natures and qualities,  
 x, &c. 
Ingredients, vinos, their uſe, &c.   45 66 
Application,    4 45 218 
 

K 
Kind of native fruits that may be beneÞcial in  

malt extra~s,   4 4 149 to 155 
Knowledge of Þne beers, how to be acquired,  194 
 

 L    Liquor, 
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L 
Liquor, the brewers term for water,  p. xviiii 
Liquors, malt, how circulated,   4 xxvi 
Length of porter extra~s, 3 3  41 
Of amber and Burton ales,  45 80 
Lime, its uſe in ferment and precipitation,  213 
Difference between chalk and µone lime,   ibid. 
  

M 
Malts, the ſeveral kinds of grain made from,  ix  
Its qualities, and how to be ſele~ed,  2 xiii  
Malt liquors, how they circulate in trade, xxvi,  
 xxvii 
The duties on them the ruin of trade,  2 viii 
Marle, good land for barley,  45 30 
Malt, its various degrees of dryneſs,  4 27 
Ma÷ing, the method in London,  4 40 
A relative queµion in pra~ice,   4 41 
Minutiæ of brewing,   45 4 48 
Malt wines, how prepared,  45 67 
Marlborough beers,   45 45 96 
Morelli cherry,   45 45 155 
Maxims deduced from theory and pra~ice,  191 
Mead, or meath, how prepared,   4 145 
Mum, Brunſwic,  45 45 229 
  

N 
Net, its uſe in extra~s,   4 4 50 
Negligence, its conſequence and cure in reſpe~ to  

foul ve¤els,   4 45 60, 61 
Nottingham beers,   4 4 104 
 

 O   Oats, 
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O 
Oats, make the Þneµ malt,  45 p. x 
The beµ vinos diluters,   4 4 30 
Opened not ſufficiently, what,   45 55 
Oat ale,  45 45 90 
 

P 
Peas, uſed in beer as corre~ives,  45 x 
Philoſophy of brewing, 45   29 to 33 
Porter the beµ beer, unblended,  45 39 
The method of brewing it,    45 ibid. 
Pale beers, when ßat, how revived,  4 135 
Proceſs of malt and fruit extra~s,  4 156 
 

Q 
Qualities of ſoils,   45 45 xi 
Of  malt,   45 45 xiii 
Of  hops,   45 45 xiv to xviii 
Of  yeaµ,   45 45 45 
Of  beers,   45 45 67 
Of  honey,  45 45 145 
Of  vinos fruits,   45 4 151 to 155 
Of  air,   45 45 160 
Of  Þre,  45 45 169 
Of  water,  45 45 175 
Of  lime,  45 45 213 
Of  tea,  45 45 226 
Of  rhubarb,   45 45 227 
  

R 
Roapy beers, how produced,  45 123 
Remedies for diµempered beers,  45 125  
Rhubarb, its qualities,  45 227 
Receipt for Brunſwic mum,  45 230 
 
 S   Soils 
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S 
Soils proper for barley,  4 4 p. xi 
Situation for cellars,   4 46 58 
Sweet, the care requiÞte to have ca¥s always ſo 
 59 
Seaſons, the beµ for brewing,  45 85 
Small beer, its lengths,  45 2 84 
Sediment, how uſed in Dorcheµer beers,   98 
Sick beers, the remedy,   4 4 131 
Stale beers, the remedy,   46 2 132 
Stubborn beers, how occaÞoned,  45 198 
Summary of the principal matter contained in the 

preceding ſe~ions, 45 4 212 
 

T 
Table of malts, beers, and precipitation,   37 
Thermometer, the beµ judgment to be made by it, 
 58 
Table-beer of the third extra~,   45 74 
Table-beer, an intire brewing,  45 81 
A ſubµitute for wine,  4 4 89 
Taµe, why different in beers,   45 100 
Brewed from Þmilar ingredients,  45 ibid. 
Diµin~ions of taµe,   45 4 101 
Taµe, equal, whence it ſprings,  45 102 
Table of dire~ions for boiling,  4 111 
The theory of fermentation,  45 116 
Theory reſpe~ing Briti÷ fruits, as applicable to  

malt extra~s,  45 4 147 
Thermometer, its uſe and application,  2 180 
Tea, its qualities,  4 45 226 
 

V 
Ve¤els, the foulneſs of them, whence reſulting, 59 
Vinos ßuids, antiſcorbutic,  4 4 66 
The effe~ of uÞng them in the diµillery,   218 
 Vinegar, 
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Vinegar, how produced,  4 4 p. 221 
The Þneµ, what made from,  4 2 ibid. 
 

W 
Wheat, the beµ grain for malt,   4 x 
Water, the ſeveral kinds,  4 xviii to xxi 
Worts, their heats in boiling,  4 2 42 
The manner of ſpreading in the cooler, 43 
Their proper µate when yeaµed,   4 44 
The ſame for cleanÞng,   45 46 
Wines, antiſcorbutic,  45 4 66 
Water, its proper heat,  45 4 83 
Wilt÷ire beers, their good qualities,   2 95 
The mode of brewing,   45 2 ibid. 
Reſemble white wines,   45 2 96 
White ale, the mode of brewing it,   4 135 
Wine ca¥s, why beµ for beer,   45 137 
White plums, their uſe and application,  150, 151 
Water, its nature and properties,  4 175 
Worts, how to prove their µrength,   2 186 
 

Y 
Yeaµ, the beµ kind, its nature and uſe in artiÞcial  

fermentation,   45 4 45 
How to be ſele~ed,   45 4 53 
Conſequence of ſubÞding in ferment,  4 54 
Yeaµ, bitten, what,   45 2 ibid. 
Yeaµ, to have taken, what,   4 2 55 
The conſequence of miſuſe, 45 2 65 
 
 

F I N I S. 
 
 


