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PREFACE.

THIS volume claims to be no more than an
amateur’s contribution to the literature of
the very large and varied subject of Fruits and
Fruiting-plants. To exhaust the subject would
require folios: the difficulty in dealing with even
a portion of it is not to find material, but to select
such as may be likely to prove most generally
useful and interesting. In the following chapters
those fruits only have been dealt with which are

either produced in Great Britain, or which are
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2 Fruits and Fruit-Trees.

delightfulness of a well-kept promise, since fruit of every
kind begins with Flowers : not such as lilies, which come
and go, casting their brightness on the world for only an
hour; but flowers that are prophets as well, sending the
mind forward into generous autumn.

No one ever refuses fruit. Every man who has the
opportunity of eating fruit, makes the best use of his
chance. We are invited to fruit by the pleasant
consciousness that here is something upon which Nature,
in providing for our sustenance, has concentrated her
richest and most useful powers. Fruits give us all their
virtue at the first solicitation. We may bake if we please,
or boil, or stew, but very few indeed are the fruits which
are not eatable just as they come from the tree or the
plant, charged with wooing nectar, and that dissolve
almost upon the instant; or if not juicy, then of the
capital substance of the filbert and the chestnut. Their
charm does not wait, like that of dinner-vegetables, for
bringing forth under the influence of fire. A little sugar
now and then, or a touch of salt, adds a certain chaste
felicity to the flavour. In the aggregate they are still
independent of any artifices we may call to our aid.
Matured in the sunshine, they are themselves like the
sunbeams of heaven, which ask nothing from mankind
but grateful reception and perennial enjoyment. Because
so useful to us—and this not simply as aliment, but
very generally as sustainers and restorers of health,
“good physicians” really and truly—Nature has endowed
fruits with all sorts of pretty wiles and persuasions to
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approach—“Come and eat.” The things that are less
good for us, though still salutary, have to make their
claims heard in some indirect and merely suggestive
way. Fruit speaks a language that needs no teaching,
and no effort to learn and understand. The eye and the
heart interpret simultaneously, and every portion of our
fabric reaps the benefit.

“ What beauty,” says Leigh Hunt, “as well as other
agreeablenesses, in a well-disposed fruiterer’s window !
Here are the round, piled-up oranges, deepening almost
into red, and heavy with juice ; the apple, with its brown
red cheek, as if it had slept in the sun ; the pear, swelling
downwards, and provocative of a huge bite in the side ;
thronging grapes, like so many tight little bags of wine;
the peach, whose handsome leathern coat strips off so
finely ; the pearly or ruby-like currants, heaped in light,
long baskets; the red little mouthfuls of strawberries,
ditto ; the larger purple ones of plums; cherries, whose
old comparison with lips is better than anything new ;
mulberries, dark and rich with juice, fit to grow over
what Homer calls the deep black-watered fountains ; the
swelling pomp of melons; the rough, inexorable-looking
coco-nut, milky at heart; the elaborate elegance of
walnuts ; the quaint cashew-nut; almonds, figs, raisins—
in short,

¢ Whatever Earth, all-bearing mother, yields,

Rough, or smooth rind, or bearded husk, or shell.””
How much more refined a service, he might have con-
tinued, the waiting upon a lady in a fruit-shop than in a
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tific principles. The best kinds of fruit can be got quite
as easily as the inferior. No man is constrained nowa-
days to put up with anything third or fourth rate. Not
that the procuring of good sorts from the nurseryman is
the all in all. Fruiting-plants require care, attention, and
watchfulness every bit as much as orchids. It is the
successful treatment of these which proves the gardener’s
ability. That beautiful and farreaching phrase, ¢ By
their fruits ye shall know them,” is not more true in
morals as a metaphor than in the literal sense when we
are looking to those who dig and prune.

The garden and market-place signification of the word
Fruit is, after all, only a part of that in which it is
employed by the botanist, and this it becomes important
to consider, so that we may perceive how very limited is
the ordinary sense. The fruit of a plant is the seed-case
when ripe—the portion of the flower which in its earliest
state was the ¢ ovary,” with anything, in special instances,
that may have become adjoined to it. Many actual
“fruits” are regarded as only “seeds,” as corn of all
kinds, and the fruits of such plants as sage, parsley, and
the sunflower. But every one of these consists of a seed
within and a ¢ pericarp,” or enclosing case, though this
may be a simple shell or integument. Of this seed-like
class of fruits there are probably, taking the whole
world, quite twenty-five thousand. The beauty of very
many of them is delectable, as happens with the embossed
cypseles of the hawkweeds, and the polished grains of
the forget-me-not. Another twenty-five thousand of the






Poisonous Fruits. i

compensated by inexhaustible variety of bright colours
and endless fashion of cluster. Recall the spectacle pre-
sented at Michaelmas hy the opulus and the mountain-
ash, the innumerable shining scarlet of the hedgerow
brier, the crimson of the dulcamara, the festoons of the
curling bryony, the deep-toned purple of the elder, the
raven-wing thyrsi of the privet, and at Christmas the
bracelets of Old England’s incomparable holly. As in
the field so in the garden, where the impearled snow-
berry is challenged by the scarlet aucuba, the berbery,
the Mahonia, the cotoneasters in their many kinds, the
thorns, no fewer, the arbutus, the pyracantha, and the
passion-flower, with golden pendants as large as plums.
Every good conservatory makes equal show in its plenty
of scarlet Rivina, ardisias, and cherry-solanums, in its
white leucobotrys, and azure-berried Billardiera and
eleocarpus. Berried plants, in the hands of the skilful
decorator, stand abreast of the best examples of tinted
foliage, and often prove more valuable for enduring orna-
ment than even the longest-blooming flowers.

Before parting with them it is unwillingly that we are
constrained to remember that among fruits there are
many that are deleterious, malevolent, and even poisonous.
That a fruit should at any time prove false to its exalted
ideal is a disheartening discovery, and one rendered
more lamentable by the traitors being detected among
the Berries, since it is these which are most likely to
seduce the unwary. Happily, the number of really
poisonous berties is very small in comparison with the
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picturesque books of Eastern travel ever printed, “ while
staying at Damascus, I made my luncheon.”* The
botanical fruits also include various esculents commonly
counted with the “ vegetables,” as kidney-beans, marrows,
cucumbers, tomatoes, aubergines; with certain spices and
condiments, as capsicums, pepper-corns, pimento, and
vanilla-pods.

Confining the term to fruits commonly so understood,
the total number in the whole world is small in propor-
tion to the entire number of different flowering-plants.
Probably the total is about five hundred. Many are
peculiar to tropical countries, as the mango, the mango-
steen, the durion, the papaw, the sour-sop, the sweet-sop,
the mammee, the anchovy-pear, the alligator-pear, the
cherimoyer, the rose-apple, the bread-fruit, the guava,
the carambola. Of these we never see examples in
England (though a few may now and then be ripened
in some choice hothouse), because too perishable to be
conveyed across the water. Others belonging to sub-
tropical and the warmer temperate countries, though
staples or favourites at home, are equally unknown in
England, for various reasons easily conjectured, such as
the water-chestnut of the south of Europe, the famous
nelumbo-seeds of Asia, the Moreton Bay chestnut, the
May-apple of North America, and the kei-apple of Natal.
In England, of indigenous fruits, growing wild and col-
lected for market, we have six or seven—the blackberry,
the cranberry, the whortle-berry, the elder-berry, the

* ¢ Egyptian Sepulchres and Syrian Shrines,” 1861, p. 318.
C



10 Fruits and Fruit-Trees.

cloud-berry, and the hazel-nut. Of kinds more or less
probably indigenous, p/«s many introduced from foreign
countries in bygone ages, and assiduously cultivated, we
have over twenty—the apple, the pear, the quince, the
medlar, the peach, the nectarine, the apricot, the plum,
the cherry, the grape, the gooseberry, the currant, the
raspberty, the strawberry, the walnut, the melon, the pine-
apple, the fig, the mulberry, and others of less import-
ance. Some of these present themselves under forms so
different—the plum, for instance, when fashioned into a
greengage —that practically the number is perhaps nearer
thirty. Of imported fruits—few of them ever cultivated,
and then chiefly as curiosities or for ornament—the list
runs again to about a score, including the orange, the
lemon, the citron, the lime, the shaddock, almonds, chest-
nuts, coco-nuts, juvias, sapucajas, opuntias, bananas,
pomegranates, hickory-nuts, pecuan-nuts, souari-nuts,
etc., all in the fresh condition, or just as they come from
the tree, with various dried ones besides, as dates and
litchis. Figs in the dried state, * French plums,” prunes,
raisins, and the currants of the grocers’ shops may be
mentioned for completeness’ sake, though belonging
botanically to the previous lists. Occasionally we may
see loquats, the custard-apple, granadillas, and a few
others, the aggregate of all sorts thus amounting to
about sixty. The number of the strangers will probably
increase year by year, owing to the more rapid ocean
communication now practicable, and to that laudable,
not to say noble, interest in the productions of foreign
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countries which always marks a highly civilized com-
munity, and which has already filled our gardens and
conservatories with the loveliest flowers and the greenest
leaves played forth by nature.

Two very interesting questions here present them-
selves. Whence did England derive, in the first instance,
the fruits not indigenous we now cultivate? and from
what countries do we receive the imported ones? The
history of all the very ancient fruits, such as the fig, the
grape, the walnut, and the citron, and of some even of
the comparatively modern ones, such as the orange,
presents in many of the particulars the complexion of a
romance, so curious is the blending of truth and fable.
Dating, like the history of the cereals, and of language,
from the earliest ages of which we have knowledge, over
some of the most interesting portions there hangs a veil
that will be lifted only when men behold the face of Isis.
It is practicable, nevertheless, to trace what may be
termed the middle history, or that which runs abreast of
the diffusion of Christianity. As regards our own island,
fruit-culture may be referred, for its beginning, to the
Romans, that wonderful people to whom primitive Britain
was indebted for its first lessons in the useful arts, as
road-making and architecture. The Roman governors
and other magnates, of whose handsome and well-
appointed villas vestiges still exist, brought into this
country the earliest practice of horticulture. It was the
Romans who introduced “greens” and the onion, and
among fruit-trees, the chestnut and the vine, probably
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procurable. The monks always sought to establish them-
selves in situations favourable to the cultivation of good
fruit, just as they always had an eye to good fishing.
Under ecclesiastical influence, during the old days of
monastic splendour, when Tintern, and Fountains, and
Rievaulx, and Furness, were the centres of the local
civilization, there can be no doubt that many excellent
introductions from the Continent took place. The period
of the revival of learning was also eminently favourable
to fruit-culture. With the period of the Reformation
may be associated, very definitely, the original culture of
the gooseberry and the currant; probably, also, of the
strawberry and the raspberry. Henry VIIIL., whatever
his short-comings in other respects, was a great patron of
fruit-growing. The troubles upon the Continent which
drove the Flemings, with their auriculas, into old
England, refuge always of the destitute and forlorn,
again proved serviceable to our gardens. Of substantial
importance even greater was the assiduity, with a view to
improvement of quality, which marked the seventeenth
and eighteenth centuries. Fruit-culture at length became
one of the fine arts, and to-day there is no country in the
world in which the value of science, in many of its
departments, is so well demonstrated as by the British
fruit-grower. The precise date of the introduction of any
particular kind of fruit is thus in most cases indeter-
minable. It can be conjectured, but no more.

The history of the importation of gathered fruit from
foreign countries forms quite as interesting a chapter in
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the annals of British commerce. Cherries and pears
were supplied from the Netherlands at a very early
period. When the cathedrals were building, when
Venice was in its glory, there came from the ports in the
Mediterranean dates, oranges, lemons, almonds, chest-
nuts, pomegranates. In the Elizabethan age, the banana
and the coco-nut made their appearance, only as curiosi-
ties—an item, nevertheless, of no little significance in the
record. The pine-apple was first seen in the reign of
Charles IT. Which shall we put down as the latest intro-
duction? The fruit, it would seem, of the “tree-tomato,”
Cyphomandra betacea, to be spoken of by-and-by.

The aggregate of the present imports, until the actual
figures are seen, is almost inconceivable. According to
the Government Blue-book “Annual Statement of the
Trade of the United Kingdom with Foreign Countries
and British Possessions,” the quantities of the different
kinds of fruit landed upon the shores of England, and
the declared values, were in 1883 as follow :—

Value.
Almonds .....ovvieverininninnins 61,654 cwts. ... £232,260
Apples (raw).....cocvvvveninnnns 2,251,925 bushels... 553,488
NULS vevnerenieiicn e —— ... 455,124
Oranges and lemons............ 4,477,043 ,, ... 1,704,826
Vari fruits, not ified
iy o 1ot eclied o 660475 5, o 1,380,952
Do. do. (dried) ... 299,866 cwts. ... 303,337
Do. do. . (preserved
without sugar)............ LaEaRT b =S4 ,620
Succades, including all pre-
served in sugar ......... 37,168 cwts. ... 124,088

(T 2 08t00000000660000680000000 1,026,584 ,, ... 1,423,062
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Value.
Figs and fig-cakes ............ 128,434 cwts. ... £262,671
French plums and prunelloes 13,937 54,430
Plums (dried or preserved) ... 1,841 ,, 6,651
Prunes ; 25,343 35,226
Raisins 588,309 ,, ... 1,057,934

£7,741,672

In addition to this enormous quantity, all destined for
the British mouth, there was an import of 61,262 tons of
various “nuts and kernels used for expressing oil,” value
£872,179. Apart from contemplation of the magnitude,
how vast the amount of diverse industry implied! What
breadths of land to supply it all ! What diligence in the
gathering! How many good ships to be freighted !
How much enterprise and activity in the buying and
selling! No mean position in the world’s economy
assuredly is held by flowers, since in flowers all fruit
begins. Who shall measure the annual fruit-commerce
of the world? Jamaica alone sent to the United States,
in 1884, more than five millions of coco-nuts, and nearly
forty-two millions of oranges !

Now arises a third question. In what parts of the
world did our cultivated fruits originally grow? What
countries were their birthplaces? When and how—for
that some have travelled far is very plain—did they get
diffused? In the beginning, the seeds of different sorts
would be carried, as at the present day, by birds. In all
ages, streams of water and the waves of the sea have lent
their aid in promoting dispersion, the sea very conspicu-
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Many of the best apples shown at the great Congress
of 1883 came from trees a full century old, and com-
paratively few were from trees less than fifty years of
age.

No wonder that the apple appears so often in myth
and fable; that it serves the poet so well as a symbol at
once intelligible and picturesque; and that if in past
times there were ““apples of discord,” to-day we have our
“love-apples.” In literature, as these phrases show, the
word is not to be always taken in the strictly literal sense.
In fiction it is apt to appear after the same manner as
“rose” and “lily,” the figurative image of something
delectable, even supreme, not a reality, but abundantly
significant to the imagination. Not apples to be eaten
were those in the mind of the donor of the famous fable
of Hippomenes and Atalanta, where the maiden loses
the race through stopping to gather up the too seductive
“poma aurea;” nor were they veritable apples in the
picture of the golden fruit of the Hesperides, in that
beautiful story of the three chaste young ladies, far away
in the West, who kept them safe from intrusion and
curiosity. The meaning of the fable is easy to discern.
Every particular has its purpose ; it would be difficult to
find anything in the whole range of story and myth more
delicately expressed, or more in harmony with the best
principles of nature and virtue. No wonder, again, that
painters of the Temptation of Eve, sustained by Paradise
Lost, should employ the apple to represent the fruit of
the Tree of Knowledge; and that in the A.V. of the
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snow, like a cherry or a pear, but roseate. The upper-
most portion of the flower-stalk is deeply concave, the
sepals of the calyx springing from the margin, as do the
petals and the numerous stamens, while in the centre are
five slender pistils. The curious should note this care-
fully, since the apple, as regards structure, is one of the
most remarkable productions of nature. The rule in
plants is for the ripe fruit to consist only of the matured
ovary. In the apple the matured ovary is the smallest
portion of the fruit! Soon after the petals drop, the
vase-like top of the peduncle becomes gradually dis-
tended with juicy tissue. By degrees it adjoins itself to
the pistils within. These at last become completely
embedded, and constitute the “ core >—French cawur, the
heart. A horizontal section of a ripe apple shows plainly
where the adhesion took place, this being indicated by
green fibres. A ripe apple is thus, in truth, zmperium in
imperio, a fruit within a fruit. - Contemplated only in
maturity, it would seem to be one of the class technically
called “inferior,” very numerous, and explained perhaps
on the same general principle—that of the adhesion of
outward parts to inner ones. The charm about the apple
is that we can watch day by day how all progresses. The
lesson it gives is quite as salutary as pretty, since it is
only by studying and watching development, beginning
with infancy and youth, that we can ever properly com-
prehend conclusions and the perfect. The five cells of
the core contain (unless some of them fail) two brown
seeds or “pips” apiece, so that every apple is designed






Parentage of the Apple. 23

in Europe at that remote period is proved by the remains
of apples found in the Swiss Lake-dwellings. When we
talk of the native country of a cultivated plant or tree,
of course it means of the plant in its crude, original,
rudimentary condition. Garden apples are not spon-
taneous anywhere. All have come, in course of time,
from simple and primitive forms represented in our
English hedgerows by the Crab ; for this seems after all
to be only one of three or four different species of Pyrus,
each of which has played its own part in the origination.
It is convenient to call the English Crab and all our
cultivated apples by the collective Linnean name of
Pyrus Malus. Still, however, we have to ask how much
of their nature and character they may have inherited from
the Pyrus pumila (or pracox), the P. dasyplhylla, and the
P. prunifolia; the “crab” of England, a tree found all over
Europe, receiving their various influence, just as ancient
families, though preserving their integrity, have been tinc-
tured by their marriages right and left. At what period
and in what country the austere crab began to disclose
its wonderful capacity for change to a better condition,
and by what circumstances the tendency to improve
was first aroused, there is no possibility of finding out.
Probably the change was contemporaneous with the
development of the social and constructive instincts of
man, pertaining to no particular spot and to no particular
period. Good apples no doubt arose in the earliest
times, as they constantly do at the present day, “by
accident.” Nature has not two ways of working, nor did
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island the noble course which has never slackened. Cider-
apples were introduced by the Normans, and though Kent
led the way, it was while the earliest cathedrals were rising
from the ground that the foundations were laid for the
future fame of the *cider-counties,”* those beautiful
lands, beginning with Devon upon the south, and ending
with Hereford in the north, which form a semi-circle
round the upper portion of the Bristol Channel, and
which, when the orchards are in bloom—often covering
many acres—are the loveliest in our country; becoming
so again when the fruit is ripe, excelling even the corn-
fields. For a short period in late autumn, the spectacle,
in some parts at all events, is unique, one that in England
only apple-trees can supply. This is when the leaves
have mostly dropped, but the fruit still clings to the
boughs, and, the sun shining on its loveliness, we are
reminded of Paris on the top of Ida, and the rival god-
desses who for a moment

““ The veil divine
Cast unconfined, and gave him all their charms.”

The names of various old towns and villages in England
which commemorate early apple-culture, as Applethwaite,
Applegarth, Appleby, Appledurcombe, date, according
to Isaac Taylor, from times anterior to the Conquest.

* Cider is said to have been first made in England about the year
1284. Coincidences are always curious: the preparations were
just then in hand for the building of the nave of York Minster ;
Caernarvon Castle, quite recently completed, was the scene, in this
identical year, of the birth of Edward II.

E
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in Cheshire county, Connecticut, U.S., there is one certi-
fied by family tradition to be quite a hundred and forty
years old, the trunk of which at a foot from the ground,
above all the enlargements common to the base of trees,
has a girth of over thirteen feet. The uppermost limbs
of this wonderful tree reach to the height of sixty feet,
and the lateral spread of the whole is a hundred feet.
From five out of the eight branches there have been
gathered crops varying from eighty-five to one hundred
and ten bushels of perfectly good ripe fruit. The best of
the New World apples now come from Nova Scotia,
immensely to the credit of that little colony; the next
best from Canada. This helps to prove that it is not
cold winters which are obnoxious to apple-trees. They
are content to endure frost if it be balanced by hot sum-
mers. American apples are now brought to England in
prodigious quantity. In 1881 the import amounted to
1,250,000 barrels. We receive plenty, also, from conti-
nental Europe, the total from all parts amounting in 1882
to 2,386,805 bushels. In our own island, according to
the Agricultural Returns for 1883, the number of acres
planted with fruit-trees is about 185,800. About 150,000
are devoted, probably, to the culture of the apple, and as
an acre will hold, on the average, about seventy, the total
number of orchard trees owned by old England will
exceed ten millions. How many more exist in private
gardens it is impossible to estimate. What comes of this
wonderful amount of apple-culture was illustrated at the
great Apple Congress mentioned above (p. 19), Chiswick,
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of local experience, and consider what he himself particu-
larly wishes to possess. By the kind permission of the
editor of the Gardeners’ Chronicle, we here reprint a list
of the dozen varieties considered best in the six districts
of England marked out at the time of the Congress for
the sake of preliminary classification. The list was sup-
plied by Mr. P. Grieve, of Bury St. Edmunds,* the
names following in the order of merit ascribed to the
various kinds. Apple-names, like those of roses, do not
pretend to be scientific.
convenience of identification.

They are bestowed simply for

Group I

Group II.

Grour III.

Southern Counties.

Eastern Counties.

South Midland
Counties.

Cox’s Orange

King of the Pippins
Ribston Pippin
Blenheim Orange
Kerry Pippin

Devonshire Quar-
renden

Court de Wick
Sturmer Pippin

Scarlet Nonpareil
Irish Peach
Yellow Ingestre
Fearn’s Pippin

Cox’s Orange
Blenheim Orange
Kerry Pippin
Irish Peach
Sturmer Pippin

Golden Harvey

Red Quarrenden

Golden Winter
Pearmain

Lord Lennox
Russet Nonpareil
Scarlet Nonpareil
Ribston Pippin

Cox’s Orange

King of the Pippins

Ribston Pippin

Kerry Pippin

Devonshire Quar-
renden

Irish Peach

Fearn’s Pippin
Claygate Pearmain

Adam’s Pearmain
Scarlet Nonpareil
‘Wyken Pippin
Court de Wick

* April 18, 1885, p. 503.
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qualities are familiar, in truth, only to specialists and
great cultivators; and to the uninitiated, without actual
sight of the fruit, words can seldom be much more than
words. It may be useful, however, to mention a few
more of the fifteen hundred sorts under cultivation as
particularly valuable, thus to be inquired for by the
intending planter. For culinary use it is allowed that
the old ““Keswick Codling,” though placed only third at
the time of the poll, still maintains an untouched repu-
tation. “Lord Suffield,” despite its blue ribbon, is
acknowledged, per contra, to be one of the shortest-lived
as to tree, and one of the worst keepers as regards
produce. No such comment is made upon Grosvenor,
Yorkshire Beauty, Echlinville Seedling, Peasgood’s Non-
such, all of them good early sorts. Capital kitchen
apples, to succeed the above, are said to be Lord Derby,
Mere de ménage, Beauty of Kent, Warner’s King, New
Hawthornden, Cox’s Pomona, and Nelson’s Glory.
Excellent late varieties, also for the kitchen, are Winter
Greening, Rosemary Russet, and Bringewood Pippin.
Really it is upon these culinary or kitchen apples that
the mind rests with the profoundest sense of thankfulness
and satisfaction. The germ of civilization is found in
the art and science of the kitchen. The apple, were it
valued and honoured as it deserves to be, would take its
place upon the table as regularly as the potato. We do
not use it half enough in our cooking. Happy the day
when the illustrious old roasted apple—not the unfortu-
nate victim of the modern stove, simply softened, but the
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by mathematicians ¢ quincunx,” familiar in all kinds of
spotted muslin and other art patterns. The individual
trees have then more room, although the reciprocal dis-
tances are no greater than when disposed rectangularly.
A very good plan supplementary to the apple-tree plant-
ing is to insert a plum-tree between every couple of apples,
the plum beginning to bear sooner, and thus furnishing
revenue while the orchard itself, because of its youth, is
not yet productive. But do not plant too many kinds.
A nicely graduated succession of sorts is far better than
a multitudinous variety, to say nothing of the uncertainty
of a great number of different sorts doing well in any one
specific locality. No collection, even of moderate extent,
can be depended upon for a certain crop every season
in a climate like that of England, where so many perils
are identified with the period called Spring. Plentiful as
apple-trees are already, there is room in England for an
indefinite annual increase of the number. Every small
farm ought to have its orchard, and its plot of bush-
fruits as well, since, excepting .during hay-time, the
owner generally has leisure enough to attend to all that
is wanted, and the return helps in no slight measure to
pay the rent.

Apple-culture in England will not have attained its
proper status until another great fact is recognized and
acted upon—namely, the inexpressible value of fruit-trees
in general as decorative or ornamental objects. Orchards
laid out with pleasant walks, provided with seats, and a
fair amount of flower-beds, so as to invite to quiet morn.

F
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ing and evening stroll, would then indeed be charming.
They would double the enjoyment of May, and very
specially of ripe October. To sever the ideas of fruit
and flowers is to divorce things joined together in the
beginning by God who made them, and who intended
them to be in nature, as the year’s evening approaches,

¢‘ Like perfect music set to noble words.,”




Chapter Third.

THE PEAR, THE QUINCE, THE MEDLAR,
THE LOQUAT, AND OTHERS.

¢ O Spring, of hope, and love, and youth, and gladness,
Wind-wingéd emblem ! brightest, best, and fairest,
Whence comest thou, when, with dark winter’s sadness,
The tears that fade in sunny smiles thou sharest ?”
Skelley.

: HE history of the Pear (Pyrus communis)
corresponds, in some degree, with that of the
apple. The original native countries would
seem to be the same, so far as regards the
typical or primitive form—the district, that is
to say, of the southern Caucasus and the
north of Persia, extending therefrom, westwards, over
all parts of temperate Europe, reaching even into the
southern portions of Sweden, and somewhat doubtfully
into our own island. To assert positively that it is







The Pear. 37

begin, it would seem, so soon as that of the apple. In
constitution the pear is less hardy than the apple; it can-
not accommodate itself so readily to varied soils; the
uses of the fruit are less multiform, and very few of
the sorts allow of being kept through the winter. Hence
in early times it was not suited for a staple ; and finally,
there is the certificate supplied by the names borne by
the tree in the northern languages, which point in every
instance to the Latin gérus as their common ancestor.*
That the ancient Greeks were acquainted with it is shown
in the lines above quoted from the Odyssey (p. 24), and
in Theocritus, who introduces the pear in that beautiful
little elegy, the lament of Thyrsis (i. 134). Italy, in the
time of the Casars, possessed, according to Pliny, thirty-
six distinct varieties. The mural paintings uncovered at
Pompeii frequently represent both the tree and the fruit.
Virgil speaks of the latter in his ninth Eclogue.

When well developed, a mature pear-tree is one of the
most pleasing objects in nature. The general figure is
much handsomer than that of the apple; it attains a very
markedly superior stature, this reaching to thirty, fifty,
even seventy feet; the diameter of the branchy head is
often greater than the height; Mr. Edwin Lees, in his
entertaining volume,  The Forest and Chase of Malvern,”
tells us that at Borland, in Worcestershire, there are pear-
trees “as big as oaks.” The leaves resemble those of
the apple, but have longer stalks, and are usually quite

* Pirus, let it be noted, is the proper old Roman spelling of the
name. It became ‘‘gyrus’ only by mediseval corruption.
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blossom anew in the autumn, but then abnormally, the
flowers coming out, not according to pearlaw, upon
“spurs,” but at the extremity of long wood-shoots of the
current year.

Seedling pears take a much longer time to become
fruitful than seedling apples; they require, it is said,
fifteen to eighteen years. This may be connected, in
some degree, with the long lease of life, the duration of
the pear being equal to that of many timber-trees.
Maturity established, it enters, more remarkably than
most other trees, upon a kind of middle period, corres-
ponding to that beautiful table-land of human existence
which, by keeping up a cheerful heart, never descending
to “envy, hatred, and malice,” may be extended almost
indefinitely, old age acquired without growing old. There
is another curious point of likeness. Every one knows
that the people best adapted to ornament “ Society ” are
precisely those who can most easily dispense with it, and
who find profound satisfaction amid the tranquillities of
home. So with the pear. Many plants, as heather and
the bluebells, call for companions: they are never seen
except as elements of huge assemblages of their own
kind. The peculiarity, on the other hand, of the pear,
like that of the wayside agrimony, is that solitude suits it
quite as well as the crowd, even more so. Yet under
cultivation, rejoicing always where the amenities are, how
it loves a sunny house-front '—one of those sweet old-
fashioned country mansions with the ancient gables,
where the fruit may be reached through the lattice. In
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more considerable size. In Jersey the trees destined to
produce the huge pears above mentioned are thinned
to a few fruits each, and the branches that are to bear
them are kept as low down as possible. What France
has done for the pear is plainly told by the names borne
by scores of the best descriptions, as Doyenné d’été, the
best of the very early pears; Souvenir du Congres, weigh-
ing, on the average, a pound and a half; Doyenné du
Comice,” superb both in quality and appearance; Duron-
deau, rich and delicious; Josephine de Malines, famed
for its aroma; not to mention those universal favourites,
the Jargonelle and the Marie Louise—the celebrated
pear raised by the Abbé Duquesne, and named in
compliment to Napoleon’s empress. Among pears with
English names, none excel Clapp’s Favourite, very early;
Lucy Grieve, that beautiful lemon-yellow one, with blush
on the sunward side, very tender and melting ; Knight’s
Monarch, sugary and perfumed; Rivers’ Beacon, bright
and handsome; and for stewing, turning red during
the process, that capital old sort, the Black Pear of
Worcester. This is the famous variety said by tradition
to be the pear represented in the City Arms, or rather in
the second or more modern of the two shields belonging
to Worcester—Argent, a fess between three pears, sadle.
The date of this shield is uncertain, but in all likelihood
it coincides with that of the visit of Queen Elizabeth to
Worcester.

Returning to the subject of the best sorts for planting,

while every one, of course, follows his own predilections
G
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an exceedingly early period may be considered certain.
There is good ground for belief that the ancient Hebrews
were acquainted with it, and with the ancient Greeks
and Romans it was very plainly a favourite. Cultivated
extensively near Cydon, one of the chief cities of ancient
Crete, it was natural that the Greeks, who first saw it in
that island, should call it the Cydonian mé&lon—mélon,
in the Greek language, denoting any large, round, succu-
lent fruit not produced in clusters like grapes. Homer,
indeed, applies the name to fruit in general. (/Zad, 1x.
538.) Used by itself, mélon probably denoted the apple
ipsissima, but there can be no doubt that it was essen-
tially a generic or collective term for all fruits of the kind
indicated. The congenerate Latin ma/um possessed pre-
cisely the same broad significance.* Hence we find the
fruit before us bearing with the Romans the name of
Malum Cotoneum—Cotoneum being the same as  Cydo-
nian,” the spelling varied in conformity with Latin usage.
This in itself is of no great moment, but the circumstance
acquires great interest from its showing the origin of the
modern English word. In Italian, when that language
was forming, the Latin name became codogno or cotogna.
Subsequently, in French this was shortened to cosgne.
Chaucer spells it cine or coin, and at last we get quince,
which is in reality the plural of the word, mistaken for
the name in its singular form. That the quince should

* Mélon is the word used in the Septuagint as the Greek represen-
tative of the Hebrew tagpizack, Wiclif following suit in the English
version, as the Vulgate had done with their malum.
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lobes of the calyx remaining permanently upon the
summit. In England the flavour of the quince, though
apple-like, is austere; it cannot be eaten as a dessert
fruit. In warm countries, on the other hand, though still
delicately bitter, it is bland. A certain dainty roughness,
combined with aroma, constitutes, in fact, the grand
characteristic of the quince, wherever it may be ripened.
Because of this, and of the capital recommendation of its
great size, the quince has been esteemed for at least
two thousand years for the making of marmalade. The
Romans, for this purpose, boiled their quinces with
honey, calling the preparation melimelum, “mel” being
the Latin for honey. From this word, in course of time,
was made the Portuguese marmelada, and thus in English
we get “marmalade.” The extension of the name to the
familiar conserve made of Seville oranges is quite modern,
metaphorical, and complimentary. Three or four centuries
ago marmalade was greatly esteemed in England—much
more so than to-day, as was natural to a period when
choice of good things was limited. Miss Wood, in her
“Letters of Royal and Illustrious Ladies,” relates an
amusing anecdote as to the fondness for it of fickle and
never-satisfied Henry VIII. In 1539 the new queen,
Anne of Cleves, desired to engage a maid-of-honour.
Lady Lisle, seeking to propitiate his majesty in favour of
her daughter Katharine, made him a present of some
damson-cheese, and some of this identical quince-jam,
then called “cotiniac.” Whether the object was attained
or not we are left in doubt. So acceptable, however, to
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of these are ripe, in the genuine sense of the word, as
soon as the seed is mature, capable of vegetating, how-
ever hard and solid the fleshy part may be. Softening,
in every one of them, is a stage beyond ripeness, and
the sign, rather, of incipient decay. A capital jelly may
be prepared from medlars, resembling that made of the
guava. To this end they should be bruised, then boiled
in a large stew-pan, with plenty of water, for half an hour.
The semi-fluid product must then be strained through a
flannel bag, and after adding a pound of lump sugar to
every pint of the clear escape, boiled again for twenty-
five minutes. The medlars may be thus employed while
still hard, but it is better to wait till they have begun to
soften. ’

The medlar remains attached to the branch until very
late in the autumn. It is by no means apt to fall, and is
best not gathered till the leaves begin to drop. There
are three distinct varieties, the Dutch, large but some-
what coarse, the Royal, and the Nottingham, the last
named the best and the fittest for dessert.

The etymology of the name is very curious. It occurs
first in the old Greek herbalists as mespéZé, then in Latin
as mespilus, which in Norman French became mesiier.
After the same manner the Low-Latin misculare, to
mix, became in French meslr, whence the English
to “meddle,” or interfere in other people’s affairs, and
the substantive a “meddler.” No wonder that before
orthography was fixed meslier followed suit, and became
medlar.

H
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who have secured a harvest—is that the flowering takes
place in mid-winter, long Dbefore even peaches begin to
blossom.

In its native countries, Japan and China, the tree
producing these desirable fruits is a handsome evergreen,
attaining very considerable dimensions, and living to a
great age. It was brought to Europe in 1784, and three
years afterwards direct from Canton to Kew, and in 1818
first ripened fruit in England. Being by no means
tender, it stands the open air in the southern counties, at
all events if placed against a wall, and in the north is
kept, not uncommonly, in “Winter Gardens.” TUnder
cultivation, the leaves are nearly a foot in length, broadly
lanceolate, corrugated above, and curiously dressed with
fur underneath. The flowers come out in dense clusters
at the ends of the branchlets, individually resembling
those of the hawthorn, creamy-white and deliciously
fragrant. The peduncles and calyces are overlaid with
the same kind of fur as that upon the leaves, but paler.
Hence the scientific name, Eriobotrya. Fully developed
clusters of the fruit consist of as many as twelve or fifteen.
Being easily raised from seed, or by grafting upon a
quince-stock, the loquat is quite within reach as an orna-
mental plant. It rarely makes any superabundant growth,
needs no pruning, and is altogether a very interesting
inmate of our gardens. A coloured drawing of the
loquat, including foliage, flowers, and fruit, is given in
Edwards’ Botanical Register, pl. 365 (1819), and another
in the Zrans. Hort. Soc., vol. iii., p. 299 (1820).
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THE ROWAN, OR MOUNTAIN-ASH
( Pyrus Aucuparia).

Tue Rowan claims a place among the fruit-trees because
of the excellent jelly which, as in the case of the medlar,
may be prepared from the so-called “berries” when
mellowed by autumn. Popularly this well-known fruit
is supposed to be poisonous. But it is eaten by birds,
field-fares in particular, with avidity ; the scientific appel-
lation, Aucuparia, signifies the fowlers’ or bird-catchers’
tree; if thrown within their reach, the berries are
speedily gathered up by poultry; and it is needful only
to visit Arran, to say nothing of northern continental
Europe, to discover how they are esteemed for the use
first named—the preparation of jelly. That the jelly,
however sweetened, is somewhat bitter must be con-
fessed; nevertheless it is by far the nicest kind to eat
with venison. To make the jelly, boil the “berries” in
water (cold at first) till reduced to such a consistence that
the fluid can be strained through a canvas bag; to every
quart of the fluid add two pounds of loaf sugar, then boil
again for ten minutes.

That in elegance of profile the mountain-ash is almost
unrivalled scarcely needs mention. Attaining the stature
of twenty or thirty feet,* it is one of the few trees which

*Mr. A. D. Webster, of Penrhyn, mentions one, a giant of its
kind, the girth of which, at a yard above the ground, is seven feet
eight inches, the spread of the branches covering a space of forty-two
feet in diameter. This is probably the very largest in the country.
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are graceful from first to last, never growing out of
shape, and to touch which with the pruning-knife would
only be to spoil. While young the growth is rapid.
Hence in plantations it becomes an admirable nurse-tree
for young oaks and other saplings of deliberate temper,
quietly submitting, when it has done its work, to be over-
topped, and even to be destroyed, by the shade and
drip of its foster-children. The mountain-ash specially
deserves to be planted also where the harbouring of
singing-birds is an object. It is one of the trees, again,
not many, which have two distinct festal seasons. In
May and June the light green of the beautiful foliage is
set off by cream-coloured bloom, more than exuberant.
Then for a time it is unattractive, and we almost forget
it. In September it again becomes conspicuous, but now
with glory of fruitage, first of a rich orange colour, when
ripe lucid vermilion, such as attracts the most indifferent
and incurious—
¢ The mountain-ash,

No eye can overlook, when, mid a grove

Of yet unfaded trees, she lifts her head

Deck’d with autumnal berries, that outshine

Spring’s richest blossoms.”
In the wild state the Rowan occurs throughout Europe
and Russian Asia, though unable in high latitudes to
become more than a shrub. The northern habitation at
once suggests the meaning of the latter name, Rowan
being connected etymologically with the Scandinavian
runa, a spell or charm. The fame of the tree in ancient
witchcraft is well known; it is not dissipated, in truth,
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greenish brown, usually with a sprinkling of small white
spots ; and (in England) only two or three of the cluster
usually remain to get ripe. They are mature about the
same time as the medlar, which they agree with also
in being excessively austere until decay begins, say in
December, and then they remind us, alike in substance
and flavour, of a brown Beurré pear. After eating,
they leave in the throat a peculiar sensation of warmth.
Being a native of the south of Europe (occurring also
in Algeria), the fruit was well known to the people of two
thousand years ago. Virgil, in his description of the cus-
toms of the Scythians, says that being unpossessed of the
vine, they “joyously imitated the juice of the grape, with
fermented cups of acidés sordis.” This rude beverage was
at a later period called cerevisia (the name, originally,
of a drink something like beer), and being one that seems
never to have gone out of fashion, cerevisia at last became
the name of the tree, the spelling changed to ‘“service.”
Evelyn, in the “Sylva,” chap. xv., says that “ale and beer,
being brewed with these berries, being ripe, is an incom-
parable drink.” The fruit is still a common article of
food in Italy and France, where it is “preserved” and
considered useful in cases of dysentery. It appears also
in the markets of Wiesbaden, and is sold in the streets
of Constantinople under the name of kizilzicks, literally
“little reds,” the colour of the fruit while unripe, being
in Turkey, not far from ruddy. The warmer climate
does not mitigate the intense acerbity. So acid and
astringent is the Service even there, that a Turkish
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THE SIBERIAN CRAB, OR CHERRY-APPLE
( Pyrus prunifolia).

A vERY pretty little fruit, inside, and in colour also, like an
apple, but in dimensions resembling a cherry, borne upon
stalks quite as long and slender as those of cherries, and
usually growing in clusters of three to six or seven. It
is one of those which occupy the borderland between
the uncivilized and the acknowledged garden fruits,
among which it will probably some day be reckoned,
when some pains have been taken with the culture. For
although called a “crab,” in point of flavour it is already
far in advance of the wild apple; rather sharp, no doubt,
but palatable and inviting, and when prepared with
syrup, always a welcome sight upon the table. The tree
producing it is one of quite moderate dimensions. The
leaves remind one of the plum-tree. The white flowers
come out in profusion in early summer. As said above
(p- 23) it may perhaps be one of the parents of our
modern garden apples.

As implied in the name, the native country is Southern
Siberia; it extends, however, into Tartary and North
China. When introduced is not quite certain, but it
would be shortly before 1758. In 1784 came another
form of this interesting plant, which having smaller fruit,
usually of a much deeper red, received the name of
Pyrus baccata. Like the prunifolia, it is Siberian,
reaching through the eastern districts of Lake Baikal

1
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very showy plant, produces a really handsome and very
promising fruit, yellowish, with red streaks and blotches,
and sharply acid. Though not eatable in the raw state,
made into jam the flavour becomes very distinct, and is
thought superior to that of marmalade.

Then come various species of the grand genus Cra-
t&gus, familiarly represented in the common hawthorn of
the hedgerows. As a rule, the fruits of these are useless
to mankind, but the produce of many may be compared
to little red, or more usually yellow, apples. They can-
not be eaten fresh, but are serviceable for tarts, either
alone or in combination with genuine apple. Such are
the fruits of the Crategus Azarolus, the Crategus Aronia,
both from the south of Europe, and the North American
Crategus coccinea. The Crategus tanacetifolia, one of
the species with golden-yellow fruit, indigenous to the
mountains of Greece, appears to be the original mespilé,
as described by Theophrastus.

Having so many excellent fruits ready made, as it
were, experiments in regard to the amelioration of these
half-dozen are perhaps hardly to be expected, except as
scientific pastime. They are very interesting, neverthe-
less, as illustrations, in all likelihood, of what all our best
fruits were in primaeval times, when their development
had scarcely begun; as illustrations, also, of the abun-
dance of rude material there is around us, waiting only
for the enterprise and curiosity of man. They seem
to hold the same position in Europe as that which in
Australia is held by the indigenous fruits not yet culti-
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the drupe indicates the line of junction of the two edges
of the carpellary leaf: in the almond, when ripe, they
fall asunder.

The number of the Drupifere altogether is about a
hundred. All are trees and shrubs, with leaves always
alternate, usually ovate or lanceolate; flowers formed of
five free petals, which are seated, with about twenty
stamens, upon the upper part of an urn-shaped and five-
lobed calyx, in the bosom of which is found the solitary
pistil. The flowers are usually pure white, sometimes of
a cheerful rosy colour, the shade occasionally so deepened
as to approximate magenta. They are prone to expand
very early in the year, scarcely preceded even by
the celandine, and are never later than the month of
May. Hence, more than any other trees of the fruit-
bearing class, the Drupiferee are subject when in bloom
to cruel storm-beating. The winds of March, however
“taken” by the loveliness of Perdita’s daffodils, are merci-
less to the damson and the plum. The white petals are
wrenched away, and strew the ground as if with snow.

The kernels of the fruit, and sometimes the leaves as
well, are noted for containing the basis of that deadly
poison, prussic acid. The bark, in many instances, yields
a peculiar kind of gum, not soluble in cold water, dis-
tinguished, accordingly, from acacia-gum by the name of
“cerasin.” Dr. Beijerinck, of Amsterdam, has shown
that the effusion of this curious substance, familiar in the
translucent tears of the garden cherry, which hang from
the boughs like amber icicles, even more so, perhaps,
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be described by-and-by. The genuine stone-fruits are
the plum, including the greengage and the damson; the
cherry, the peach, the nectarine, the apricot, the almond,
and the produce of the cherry-laurel.

————
THE PLUM (Prunus domestica).

THE early history of the plum, like that of the apple and
pear, is remote and complicated. In the abstract, the
plum idea, so to speak, is represented by no fewer
than three fairly distinct typical forms, and these, for
convenience’ sake, it is best to treat as “species,” and
to call by distinct names. They are (1) the common
Sloe, sloe-thorn, or black-thorn, of every hedge and
thicket, well named Prunus spinosa; (z) the Bullace,
Prunus insttitia; and (3) the form which, from its appear-
ing to be the more immediate source of the garden
plums, is called Prunus domestica. By some botanists all
three are run together under the single name of 2.
domestica. Theoretically there is no objection to this;
in any case we know what Latin name to give the garden
plums. (1) The 2. spinosa is a shrub, usually not many
feet high, though capable of becoming a tree of fifteen
or twenty feet. It is densely branched, the branches
spreading almost at right angles, terminating in stout
thorns, and so intricately interwoven as to be absolutely
impenetrable by man, and by all but the smaller quad-

rupeds and birds, the latter finding it a safe refuge and
K
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When met with north of the Alps, as in English hedges, it
is probably naturalized from cultivation. ¢ Bullace,” like
sloe, is an old northern word, the etymology uncertain.
The third, 2. domestica, is again a tall shrub or small
tree, the branches glabrous while young, and without
thorns. The flowers, contemporaneous with the leaves,
have downy peduncles; the fruit is pendulous, ovoid,
blackish-purple, and sweet. This form of the plant,
admittedly the principal one, is very doubtfully indigenous
in Europe. It occurs in woods and hedges, but has all
the appearance of a plant naturalized only in part. The
genuine native countries seem to be Anatolia, the region
to the south of the Caucasus, and northern Persia.

Whether these three forms are to be regarded as
absolutely distinct or not, is an open question. The late
Mr. Bentham considered that the insititia and the
domestica may be only varieties of the spinosa, produced
by long cultivation. If so, the common sloe will have
been the original parent of everything of the plum kind.
The sloe, however, is not a plant that seems likely ever to
have invited cultivation. It is very different also from
the others in its root-habits. The probability is that all
our modern garden plums began with the insititia and the
domestica, and this either independently or by commix-
ture. The garden forms have, in every case, much larger
leaves and stronger shoots. They blossom later, the
flowers are larger, and the fruit, as well known in the
“egg plum” and the “magnum bonum,” attains a length
sometimes exceeding two inches.
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plum-culture. The * Orleans ‘plum ” was brought from
the neighbourhood which witnessed the heroism and
death of Joan Darc, when the English were masters
there, Zemp. Henry V. To France we are indebted also
for the greengage, called in that country, in compliment
to the Queen of Francis I, La Reine Claude. It was
brought to England from the monastery of La Grand
Chartreuse about the middle of the eighteenth century,
by one ‘“Rev. John Gage,” brother of the owner of
Hengrave Hall, near Coldham, Suffolk, and thence
receiving his name it soon got diffused over England.
In Paris, in 1789, when all allusions to royalty were
forbidden, “La Reine Claude” had to go, and was
superseded pro em. by “ Prune Citoyenne !” Karl Koch
regards the greengage as representative of a distinct and
variable species of Prunus, native of the Caucasus.

The black and deeply corrugated dessert fruit imported
from France, to the extent of two hundred tons annually,
under the name of “French plums” represents two or
three different sorts. The inferior varieties are from the
Prune d’Ast; the better ones are the produce of the
Catherinea. They are gathered by hand, dried partly in
the sun, partly by fire-heat, the treatment changed day by
day until the fruit is fit for packing. ¢ Brignolles,” the
delightful little sweetmeats in fancy boxes edged with
lace, are prepared from some kind of yellow plum.
They are shaken from the trees, when quite ripe, upon
cloths spread to receive them; then carefully skinned, and
placed in the sunshine for a few days. When dry enough
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There are several varieties, some of them scarcely distin-
guishable from varieties of the Bullace, except by their
ripening about a month earlier. A very good one, with
large fruit, but not so sure to yield a full harvest as the
common English or round damson, is called the Shrop-
shire. A still larger fruit, and better flavoured, is given
freely by the “ Frogmore” damson. The Crittenden,”
raised near Maidstone by Mr. Crittenden, is another
excellent damson. The ¢ Farleigh” is perhaps the most
productive fruit, and the most repaying, of any kind in
cultivation. The fruit is small, but produced in thick
clusters, and unsurpassed for preserving. A year or two
ago one Kentish grower alone sent to market three
thousand bushels, and received for his trouble fourteen
shillings per bushel, or £z,000. The yellowish variety
of the Bullace is the fruit sold in London as the ‘ white
damson.” In the neighbourhood of Colchester a variety
is largely grown which fruits so plentifully that the clusters
resemble bunches of black Hamburgh grapes. Most, if
not all, of the Bullaces are of good flavour, and excellent
for culinary purposes. Among the superior sorts may be
reckoned the “Essex” and the “Royal” Of select
dessert plums the best are considered to be Belgian
Purple, Coe’s Golden Drop, Golden Esperen, Jefferson
(vellow, spotted with red), and Kirke’s (purple). The
best greengages are Bryanston, Denniston, Superb, Reine
Claude de Bavay, Reine Claude du Comte Hathem,
Transparent, Guthrie’s Late, and Oullins’ Golden.
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The leaves are ovate-lanceolate, two to four inches in
length, serrate, and somewhat pendent. The flowers issue
from leafless buds, in umbellate clusters of two or three,
on peduncles usually exceeding an inch in length, the
petals arising from the edge of a very prettily urn-shaped
calyx; and, a very important feature, no suckers arise
from the root. Another important character is that the
flesh of the fruit clings to the stone. Favourably circum-
stanced, the sylvestris will attain the stature of nearly
eighty feet. Near Wragley, in Lincolnshire, there is one
seventy-six feet high, the trunk, at four feet from the
ground, eight and a half feet in circumference. Several
of equal dimensions exist in Hampshire. At Stedalt,
Balbriggan, twenty-two miles N.N.E. of Dublin, there is
one over eleven feet in circumference, four feet from the
ground ; and even this is surpassed by the renowned tree
upon Old Conna Hill, the girth of which is nineteen
feet! The huge proportions of these marvellous Irish
cherries are well matched in their aspect, which is at
once patriarchal and picturesque, as indeed is always
the case with trees where the former epithet falls well.
The identification of our native British trees by means
of their Jeaves, independently of the flowers and fruit, is
one of the most pleasing occupations of the young field
botanist. The cherry (among trees with ovate and
serrate leaves) is at once told by the presence of two
or three little red glands, often bright as holly-berries,
at the upper part of the petiole, just where the blade
begins. They occur also in the peach and some other
L






The Cherry. 75

the sylvestris is that which the French call mérisier.®
The same occurs in England, producing “ merries,” fruits
larger than those of the normal form, sweet, and deep
black instead of red, sometimes very pale, so that in
Cheshire the lastmamed is called the ¢ white merry.”
In Hampshire the merries are collected for sale. They
are the earliest of the fruits that ripen in England to
make their appearance in the markets. The blossom of
the merry is finer and larger, and rather later than that of
the typical sylvestris. The leaves are shorter and the
clusters are not so large, and the peduncles, also, are
shorter. The “geans” of the northern counties appear
to be much the same. This name, also, is French,
representing the Norman gwigne, a word which seems to
have been originally guisne.

The second form, named by Miller Cerasus vulgaris,
the cérisier of the French, is a plant of very different
habit, often a mere shrub of six or eight feet in height,
fond of the sunny borders of woods and glades, and
especially attached to grassy slopes, which it some-
times covers with dense thicket. This comes of the
abundance of the suckers thrown up from the spreading
roots or rhizomes—the sylvestris, it will be remembered,
has 7o suckers. Another great distinction is that the
flesh of the fruit, which is sour or bitter, separates readily -
from the stone. The original habitations appear to have
been much the same, the most ancient extending from

*The etymology of this word is obscure. Dr. Prior says it is
““from mericea, adjective of merica, a berry mentioned by Pliny.”
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the borders of the Caspian to those of the Bosphorus,
whence it became diffused over Europe, but not so widely
as the sylvestris, and more slowly, being of weaker con-
stitution. In Europe it always presents the aspect of a
foreign plant, settling, but not completely naturalized.
When Theophrastus, the old Greek writer on plants,
speaks of the cherry-tree he plainly refers to the sylvestris,
the height being one of the features he mentions. Virgil,
on the other hand, as plainly speaks of the vulgaris :—
¢¢ Pullulat ab radice aliis densissima silva
Ut cerasis ulmisque.,”

The differences above indicated may still be no greater
than would be consistent with original singleness of
“gspecies.” Many botanists consider that they are essen-
tially the same thing. The question holds some practical
importance from the bearing it has upon the work
of cultivators, who have always to think of the inherited
constitution of plants as well as of their merits and
utility. Whatever the measure of relationship, they are
the parents of all the cultivated cherries, and these, it is
interesting to observe, foretell the variety of their fruit
in the beautiful and curious diversity of the flowers, as
regards both the petals and the form of the calyx.

When the cherry was first made an object of culture
there is no evidence to show. Cherry-stones occur in the
Lake-dwellings of western Switzerland. The Romans,
Pliny tells us, had eight varieties. That it was first
brought to Italy by Lucullus, from Cerasus, a town of
Cappadocia, the story a thousand times recited, is not
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true. The voluptuous consul simply introduced a fine
variety, unknown to the imperial city before his time.
The interesting fact remains that while the old town
in Pontus got its name from the cherry-trees round
about, in “cerasus” we have the parent, first, of the
French cérisier and cérise, and eventually of the English
“cherry,” which, by the way, ought by rights to be spelt
cherris or cheris. The established spelling came of our
forefathers confounding the s with the sign usually
employed in English to mark plurals. The very same
mistake was made over the name of the vegetable in
Latin called pésum, French pois, properly in English a
“peas,” plural “peasen”’—
‘¢ He talked of ttirnips and of peasen,
And set good seed in proper season,”

England probably owed its earliest garden cherries
to the Romans. When the Romans quitted the country,
the culture would be continued by the Anglo-Saxons,
and subsequently it would be in favour with the Nor-
mans. History is silent, nevertheless, in regard to this
pleasant fruit up to the time of Henry V., when cherries,
as shown by some old verses in Warton, were cried
for sale in the streets of London. The famous cherry-
orchards of Kent appear to date, historically, from the
time of Henry VIIL, but, had we the record, they would
probably be found to have had a very much earlier
beginning; and the same would probably prove to be true
in regard to the celebrated cherry-orchards of Bucking-
hamshire, where the beech-woods also abound with the
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Two of the first, like coats in heraldry,

Due but to one, and crownéd with one crest.
And will you rend our ancient love asunder

To join with men, in scorning your poor friend ?
It is not friendly, ’tis not maidenly ;

Our sex, as well as I, may chide yon for it,
Though I alone do feel the injury.”

The simple but pretty song “Cherry Ripe” is very slightly
altered from one written by Herrick, the clergyman poet,
temp. Charles 1., to whom we owe * Fair Daffodils.”
Numerous varieties of this pleasant fruit are now
cultivated in England, many of them understood to
have come originally from Holland and Belgium. The
best are considered to be the common Bigarreau, the
Bigarreau Napoléon, the late black Bigarreau, the Bedford
Prolific, the Royal Duke, the Early Rivers, the Early Red
Guigne, the Elton, the Black Tartarian, the Early Lyons
(or Rose de Lyons); and, specially adapted to the
northern counties, Florence, Governor Wood, Knight’s
Early Black, and the good old well-known May-duke¥
and Morello, the last-named doing well against a north
wall. When the plantation is a large one, the trees
should be so disposed as to form a square, not put in
lines, since the birds, never slow to discover cherry-trees,
can then be more readily challenged ; whereas when in
lines, the never-failing blackbirds in particular, on being
disturbed, simply chuckle and go to the other end. Any
kind of soil will do for cherry-trees, except the very wet
and clayey, thought they thrive best in sandy loam.

* Corrupted from Médoc, the name of part of the Gironde.
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and in the negative, though the epicure may be forgiven
should his fancy rest for a moment, while scapning the
possibilities, upon this queen of the stone-fruits—a gift of
nature at all events more pleasant to associate with the
garden of the four rivers, than the great, pale yellow, and
not very shapely cousin of the orange and lemon com-
monly called the “forbidden fruit.” The peach is one
of the fruits which, like many flowers, imitating the sun
at noonday, have their meridian. There is just an hour,
not much more, when the odour and the taste of this
regal fruit are at the highest pitch. Fortunate is he who
then secures it! That hour is like the day—it must be
one of brightness overhead—when the horse-chestnut
keeps festival, dressed to the topmost pinnacle with
bouquets fit for princesses. The meridian passed, the
fruit is still delicious, the tree imposing, but now it is
the affernoon. Accustomed, as most people are, to see
peach-trees nailed to a garden wall, or trained and tied,
limb by limb, finger by finger, to a trellis under glass,
their singular beauty, when living a life of freedom, is in
general unknown. A standard peach-tree in full bearing
is a spectacle, once beheld, never to be forgotten. In
our own country it cannot often be hoped for, and then
it will be found only in the southernmost counties. At
Strood, on the Medway, some years ago, there were trees
quite ten feet high, and eight feet through, bearing three
to five hundred really good fruit apiece. Still, for the
perfect realization of the standard peach, it is needful to
visit the Continent, Italy in particular. Peaches do not
M
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the flesh adheres to it, we have a “cling-stone” or
Brugnon. The difference seems to have existed ever
since peaches were cultivated, being mentioned by the
oldest horticultural writers. The “free-stone” condition
arises simply from the natural decay of the fibrous cords
which connect the pulp with the surface of the endocarp.
Why it should occur is not yet explained : that the differ-
ence consists in no more than this natural decay is shown
by the existence of intermediate forms, by the French
called semi-cling-stones. The ordinary complexion is well
known, yellowish green on the side that has been rather
less exposed to the sun, lively red upon the other, very
much the same as in many kinds of apple, the colour
chastely softened, in the peach, by the silky velvet pile
which covers the entire surface. * Peach-colour,” said of
ribbons, etc., it may be useful to remark, does not mean
the colour of the frui?, but of the flowers; just as when
“almond ” is spoken of, in similar connection, the refer-
ence is to the roseate hue of the tree when in bloom.
Many varieties in the colour of the ripened peach have
arisen under cultivation. In one of them the skin is
of a uniformly soft pale greenish white. Another may
be described as pink. A third, called the St. Helena
peach, is of a bright golden colour. The flesh also pre-
sents beautiful tints. The radiation of crimson lines and
veins is a very familiar enrichment : in the variety called
the Sanguinole (an excellent kind for preserving) the
entire substance is of a richly tempered blood-colour.
An extremely singular variety, in respect of shape, is
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When first made an object of culture in western
Europe is unknown, though very certainly it was in France
that this fruit, at a very early period, found not only a
congenial climate, but admiration such as led to France
becoming the most famous scene of high-class peach-
growing in the world. North America may claim the
ascendancy perhaps, in regard to the quantity produced,
but France is still unrivalled in respect of quality. The
special scene of French peach-culture is Montreuil, near
Paris, which place annually supplies about twelve millions
of the fruit, the earliest and latest selling at two and three
francs apiece. It is to this celebrated locality that almost
everything of importance connected with peach-culture is
ultimately referred, and from this it would seem that the
best of modern varieties have been received.

In England peach-growing is believed to have begun,
under French example, as early as the eleventh century ;
but no great move was made till the period so noted
in connection with several other fruits—the time of
Henry VIII. It was then, also, that the nectarine was
taken into English favour. Numerous varieties of both
descriptions of fruit are named in the catalogues issued
by the nurserymen; and as new ones always appear when
peaches are raised from the kernel, though many of the
sorts thus procured are worthless, there would seem to be
in this fruit, as in the apple, an indefinite latent capacity
for change. Where outdoor ripening cannot be looked for,
the climate being unfavourable, no department of indoor
fruit-culture is more interesting as well as profitable than
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that which covers the peach and the nectarine, especially
as no two varieties attain maturity at the same time; nor
is any spectacle, except that of ripe grapes, more ravishing
than the well-managed peach, when the house is charged
with its delightful perfume. All the resources of art are
well devoted to it, and aid is sometimes sought from the
little wizards of the honeycomb. Cultivators whose
temperament is of the anxious type are accustomed to
place a hive of bees in the peach-house, with a view to
their assisting the fertilization of the flowers. That bees
thus introduced render some service is likely enough.
But the confining of them within limits so narrow seems
to involve an amount of cruelty which the humane would
be unwilling to inflict. When bees are brought into the
peach-house, their well-known habit of soaring upwards
in a spiral manner, as soon as they find themselves in
new quarters, to take their bearings before flying away
in quest of honey and pollen, results in the death of
many through exhaustion. They beat against the glass,
fall, and die. Fertilization is quite as successfully pro-
moted by sweeping over the flowers a plume of pampas-
grass, or a bunch of soft, downy feathers tied to a rod;
and even this seems called for only in the case of certain
shy-setting varieties, such as Noblesse and Crawford’s
Early. The varieties generally held in highest esteem
are Bellegarde, Grosse Mignonne, Hale’s Early (the
finest early peach), Late Admirable, Princess of Wales,
Royal George, Walburton Admirable, Alexander, Stirling
Castle (very hardy), Galande, Early Beatrice, and Sea
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Eagle, the finest of the late sorts. The best nectarines
are Violet Hative, Byron, Humboldt, Lord Napier (very
early), Newton, Spenser, and Elruge. )

The peach is now established in all parts of the world
favourable to its existence. Captain Head told us long
ago of the beauty and productiveness of the peach-trees
in the neighbourhood of Mendoza, on the eastern side of
the Andes: the extent of the culture in North America,
incredible without, is declared by the figures published
under authority. Between the Delaware and the Chesa-
peake, and the Brandywine and Cape Charles, it is esti-
mated that there are growing at this moment no fewer
than five millions of trees, young and old, covering about
fifty thousand acres of land. In New Jersey orchards con-
taining ten to twenty thousand trees are not uncommon.
In the season special trains are chartered to carry the
produce to the great cities. In California, also, the annual
yield is becoming enormous. The tinned peaches, now
so well known in England, are received chiefly from
Cincinnati. Not that the whole of this vast yield corres-
ponds in quality with the English peach. Much of it
is useful only as the basis of “peach-brandy,” and no
small proportion is thrown to the hogs. The beginning
of this great industry dates only from 1680, before which
year the peach had not crossed the North Atlantic. The
kernels, it should be added, with those of some of the
other stone-fruits, contribute to the flavour of ratafia,
maraschino, and other liqueurs, and pre-eminently to the
most pernicious of all, the too-famous noyau.
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and the Lebanon it ascends to the height above the sea
level of five thousand feet: it occurs also in Gilead and
in Moab. Whether truly wild in the north of Africa, and
even in Sicily, is uncertain, The nuts from cultivated
trees germinate, like those of the peach, with so much
readiness, that the last-named places may hold it only as
an ancient colonist. That it was known to the Greeks
is shown by the references in Theophrastus, in whose
writings we first meet with the name aemygdalus; and
that it was familiar in Italy in the time of the Romans is
proved by the frescoes found at Pompeii. Pliny speaks
of it with the delight at once of a naturalist and a poet
at heart, dwelling upon the spectacle of the early bloom
as one of the loveliest that trees afford. It was this same
circumstance—the early bloom, decking every branch
with the most delicate pale rose-colour long before
the leaves expand—that recommended the almond for
employment not only in the figurative language of Scrip-
ture, but in the classical myths and fables, as in the oft-
told tale of unhappy Phyllis. Phyllis, queen of Thrace,
gives welcome to Demophodn while on his way home
from the Trojan war. He remains at her court awhile ;
it is not difficult to guess what happens: when he goes, it
is with many promises to come back, sincerely spoken,
but not easy to keep: word is brought to her, in a
little while, untruly, that Demophoon is unfaithful ; she
dies of grief; the gods, in pity, change her body into an
almond-tree : the prince returns, now for the first time to
learn what has happened; he embraces the tree, the
N
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dalus. Wiclif (1388), in Genesés xliil. 11, has almaundss,
and in Eccles. xil. v., almaunder. The current English
spelling, almond, appears first in the 1611 version of the
Old Testament.

The cultivation of the tree in England may be said to
be purely for the simple purpose insisted upon by Bacon,
‘““the royal ordering of gardens” so that there may be
beauty in them at all seasons. The blossom comes
immediately after that of the mezereon and the golden
-Forsythia, captivating, in its far-visible roseate, the most
incurious—all three plants delicious in their bringing to
mind those sweet little souls who, like Mary Wortley
Montagu, pet and plaything of a whole circle of wits
and scholars, come into bloom, smiling and sparkling,
while barely twelve years old. The stature attained, when
full grown, is about twenty feet, but flowers come in
profusion while the tree is not yet more than a third of
that height. Fruit, and even then not worth gathering
for table, is ripened only in exceptionally fine, hot
summers, preceded by mild and uninterrupted springs.
A singular merit of the tree, as regards decorative value,
is that, like the lilac and laburnum, it consents to live in
the suburbs of cities. For the highest decorative pur-
poses, the variety called macrocarpa should, if possible,
be procured, the flowers being twice as large as those of
the accustomed one, often pure white, and remaining
longer in perfection. The fruit of this, as expressed in
the name, is also larger. In either form of the plant it
provides a very curious object for examination, the
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compiled in 1440 by “Geoffrey the Grammarian,” viz.,
“Jardyne almaunde, amigdalum jardinum,” literally a
cultivated or garden almond.* How much older than
1440 “Jardyne” may be, there is at present no evidence
to show. In tracing the history of words it is important
to remember that all words were spoken before they were
written, and that the occurrence of a given word in litera-
ture simply proves, at all events as a rule, that the word
was already established, and known to people in general.
How many words in our own colloquial have yet to be
recognized by authors! The corruption took place
before the Elizabethan age, Gerard saying of this variety,
that it is ¢ vulgarly called a Jordan almond,” “vulgarly”
meaning colloquially, as when Scripture is ordered to be
read in the “vulgar tongue.” The most delicate of all
the known varieties is that one called in France Za
Princesse, the shell of which is so thin that it yields to the
weakest fingers. None of these come to England, unless
as curiosities. When almonds are shelled before exporta-
tion, the trouble and cost of the process is covered by the
value of the refuse, which serves excellently for domestic
fuel.

Bitter almonds are the produce of a variety called,
because of their flavour, emara. In figure, leaf, and
blossom, it does not differ from the sweet, or “dulcis.”
These are charged with amygdalin, the base of prussic
or hydrocyanic acid. Great care has to be exercised
in dealing with them, no vegetable poison being more

* Camden Society’s Edit., 1843, p. 257.
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when in its natural condition, and in full bearing, com-
pares well with that even of the peach. Not far inferior,
after all, is the sight of a first-class apricot, even in
captivity, when in full harvest. So few fruits raised in
England are literally of “golden” hue, that the tree is
then little less precious as an ornamental one. The
stature attained, when growing in the open, is twenty or
thirty feet. After infancy it never loses time, soon reach-
ing maturity, but the lease of existence is short. In
spring and summer it is told at once from all other fruit-
trees by the shape of the leaves, these being roundish
cordate. They are glabrous, also, on both surfaces. The
flowers precede the leaves, coming in March and April,
and presenting the accustomed rosaceous symmetry of
form pertaining to the Drupifere in general ; the petals
are white, or lightly touched with pink. The apricot can
stand a good deal of cold, provided the tree be kept dry.
While the fruit is in its early stages, a capital protection
for it is supplied by a shield of pine-tree branches.

As expressed in the Latin generic name, this admirable
tree is believed to be a native of Armenia, though Koch,
who spent so long a time in exploring that country,
and the regions adjacent, says that he never met with it
thereabouts truly wild. Upon the Caucasus, it ascends
the mountain sides, almost to the summit; it occurs also
in Thibet, Afghanistan, China, and Japan. The move-
ment westwards would seem to have been slow and
rather late. No mention, either of the fruit or of the
tree, is made in classical literature before the time of
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Dioscorides. The Romans themselves seem to have
been imperfectly acquainted with it, though it is to their
language that the name is finally traceable. What may
have been the repute during the middle ages is altogether
unknown. In England it appears to have been first seen
about A.D. 1524, Zemp. Henry VIII., whose chief gardener,
one Wolfe, a catholic priest, is said to have procured or
brought it from Italy. Rather too tender for northern
Europe, in Egypt and in Syria all disasters encountered
elsewhere are fully compensated. No place in the world
is more famous for its apricots than the neighbourhood of
Cairo. The gardens thereabouts contain, it is estimated,
not fewer than sixty thousand trees, standards, like the
apples in English orchards. The price of the fruit in the
markets is what in English coin would be represented
by a penny or three-halfpence per pound. Such of it
as does not get consumed while fresh is made into a
luscious paste, by slightly drying, then rolling the mass
till quite flat, incorporating almond kernels, and then
drying again. Damascus is almost as well provided as
Cairo. Here, also, a large portion of the produce is dried
for winter use, but chiefly after the manner of figs. The
stones are collected for exportation, the kernels to be
used in the manufacture of noyau. Bokhara seems to
be in no degree behind. In Dr. Lansdell’s very interest-
ing new work upon Russian Central Asia, in which some
thirty-five pages are devoted to the Flora of this little-
known region, “the first thing that struck me,” says the
author, “was the enormous size of the apricot-trees,
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standing like avenues of old English pears, from thirty
to forty feet high, with a circumference of trunk, near
the base, of four to five feet.”

The best kinds of apricot for cultivation in England
are those called Large Early, Blenheim, Royal, and
Moor Park. Hitherto this fruit has not succeeded well
in the forcing-house, but the prospects, under Mr. Rivers’
modes of treatment, are decidedly encouraging, and in
this we may rejoice, the flavour of the fruit, when ripened
under glass, being immensely superior to such as it
acquires in the open air. Being very perishable, yet
fairly solid, the apricot recommends itself excellently
for preserving, and no less so for the method of drying
practised in Italy, where the fruit is cut in half, the
stone removed, and then spread out awhile in a spent
oven. These dried halves are the “Italian apricots” of
the shops.

In the names borne by fruits, as already illustrated,
we have many curious examples of the vicissitudes of
words. The derivation of “quince” from Cydon has
been cited as one of the oddest. That of “apricot” is
still more remarkable. According to Professor Skeat, it
begins in the old Roman epithet applied to this fruit—
precox, “early,” meaning the fruit which precedes others
of its class. Another form of the word was precoguus,
having for its old neuter plural precogua.  Travelling
into Greece, precogua became mpawdkeoy, plural mpawdrea,
and this being adopted by the Arabs, with whom the
tree was now beginning to be planted extensively in

0
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The ““laurel ” always identified in story with honour and
triumph, and used as the emblem of victory, as when
chaplets are placed upon the brows of princes and con-
querors, is also the Bay. The confusion or carelessness
which led, in the sixteenth century, to the extension of the
name to the Prunus is much to be regretted. To restore
it to the Zawrus nobilis, the rightful owner, is now for
ever impracticable, considering all the circumstances; the
least that could be done would be to call the usurper
always, as we do here, the C/erry-laurel.

To describe so common a plant is scarcely needful,
except for completeness’ sake. Every one knows the
large ovate-lanceolate yellowish green leaves, and the
fine contrast they present to the foliage of other garden
shrubs. When old enough to bloom, every one who has
the opportunity of contemplating the tree in April and
May, knows too, full well, how it covers itself with
long and erect racemes of white honey-scented flowers ;
followed, in propitious seasons, by clusters of rich black-
purple fruit resembling damsons. A “tree,” by the way, !
though we speak of it as one, the cherry-laurel does not
deserve to be called. At the best, it is only a huge
rambling shrub, disposed to be semi-prostrate. This
comes of the shoots elongating fast, but not increasing
proportionately in thickness, so that they cannot help
reclining. When in full fruit, the appearance is very
striking, the bunches bearing no distant likeness to small
clusters of the variety of grape called * Lady Downes.”
Though the leaves are charged with poisonous matter,
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corresponding with the amygdaline of the peach-tree,
in which the kernels go shares, the pulpy portion of
the fruit is perfectly innocuous, and not only so, but
fairly palatable and nice. When large, plump, and well-
ripened, it makes an interesting addition to the October
dessert. It supplies material, also, for a capital tart, a
good jelly, and an excellent jam ; but in making these,
because of the poisonous matter, the stones should first
be removed, a process quite easy, as they readily part
from the flesh.

The Cherry-laurel is a native of Asia Minor, the
Crimea, and the northern parts of Persia, coming into
Europe barely three hundred years ago. From the
account given by Clusius, the famous botanist of Vienna,
in the sixteenth century, it would seem to have been first
cultivated in the neighbourhood of Constantinople. It
was from that place that the original plant was sent
to Clusius, in 1576, as one of many curious novelties,
all of which, excepting the cherry-laurel and the horse-
chestnut, perished on the way from the severity of the cold.
The particulars related by Clusius as to the difficulty he
experienced in establishing his little protégée, have all the
charm of a romance of human life. It was six feet high,
and bore the name on arrival of Trebison Cumani, “the
date of Trebisond.” The Italians, to this day, call it
Lauro di Trabesonda. It was by Clusius, the original
recipient, that it was named Lauro-cerasus. Parkinson
says that in England it was first cultivated at Highgate,
by a Mr. Cole, a London merchant, who used to cover it
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in winter with a blanket. The susceptibility to damage
by severe frost which in England, every ten or twenty
years, brings so much sorrow to the cherry-laurel, would
seem to have been detected, or at all events foreboded,
on its first arrival.

By 1688, according to Ray, the cherry-laurel had
become quite common in English gardens; and now we
have many beautiful varieties, the handsomest of which,
and most distinct, for ornamental shrubbery purposes, is
the Colchican, introduced from Belgium in 1841.

A very curious parallel exists between this plant and
the yew-tree, though they are in no degree related. In
both, the kernels and the leaves are poisonous; in both,
at the same time, the succulent portion of the fruit is free
from anything deleterious, so strange is the association
sometimes indulged in by nature, of good and evil in the
same production, life and death walking arm in arm. The
fruit of the yew is never gathered, like that of the cherry-
laurel, for table; it is left to the thrushes, by which all is
soon cleared away: boys are apt to eat it, but then a boy
is an animal that will eat anything at any time.

e

As with the Pomiferee, so in the plum-family there
appear to be several species which only await skill and
enterprise to be lifted to the rank of acknowledged fruit-
trees. First may be mentioned the Prunus cerasifera,
the “cherry-plum” or “Mpyrobalan plum,” the cerssette of
the French, well so named, a dish of them more nearly















106 Fruits and Fruit-Trees.

apparel, the first factor in human uprise; and the first to
come into view after the subsidence of the waters was the
olive; but the first of the fruit-trees planted with a view
to consuming the produce was the vine. Noah seems to
have come direct, as it were, from the sublime covenant
of the Rainbow, when ‘“he began to be a husbandman,
and planted a vineyard.” Among the drawings upon the
walls of the tombs in ancient Egypt are representations
of every circumstance connected with the culture of the
vine; the treading of the grapes for wine-making is also
pictured, and the storing of the wine in earthen jars.
Homer, when he bestows epithets upon cities of renown,
and wishes to make them appear enviable and joyous,
employs the epithets aumeNderc and molveragvdoc, literally
“rich in vines,” and ‘possessed of many clusters of
grapes.” The same poet introduces the vine upon the
shield of Achilles. In every other classical author we
find some allusion that similarly declares the primzval
fame, Virgil again referring to the imitation of it in
works of Art. How beautiful the description of the
beechen cups carved by Alcimedon, “round which a
curling vine, superadded by the easy-moving graver,
mantles the bunches diffused from the pale ivy.” Ivy-
trails, he means, surrounded the upper portion, while
vine-trails rose under each handle, the leaves blending in
such a way as to leave lateral spaces for the figures which
he then proceeds to mention. It is nothing less than
consistent with its noble nature that this incomparable
plant, the Vitis vinifera, should always be foremost in
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design. All miniatures and dainty little pictures were
originally encircled with representations of the foliage.
Hence, the French word being wigne, we still call such
miniatures vignettes.

The native country of the grape-vine was long a matter
of uncertainty and dispute. It is now tolerably well
determined that the original locality was the tract which
stretches from the hills on the southern border of the
Caspian, in latitude 37° to the shores of the Persian Gulf
and the Indian Ocean, and eastwards, through Khorassan
and Cabul, to the base of the Himalayas. At the present
day, in the Caucasus of Cashmere, it climbs to the tops of
the tallest trees, disporting itself with all the luxuriant -
carelessness of a tropical passion-flower, and producing
fruit in abundance, especially when near streams of water.
That these seemingly wild vines are the absolute descend-
ants or posterity of the primeeval plants must not be too
hastily or certainly concluded. They may possibly be
no more than mementoes of ancient cultivation in those
particular spots, just as in England at the present day
we often find memorials of gardens and orchards long
since extinguished. The pathetic lines,

‘¢ Near yonder copse, where once a garden smiled,

And still where many a garden flower grows wild,”
supply a text, we may be sure, illustrated in every country
where man has tilled the soil. Birds, too, would carry the
seeds far and wide. The vines apparently wild in some
parts of southern Europe, as in Greece and Italy, are
almost certainly by derivation from the primitive vine-
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yards. Doubts exist, indeed, as to whether the vine, as
we have it to-day, may not be, after all, like the cultivated
pear, the outcome of the intermarrying, in the first
ages, of two or more ruder species. These, it is thought
possible, may be the Indian forms of Vitis named by
Roxburgh Zatifolia, parvifolﬁz, and Janata.

The phrase “wild vine,” it is important here to indi-
cate, has in the A.V. of the Old Testament a very
different signification. Nothing could be more natural
during the up-growth of language than that the word
“vine” should pass on from the grape-producing plant to
any other of similar habit—constituted, that is, of long,
limp, and pliant shoots, and prone to mount into trees
and tall shrubs, either by spiral twining, after the manner
of the hop and the wild honeysuckle, or by means of the
“little strong embrace” of tendrils, as shown in passion-
flowers, the bryony, the melon, and the cucumber, which
last are by nature arboreal plants, and when cultivated in
frames, and prostrate upon the ground, are like the birds
of the woodland when imprisoned in cages. It is in
reference to a plant of the same family as the cucumber—
namely, the colocynth—that the phrase “wild vine” occurs
in the A.V., being applied to it in the famous narrative
of the gathering of the bitter fruit in 2z K7ngs iv.

Apart altogether from its value as a source of fruit, the
vine is a singularly elegant plant. The height to which
the slim shoots can ascend has an image in the tree-
mantling ivy of old England. One of the branches of
the celebrated vine at Hampton Court reaches to the
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distance, from the root, of a hundred and fourteen feet.
Many shoots always run in company, as imaged again in
the wild clematis, or “ Traveller’s joy.” When trained, as
it easily may be, so as to climb into a Lombardy poplar,
or even into a laburnum, assisted a little at first, then
allowed to do as it pleases, it soon presents a wonderfully
charming appearance. After a few years’ growth, the
great arms swing themselves in the most fantastic manner
from bough to bough, throwing out graceful pendants and
festoons, such as are within the power of no other
ligneous plant of temperate latitudes. Throughout the
summer it is dressed with the large, broad leaves, five to
ten inches across, so loved and admired by Art, and
which, though substantial, are yet sufficiently thin, and
though plentiful, sufficiently far apart, to allow easy and
pleasant passage to the sunlight. Their long slim stalks,
and the great angular spaces in the blade, again give
help, so that a use for the vine even more delightful yet
may be secured, and that is for the summer-roofing of an
arbour. Looked at from below, the idea they give then
of lucid green has its counterpart only in the translucent
verdure of a grove of young beeches in the month of
May. In autumn, before they drop, they turn deep
yellow, clouded or veined with crimson, and in some
varieties become purely and wholly crimson, rivals then
of the sugar-maple, more brilliant in death than in the
full vigour of existence. The climbing is accomplished
by means, as said above, of the ‘“tendrils,” those inno-
cent green fingers which in their general history, many
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the fruit, the variety it affords, under cultivation, alike in
form, colour, and flavour, is inexhaustible. The latter we
can always depend upon as sure to be elevated, generous,
dulcet, unalloyed. By rights, every berry should contain
five seeds. It is seldom, however, that more than three
come to maturity.

The potential longevity of the vine is unquestionably
very great; some think it can live for centuries. So is the
attainable bulk of the principal stem, feeble and attenu-
ated as the branches are. History furnishes examples of
bulk even prodigious. The statue of Jupiter, made for
the ancient Etrurian city of Populonia, so Pliny tells us,
was of vine-wood. So were the architectural ornaments
of the temple of Juno, at Metapontum in Lucania. In
a later age the doors of the cathedral of Ravenna were
constructed of vine-wood, the planks twelve feet long and
fifteen inches wide. These statements, taken in connec-
tion with the well’known hardness and compactness of
the wood when old, are rendered perfectly credible by
what is certain in regard to the great Californian vine,
unfortunately now no longer in existence, having been cut
down because of ill health in 1875. It stood at Monte-
cito, near the sea, in Santa Barbara county, with a
romantic incident for the very beginning. A young
Spanish lady was presented by her lover with a riding-
whip, the handle of which was made of a vine-cane. She
planted it, by his request; it is to be hoped that the
current of their own happiness moved par7 passu: in any
case, it grew so wonderfully, that when cut down the
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curious that the vine is not more used as a purely decora-
tive plant. Poor as the fruit may be, compared with that
of the hothouse, how beautiful the spectacle, common in
the southern counties, occasional in the north, of the vine
covering the cottage-front. Remembering what the vine
stands for, metaphorically, in Scripture, one of the good
signs of the growth in our country of pure taste in matters
of church-ornament, which, when dealt with lovingly, as
by the Plantagenet architects, is shown outside as well as
inside, will be planting a vine beside the porch, and
training it so as to form an archway to the House of
God.

Any attempt to trace the history of the original diffu-
sion of the vine must needs be hopeless. Nothing,
probably, will ever be ascertained of earlier date than the
time of Julius Czsar, who, after his subjugation of ancient
Gaul, B.C. 55, took possession of the Valley of the Rhine,
and soon introduced many kinds of fruit from Italy.
From Ausonius we learn that the banks of the Moselle
possessed this plant by the middle of the fourth century,
at which period, also, grapes were grown in the neigh-
bourhood of primitive Paris, but it was not for quite a
couple of centuries afterwards that the cultivation became
general either in Germany or France. Charlemagne, that
admirable patron of the useful arts, horticulture in parti-
cular, gave grape-growing his warmest encouragement.
The introduction into England took place under the later
Roman governors. Vineyards would seem to have been
first planted in our island about A.D. 280. They are

Q






The Grape. 115

artificial heat, dates from in or about 1705. Lawrence,
in his “Fruit-Gardener,” 1718, informs us that the first
to attempt it was the Duke of Rutland, who, at Belvoir
Castle, “kept fires constantly burning behind slope walls,”
whereby he was rewarded “even with the best Frontig-
nacs, in July.” These “slope walls” were at first open
to the weather. The protection of the vines with glass
was a later idea. How grand the achievements of the
modern grape-grower needs no telling. The finest grapes
in the world are those now produced in English hot-
houses. A more interesting sight is nowhere presented
than where there are several houses in succession, the
grapes in all stages, from bloom to approaching maturity.
Very interesting, too, is the fact that while England im-
ports grapes from continental Europe in quantities so vast
that they are sold in the streets like apples, England also
raises grapes for exgors. It is not generally known, but
none the less one of the curiosities of modern commerce,
that Copenhagen and St. Petersburg are largely supplied
with grapes from Yorkshire, grapes grown in the great
vineries at Corwick Hall, near Goole. For safe transit
to those cities, the bunches are wrapped separately in
tissue-paper, then placed endways in boxes about sixteen
inches square, with a good layer of cork-dust underneath.
Nothing could more curiously illustrate the broad prin-
ciple that England manufactures some of everything, and
more or less, for all the world. The imported grapes
commonly sold in the markets, as well known, are
chiefly of the so-called “white” description, the berries
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impression of beauty; and if all three, or even half, are
not required for immediate consumption, no harm is
done to the symmetry of what is left.

The choice of the varieties to be selected for cultiva-
tion in the vinery is, of necessity, like that of the choice
of apples and pears for the garden, a matter that must
be very much ruled by circumstances and personal con-
siderations. Early grapes are wanted, intermediate ones,
and late. Black grapes also, and white; with all that
pleasant change of sort which is supplied in the varied
detail of taste and substance, some kinds being more
remarkable for juiciness, others for lusciousness, aroma,
or superb colour. Potential size of cluster and of indi-
vidual berry, and time of endurance in nice condition,
are also features of different sorts which give them claims
to preference in regard to the special objects with
which the fruit is cultivated. Among the most generally
esteemed, the varieties over the merits of which there is
little or no difference of opinion are the sorts called by
the following names :—

BLACK GRAPES.

Black Hamburgh—Universally known, and deservedly
the highest in repute for general cultivation.

Black Alicante—That excellent grape which, if left on the
vine, goes on steadily improving, even up to Christ-
mas, by which time it becomes almost a sweetmeat.

Gros Maroc.—The berries of this are very large, and
distinguished for their fine “bloom.”
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readily to the practice of artificial fertilization, or the
transfer by hand of the pollen of the flowers of one
variety to the blossoms of another and different kind, the
practice to which we owe the greater portion of our fancy
roses and rhododendrons, modern in the carrying out,
but foretold in the immortal dialogue in the Winter's
Tale :—

¢¢This is an art,
Which does mend nature-—change it rather, but
The art itself is nature.”

What stores of unexpected wealth have yet to be brought
to the front by means of human skill and enterprise it is
impossible even to conjecture. The undiscovered secrets
of nature, we may be sure, are not less wonderful and
delectable than the disclosures already before us. Mean-
while there is enough to do in making the best of the
matchless sorts we are possessed of, and in working out
new and elegant devices in regard to the use of the vine
as an ornament even for our dwellings. How classic and
refreshing when grown, for instance, in a pot, as a little
standard, and trained to dimensions such as adapt it for
the centre of the table, the seven or eight bunches of
fruit, then quite easily at command, depending from
beneath the broad green leafy crown. The appearance
of a little vine thus trained is so exceedingly rich as to
elicit warmer admiration than even the loveliest epergne
of flowers. The best sort to employ for this purpose is
the common Black Hamburgh.

A different set of varieties should be resorted to for
cultivation in the open air. There are several sorts which
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yield capital crops of fruit in seasons at all complacent,
at all events in the southern counties, and if care be
taken to plant these, there is, on the average, a very
plentiful reward. Not that to attempt grape-growing on
a large scale out-of-doors, except for the manufacture of
wine, is worth while, perhaps, as a commercial under-
taking, the seasons being so uncertain, and the supply of
table-fruit from abroad being so large and so cheaply
obtained. But there is so much beauty and interest in
connection with the fruiting of a vine in one’s own
garden as a source of enjoyment that not to secure it is
a pity. The best kinds for outdoor culture are, taking
first the purple-fruited, Esperione, Muscat Lierval, and
Black Cluster ; and among the amber-tinted, or “white,”
Muscat St. Laurent, Chasselas Vibert, Chasselas de Fon-
taineblean, and Tokay Frontignan. The above-mentioned
Ferdinand de Lesseps also seems to do well.

Once again like the apple, the vine has found its way
to all countries where the climate allows of the ripening
of the fruit. In very cold regions it refuses to grow, and
within twenty-five or even thirty degrees of the equator
it seldom flourishes, too much solar heat being no less
unwelcome than the reverse. The special interest of the
circumstance consists in the prelude this wide diffusion
forms to the manufacture by the various countries of their
own wines. Wine has long been made at the Cape of
Good Hope. Australia is rapidly developing this new
industry. One of the most promising of the wines of
the future is that which is made in large quantities at
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Cincinnati and St. Louis, and sold under the name of
“Sparkling Catawba.” Florida and California are in no
degree behind. It was only in 1860 that wine-making
became an occupation in Algeria, yet in three years the
quantity produced was no less than one million five
hundred thousand imperial gallons, and by 1884 it had
risen to over nineteen million seven hundred thousand
gallons. Renowned as Egypt was in the days of the
Pharaohs and the Ptolemys for its wine, none at all is
now made there, the use of it being forbidden by the
Koran. There are plenty of vines. The number is esti-
mated at two hundred and twenty-five thousand, of which
there are near Alexandria fifty-five thousand, and near
Cairo fifty thousand, but the yield of these is employed
simply for repast. It is melancholy to reflect that a plant
of utility so vast, and capable of cultivation so extended,
should have enemies so dire as the o/dium and the
plhylloxera. In this respect, after all, it is by no means
exceptional, the apple, the cereals, the potato, being, as
well known, assailed, all in their turn, by some kind of
destructive malady.

In countries where the processes which begin with
drying the fruit can be put into successful practice,
certain kinds of grapes are converted into Raisins, the
pleasant form of the sweet gift of the vine which in
England is always bound up so specially with thoughts
of Christmas. The manufacture is exceedingly ancient,
several references to raisins occurring in the historical

books of the Old Testament, as in the celebrated story
R
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The classical authors likewise allude to raisins, as when
the nymph in Theocritus, who prefers maidenhood to
an ill-assorted marriage, and who knows that age has its
blessedness as well as youth, uses the happy metaphor—
that grapes, though dried into raisins, are still delicious.
(xxvil. 9.) Just as at the present day, so is it plain
that there were loveable “old maids” long before two
thousand years ago. Many an “ old maid ¥ among those
laughed at by the pert, the ignorant, and the vulgar, is
what we find her because too high-minded, too recherché
in her gentle and educated tastes to have been satisfied
with any one of the opportunities of marriage she had in
the bygones. She has never, in a word, condescended to
marry. Happiness does not consist in being married,
but in a contented frame of mind. Whatever their social
position, men and women are capable only of a certain
amount of happiness, and to imagine that marriage is the
sovereign cure for all disquietudes is to imagine that it
can change one’s nature. Theocritus was quite right in
his doctrine, though the nymph is made to deal with it
sportively: grapes—they must &¢ grapes—*“dried into
raisins are still delicious.” Virgil recommends raisins as
proper for the bees, when suffering from the casualties
which at times befall their useful little lives. It is in his
language that we find the origin of the name, which is a
curious derivation from the Latin racemus, “a bunch
of grapes,” the meaning it held as late as the time of

Chaucer :— .
““For no man at the firsté stroke,

Ne may not fel adoune an oke ;
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Nor of the reisins have the wine
Till grapes be ripe and well afine,” *
Widely dispersed over the world as the vine is in itself,
there are very few localities where the preparation of
raisins can be accomplished successfully. Particular kinds
of soil are necessary for the vines, and the conditions of
climate where the fruit can be cured are rare and limited.
For perfect results, the grapes must be dried in the
open air, in contact with a dry and heated soil, in an
atmosphere void of all dampness, secure from rain and
dew, and saturated, for the time being, with the hottest
sunshine. These conditions are combined in certain
parts of Spain; at their best, it would seem, exclusively
near Malaga. Round about that celebrated city the
country is very rugged. Beyond about six miles from
the town, every spot where it is possible to insert a vine
is utilized. Every hill is covered, especially near the sea,
and every bunch is converted into the admirable sort we
import under the name of “ muscatels.” Muscatels are
often called “Raisins of the Sun,” because originally, it
would seem, after the stalks of the bunches had been
partially severed, so as to interrupt the natural flow of
the sap, they were left upon the tree to dry in the sun-
shine before gathering. In Spain, at the present day,
the more usual practice is to cut the bunches when
properly ripened, then to dry them in the sun, upon hard
earthen floors, specially prepared, and which can be
covered in case of rain. Two or three other parts of the

* ‘¢ Afine,” .. in perfection. (‘‘ Romaunt of the Rose,” 3690.)
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world have latterly become important as producers of
raisins similar to muscatels. Very good ones are pre-
pared in Fresno county, California, by cutting and
laying the bunches to dry in the sun, in shallow trays,
for about a fortnight. Near Huasco, in Chili, there is a
little valley where many tons of firstrate raisins are
annually prepared, the seeds so small as to be hardly
noticeable. Excellent raisins are prepared also in some
parts of northern Persia and Bokhara.

Valentia or pudding raisins are imported, like the
muscatels, from Spain. But while the latter attain perfec-
tion only near the sea, the Valentias are raised in the
interior of the country, and from an inferior description
of grape, with a thicker skin. The bunches when cut are
either hung upon lines or laid out upon the ground
separately, turned over once, any of the berries that
have spoiled being then picked out, and in fifteen days
gathered up again. A lye of wood-ashes and barilla,
medicated with salt and oil, is then prepared, and into
this the bunches are dipped. The action of the lye
causes the saccharine element of the fruit to exude in part
to the surface; hence the peculiar brown and varnished
appearance of the pudding raisin, as well as the stickiness
which distinguishes it from the aristocratic muscatel.
The Spaniards are well recompensed for the pains and
trouble they bestow, since their fruit-trade with England
alone, all sorts included, is worth annually no less a sum
than 41,500,000 sterling.

The very sweet and nice little raisins called Sultanas,
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for cakes and puddings, simply as Currants. Little or
nothing is known of its earliest history, though'the plant
was certainly in cultivation before the time of Queen
Elizabeth, Sir Walter Raleigh being said to have had
some sort of monopoly of the importation into this
country. These are the genuine and original “ currants,”
the word being a corruption of the epithet in woe Corin-
thiacee, “ Corinthian grapes,” by which name they were
called when first brought from Greece, the native country.
The geographical range of the successful culture, like
that of the muscatel raisin, is very limited, and from
similar causes. The metropolis of the district in which
the plant flourishes is Patras, whence the fruit has some-
times the appellation of the Patras currant. Of the
eighty-six thousand five hundred tons exported from
Greece in the thrice-famous currant-year, 1876, when all
the vegetable products of Greece were exceptionally
abundant, seventy-one thousand were the produce of the
Morea, including a few grown in the neighbourhood of
Missolonghi. The balance of fifteen' thousand five hun-
dred was despatched from the southern Ionian islands,
including Zante and Cephalonia. Corinth, singular to
say, produces none at all, though the grape is successfully
cultivated there for wine-making. The actual localities
of the cultivation are confined to a narrow belt of country
near the coast. The vineyards are mostly within a hun-
dred and fifty feet of the sea-level; they rarely exceed
four hundred feet; the elevation is thus markedly lower
- than that to which ordinary grape-culture may be carried.
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character of the great mass of the annual produce is,
after all, by no means without exception. Individual
berries often contain one or two seeds that will grow.
In some localities there is a decided tendency to the pro-
duction of perfect seeds. When, a few years ago, currant-
culture was attempted at Leghorn, it failed through
the plants, after three or four seasons, producing berries
as well charged with seeds as the typical grape. Simi-
lar disappointment has been experienced in Sicily and
in Malta. In any district at all exposed to storms and
heavy night-dews—troubles from which the localities of
the best Greek cultivation are quite free—the currant-vine
can never be expected to flourish. We have it in Eng-
land, as a curiosity, in the southern counties, and fruiting
abundantly out-of-doors if placed against a sunny wall.
The delicate little purple-black thyrsi then remind one of
those of the privet, only that they are pendulous instead
of erect.

To quit the subject of currants, taken in connection
with the country producing them, without a thought of
the condition of modern compared with ancient Greece,
is impossible. The land of old Homer, of Plato, of
Phidias, of Aristides,

¢‘Clime of the unforgotten brave,
‘Whose land from plain to mountain-cave
Was freedom’s home, or glory’s grave,”
looks now, for its reputation, to what it may achieve, year
by year, in the production of a little berry. The foreign
commerce of Greece depends almost entirely upon the
s
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specially those of North America and of Portuguese
Guinea, seem to promise well as sources by-and-by of
good fruit. But most of them are valuable only as orna-
mental plants ; sometimes for the gorgeous hues of their
autumnal foliage, well illustrated in the common Virginian
creeper, and in that incomparable house-front plant, the
Japanese Vitis tricuspidata, commonly called Ampelopsis
Veitchii; now and then for the inexpressible beauty of
their berries. A more lovely fruiting shrub for a garden-
wall than the Vitis humulifolia, again Japanese, it is
impossible for the world to supply; only that for per-
fection it needs a good old-fashioned hot summer. Then
its pretty foliage—that of the grape-vine in miniature—
becomes a foil to crowds of clusters of little berries of
the most exquisite Italian sky-blue, a spectacle unimagi-
nable till the eye has feasted upon it. To the Vitacea
belong, also, the various ornamental climbers which go
by the generic name of Cissus. This latter, except for
garden convenience, is not wanted, since, according to
the “ Genera Plantarum,” between Cissus and Vitis there
is not even sectional difference. Hooker and Bentham
also discard Ampelopsis; they use it, rather, merely as a -
sub-generic name. Profound interest pertains to all these
last-named plants in regard to the hold-fasts by which
they attach themselves to whatever they cling to. Their
strong little thousand hands branch into irregular fingers,
every one of which has at the tip a peculiar gland. This,
in due course, secretes a sticky substance of extraordinary
adhesive powers. So tenacious is it that the hand will



132 Fruts and Fruit-Trees.

break off at the wrist rather than the finger-tips let go.
Furthermore, instead of turning towards the light, after
the manner of most other aérial parts of plants, they turn
away from it, thus affording a conspicuous and very
well-marked example of “negative heliotropism.” Under
glass there are found, also, of this family, various species
of Leea, differing in their pinnate leaves, and in being
destitute of tendrils.
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a globe, and less acid than the common red; and the
very pretty ¢ Austrian currant,” the fruit of which is pale,
with red stripes. How rich and beautiful the language
to the eye of the common red and the common white,
when in full fertility, needs no telling. The common
red, when trained against a cottage wall, where the foliage
offers no impediment to full view of the brilliant clusters,
hanging in companies often of half a dozen, presents a
picture little inferior in charm to that supplied by the
vines of Italy. Neither is it needful, except for pleasure
of remembrance, to speak of its value for tart and pie,
preserve, and jelly, and wine. Red-currant jelly, dissolved
in water, furnishes one of the most agreeable and most
salutary of all cooling drinks for the parched palates of
invalids laid low by fever. Though the ancient Romans
seem to have been unacquainted with this useful little
fruit, it is interesting to note that in the markets of
modern Italy there may be seen baskets of it, gathered
wild in the woods of the Apennines and the Alps. The
best varieties for cultivation in our own country are,
among reds, those called Fay’s Prolificc Red Dutch,
Knight's Early Red, Houghton Castle, and Raby Castle,
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