and of the proper Soils, &c. . §5
put fome Yeaft into a fmall quantity of
warm Wort in a Hand-bdwl, whicl for,
a little while fwims on th&'Top, ‘where
it works out and leifurely mixés wich the
Wort, that is firlt quite cold in Summer,
and almoft fo in Winter; for the cooler it
is work’d the longer it will keep, too
much Heat agitating the [pirituous Parti-
cles into too quick a motion, whereby
they fpend themfelves too faft, or fly a-
way too foon, and then the Drink will -
certainly work into a blifter’d Head that
is never natural ; but when it ferments
by moderate degrees into a fine white
curl’d Head, its Operation is then truly
genuine, and plainly fhews the right ma-
nagement of the Brewer. To one Hog(-
head of Beer, that is to be kept nine
Months, I put-a Quart of thick Yeaft, and
ferment it as cool as it will admit of, two
Days together, in 0Fober or March, and
if T find it works too faft, I check it at
leifure by ftirring in fome raw Wort with
a Hand-bowl : So likewile in our Coun-
try Ales we take the very fame method,
bechufe of having them keep fome time,
and this is fo nicely obferved by feveral,
that I have feen them do the very fame
by their fmall Beer Wort ; now by thefe
feveral Additions of raw Wort, there ar¢
as often new Commotions ratfed in the
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