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hill, flat, deaden and hinder it from be-
>ming fine. So likewife if Beer or Ale
brewed in hot Weather and put iato
‘halky, Gravelly or Sandy Cellars, and
pecially if the’ Windows open to the
suth, South-Eaft, or South-Weft, then
is very likely it will not keep long, but
= muddy and ftale : Therefore, to keep
eer in fuch a Cellar, it fhould be brew-
1 in O&oler, that the Drink may have
me to cure itfelf before the hot Weather-
>mes on; but in wettifh or damp Cel-
rs, ’tis beft to Brew in March, that the
rink may have time to fine and fettle
>fore the Winter Weather is advanced.
iow fuch Cellar Extremities fhould, if ic
>uld be done, be brought into a tempe-
te State, for which purpofe fome have
-en fo curious as to have double or tre-
e Doors to their Cellar to keep the Air
at, and then carefully fhut the outward,
-fore they enter the 1nward one, where-
y it will be more {fecure from aerial Al-
.rations ; for in Cellars and Places, that-
.« moft expofed to fuch Seafons, Male
iquors are frequently ditturb’d and made
1At for a nice Drinker; therefore if a
ellar i kept dry and thefe Doors to it,
is reckoned warm in Winter and cool
| Summey, but the beft-of Cellars are
souzht to bé thofe in Chalks, Gravels or
H 3 Sands,



