and of the proper Soils, &c. 103
to prevent thefe Commotions of the Beer,
fome brew their pale Malt in March and
their brown in O&ober, for: that the pale
Malt, having not fo many fiery Particles
in it as the brown, ftands ‘more in need
of the Summer’s Weather- to ripen i,
while the brown fort being -more hard
and dry is better able to detend icfelf a-
gainft the Winter Colds that will help to
{mooth its harfh Particles; yet when they
happen to be too violent,- Horfe-dung
fhould be laid to the Windows as a For-
tification againft them; but if there were
no Lights atall to 2 Cellar, it ‘would bé
better. T s

Some are of Opinion, that Ocfober is
the beft of all other Months to-brew anjy
fort of Malt ir, by reafon there are fo
many cold Mopths dire&ly follow, that
will 'digeft the Drink and make it much
excel that Brewed in March becanfe
fuch Beer will not want that Care and
Watching, as that brewed in March ab-
folutely requires, by often taking out and
putting in the Vent-peg on Change of
Weather ; and if it is always left out, then
it deadens and palls the Drink; yet if due
Care is not taken in this refpeét, a Thun-
der or Stormy Night may marr all, by
making the Drink fermént and burft the

Cask; for which Reafon, as Tron Hoops
- H 4 arg
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