and of the proper Soils, &c. 117

Men, becaufe then they ftand moft in
need of the greatelt Balfamicks: To this
end fome of the fofining Ingredicnts men-
tioned in the foregoing Receipts {hould
be mads ufe of to feed iraccardingly, if
thefe Drinks are brewed forward. And
that this particular important Article in the
Brewing Oeconomy may be better under-
frood, 1 {hall here recite Dr. Qriney’s
Opinion of Malt Liquors, 27z, The Age
of Malt Drinks makes them more or lefs
wholfome, and feems to do fomew hat the
fame as Hops; for thofe Liquors which
are longeft kept, are certainly the leaft
vifcid ; Age by degrees breaking the viitid
Parts, and rendering them {maller, makes
them finer for Secretion but this is al- -
ways to be determined by their Strength,
becaufe in Proportion to that will they
fooner or later come to their full Perfecti-
on and likewife their Decay, untl the
finer Spirits quite make their Efcape, and
the remainder becomes vapid and four.
By what therefore has bcen already faid,
it will appear that the older Drinks- aie
the more healthful, fo they bz kept up
to this Standard, but not bevond it. Some
therefore are of Opinion, that (trong Beer
brewed in Océnber fThould be Tappd ar
Aliifwinmer, and that brewed in Jarch at
oz’ qns, ds being molt agrezable to the
3 Seafons



