436 The Nature of the Barley-Gorn,

When your Wort is firft let into your
Tun, put but a little Yeaft to i, and let
it work by degrees quietly, and if you
find it works but moderate, whip in the
Yeaft two or three times or more, till you
find your Drink well fermented, for with-
out a full opening of the Body by fermen-
tation, it will not be perfett fine, nor will
it drink clean and light:

When you cleanfe, do it by a Cock
from your Tun, placed fix Inches from
the Bottom, to the end that moft of the
Sediment may be left behind, which may
be thrown on your Malt to mend your
{mall Beer. :

When your Drink is Tunn’d, fill your
Veflel full, let it work at the Bung-hole,
and have-a referve in a fmall Cask to fill -
it up, and don’ put any of the Drink
which will be under the Yealt after it is
work’d over into your Veflels, but put it
by itfelf in another Cask, for it will not
be fo good as your other in the Cask:

This done, you muft wait for the fini(h-
ing of the fermentation, then ftop it clofe, .
and let it ftand till the Spring, tor Brew-
ing ought to be done in the Month of
O:toler, that it may have time to fettle
and digelt all the Winter Seafon.
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