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TOKAY—ITS VINEYARDS AND WINE—SOIL—LITHOLOGY—
AND SALT MAGAZINE.

F ROM the fituation of thistown, on.a. rich foil; and at the junc<

tion of two confiderable rivers, one would expe& to find it great
and opulent: why it is not, I do not know. _ It is but a little paltry
town, though it has certainly a fine fituation.. The inn was fo .bad,

that the Direcor of the Royal Salt Magazine, to whom.I had a letter
of introdu&tion, would not fuffer me to ftay there, but brought me
to his own houfe, where 1 remained, and was hofpitably entertained
during my ftay here.

Tokay, not unlike a great part of mankind, derives fame from the.
merits of others. It produces only.a fmall part of the excellent:.
wine that bears its name j but it has had the good fortune of giving:
it to a Hilly diftrict extending twenty  or ‘thirty .miles northward ;.-
in breadth it is much lefs confiderable. In this tract of country lie -
Tarezal, Zombor, Made, Ratka, Talya, Szanto, Kerefztur, Kifs-falu,
Benye, Tolcfva, Lifzka, Horvati, . Zfadany, Vames-Uifalu, Olafzi,
Patak, Karoly falva, Trautzon falva and Uihilly. Seme of thefe towns:
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are much greater than Tokay, and produce a wine no ways inferior
to it.  But Tokay has not always had this honour. Nicholas Olaus,
who wrote in the fixteenth century; does net place the county of
Zemplin, which Tokay'is in, amongft thofe which produce the beft
wine ; he enumerates only Sermia, Sumeg, Barony, Prefburgh,
Oedenberg, Teves Borfod, Abauivar, Vefprim, and Salad’; yet he
fpeaks of Szanto and Lifzka, which belong to the Tokay diftrict,” and -
fays “ Oppida vini a_pa‘i;fz:' feracia.” It feems that Tokay obtained
this ditinguifhing honour under the government of Rakotzy, througb:
liis keeping here the wine which he received from this diftrict.

But the wine generally known in foreign countries by the name of’
Tokay, is a particular kind, and made only in {mall quantities in
differént parts of this difti@, and is fold ‘even here very dear; it is
here called Aufbruche, and is made by mixing a portioniof-lufcious!
half-dried and fhrivelled grapes with the common:ones. | As it-will,
probably be agreeable to moft of my readers to know the whole
ceconomy of the vineyards of the celebrated < Tokay; T -will devote
the greateft part of the prefent chapter to- this: fubject;: and relate the:
management of them from the firft planting of ‘the vine to the per

feGion of its juice.

The vines when fict planted are cut down at a kaot, t0 ,Within'a'
{pan of the foil, .and the fuperfluous young fhoots-are cut off every, '
{pring at the fame place: by this means a head -iS'fGrIned,,.-'-V:}-hiEll:

: 0o B ‘ increafes
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increafes yearly ; fometimes they are very large, but the beft fize is
that of a'chiid’s head. 'When the vines have repaid by their fruit the
induftrious labourer for his trouble, which is late ‘in autumn, the
flumps are covered an inch or two thick. with foil, and then each:
reprefents a mole-hill. Often, it is faid, the hufbandman is feen
following his gatherers occupied “in this work, left ‘early froft or
fnow fhould prevent its being done; fometimes even: the branches,
if defigned for layers, -are covered. Some vine-dreflers take out the
fticks and lay them in bundles,, others leave them ftanding. ~As foon
as the winter'is over; and the weather begins to grow milder, which
is about the middle of Mareh, and often at the beginning, the ftumps
are again uncovered, and the foil about them turned up : this labour
is followed by the drefling, which is generally done as foon as the
feafon will permit ; that is, at the end of March, or at the beg‘inn‘i-ﬁg
of April. ‘Time, fevere winters, and fpring frofts, caufe ravages in
the vineyards : to make goc;d thele deficiencies, frefh vines muft be
taifed.  This is done in different ways, by tranfplanting, and more
¢ommonly by planting the cuttings-of known goed and found vines;
and this is the next bufinefs to be performed, - The cuttmgs (the'
points of which foon withering muft be cut away) thould be put
knee-deep in the foil, with a little dung;- the other end to be only o
fpan above ground, which fhould be covered up till'it is probable it
has begun to fhoot, and‘the fprifig weather is no longer to be feared..
Or they are raifed by layers, Herethe foil s dug out from about the

ﬂump and roots till the hole is a foot and a half deep ; thefe then are
trod:
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trod tothe bottomy bf it, {0 that the branches, whete they are inferted
in. the’ ftump,:are - under ground, and the remaining part is laid
dewn and covered with the {oil mixed with a-little dung, fo that their
poiats anlyreach a few inches above the furface of the foil. ‘To each

:of thefe. branches, which with time becomes-a new vine, a ftick is

:given. Then follows the fevereft dabour of the vineyard, the dig-
- ging or turning up the foil: this is repeated three or four times

‘before the vintage, Soon after the firft digging, the fticks are driven

“in, to which the fhoots, when they are about two feet long, are

“lightly bound: when they are grown to five feet they are better
bound, once pretty faft above, and once loofer in the middle. Weeds

“by this time again begin to grow, and the foil is again turned up to
defiroy them, and to keep it light : -but during the flowering of the
vine, nothing is done; Nature is left entirely to herfelf. 'This
being over, the fticks are driven firmer in the -ground ;  the vines
which may have come untied are better {ecured ; the teo luxurious

growth is taken away, and the vines.are {o-ordered.that-they may

-xequire mo farther care till the vintage; only the foil is once more
«turned up. Now the hufbandman’s toil is over, and he waits for
-the blefling of Providence in a fine vintage—with anxiety—for

«yery uncertain are his profits,

Though in warm feafons the. earlieft grapes.are .ijpe in the middle

-of Auguft, it is the latter end of September: before the greater. part
sare.catable ; and as the grapes for:prefling:muft be fully ripe, the

vintage
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vintage is delayed as long:as poflible ; generally to the - feaft of
Saint Simon and Saint Jude, which is the 28th of O&ober; and if
~ the iveather is fine, the later the better, on aceount of having the
gheatér quantity of the half-dried Jufcious grapes, ot; as theyare here
called, Troken-beers; which  are  abfolutely neceflary to form. the
Hufbruihey that kind of Tokay wine which is fo much efteenied, and
which ‘s called by us Tokay. 'As foon as the grapés begin to graw,
ripe, guards are placed in the vineyards,.not only to-prevent the

grapes from being ftolen, but to drive away the birds from them.

At laft-the feafon vof rejoicing comes, the ?‘int@gg. In gvery
country this 15 a time of miirth and gaiety'; but particularly fo about
Tokay. Many -of the great nobiity, though, they have no eftate |
. here, and live in diftant parts of Hungary, have a vineyaid here,
and bufinefs as well as pleafure "britigs many of them at this feafon 5
afid ‘the dealers in this article come likewife to make their contratts;
and the friends of all concerned, from a ‘tacit invitation, come to
join in the general feftivity : the vmtagc 15 preceded by faits, fo that
during this feafon all is life and bufile.

T'o the Troken-beers, or half-dried dufcious grapes, Tokay, that s,
the Tokay Aufbrache, is indebted for all'its richnefs: but thefe de-
pend gredtly on-the weather ; every year does not produce them either
in the fame quantity or quality ; in fome years they fail altogether.
1f the frofty fnor-nings fet in too foon, and, before the grapes are
' Mm ripe,
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ripe, deflroy the conne@ion between them and the vines, the
Aufbruche is harfh and four ; yet frofty mornings, when not too foon,,
are -advantageous to them: if wet weather fets in at the time they:
ought, through the influence of the fun; to lofe their watery parts,,
and to be turned to firup, it may eafily be concetved what will be.
the confequence. ‘Thefe Zroken-beers are always trifling in quantity
compared with the other grapes ; and in fome years, as I have juft

faid, there are none at all..

The feafon for gathering being come, young and old, with merry
hearts and a@ive hands, repair to the vineyards, and eafe the vines:
of their precious loads: but in doing this, the Zroken-becrs are
picked from the reft, and kept apart; and they are often fold te
thofe who make Aufbruche; by thofe who do not. The f{poil carricd

home, the ordinary grapes are trod-apart, and the juice is taken out,

and then the remaining juice is prefled out fromthe fkins and ftalks
both are commeonly put together in. tubs, no difference being gea
nerally made between -t_eﬁt; juice trod out and that prefled out:
This when fermented forms the common wine; which is not fent
out of the country as a delicacy, and never reaches our ifland. The
Troken-beers: are- likewife trod, and then have the confiftency of
honey : to this is-added the common juice ; and as the richnefs of the
Aufbrucke or Mafcklafs depends on the greater quantity of the juice
of the Troken-beers, the proportions vary. according to the intent of
the owner. The c—omﬁ;gn p,ropoftion- for an antal of Aufbruche,

'  which
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swhich contains feventeen or eighteen Englifh gallons, is two bufhels
of Troken-beerss and for a cafk of Mafchlafs, which is only a lefs
rich liquor, the fame quantity is taken: but then the cafk is about
equal to two anfals ; {o that only half the quantity of Troken-becrs
are ufed to make Mafchlafs as ave ufed to make -'szg/bruc.b:. But as
the police does not interfere in this matter, and every one does as he
thinks proper, thefe two liquors are often very near alike, and the

principal difference then confifts in the fize of the cafks.

‘The mixture being made, ‘it is ftrongly ftirred togethér. - By this
.operation the feeds are fep?.ratcd from the fleth of the grapes, and
come to the top, and are taken out with a net or fieve: thus it
femains in the fame veflel, covered over for a couple of days, till
fermentation begins ; and this is fuffered to continue aboutthree days;
according to the ‘weather; ‘that is, till the fermentation has properly
mixed the flefhy puip of the Twroken-beers with the common juices
it (hould be ftirred every morning and evening, and the feeds care=
fully taken out. - If the fermentation is ccntinued too long,. the
wine receives from the fkins a difagreeable brown colour; and forms
a deal of wyeaft and fediment in the caflk. Nothing now remains to
be done, but to pour this liquor through a cloth or fieve into. the
barrels in which it is to be kept.. The refiduum. is then preffed:
fome even after this, pour the common juice upon this prefled
refidvum 3 but if the prefs is good the common -wine gains little

.by it. - =
Mm2 : When
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AWhen a confidérable quantity of the Troken-beers remains a

fliott time together, fome of their thick juice or firup is. exprefled

4nd ‘runs ‘out : this is carefully colle@ed as a great delicacy j it is
called effence, and has the confiftence of treacle. No art is ufed ta
fine thefe wines, nor to make them keep. = The barrels fhould be

kept full, and theirnutﬁdeé free from wet and mildew.

Aufbrucke is not exclufively made about Tokay: there is a Saint

- George, a Ratfchdorf, and a Menifche Aufbruche; and this latter I

prefer to that of Tokay ; it is red: fome is made likewife in the

county of Oedenberg.

The beft wine does net long remain in the place of its growth: a -
great part of it is foon fent into the cellars of the nobility in other
parts of Hungary ; and the gteatelt ‘quantity is to be found in the
¢ounties of Zips and Liptauin the north, from whence it is fent into
Poland. * The Polith Magnates are the beft cuftomers, particularly
for the Aufbruchey which is the deareft Furopean wine that is : here
in the country, a bottle of the beft is valued always at about a ducat,
that is near half-a-guinea. I dined once at the coffce-houfe at Peft’
with a few friends : we had only a plain dinmer, for which we paid
but a moderate price: befides common wine we had fome Tokay :
when the waiter came to be paid, he afked each how many glafles
he had drank of it, and then added twenty creutzers (about eight=

pence) for each glafs to the fcot of every drinker of Tokay.—
Tokay
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Tokay is po-doubt a fine wine, but I think no ways adequate to its
price: there are few of my countrymen, except on account of its
fearcenefs, who would not prefer to_ it good claret or burgundy,
which do not coft:above one-fourth of the price. Some of the {weetifh
Spanith wines, ‘begging its pardon, are in my opinion equally gcod
and unlefs it be very old, ir is too fweet for an Englifhman’s palate :-
but as T have often'faid, de guflibus non off difputandum ; and I hope ;
my good Hunganan friends will pardon my want of judgment, .
though I know how much they are prepoflefled in favour of theiz
cara patria and its dear produce. I have heard many of them fay, .
that the worft Hungarian wines were fuperior to the beft French,
How much they have faid about zheir vegetable gold, found growing
amongft the bunches of grapes, is pretty well known, as this ftory
is to be found almoft in every Hungarian author who has fung the
praifes of his country, though the gens olairés pretend not to be-
lieve it.  Mr. Groffinger, who within this year or two has written .
a large work in Latin upon the natural hiftory of Hungary, gives
this explanation of the colour of the teeth of fheep. * Si wvera
fulgor perentiis efty auro tribui potefl; quod in vegerabilibus Montane -
Hungarie delitgfeit.”  And Mr. Windifh, one of their beft Geo-.
graphers, fays in a work written a.oout 1780, nay I will write it at -
full Eength about fewenteen bundred and eighty, left the reader fhould |
hink the printer by miftake bad put a {even for a four, that rye,
: through the excellency of the Hungarian {oil, is turned into wheat.:

But happy are the peaple who are thus proud of their country,
osee and
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and who think their territory an earthly paradife,- and their govern-

‘ment a model of perfedtion; yes, and happy is the pair who find in

each other every charm and every virtue ; and the parents who fee
in their children every juvenile merit'; and the children who look
up to their parents as their guardian angels, Without thefe inllin&ive
attachments, patriotifm, connubial Tove, parental kindnefs, and filial
affe@tion, would hang by a very flender thread; ‘and the (malleft
breath of jarring interefts would overturn public and private feli-
city: and foIam glad when I fee the Hollander look four when
he “hears ‘his country curfed as a foggy bog, fit only to ferve as a
peat-mofs for the reft of Europe ; and I have often at 4u/d Reckyheard.
with pleafure the North Briton greet his friend with :—¢ Weel,
Donald, is na this a jfize cauld rainy morning ?’—* Indeed is it,

Sandy, a_fine cauld rainy morning.”

Though all Tokay wine does not grow at Tokay, yet all the fa

- wrourable fituations q.bout this' town are covered with vines. The

foil is remarkably fine and light, juft like Zripoli : it is quite a pow=

«der, of a'light brown colour, and makes a confiderable effervefcence

with acids: it has nothing of the nature of fand, nor is it at all

-mixed with gravel or ftones;; only now and 'then a few loofe pieces.

of Porphyry are found -amongft it.  Itis very deep: where ravines

‘have been formed by the rains it may be feen that it is feveral
_yards thick. Towards the top of the hill, immediatcly above .the
“¢own,-it is more rocky, and there prabably it is°not. fo deep. , 1 was

n
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in doubt of what nature I thould confider this foil to be; and at a:
lofs to explain how fo deep and light a foil fhould exift upon fo ra-
pidly floping a hill. ‘Towards the bottom, facing the. river, there
are fome precipices which throw, 1 think, confiderable light upon this-
matter. Here, in-this foft, friable foil, I obferved the fame fructure
I. had often. feen in traps and bafaltes; ; when in an incipient ftate
of decompofition-—a ‘difpofition to affume rude and irregular pril-
matic and columnar forms: but alarge angular block imbedded in the
foil threw the greateft light upon it.. ‘This, theugh with.the angulax
fhape of a fragment of ftone, differed from the foil only in being a
little darker in colour, and not quite fo friable ; yet it might be cut
like cheefe, and it made an effervefcence with acids. From thele cic-
cumftances, I am led to confider the {oil, as well as the block, to, be-
fome kind of trap or bafalt decompofed.. | i

In a deep ravine, where a narrow road has been: made; I found
the rocks compofed of that kind of Porphyry called by Mr. Werner
LPorphyrfchiefer, the Porphyrius [chiflofus of the Syft. D . Lin. * ;.though
Mr. Born; in_his nineteenth letter to Mr. Ferber, fays, the hill on
which the Tokay wine grows, is Argillaceous Shiftus (Thonfchicfer),
and from hence infexs that the Ofdran found here is not indigenous, .

s Porp}i-y-tius fehiftofus. ;
Fx Petrofilice fufca lineis wvel venis interruptis tenwibus fubparallelis albidis,

particulis albis. Feldlpati, & pellucidis Adularie:-

but
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But has been brought by fome means or other from: the Carpathian
inou'ﬁt';im Tt ‘muft Be mentioned in extenuation ‘of fuch an erro-
‘fieous account, that Mr.' Born’s journey to-Tokay happeited foon
-after he hret with the dreadful atcident’ at Fe! fo-Banya; ‘and ‘this fo
. fuined Hhis health “asto prévent him from €xamining thefe hillshim<
{elf: and this he ‘confefles in his nineteenth letter to his friend Ferber,
dated at ‘Schemnitz—¢' Tt”is “impollible (fiys he) for me to tell you
how much T have fufferéd’in ‘my .jmtmcy- of ‘ten days from Nagy-
Banya to this ‘place: T was chiefly carried in and out the carriage;
¢ach fone on which Iitouchéd ; cach {haking of the carriage, doubled
the pains which I feel throtighout my whole body. * The dry cough,
which ‘does’ not léave me, fHll ‘prevents my fleép.  In this painful
ftate’of body it was tmipoffible for me to examine the hills I paffed by.”
Indeed, in his laft work; his:Catalogne "Méthodigue, he giv?e‘s-a. duite
dlfterent account-of thefe hills, and on the fame fubjec, the Obfidian,
For on'the article “Verre volcanigie en grains noirsy 8¢ e fays; “Les
cellines de Tokay font formées dun Tuf Vilcanique,” giti, dans quélgues
endriits, off eﬁ#ecaé.;ﬁe}'df bandes '?gfrge;'a”'zaxe' on de e toifes de lave
rompaffe rery‘érmam‘ de fes grains witrenx) noirs opaqués.—As Mr.
Born was never here after ‘his retarn’in 1790, 'he’ muft have ob-
~tained this intelligence likewife from his friends. No one, I hope,
will think, from my taking now and then the liberty of correfting
the miftakes of this. great man, that 1 do nat feel the greateﬁ re,fpe&
for him : he was the very light of . Auftria,

©On
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73
~.vOn the sback of this hill,-foward€ the: top; which 4s ¢overed, not
with -vl_ﬁ;::s‘-, ‘but -with-under-wood, I found a.great many,loole.
blocks; of .a.very:remarkable kind of Pitch:flone Por;b:.’gfry. + Its bafe,
or ground, is a black Pitch-flone, containing red feldfpar, chiefly in
fragments, or in very irregular fhaped parallelopipedal cryftals : this
is the beft chara&erized. But this foflil by degrees changes materially
its nature ; the feldfpar becomes more terreous and of a duller colour ;
and the black pitch-ftone lofes its fhining glafly appearance, and
only forms fpots and ftreaks mixed with red matter. The red feld-
{par, under the blowpipe, melts into a white enamel: the pitch-ftone
likewife melts, and forms a black glafs. The Botanift might have
amufled himfelf here as well as the Mineralift. 1 found three fpecies
of Linum, exotics of our ifland, the birfutum, tenuifolium, and flavum,
and fome other plants ; and fome of the infects mentioned in the an-
nexed catalogue I collected here. From this hill there is a very fine
extenfive profpe& of the neighbouring hills, and of thofe which
run towards Marmarufs: thefe fkirt the great plain on this fide,
which lies below like the bed of the retired ocean. With a good mi-
neralogical guide, and a longer ftay, I doubt not but I might have
collected fome curious fofiils, and have made fome interefting geo-

gnoftic remarks,  «

An immenfe quantity of falt comes here down the river from the
county of Marmarufs, Near a hundred thoufand hundred weight is

Nn ‘ annually
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annually fold at this magazine : the price is three florins and thirty.
two creutzers (about feven fhillings) per cwt. and the price throughout
Hungary is the fame, making allowance for the difference of the
price of carriage to different places.

CHAP
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