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sugar,
sterilized with chemicals, and

the yeast is added. It {s then|No. 10 « Carleton Place, Ook
left to ferment in the plastic| Oblain sacks and twine
garbage pall After about = without charge from
. woek the {ulce is syphoned off,

and put In a glass container,| %men.
Mywamﬂam R. 1, Georgetown

. It Is t alotie for WM. A, WILSON,

or three weeks in & dark, quiet| | R. R 3, Gecpetonn
place. The sirlocks are on the

jugs at this peiot, Plgmm-m:ﬂ

2% A BOTTLE oty wing

The julce is usually syphonad] CANADIAN CO-OPERAYIVE
o e is l.l:ldlmil:; »

In:cts.m:tfthmlt mmm © 8t Clair A Easi
tis. Whila it fs clearing it may Toronto 7, Onlario

be racked again and again. This| iy STV
is the wine tarm for

For f 3 ag|l CONCRETE GRAVEL
ing it Jugs BUILDING S8AND

ol i o ROAD GRAVEL
three bot- FILL and TOP SOIL

the to _ :

Now GARNET

at the

ITS THE AGE OF CONCENTRATES —

The ancient art of winemak-|instructions are from a book-
ing, mentioned  frequently|let published by the Depart-
f;wu urm:gm hhhtwy%mmtutnmm '
parsbles fn many GRAPE WINE

tales, {8 now the “in thing” to
do. Wash grapes carefully to el-

Not many years age no oneliminate spray realdus, soil and
admitted thai;; made wine at bﬂﬂaa-* |

home since it was considered| Begin by squeezing washed
only those too poor to buy wind| grapes (while for whitea wines)
made it In the basement. Tim-| through a plece of clean cheese-
es have changed and the Httle|cloth, Bring some of this juice
old winem:ker is now a swinger.|to the boil and half-fill o 18 to
While many pecple in town|20 ounce boltle. Stopper the
make wine, there is also afopening with clean aobsorbent
group who have formed a club,|colton. '

the Georgelown Amateur Wino-| Allgw the contents to cool to
makers Club, wilh 20 members. | room temperature. Add about
e | D, dry yeast to culture of
, 8 Jo 3o n!ﬂn:mh_ preférved)or 1

of (he membise.spolats, 1| LU, fermenting fece.
of the advaniazes of belng| (D¢ coatents E&ch ddy until fer
‘& club member in the exchange Acts

No Longer Can You Identify the
Winemakers by Their Purple Feet
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oughly and stir twice o day
thereafter untll fermentation is
idicated by the formation of a
cap of skins on top of the juice
or by a soaplike, bubbly foam
where akins are pot present.

One bottle of [fermenting
juice is encugh to start the fer-
mentation of five gallons of
crushed grapes.

WHITE WINE

White wine is usually made
from white grapes, but some
of the white wineas are made
from the juice of coloured gra-
pes only.

Draw off the fermenting
julce when the cap of skins has
formed. L
Place one end of the siphan
haso wunder the cap near the
bottom but above the sediment,
Siphon the liquid into centaln-
ers.
Julece remaining in the skins
may be pressed through cheese-
cloth ond added to siphoned lig-
uld. As the fermenting julce is
removed, add about 1% lbe,
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liquid {o fil two thirds each con-
tafner, Stopper -the openings
with clean absorbent cotton

Allow fermentation to contin-
us to completion, usually indie-
ated by no visible activity, such
as bubbling or motion, in the
mixture.

RED WINE

Allow the initlal fermentstion
-= the gkin fermentatlon — ta
continue 72 hours or until the
skdns are bleached in oppear-
ance, During this period push
tho cap of skins inlo the ferm-
enting juice at least each day.
This ensures maximum colour
extraction. Remove the liguld
gallon, Proceed as above,

Afler the fermentation {a come-
plete, usually in 34 wecks or
when sugar is utilized, remove
wine from sediment and add %
lsp. polassium metabisylphiie
(or bisullite) per gollon. Allow
wine fo stand 2.3 wecks until it
seitles out and becomes clear, .

Draw the wine off in bot.

tles, stopper tightly and store
in cool place.

; Ve

gmmﬂpunn{;l? wiuu% t:h:: ated by bubbling and a scap
periments In various metbods, |k foam. This should be pres-
You don't even have to drink|€nt about 4 houra after the
wine to be a member, but you|Yéast is added. This fermenting
can toke part in competitions|juice i3 used t§° Inoculate the
with other winemakers, Doug|crushed grapes or julce.
recently won the red tgbls
wine category, nnddr;wwinm- E:::m EBA:ES -
urmumwimmlhnnnbmﬂibﬂtﬂ ﬂm added to
arlo Open Wine competition tile of juice, crush encugh
held annually. of the wpshed grapes (whito
WMHIMMm.hmmF“%HaM
vour, ond taste, with to fill 2-thirds of
tbuwﬂutsmhkumwm;ﬁmmmnmw
an effect on the final prodoct mm““}ﬂﬂckﬂr gar-
The inifial outlay is inexpen-j  &° C in the first
sive, a plastic garbage cap, a|fTmentation is to take place.
gallon jug, some botiles, a cay
iy o e e

aboyw cars,
but a big glass container, ran-
ging from 4 to 12 gallons in size
covered with a wicker basket
While the airlock Is simply a
cap which lets the carbon . dio-
xide out, but leis no oxygen in.
A Wﬂm reading
gpecific gra percentage
of alcobol con 2lso bo used
This {s needed to gauge the am-
ount of sugar to be added. be-
cause too much at ope tme
may stop the action of the
yoast,
CONCENTRATE METHOD
Doug Snyder is a devolee of
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More Know

Arthritis Than
Any Other Disease

Immediate Goal” wns the 31 ~f L~
campaign thems of the Cana-| - -
dian Arthritts and Rheumatism

Sociely, OQntario Division's firat \ SI ﬁl . 5
: a

campalgn conference held at
reqularls

tUme Westbury Hotel, Toronto
$8.50

MNow is the Once-a Y ear timie 10 save Dbig
on the Big pint-size {16 U.S. 0z2.} A e
Bonne Bell Ten-O-Six Lotion Bl hars. o ;

palgn goal of $852,000 was an
ouncoed for 1971
More than 200 volunteera from
across Ontario attended ths
conlerence, designed to assist
them lo carry out the Soclety's
plan for aitack on arthrilis in
thelr local communities, M.
end Mrs., Peter Heslin and Mr.
and Mrs. Tony Primerano re-
presented Georgelown.

ONLY ON THRESHOLD

The Conference theme, *“'Ar-
thritis Contrel — the Immed-
iats Goal"”, emphasized that
disability can be prevented in
four out of five patients thru'
early diagnosis and treatment.
But, according to the Soclety's
medical advisors “we are only
on the threshald.” A makr
increasa in  research  funds
from C.A.R.S. now Is necessary
to achieve control of arthritls in
the next decads.

Mr. Heslin, a delegate from
Georgetown, remorked I real-
ize now just how important ar-
thritis control is to our com-
munity. Arthritls affects more
of us than any other diseasa,
from the very young to the ag-
ed. Everyone knows somebody
with arthritls, Our volunteers
will do all we can to ralsc our
share of tho $852,000 needed
this year in Ontario for res-
uﬂﬂrth. treatment and cduco-

n." :

WELCOME BURPRISE

A weclcome surprise was the
aumber of high school delegates
represented ot this convention,”
sald Mrs. Primerano. *“These
teeggge  delegates  reallyed
the need for funds of the Ar-
thritis Soclety, and with the
help of their fellow students
organized a fund raising pro-
Ject, obtained proper media co-
verage, and went over the lop
in ralsing funds in their res
pective areas in 1970, It was
a pleasure to have them-with
us in so needy an organiza.
tion, az the Canandlan Arthrd-
tisa and Rheumatism Society,
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harmacy

877-2761
PRESCRIPTION DELUIVERY

There's a lot of give and take
in the new Corona.

o

ARl e Bl W o e
itfida edr 188 tbout. How!thiléh ibes it give.

Lg

; o L
That's'vedlly what 6w
How much does it take. .
With the Corona you get a car that can take life’s lumps, bumps
and hard knocks and come up looking for more. We equipped it for
the roughest roads, the hardest driving and the worst possible
climates. We madeé it tough but we also made it comfortable. . :
The Corona gives you all the luxury features and all the safety
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Husky® Pup
Model 813

GEAR TRANSAXLE
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ELECTRIC START

. Y

PO T IDM

Tho Husky 813, we call it our Pup, has an elecirle
slarier, (ealures ensy axchange of allachmonts,

a fight lurning radius and

big tires that ride

lightly on your lawn. There's also a Husky Pup 510
(5 hp modal) and 810 (8 hp modsl). Sea
Yourbast buy for year 'round rugged yasd

care at & low cost,

GORDON'S SERVICE

e ——

GEORGETOWN |

- CENTRE -

S

extras at no extra cost. And there's another thing Corona gives you,
a break on price. It costs $2499* (everything included) and
gives you over 30 miles per gallon.

Give yourself a break. Take a look at the Corona hefore you buy
, your next car. | |

il A
ool E R

s TR E i 3 ST ’ A L Lo g - :
e P« i L Pl c v B - TR W Sl TR Lt
= g * ot .!' = y - ' - palah “:-.- L g e - 3 :1':‘.1 b L o T - :‘-""';“:-" "'h.:*-..._.." 8
» By v o B . g S HJ-.W.“.-.-_'_..-, R L S b JETI
; e ; ia ) A A . 1“ . ;
#teady g L : LoRT T L - : PR
" % : t T el i i B
r, o ¥

e el -
.'-.-!E.'f'::'ﬁ o

B i o, a e

¥ e
B T *’i":-'r'r. = g

*
A Ll

......

MR e st o L : .
T R R T R T Y TESNI ;
s e R R AR T R g A W
ety LR
L= i

s g oAy

2 e - o e LY
" *, S I e
AR N T T T

*Corona’s low price includes a 108 hp overhead c.*ufﬁ éﬁs;lné; 'L
power-asgisted Iront disc brakes, an electric rear window
delroster, fully teclining bucket seats, carpeling, tinted

glass and more.
mni Suggested list price F.O.B. Toronto. Freight, licariss; provinslal'dnd lozal taxdsasten;
Toyota cars are sold and serviced irom coast to coast in Canada and throughout the wosld. !

PARK TOYOTA

H'ighﬁay":' West, Genrqélﬁv.jn
Tel. 877-9439
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