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WATCH THE BOTTLE.

For o fong time past thers have boen
complaints from many quarters of the
quality of some of the ehampagne now
being sold in England, 77

People who are accustomsed fo/drink
this wina becanse of its many mmerits—
some of them undoubtedly médicinal—
have been surprised to discover that

in headache and
mouth next morning.
that they have been
drinking wine prepared for the French
and not the/English murket, or, in
hat the restaurants, hotels,
and stores jn guestion have been selling
them goods under false pretences. This
despicable fraud is, unfortunately,
largely due to the depreciation of the
valug of the franec.

mmercial firms here new to the
ne tride have been visiting Freneh
restanrants and French wine merchants,
and fiave been buying large stocks of

rink, and has res

| this liquored wine at prices with which

uno honest Engligh wing merchant can
com pele., )

LOOK AT THE BOTTLE.

1i they had and would look at the bottle
‘before allowing the wailer in a restan-
rant to open it they would easily dis-
cover the cheat. All French wing pre-
pared for the British market is marked
on the bottle, and can &t onee be
ﬁﬁﬁﬂ&d by the eyi)p:rt.
_ Thus if you buy Pémmery, Or L or
‘Cliguot or Mumm you w{l{ﬁ'nd
that It beurs the wotds * Great Britsin »
neck or has a { g
label. Mumm's Cordon Rouge, for in-
stance, has the royal coat-of-arms o
the hoitles for Encland. and in the co;
there js a little nail with the number 81
on it for quarts or $2 for pints. Wine
not o distinguizhed is liquoved wine
prepared for the French suarket.
Some of the groat French housee, un-
fortunately, have sent wine to the
south of IFrance bearing labels which
are ab the best a colourable imitation
of those used in England, These are 10
dmvmw Englizh and the Americ
whi are experts and dem

o
g}e ?nr wine, What th 8
aaper French wine sold fraudulently.
SUBSTANTIAL PROFITS.
Obviously the profits of this nefarious

trade wro ponsiderable.  Deplorable us
we may think it for restaurants and

of their ignorant olients, their rewar
undouht are substantinl, It is esli-
mated by one ol the greatest experts in
London that French wine sold in g West
Eind * hotel btimas 405, o dozen bottles
more than conld be obtained from the
chumpagne prepared for the English
market.

Champagne, as most ?eople know, it
liquored by a mixtore of fine sugar and
cheap brandy, In sofe wines, sue
Pommery, there is no liquor. For
land there is rarely more than 5 per ¢
of this adulteration; for France th
85 por eent., while in the old days
tuugz wine liquored to 40 per e

When, therefore, wo buy a high
liquored wine we are getting Jss good
chumpagne aund more sugar gnd cheap
brandy. That is why champagne pre-
parad for the Frenclt market/ts so much
cheaper than wing prepared for - this
ooun{r?. j
Some few days ago a West Tnd wine
merchant of repute w & cerfain
{anious brand of champagne o

then he could sell He asked over

the telephone if it were the genuing
£ ==
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BIG PROFITS FROM

‘mo real knowledge of that queen of s

& West End shop at20s. a dozen less.




