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FRIDAY, AUGUST 185, 1013.

UNITED STATES SENATE,
CoMMITTEE ON IINANCE,

Theé committee met at 10 o’clock a. m,

Present: Senators Simmons (chairman), Stone, Williams, Smith,
James, Thomas, and Hughes,

There were present also: Senator Theodore E. Burton, of Ohio;
Senator Atlee Pomerene, of Ohio; Representative William Kent, of
California; Representative E. A, Iayes, of California; Ion, James C.
Needham, of California; Representative Julius Kahn, of California;
Rclprcscntutivc John E. Raker, of California; Hon, A. Caminetti, o
California; Hon. Royal B, Cabell, Richmond, Va.; Mr. Louis S. Wet-
more, Stockton, Cal.; Mr. Paul Garrett, Norfolk, Va.; Mr. Isadore
Bear, Wilmington, N. C.; Mr, Q. G. Stark, St. Louis, Mo.; My, Thomas
E. Lannen, Chicago, Ill.; Mr. W, II. Reinhart, Mr. John G, Dorn, and
Mr. A. Royer, of Sandusky, Ohio; Mr. J. J. Schuster‘, Cleveland, Ohio;
Mr. A. C. Krudwig, Sandusky, Ohio; Mr. William Culnan, New York
City; Mr. L. W. Southwick, New York City; Mrv. J. A. Barlotti, Los
Angeles, Cal.; Mr. Louis Landsberger, San Francisco, Cal.; Mr. Theo-
dore A. Bell, San Francisco, Cal.; and Mr. M. ¥, Tarpey, Fresno, Cal.

STATEMENT OF MR. THOMAS E. LANNEN, OF CHICAGO, ILL,

Mr. Lanxen, Mr, Chairman and gentlemen of the committee, I
represent the Ohio-Missouri wine makers and some of the wine makers
of New York, Virginia, North Carolina, and Illinois, These wine-
making industries of the Wast are the oldest wine-making industries
in America. The oldest Missouri member in the Ohio-Missouri
Association has been in business since 1847, and the oldest Ohio
member has been in business since 1856. The wine business was
established in the Iast long before these dates. The amount of
money involved in tho wineries and the grape yards is estimated at
about $100,000,000.

In order to explain the amendment, which we suggest to the com-
mittee, to the law in question, I want to say that wines to suit the
American trade can not be too sour. They can not, in fact, be too
sour anywhere. Furthermore, they must contain a certain amount
of sugar in order to produce a certain amount of alcohol or they will
not keep. 'They wiﬂ go into vinegar. Our wines east of the Rocky
Mountains are always too high in acids and usually too low in sugar.
Tor that reason there has been a practice in this country -over sinco -
the first wine was made in Amcrica east of the Rocky Mountains of
ameliorating that wine with water to cut down the acid ‘and to brin
up the sugar content so as to make a suflicient amount of alcohol .
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6 TARIFF SCHEDULES,

to keep the wine. That is a practice which exists all over the world
wherever wines are made in northern elimates.  Our wines are mado
from native Ameriean grapes that were grown here from the seceds.
Those grapevines are of such a nature that they can withstand the
terrible frosts that we have in the North.,  They can stand a tempera~
ture of 22° bhelow zero and still survive, and we have such tempera-~
tures in Hlinois and sometimes in Ohio. It also gets very co‘(l ab
times in Missouri,  In New York the temperature is very low.
These grapes, being native of America, can survive these frosts.
It is the only grape that wo ean grow in this country. We havo
tried to import the vines from California and grow the grapes here,
but they will not grow in the northern part of this country. In
California the vines are not American vines.  They are vines imported
from the southern part of Kurope, and they flourish in California.
They ave entirely different from our vine.

In order to get at this thing intelligently, I want to quote some
authorities to show that this is not our argument about t]lwsv wines.
In the first place, one of the leading authorities in America, Mr. George
Huasmann, 1 his book entitled *“ American Grape Growing and Wine
Making,” 1907 edition, published by The Orange Judd Co., says:

A normal must, {o suit the prevailing taste here, should contain about four thou-

sandths parts of acids, while in Furope it varies from four and « hali to seven thou-
sandths as the taste there is generally in favor of more acid wines,

And again he says:

All wines, without exception, 10 be of good and agrecable taste, must contain
from four and a half to seven thousandths part of free acids, and each must containing
more than seven thousandths part of free acids may be considered as having too
little water and sugar in proportion to its acids,

Senator Tuomas. That is in a total of how much?

Mr. Laxxex. In the grape juice, Senator, as it is pressed from
the grape——- )

Senator Troyas. But what is your unit? I you had said 40 per
cent T would have understood it, but you say four thousandth parts.

Mr. Laxnen. There are four parts in a thousand, Senator. Mr.
Husmann says—

All wines, without exception, to be of good and agreeable taste, must contain from
four and a half (o seven_thouzandths part of free acids, and cach must containing
more than seven thottsandths part of free acids must be considered as having too little
water and sugar in proportion to its acids,

We can not make such wine in the Eastern States, year in and
year out, east of the Rocky Mountains without using something to
cure_ that condition, and 1 want to cite as an authority on that point
the Universal Encyclopedia of 1900, which, in an article by E. W,
Hilgard on “Wine and wine making,” says:

The wines of the States caxt of the Rocky Mountaing made from American grapes
only, differ from fhose of Europe and all other countrics in mostly pogressing more
or less of the (foxy) avoma of the berries, As in Europe, the must often fails to acquire,
notth of the Potomace, the desirable amount of sugar.

My investigations niade among southorn gentlemen who are here
to-day have shown that the same condition prevails south of the
Potomac as north of the Potomac, and so I make the statement that
this condition exists anywhere in the United States cast of the Rocky
Mountains.
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TARIFF SCHEDULES, 7

The way we deal with this matter in this country is this: When we
press out our grape juice, wo test it to see how much aeid it has when
tho grapes come in in the fall from the farmers.  After ascertaining
the amount of acid that is there we add enough water to cut that
acid down to about five parts in a thousand.  The aeid will deteriorato
sonie in standing, and so we cut it down to about six parts in a thou-
dand, and then add enoughi sugar to bring the aleohol contents up to
about 13 per cent. That is the way it is done in this country; that
is the way it always has been done and that is the way it always must
bo done in the northern part of Illinois or the northern part of the
United States east of the Rocky Mountains, and 1 am informed that
it must be done that way also in the southern part east of the Rocky
Mountains,

The bill in question would put all the wine makers in this country
onst of the Rocky Mountains out of business. T want to show you
why. It says here on page 71:

I'hat upon all wines or liquors known or denominated as wines (other than distilled
spirits) not made exclusively from fresh grapes, berries, or frnits, nnd upon all wines to
which have been added spirits distilled from any material other than grapes, berries,
or fruits exclusively, except pure nentral aleohot there shall be lovied, collected. and
paid bofore removal from tho ;i)lau-u of manufactire a tax of 26 cents on each and every
wine gallon where tho alcoholie strength of such wine does not exceed 21 per cent
by volume, and upon all such wines or liquors conteining an aleoholic strength of
over 24 per cent, by volume, there shall bo lovied, collected, and paid a tax at the
same rate as imposed by law on distilled spirits,

That says to us gentlemen in the eastern part of the United States
that we must make our dry wines exclusively from the juice of tho
grape or pay a {ax of 25 cents a gallon on cach and every gallon.
That relates to dry wines, and T presume that you gentlemen know
a great deal about wine making. ~ A dvy wine is a wine that is com-
p‘letoly fermented, all the sugar having been turned into aleohol.

he part of the bill which 1 have just quoted deals then with our dry
wine made from grapes and blackberries in this country and pro-
vides that we must make that dry wine from the straight, unaltered
grape juice or pay a tax of 25 cents a gallon on it.  We can not do it.
"There is no disputing that. You have put in a proviso here which
you say will enable us to meet that difliculty.  You say—or some one
: has said to us, presumably thm"i’fh this proviso—that you give us
. 20 per cent of sugar and water.  The proviso says:

That the tax herein imposed shall not be held to apply to pure sweet wine made
exclusively from fresh grapes, herries, or other fruits o which has been added hefore
or during Termentation, sugar, pure hoiled or condensed grape must, or water not
exceeding in either case 20 per cent of the weight of such wine,

Now, the way in which wines are made in the eastern part of the
Unifed States is this: We take the grape juice and ferment it into a
dry wine, bzcause our grape juice is not sweet énough to make wine
in any other way. liven our housewives and farmers’ wives have to
sweelen the grape juice, and if the grape juice is not sweet enough to
suit the taste, how can you ferment any sugar out of it and say you
- have a sweet wine? T'he grape ’Iuicc is not always sweet enough to

drink in-the northern part n{' -the United States without -its -being-
sweetened with cane sugar.  So we take the geape juice and make a
dry wine out of it and then we sweeteén it with eandé sugar, just tho
same as you would sweeten a citp of coffee.. If we want to make a
gallon of sweot wine wo take a gallon of dry wine out of our barrel
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and sweeten it with sugar.  But bear in mind that that dry wine has
been completely fermented. It is a fermented wine, and yet you
say to us in this proviso ‘“‘that the tax herein imposed shall not be
held to apply to pure sweet wine.”  You do not give us any relief
on our dry wine at all,  You say it shall not be held to apply to pure
sweet wine made exelusively from fresh grapes, berries, or otl’xcr fruits
to which havo been added, before or during fermentation, sugar, pure
boiled or condensed grape must or water not exceeding in cither case
20 per eent of the weight of such wine.  We do not add sugar to our
sweet wine during or before formentation in this country.” We add
it after fermentation, and so this bill puts us absolutely out of busi-
ness in the eastern parts of the United States as regards our dry
wines and our.sweet wines also. 1t fits conditions in California,
because that is the way they make their wines in that State. Their
grapes contain so much sugar that they can ferment part of the
sugar out of them and then leave enough in there so that their wines
will still be sweet.  They arrest the fermentation by putting in free
brandy which they have had all these years. That bil‘ was drawn to
fit their conditions, not our conditions, and it would put us here
entirely out of business.

Even though you were to change that word “sweet’” to “dry
wines,” it would not meet our conditions here vear in and year out.
If tho prineiple of making n merchantable wine out of what would
othorwise be an unmerchantable wine is a correet principle, then you
should permit us to make our wing, and if 20 per cent is not enough,
wo should have what is required.  In the amendment which wo have
offered we are not asking for any percentage. We are asking for a
bilt which will permit us to cut our acid down to five parts per
thousand, which is the lowest that we ean cut it down to and still have
a good wine.  We must bring our aleohol up to 13 per eent in ordor
to keep it.  In some vears we may have to add nnlly a little water.
I our acid is cight parts of a thousand, we have to cut it down,

The Ciiammax. You do not put any aleohol in your dry wines?

Mr, T.axNgN. No, indeed; we do not.

The CitamrMaN. You are contending that you ought not to pay any
tax upon any of your wines, are vou?

Mr. LaxneN. Woe are contending that we ought not to pay any tax
on any of our wines that are made here only by such additions as will
make thom merchantable wines. )

The Citamman. Are you not contending that there should he no
tax on any wines that you make in which you do not put aleohol?

Mr. Laxsex, That is our contention.

The (‘namman. Do you use any chemical compound ?

Mr. Lanxnex. We do not. : L

~The Cunamrman. What do you say with regard to the wines in which
they use chemical comipounds? ‘

Mr. Laxxen. I do not know what you mean by ‘‘chemical com-
pounds.”’

The Ciiammaxn. It has heen represented to us that what ave called
in the place of alcohol for ihe purpose of fortification.

Mr. Lannen. The free-brandy law gave California an advantage of

H

$1.07 a gallon over our castern wine makers.  Our eastern members

could not take advantage of the free-brandy law. They could not
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TARIFE SCHEDULES, 9

get the brandy free of tax in the Fast, because the law was drawn in
such a way that they could not produce the brandy. That neces-
sitated our eastern men making what you call the spurious wines.
We have offered an amendment to stop the use of this pomace wine,
as it is called. It would stop the use of pomace wine, stop the use of
chemicals, and stop the use of everything that is complained of here.
All that we are asking of you gentleten i3 to permit us to make a
merchantable wine under our climatie conditions that will not be
taxed. All we are asking is to be placed on an equal basis with
California,

Senator Tnoyas. Is it your position that we should tax (‘alifornia
wines and not tax your wines?

Mr. LaxNexn, Noj; we are asking for equality. California has the
same conditions that we have. Their acid is too low. In order to
makeo a merchantable wine they have to add acid, and if the prineiple
as applicd to them to make a merchantable wine is a correct one, we
ought to have the same principle here o make a merchantable wine,

Senator Syrri. Do you have to reduce the acid?

Mr. LanxeNn. We have to reduce acid by adding water,

Senator Syrrit. They add acid and you reduce acid?

Mr, LanyeN. Yes, sir.

Senator StoNg. Do I understand your position, then, to be that
you favor striking out of the bill all of this California wine and the
castern winoe ?

Mr. Laxyex. No. This part of the bill beginning at the top of
page 71 was drawn to place a tax on spurious wines themselves, I
am not talking now about the tax of $1.10 a gallon.

Senator Surri. Do you leave us any tax on the balance?

Mr. LaxyeNn. On the sparious wines?

Senator Sy, Noj I understood you to say that you would be
put out of existence.  How much revenue do you propose to leave
us on the balance?

Mr. Laxyex. The revenue we have been paying is $1.10 a gallon.
So far as we are coneerned, on that point we ask you to boe as reason-
able as’you can.  Some of our eastern people would be very glad to
have you reduce the tax to a point as low as you could make it,
Now, I am talking hore about the tax on the brandy and the aleohol
that is used to fortily,

Senator StoNE. You say you pay $1.10 a gallon?

Mr, Laxxen, We have paid 31.10 a gallon all these years.

Senator Sroxe. For what?

Mr, LaxxeN. For aleohol to fortify our sweet wines with.

Senator James, It is the same as the whisky tax? .

Mr. LaxxyeN. The same as the whisky tax; yds, sir.

Senator Sroxe. Do you use aleohol in your dry wine? ‘ ,

Mr. Laxxexn, Only when we make sweet wine out of it.  We add
the cane sugar to the dry wine and then we add aleohol (o foitify that
cane sugar {0 kggp it from going back to aleohol and the sweet wine
from hecoming » wine again,

Senator Sto3 Vhy do you not make brandy out of your grapes
for use in fortifymMt? =~ ' ST K

Mr, Laxnex. Because the law would not permit us to do so. In
the first place, it provided that the man who would do that niust be
a distiller and he must have his winery at his vineyard.

BEST AVAILABLE COPY




10 TARIFE SCHEDULES,

Furthermore, it provided that the wine must be pure grape juice
before you could fortify them and take advantage of the laws. I
havo just expluined that our wines are not made from straight grapo
juice 1n this country.

Senator James. You are asking us to reduce the tax on whisky or
alcohol, if we can.  If we reduee it for you, we would have to reduce
it for everyone else, and that would affect our revenue, would it not ?

Mr. Laxxen. [ suppose it would.

Senator Syrru. 1 do not suppose you ask us seriously to reduce the
tax on aleohol?

Mr, Lax~zex. You have asked us what the wine makers would
like, and that is what they would like. T have here a number of
copies of our proposed amendment which 1 will leave for the various
members of the committee.,

The Cirairmax. The point Mr. Lannen is making is this, as T un-
derstand it: 1Te has to buy all his aleohol and pay a tax of $1.10 on
it, while his competitor in California is permitted under this law to
manufacture that aleohol and he pays only 3 cents a gallon tax on it.
That is your point, is it not, Mr. },mmon?

Mr. Laxxex, That is my point.

Senator Syrrir. You have not stated why you ean not manufacture
your own aleohol.

The Cnammax. Tle said that it was beeause the law required the
distillery to be at the winery.  IHowever, 1 ean not see why the dis-
tillery could not be at the winery in your seetion of the country, Mr.
Lannen, as well as it ean in California. :

Senator Sy, e has not stated the conditions that make that
feasible in Californin and not feasible in the East,

Mr. Laxxexs, IHere ave the conditions. © The wine makers in the
Tastern States can not take advantage of the law for the following
reasons: Ifirst, the high price of the castern grapes makes it far
chieaper for the eastern wine maker to buy the tax-paid spirits and

ay the distiller’s profit, in addition to the tax of $1.10, than it would
he for him to produce his own spirits from the high-priced grapes he is
required to use. Our grapes here cost us at the lowest price $30 a
ton, and the price runs as high as $80 or $100 a ton. In California
the price ranges from $5 to $15 a ton.

Senator Ssrrir. The point you wish to make is that the people in
Californin ave able to produce grapes cheaper than you are in this
part of the country?

My, Layyex, Yos; that is a fact,

Senator Syrrir, That would be an advantage that they would be
ontitled to, of course? )

Mr. Lanxges. It is customary in California to have the vineyard at
the winery and in the Bast it is customary for the wine maker to haye

- his winory in thoe cities or towns, while the grapes arve grown by the
farmers in tho cotintry, In Californin wine growing is controlled by
a monopoly. Our grapes arc gathered from the small farmors
throughout the country for 20 miles distant frog :‘3,« ¢ winery, and,
further than that, they must be hauled in wagons gagghipped in cars.

The CriramrmaN._ You moan that the cost ol the Wtillery would ho.

so great that a man making a small amount of wine could not afford

to have o distillery at his vineyard, and that the vineyards are not
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assembled in your seetion of the country like they ave in California,
so that there could bo one winory for a number of adjacent vineyards?

Mr. LanyeN. I do not know that [ understand exactly what you
mean. In the Bast the conditions have been this way: The wine
makers have established themselves in the towns, while the vineyards
aro in _tho country. The grapes are grown by individual farmers
throughout the country. Our wine makers ave wine makers and not
grapo growers,

Senator Toyas, It is your contention that in California they aro
both wino makers and grape growers?

Mr, LaANNEN. Yos, sir.

Third, Tax-free spirits may only be used at a vineyard, and ag
before shown, the eastern wineries are not located at the vineyards.

Fourth, Grapes produced in Enstern States do not always contain
a sullicient amount of sugar and produce the standard of sacchapine
required by this law, and frequently the castern grapes are so high in
acid that the wine made from them must be ameliorated with water
and sugar and thus rendered ineligible ander this fortifying law,

The Cuamaan. The law requires the distillery to be at the vine-
Kar(l, but the law does not prevent the owner of that vineyard from

uying other grapes and manufacturing them at that vineyard, does
it? I have a vineyard and I have a distillery; I have complied with
the law. Now, my vineyard is not sufliciently large to justify me
in going to the expense of putting up a distillery, but ean [ not, as
an owner of that vineyard and that distillery, buy gm]ws from my
neighbors and do the distilling, thereby bringing myselt within the
terms of the law ? '
. Mr. Lasyen. Astrict reading of the law would hardly justify that
mterpretation.

Senator James., Could they not take the aleohol out of a honded
warchouse ?

Mr, LaxxeN. Yes.  Furthermore, the brandy produced from cast-
¢ orn grapes is too high in acid flavor to use in fortifying wines, as I
- understand it.

The Ciialrmax. Now is that so? That is a reason, if it is so.

Mr. LaxxeN, I will ask some of these gentlemen here who are wine
makers. I will ask Mr, Starke. .

Mr. Srarx. Our brandy is too high in flavor and gives a brandy
taste instead of a wino taste.

Mr, Lannex, Furthermore, as I said before, one part of the law
provides that we can not fortily a gallized wine. A wine that has sny
water to it can not be fortified. ,

3 Senator Stoxn, How much tax can your wine stand ?

Mr, LANNEN, That I do not know. .

Senator SroNk. You say 25 cents o gallon is too much. Could it
stand 15 cents a gallon ? '

Mr, Lanyen. Kvery 15 cents would be 15 cents on us,

i Senator Tiromas. If you fortify your spurious wires with neutral
2 alcohol, you do not pay 25 cents under hie bill as it is drawn, do you?
7 Mr LanNeN. Yes; that is the point I am making.

Senator Trnosmas. The bill provides that—
upon all wines or liquors known or denominated as wines (other than distilled spirits)
not made exclusively from fresh grapes, berries, or fruit, and upen all wines to whieh
have been added spirits distilled from any maferial other than grapes, berries, or

et L 9 b g, -

Y
bk e

L

B

v




12 TARIFS SCHEDULES.

fruits exelusively, except pure neatral aleohol, there shall be levied, collected, and
paid before removal from the place of manufacture, a tax of 25 cents on each and
every wine gallon, ote,

Now, suppose you fortily your wines with neutral aleohol, do you
pay any tax at all?

Mr. Laxsen. 1 do not construe it that way. As an attorney I
could not agree with that construction, California wanted to compel
us to use brandy; so they say, “You can not add for fortifying
})m'poscs spirits distilled " from  any material other than grapes,
berries, or fruits exelusively, except pure neutral aleohol. 1T you use
anything clse you will have to pay a tax.”

Senator James, What else do you wish to use?

Mr. LanneN. We do not wish to use anything else. It is a fact
that we have 1o add water and sugar to our wines here in the Kast.

Senator Tiiomas. You mean to your pure wines?

My, LLANNEN. Yes; to our pure wines.

Senator JaMEs. You stated a momont ago that a man who owned
a vineyard and did not owa a distillery could not go to a bonded
warchouse to fortify his wines, Woere you not mistakoen about that?

Sonator Syirn. 1le said e could, but that he would have to pay
a tax.

Senator’ James. But T mean without paying a tax on it,

Mr, LANNEN. I do not construe it that way.

Senator James. Here is the law:

That under such regulations and official su])cr\'ision, and upon the execution of
such enfries and the giving of such honds, bills of lading, and other security as the,
Commissioner of Internal Revenue, with the approval of the Secretary of the ’l‘reasy
ury, shall proseribe, any producer of pure sweet wine as defined by this act ma
withdraw wine spirits from any special bonded warchouse free of tax, in origina
packages, in any quantity, not less than 80 wine gallons, and may use 0 much of

the same as may be requiived by him, under such regulation, and after the filing of

such natices and bonds, and the keeping of such records, and the rendition of such
reports as o materinls and produets and the distribution of the same as the Com-
missioner of Internal Revenue, with the approval of the Secretary of the Treasury,
shall preseribe, in fortifying the pure sweet wines made by him, and for no other
purpnse.

Mr. LaxyeN. Now, Senator, a law must bo read altogether,

Senator Troyas. It scoms to moe that this is a mattoer of too great
importanco to bo confined within the limits of an hour’s discussion,
and I would suggest that these gontlemen who are now presonting
their views to thc committeo bo given all of this morning, and that
wo meot again to-morrow morning at 10 o’clock and givo tho gontle-
men on the other side from 10 uniil 11 o’clock to presont their views.

Tho CitammaN. If there is no objection on the part of the com-
mitteo, that will be done.

Sonator Sarri. Mr. Lannen, is it your point that you have to put
in sugar and wator, and the eflect of putting that in takes away from
you the privilege of withdrawing tho aleohol from the bonded ware-
houses freo of (ﬁu\l‘go? )

Mr. LaxxeN. That is one point. ,

M. Tarpey. We.are understhe samoe obligation, Senator Smiith.

Senator Syrrn. I was not reforring to California; I was asking par-
ticularly with regard to the KEast. o
~ Senator WiLLtams, What you want to do is to take in the must,
the hulls, and add wator and sugar and alcohol and then sell the
material that is left as wine? !
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Mr, LaxyeN. ©say that our people have abandoned that practice
ontirely. In the first place, it has been misrepresented to you gen-
tlomen down here as to what pumace wine is,

In order to clear up this situation, we have appeared here hefore
your committee and are offering an amendment which would ahso-
lutely prohibit the manufacture of that wine.

The Coamyan, The manufaeture of pomace wine ?

Mr. Laxxex. Yes: the manufacture of pomace wine,

The Cramyan. That is the only wine in which they put these
chemiceals, is it ?

My, Laxnen. Yes. Therefore that eiiminates coloring matter
and chemicals and leaves us only what we absolutly have to have,

Senator Wirniams, [ did not ask yvou about that. 1 asked you
if what you wanted to do was to take the must, the hulls, and add
water and sugar and aleohol and make out of it something you call
wine and sell it as such, without any coloring matter or chemicnls?

Mr, LaxzeN. Do you mean that the juice that has heen pressed out
of the hull at that time?

Senator Wirniams, Most of it; ves.  And let it soak in the water
and sugar and alcohol and then sell it as wine?

Mr. Lansen. That is just what we do not want to de, Senator.
That is pomace wine. -

Senator Smrri. You want an amendment that will allow you, (o
the normal juice, to add water and sugar, and get the aleohol you
need free?

Mr. Laxnex. To get the aleohol we want free.

Senator Syrri. From the bonded warehouses without payine a
tax on it 2

Mr. Laxxen. We want that if California is given free brandy.
That would place the East on o par with the West, ’

The Cuiamyan. But if California is not given free brandy, you do
not ask that?

Senator Ssiri. Then you want to pay for all your alcohol that
you use?

Mr. Laxxen. We want to pay for it, and wo ask you to be as
reasonable as you can with it.

Senator Jayes. IHave you ever read this seetion 45 of the internal-
revenue law % .

Mr. Lanxen. IThave. I was just going to sny that seetion 42 of tho
law states that any producer of pure sweet wines, who is also a dis-
tiller, authorized to separate from fremented grape juice, under
intornal-revenue laws wine spirits, may use, free of tax, in the prep-
aration of such sweet wines, under such regulations and after t»llxc
filing of such notices and bonds, together with the keeping of such
records and the rendition of such reports as to inaterials and prodiets,
as the Commissioner of Internal Revenue, with the approval of
the Sceretary of the Treasury, niay Brescribo, so much of such wine
spirits so separated by him as may be necessary to fortify the wine
for the preservation of tlic saccharin matter coniained theréin,  Tho
cffect O} it is that he may use wine spirits free of hrandy to fortify his _.
own wines.  That paragraph that you read said that he might with-
draw o certain amount of tJlmt brandy, but I say that that means that
the man who puts it in there may withdraw it, anid it must be read in
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connection with scetion 42, which says that he must produce his
own brandy. '

Senator James. I do not seo how you can place that construction
upon it, when it says that he may withdraw wines and spirits
from any bondod warchouse free of tax.

Senator WinLiams I want to call your attention to this proviso

- here in tho pending bill. I understand the complaint to be that you
can not nd(} water. Here is the proviso:

Provided, That tho tax herein imposed shall not be held to apply to pure sweet wine
made exclusively from fresh grapes, berries, or fruits, and upon all wines to which

‘have been added before or during fermentation sugar, pure boiled or condensed grapo
must, or water not exceeding in cither case 20 per cont of the weight of such wine.

Mr. LANNEN. Senator Willinms, we have to add sugar and water to
our dry wines in the East, and we make more dry wines than sweet
wines. As I said before, that proviso relates entirely to sweet wines.
How can we make dry wines? We could not add a drop of wator to
a dry wine in the Iast without paying the tax of 25 cents.

Senator Sarri, The bulk of your manufacture is dry wine?

Mr. LanneN. Yes; the bulk of it is dry wine.

Senator Huaies. You want to be permitted to do with dry wine
what this permits you to do with sweet wine?

Mr. LANNEN. The same thing.

Senator WirrLiams. What do you mean by dry wine—a sour wine
that has not been artificially sweetened ?

Mr. LANNEN. Yeos, sir,

Senator WiLLiams. This merely relates to the sweet wines. The
reason why you are allowed to use the water with the sweot wino is
because you uso the sugar. If there is any prohibition against your
using water in connection with the dry wine, I would like you to call
attention to it.

Mr. LANNEN (reading):

That upon all wines or liquors known or denominated as wine (other than distilled
spirits) not made exclusively from fresh grapes, berries, or fruit, and upon all wines
to which have been added spirits distilled%mm any material other than grapes, berries
or fruits exclusively, except pure nentral alcohol, there shall be levied, coﬂected, and
paid before removal from the place of manufacture a tax of 25 cents on each and every
wine gallon.

Senator WiLrrams, That applies only to wines that are not made
from fresh berries or fruit. ngl)at) do you want to make wine out of ¢

Mr, LaNNEN. We have to put in wator and sugar.

Senator WiLLiaMs. This says that upon all wines not made ex-
clusively from these grapes and fruits there shall be provided this
tax, provided, howevor, that you may add water and sugar to the
sweet wines. , ,

~Senator Smrta. Ho wants to add water and sugar for a dry wine,
too0. :

Mr. LaNNeN. Furthermore, in the East here, in making our dty
‘wine, we have to make a_inerchantable dry wine first, and then it
takes about 10 per cent of sugar to sweeten it. Therofore you see

~‘that, while this appears to be 20 per cent here; even though it applies
to dll wines, dry and swoot, it allows us only 10 per cent of sugar and
“water for purposes.of porfecting our dry wine: - That is not énough. -

. It..mi%h,t 0 onqu%lx in some years, but not enough in other years.
~ “Therefore we simply ask that your committeo allow us to reduce the -

A Tt e A b s et e = 4 - o
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:acid down to that point where the wine will not be too sour——that is,
five parts per thousand—and permit us to add enough sugar to make
the alcohol contont up to such a point that the wine will not forment
-and go into vinogar. Insonte years wo havo to add more than others,
I do not think that I could give you a limit for it. The point is that
we add cnough to make a mercliantablo wino out of it. “There is no
uso in giving us any permission unless you §ivo us that pormission,
1f you say that wo can add some sugar and water and that is not
onough to make a merchantable wine, we might as well not have any
‘permission at all.  You can ask any of theso wine makors here from
tho East if it is not true that that condition exists. Mr, Garrett istho
Targest makor of Scuppernong wine in this country. You have to add
:sugar and wator, do you not, Mr. Garrett ?

%Ir. Garrerr. Yes, sir; in some years.

Senator Wirrrams. Do you have to add over 10 per cent?

Mr. Garrerr. In some years; ves, sir.

Senator WiLriams, I have found the trouble with Scuppernong
wine to be that the juico was too sweet.  Instead of needing sugar,
I think it needs something 'to reduce the sugar content.

Myr. GarkperT., The Seuppernong grape will run from 8 (o 9 per
mill acid in the average years. ’%ho wine exceeds 7 por mill acid.
When it oxceeds 7 per mill we have to add sugar to cever up, to
somo extent, the excess acid.

Mr. LANNEN, This is what we suggest: On page 71, line 18, after
the word ‘‘wine,’” insert the following: '

And provided further, 'That the tax here imposed shall not be held to apply to a
dry wine made by fermentation of crushed grapes, berries, or fruit or juice of the same,

Wines are sometimes made by pressing out the juice of the grapes
m;ld li'erm(mt.ing; that, and sometimes the grapes are put in the vats
whole.

The CuairMAN. If that were adopted, then the tax of 25 cents
that we have imposed would apply to what ?

Mr. LanneN. To spurious wine.

The Cuarrman. Nothing but spurious wines ?

Mr. LanneN. To nothing but spurious wines.

And provided further, That the tax herein imposed shall not be held to apply to
:a dry wine made by fermentation of cryshed grapes, berries, or fruit or juice of the
same under proper cellar treatment and corrected by the addition of & solution of
refined cane, beet, or dexirose sugar to the crushed grapes, berries, fruits, or juice of
the same beforo or during fermentation, so that the resultant product does not con-
tain less than five parts per thousand acid and not more than 13 per cent of alcohol
by volume safter fermentation: I’rovidcdi Thatgrape {‘uicc from which such a dry wine

is made shall show a reading of not less than 10 on Balling’s saccharometer at a temper-
ature of 60° I, before such sugar solution is added as aforesaid.

. That is to prevent green grapes from boing used. A reading of
10° shows that the grapes contain. a certain amount of sugar, so that
.green grapes can not be used. Ripe grapes must be used. If greon

, %apngox;e used, there would be more acid. So we are comipelling
the wino makers to use ripe grapes. =

Nor shall sid tadx apply fo a dry wine mado as stated in this proviso and swoetened
'with sugar whichdoes riot increase the volume of the wine more than 15 (’Por centand
- fortified s that tho total alcoholic content of such wine does not oxceed 24 ar cent -
of aleohol by volume, and such wine shall be regarded as o pure sweet, witio within the
moaning of this act. "Winés not taxable' urider this act may be blendeéd without the -

: ' ,i"lblehd being subject to the tax provided for in the act.
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Now you will sce that in adding the sugar and water we simply
ask that wo bo permitted to ddd enough water to reduce the acid to
not less than five parts per thousand. Therefore you can not cut
your acid down more than that. That centrols the addition of
water, Suppose we have 18 per cent of sugar. We know that that
grape juico would produce only 9 per cent of alcohol by the for-
moentation, and we add enough sugar so that the aleohol in the wine
would be about 11 or 12 per cont; not enough sugar to produce more
than 13 per cont; but 9 per cent of alecohol is not enough to keep the
wine. That isall we are asking you for, and then wesay that, having
mado our dry wine, wo should be permitted to add a suflicient amount
of sugar to sweeten that dry wine and make a sweet wine out of it.
I sny 15 per cent hero for the reason that a groat many of our eastern
wine makers make blackberry wine, and while the grape wine may be
sweetened with 10 per cont of sugar, the same is not true of the black-
berry wine. I understand from those who make the blackberry wine
that they require at least 15 per cent of sugar to sweeten it.

Senator StoNe, Have you stated this morning any reason why
you can not pay this tax of 25 cents per gallon and do business ?

Mr. Laxnes. I had not considered that feature of the matter,
Senator. 1 have considered the feature that under this law we were
compelled to pay 25 cents per gallon on our wine, while California
was not compelled to pay that amount. I am not prepared to answer
your question other than by saying it is a burden on business.

Senator WiLLiamMs. Do you mean that under the pending bill Cali-
fornia would not be compelled to pay this tax on the grape brandy
that she uses? :

Senator Symrtir. But he says she would not have to pay 25 cents
per gallon on the wine, while the people he represents would pay not
only for the alcohol, but 25 cents per gallon on the wine, and Cali- -
fornia would simply pay on her brandy and not on the wine.

Senator SToNE. {‘ 1at is the average price of these eastern wines?

Mr. StArkE. Eighteen and a half cents to 75 cents.

Senator Wirriams. If California did make the same sort of wine
y]ou are? talking about, she would have to pay the 25 cents, would
she not

Mr. L.aNNEN. Yes, sir; but her natural conditions are such that
she does not have to make that kind of wine.

Senator Syiti. You say that her natural conditions are such that
she does not have to make that wine, and there is nothing about
your wine more than any other wine that should subject it to 25
cents a gallon ? '

Mr. LaxNEN. Not a bit. Qur wines are more truly wines after
adding sugar and water to them than any wines produced in this
country. QCuv %mpo juices here, oven after they have sugar added -
to them, and after they are cut down with water, are more truly
g]mpo jtilces and taste moro of grapes than those produced anywhere
olso. o : _

o ﬁe‘miztor Srone. What is the average prico of Ohio wines per
gallond .. . oo o - e e . T

8 Mr. LanyeN, Dry wine-or swoet wine ?
~Senator Sroxe. Well, both, =~ -~~~ o

. Mr. LANNEN.. Mr. Roinliart, will you say what the average price is -

of dry wine? o : . o
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Mr. RemnmART. A dry wine, that is what we call wine qudor the
specifications considered here, not to be bslow 5 per mill acid, would

3

~be 324 conts to 75 cents, if sold s soon as bottle ripe.

* Senator Sarr. A gallon ? ) . :

Mr. REINHART. A Fallon. That is, if it is sold when it is bottla
ripe. If it is carried, the first yoar it makes a difference of about
20 per cont, and then the price goes on up.

onator SToNE. What about the sweet wines %

Mr. Remvuart. If you have to me $1.10 for brandy, the sweot
wines made under this act would bo hi§her. If you wanted to
sweeten a 324-cent wine, you would add the sugar and wine spirits
which you would use in fortifying it.

Senator STonE. Can you not stato a figure that would bo an average
solling prico ?

Mr. ]gEINI[ART. An average selling price would be probably 60
cents. .

Mr. LANNBEN. What has been the price of your sweet wines ¢

Mr. Reinuart. They sell at various prices, but as high as a dollar,

Senator SroNe. Can you tell me anything about the price per
gallon of the competing wines made in California ?

Mr. Remnuart. In February the California port, with 20 per cent
alcohol, sold at 124 cents per gallon, and Angelica and Muscatel
were sold at 18 cents to 20 cents.

Senator TaomAS. In San Francisco or in the East?

Mr. Reivuart. That is in San Franeisco, and you would have to
add 7} cents freight and the price of cratage.

Mr. Lannen. That contained 20 or 22 per cent of alcohol, whilg
our wine never contained near as much. ,

The CnatrMAN. As you gentlemen who have spoken this after-
noon have not had quite an hour, you may have 5 or 10 minutes
more to-morrow morning. We will give you that additional time in
order to equalize the amount of time between the two sides.

Mr. LANNEN. We would like to have it.

The CuarmaN. The committee will then adjourn until 10 o’clock
to-morrow morning,

(Thereupon, at 11 o’clock a. m., the committee adjourned until 1Q
o'clock a. m., Saturday, August 16, 1913.) .

SATURDAY, AUGUST 16, 1918.

UNITED STATES SENATE,
CoMmiTTEE ON FINANOE,

The committee met at 10 o’clock a. m, o .
‘Present: Senators Simmons (chairman), Smith; Thomas, Hughes,
and James. ‘ S . .

There were also present: Senator Atlee Pomerene, of Ohio s Hon, -
James O, Needham, of California; Hon, Royal E. Cab
Wotiniore, Stookton, Cal.; Mr. Paul Garrett, Nor.

cago,

Sandusky, Ohlo; Mr

d, Ohio; Mr.'A. C. Krudvwig, Sandteky, Ohio; -

g1

ell, Richmond, .- -

M ‘ /
1l; Mr. W. H, Roin'
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My, Willium Culnan, New York City; Mr. L. W. Southwick, New
York City; Mr. J. A. Barlotti, Los Angeles, Cal.; Mr. Louis Lands-
berger, San Francisco, Cal.; RMr. Theodoro A. Bell, San Franeisco,

Cal.; Mr. M. . 'I‘m(}m‘y Fresno, Cal.; Mr. W. R. Porter, of California;
~and Walter E, Hil retfn, of New York.

STATEMENT OF MR. THOMAS E. LANNEN, OF CHICAGO,
ILL.—Continued. '

My, LANNEN, Mr. Chairman, in order to place this matter before
you in a concrete form, I will just read this statement which I have
prepared and which will take mo only a few minutes.

_ Our position on the bill is as follows:

In referonce to paragraph 254?, lines 3 to 25, inclusive, where you propose to put
a tax of $1.10 on each proof gallon of wine spirits, grape brandy, or neutral alcohol
used for fortifying sweet wines, wo have no recommendations to offer, except that
you bo as lenient as possible regarding the amount of the tax.

Pago 71, linea 1 to 18, inclusive, in which you propose to place a tax of 25 cents a
gallon on spurious wines, we are heartily in favor of taxing spurious wines. But this
part of the paragraph should be so amended as not to include standard commereial
wines made east of the Rocky Mountains, As the paragraph in these lines particu-
larly states that wine should bo made exclusively from fresh grapes, berries, etc.—

The CuarMan. We can not in a tariff hill say “ Wines made in a
particular section of the country.” You will have to find some other
way of differentinting. See if you can not frame some provision
that would carry out your thought without undertaking to apply one
law to one section of the country and a different law to other sections.

Senator Tuomas. 1 do not understand that you want that section
in the statute, but that you want a law that will operafe impartially
throughout the country.

Mr. LANNEN (reading):

As the paragraph in these lines particularly states that wine should be made exelu-
sively from fresh grapes, berries, etc,, and as our wines contain an addition of water
added to ameliorate the excessive acidity, but which does not reduce the acid below
five parts in a thousand, and have an addition of sugar to produce alcohol not to exceed
13 per cent in the finished product, this paragraph on spurious wines wouild tax not
only spurious wines, but also our standard commercial wines. . Hence the amendment
which we offered irestorday, in which all we ask for is to {ie allowed to add water to
reduce the natural acidity in the grape juice down to not less than five parts in a
thousand and add su%ar, enough to groduce alcohol, not to exceed 13 per cent in the
finished dry wine. This will standardize the eastern wines for all years, favorable
years as well as unfavorable ones. This is a safer standard than to limit the amount
of sugar and water to a certain per cent, because our standard would limit the amount
of water and sugar in favorable years, when the acidity is low and the natural sugar
high, to the amount actually necessary, and in all years would !imit the amount of
water and sugar to actual necessity,

Wator is added to our wines to reduce the excessive acid and sugar is added for the
pitrpose of making up the deficiency in natural sugar contained in the grapes, as the
amount of natural sugar contained in the grapes is generally deficient, This amount
of sugar and water does not lower the quality of our wines, but, on the contrary,
improves them, because our grapes have an abundance of flavor and character.

“the suger added for making dry wines produces only & small amount of the total
aleohol in the finishéd dry wine, and the total amount of alcohol created by both

~--the maximum of alcohol ever contained. in our standard dry wines. -

L R — "swki;'rf:\’vmxs.' S ,
. Ouir sweot, wines are made from our standard dry wines by simply adding su

" to-the standard dry wines not to exceed 15 pqr{cénﬁ; ‘ s sugar 8 &

tor aweetetilng ‘purposes only. Ten ‘per cent of sugar for sweetening purposes is

¢ natural sugar and added sugar never exceeds 13 per cent in dry wine, which is

» ‘
y voliime, - This sugar is a,df(;‘d' o
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sufliciont in most instances, except for the Scuppornong wine and blackberry wine
of North Carolina and Virginia, which requires 16 per cent by volume, Our sweet
wine, after having the sugar added to it for sweetoning purposes, is then fortified
with wine splrite, grape brandy, or neutral alcohol, and after clmif{catiqu is % stand-
ard sweet wine. Our sweét wines are niade as ocension demands during the year
from such dry wines ag we have on hand. .

By inserting in our amendment that the grape juice must show a roading of not
less than 10 on Ballin%’s saccharometer wo guard against the use of unripe grapes
which have an excessive acidity, thus throwing every possible safeguard srroun
the stand(ll)rd proposed, so that only that amount of sugar and water actually neces-
8 ma ¢ used.

nly ¥mdcr the standard we have asked for can wo produce merchantabla winoes
in the Eastern States,

We have one member here from Missouri who would like to say just
a word to the committee. . )

.. 'Tho Cuarman. Wo havo not much time to give you now. 1 would
like to ask the gentlemen representing the other side if they would
have any objection to our giving five minutes to the Missouri mem-
ber, and if that would leave the other side sufficient time within which
to present their views? As there seems to be no objection, tho gen-
tleman from Missouri may now proceed. ‘

STATEMENT OF MR. 0. G. STARK, OF ST. LOUIS, MO., REPRE-
SENTING THE MISSOURI WINE INDUSTRY.

Mr. Stark. Referring to bill H. R. 3321, paragraph 2544, I beg
leave to submit the following requests for your kind consideration:

When the sweet-wine law of 1800 was enacted, it was so worded by .
its sponsors, the Californians, as to bar us in Missouri and tho East
from its privilegi)es. They built a fence around it and locked us out.
It expressly forbids the use of spirits free of tax for fortifying sweet
wines such as we are compelled to make under our climatie conditions.

We make only dry or commonly called sour wines during vintage
season. We add sugar and water to the crushed grapes, including all
the juice thereof, and we add enough to reduce the fruit acid to 5 or
6 per mill and to fix the alcoholic strength at 11 to 124 per cent.
Later in the season when this dry wine 18 sound and ripo, then we
make sweet wine out of it by sweetening it with sugar and preserving
it with spirits. We can not make wines any different in Missouri nor
in the East. .

Woe want our wines recognized and wo object to having samo classed
as spurious. Woe are satisfied to have spurious wines taxed out of
existonce. :

We claim that othor good wines, such as we make, or any good
wine made anywhere in the United States, can not stand any taxing
whatsoover. ‘ ,

Wo beliove that a small tax on any spirits will not bo a hardship
if same are used for fo'rtifyingl. I ‘ ‘ ) :

‘We want to be enabled by law to use fortifying spirits in our class
of sweot wines on the samo basis as Californians do, no matter what
~tho tax on'it,ma?"‘be;’ S TR s - -
. If we are birdened with a tax on our pure dry and sweot wines

such a8 we are obliged to make, and the Californians ave not taxed
- likewise, . then they will crowd us.aiit of the market and we will all

>‘ - bo out of business'in a very short time,
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Bona fide sweet-wino makers should be permitted to buy and use
other distillors’ braridies and spirits for fortifying their sweet wines,
but we do not want to bo limited to buy only California brandy
spirits and be put at their mercy to sell us or not soll us and t6 charge
us what they please. 4

Senator TioMas. You have been making wines in Missouri since
1890, have you not %

Mr. Srark. Since 1847.

Senator Tromas. How is it that the law that has been in force
since that time has not crowded you out #

Mr. StArk. Wo are doing very little in sweot wines just for that
reason. We are using tax-paid brandies and making a littlo swoet
wine, but wo have to sell it at a big prico to people wﬁo like the par-
ticular tasto of Missouri wine. We can not compete with California
sweet wines at all, ' C

The CaairMaN. Is it not a matter of fact that in the East—and by
that you mean all that Missouri central west country, do you not?

Mr. STARK. Yes, sir; everything east of the Rocky Mountains.

The Cuairman. In the East is this brandy made under conditions
that allow you to use it free of tax in the fortification of your wines ?
Is it made at all? . :

Mr. Stark. We can make brandy.

The Crairman. I know that; but do you make it under conditions
that allow you, under the law, to use it free of tax ?

Mr. Stark. No, sir.  No matter where it is made, or by whom it
is made, we can not use it, because our wines are sweetened.

The CitairMaN. I understand that; but the question I am asking
you is whother or not, as a matter of fact, to any extont whatsoever,
and if so to what extont, this brandy is mado in’ the East under con-
ditions that allow you to use it in fortifying your wines?

h%r. Starx. We are allowed to use it, but we have to pay a tax on
it of $1.10.

The CuarMaN. Yes; I undorstand that; but if it is made in com-
pliance with this law you can use it without paying the tax? ~

Mr. Stark. No; we can not, We surely would if we could.

The CHAIRMAN. You do not do it, and that is sufficient evidence
that you can not do it under the law in that section

Mr. Stark. Yes, sir. )

The CHAIRMAN. Mr. Garrett asked me if he could be heard for five
minutes. I do not know which side he is connected with, and I would
" like to know if there is any objection to his having five minutes ¢

Mr. Garrerr. I want only a mimute or so to introduce a brief,

er. TArPEY. Aslong as we have time to present our case, we do not
object. : , :
enator Tromas. You have until 11 o’clock, but no longer.

Mr. GArreTT. Isimply want the privilege of introducing my brief.

“The CuarrMaN. All right, it will be printed in the hearings,

“The brief referred to reads as follows: « .

‘ "IN RE PRoPoskp TAX oN Seirrrs Usep In Sweer WiNes.

. To the honorable Finince Cominittee, United States Senate: -~
levelopment of the grape indistry ih Cal
aa to the comparative
, ) ch-hag found its eulmi-
nation in a proposal to tax the spirits used in preserving sweet wines. . :

- . Bincé the wonderfill d

" and 1800, there has been waged. an ‘iinfortunste cbﬁtmvemi;{

Horhia betwedn 1880 - -
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The eastern practice since the earliest times has been and id to forment the grape
'au%:r into spirits and sweeten with refined sugar, as against tho California method of
préserving thio grape sugar with spirits, or fermentation, versus preservation.

With familiarity with both situations acquired by 35 years of participation ih both
gections as wine merchant and prodiicer, I beg, in behalf of the grape growers and wine
gmkem, considerate treatment at the hands of your holiorable committee and of

ongress.

We eliminate from the discussion what are kiown as pomace wines; that is, wines
made by the addition of sugar and water to thore or less dried grape skine. All are
agreed that this line of work should be eliminated and, as I understand it, pomace
wines are eliminated.

Taking up some of the conditions confronting eastern wine makers, we find that the
grapes aﬁaptcd to the soil and climate are native to America, there being no wholly
successful attempt to cultivate, for commercial purposes, European grapes in the East,
We have the Catawba, Concord, Delaware, Nortons, Scuppernong, Flowers, and an
infinite variety of others, many of them with distinet characteristics.

Dealing in generalities, the characteristics of eastern grapes, as compared with
European varicties, growing in California, are light in percentages of sugar, high per
cent of acid, and prononnced flavorsa d aromas, which in some subtle way seem {0 be
identified with the acids.

It is well enough to say that “wine is fermented grape juice exclusively.” Few
wines in thia country or abroad come under this classification. Additions, modifica-
tions, and other manipulations under the general term *‘cellar trentment” are prac-
ticed everywhere. Just where these corrections are legitimate and fair to start or stop
iy hard to define on any “‘two and two is four” rule; for certainly, if it should be deter-
mined that “wine is fermented grape juice oxclusively,” it does not follow that all
fermented grape juice is good wine, nor does it condemn entirely wines preserved by
the addition of spirits, .

This controversy has centered about the correction of acids by the addition of sugar
and water, In a wine containing excess of naturnl acids, there are several ways in
which the fault may be corrected. ~ It can be chilled—precipitated by cold. To utilize
the seasons is not always practicable or altogother satisfactory. To chill by artificial
refrigeration roquires o plant so oxponsive to construct and operato that it is out of
reach of tho small producer. Another method of reducing acids is by “plastoring”’—
using marble dust, charcoal, ote.—but this has been so universally condemned as to
be unworthy of consideration, It is impracticable, and always forbidden in the ethics
of good wine makers. Highly acid wine can be blended with & wine low in acids,
provided both wines are otherwise sound, and will blend or “marry,” producing a
rosult that is satisfactory in improving the wine. While this method is to be heartily
apxroved if successful, it is not infreciuently‘atmnded by disappointing results.

mong other recognized methods oi reducing acids is'adding water or “covering
up’’ the acid with sugar. To make u sweot wine, the last suggestion alone may he
sometimes resorted to, as in making blackberry. To add water to blackberry reduces
the color, so that it is considered botter to cover up the acid by adding greater quan-
tities of sugar, and this is made practicable from the fact that for years consumers
have been accustomed to blackberry as a cordial rather than a wine, ~ And, as its use
is chiofly medicinal, taken in small quantities and not as a beverage, the excess sugar
is not objectionable.

Let us, on the other hand, consider seuppernong. In many seasons the scupper-
nong will develop 8 (or even 9 in a very bad geason) inacid. I am informed that other
eastern grapes run even higher in acids in bad seasons, though of this I have 1o personal
knowledge. A wine showing 8 in acid is unpalatable, especially when the flavor of
the grape is as pronounced as is the scuppornong. To cloak the acid with sugar calls
for more sugar than is palatable or digestible. "But you can reduce this excess acid

. by adding water, each 10 per cent of water reducing the acid about 1 degree. A sweét
scuppernong, testing 7 acid, 8 or 9 sugar, and 13 per cent spirit, is & most delectable
beverage mnd highly esteemed. 1f the acid remains 8, you must cloak-it with more
sugar, or complaint comes that the wine is “‘sour”, Until restrained by the fortifying
regulations to & maximiim addition ‘of 10 per cent water, it was custoinary to reduce
-the acid 6} or 7-por ceit, less sugnr being then réqitired to establish b satisfactory .

: eq\uilib'rimii in the finished wing, . 7T T T

©“With varying geasongand at difierent periods of the same sepson, there is a varigtion

- if the per cent of sugar carrled it thie fresh grape: A ésseritial factor in establishing -

ing ‘
a trade is to secure uniformily year after year, - Ii a State like Californis w‘itf;‘muc‘ﬁ R

.of ité Jarge area planted to grapes, maiiy virictiesof which blend perfectly, pereéiitages
-of acid;‘gdhd sigar can begmtxn)ch’moreyeuéilyfrég'nlated by blénding thngn' 1lh‘_t ‘G‘E‘g{f.,
* where the varietics of grapes arc not so oxtensive, v.nd ‘where the area available to



22 TARIFF SOHEDULES,

draw from is go much smaller. Even if California is available to draw from, the t pes
of wines made there do not always blend harmoniously with eaglern wines, Some
wines are materially improved by blending the wines from both sections, but there
are others, such as the scuppernong, which do not blend successfully with California
wine. Are we then to bo debatred from utilizing such grapes s the scuppernong,
because they will not blend, or are we to be permitted within reasonable limitations to
correct oxcess of acids and supplement deficiency of sugar by adding refined cane
sugar (grmmlatcd? without the charge of making spurious wine?
sing specific illustration, suppose we have a year in which the gugar in the Catawba
fmpe is 18 and the acid 8. 1f wo make a dry wine from this without corrections, we
ave a spirit content of 9 per cent, acid 8 per mill, This is not palatable wine to the
consumer, It would be a much more desirable wine with 10 per cent spirit and 6 or
6(}] acid, Shall we freeze it or “plaster” it or reduce it with water? To get the
additional 1 por cent spirit shall we add corn spirit, or grape spirit, or ferment it by
adding refined cane sugar, which, during fermentation, is “inverted” and becomes
frgpe sugq?r, and is then turned into, not rumn, but grape spirit through nature’s
aborator

With r();ferenoe to sweet wines, the s)mctice in the East differs from that in California
in this respect: In the East prior to the time of free fortification we fermented every-
thing “‘dry,” converting the fgmpe sugar into spirits, and then sweeten with refined
sugar, The contention was that this gave a cleaner, more brilliant, and more easily
clarified wine than by the California mothod of arresting fermentation by the addition
of spirits. The fortifying regulations require fermentation arrested while there is
still not less than 4 per cent fermentable sugar still in the wine. To make sweot wine
the requisite augnr is added to the partially dry (formerly whollf; dry) wine to suit the
tasto of the trade, and to prevent further forme tation, a snall percenta;ie of spirits
is added. If the wine is intended for bottling, from which the air is excfuded until
opened for use, a very small percentage of the spirits, notover 2 or 3 ]mr cent, is needed.
If the wine is to be shipped in barrels, which may, while being sold, remain for indefi-
nite periods Yartially illed, and frequently kapt in semitropical temporatures, it
requires u little more alcohol or spirits to make it safe against spoiling.  On the other
hond, to clarify many California wines it is ffequently necessary to add with the
gelatin, ete.. a small percentage of tannic acid to make the wines hold clear.

In California (where we now make more wine than in the East) suppose the must
shows 26° sugar, Balling scale. This sugar, ii fermented entirely, will make 13 per
cent spirit; but wishing to retain 6° of the grape sugar in _the finished wine we stop
fermentation when the scalo shows about 12° sugar. At this stage we have fermented
14° of sugar into 7 per cent spirit, and have 12 actual sugar loft. 1f a standard 20 per
cent spinﬁts wine is wanted, we add 13 per cent spirit and have a standard 20 by 6
California port. (I have purpesely omitted confusing statements ns to “apparent”
and “actual” sugar.)

Now comes an apparently contradictory condition: Timo and again we have tried
the California method of producing n sweet wine in the East and the resultant type of
wine is so different as to be hardly recognizablo, Woe would have to create an entirely
new market for Scuppernong made by the California method of arresting formenta-
tion, and, on the contrary, we have been keenly (lisappointed in our efforts to make
California sweot wines by tho eastern plan of formenting “dry”’ and sweetoning with
refined cano sugar. Each method seems best suited to the product of tho respective
sections. A California muscatel or sherry may show as low as 4 in natural acid and be
“standard.” . .

Coming to the question directly at issue, the tax on spirits used in fortifying, to
assess a tax of $1.1 J)er Hon on the s{),mts used adds to the cost of production 30 conts
(or 150 per cent added cost) per gallon for standard port made by the California
mothod. ~Can the industry stand such an added burden, especially one which has not
paid dividends for soven years past? : -

The question has been asked, What tax do the wine men recommend? - Few indus-
tries ask to bo taxed, butasa ﬁuide we attach to the original copy of this briet a blank
form of contract of J, B. Bradiord & Co, with grape growers, which form of contract is
in goneral use botween grape growers and wine makers, and indicates that a tax in a‘x’xK
greater sum tkun 10 cents per gallon on the spirits will automatically cancel suc
-contracts, - ‘Theso contracts are generally made for periods-of 5 to 10 years.” . - o
. To raiso the present tax of 3 cents per gallon to 10 cents per gallon will add approx-

~imately 15:por cent to the intitial cost of production gﬁo cents), or about 3 centa per -
gallon, Ifa mamlf,acturin% enterprige has not eayned 20 por cent on its actual invest--
ment for s¢veral years past hiow can it stand tin added expense to its initial cost of 15 -
_per.cent and exist? . : ot o ST
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Can the tax be passed on to the consumer without materially curtailing consum
tion? It has been romarked that in the difference botween an ‘initial cost of 20 cents
for new unfinished wine and a selling price of 75 conts per quart bottle or $3 por gals
lon, there seenis to be a sufficient mm-;ﬁn to stand the proposed tax of 30 conts a gallon,

\fery little California winio sells to the consumer for over $1 per gallon. Add to the
first cost of 20 cents the carrying and shrinkage charge of 20 per cent per annum (24
cents), which is not more than sufficiont to cover actual expense, and the uniform
Frice to the wholesaler for 1-year-old port of 274 cents Kor 1lon 18 not more than g

air profit. The wholesaler pays a cooperage and freight charge of 14 cents, which
brings the wine to his door in car lote at 413 cents. He sells it to the retailer in small
lots at 50 to 60 cents, and the major portion is sold by the retailer to the consumen
(chieﬂY foreigners) at from 15 to 25 cents Yer quart.

Our laws do not permit wines sold even in bottles for home consumption, except in
licensed retail Hquor stores, whose porcontage of profit is necessarily high to cover the
license, in addition to rentals and other expenses.

The proportion of California wine sold 1o tho consumer at 75 cents per bottlo is
negligible, less than 1 per cent. (‘an 150 per cent be added to our first cost, and our
present rate of consumption, now only four-tenths of a gallon per capita (the lowest of
any civilized nation), be maintained? Production is already ahead of consumption,
It takes from § to 10 years to bring a good vineyard into profitable bearing. Shall
those vineyards now growing, the sole dependence of their owners, and representing
many years of labor and their total investment, be tom out, or encomagement given
to plant more?

ne other point we wish to touch en: With all respect to the suggestion of bending

the wine for taxes, we do not think the suggestion can be worked out successfully,

Wines must be under constant supervision, racking, blending, refilling, <o that their

identity is constantly being merged with other wines. Iailure to do this work punctu-

. ally is to ruin the quality and destroy all the value. Will any bonding company issua

a bond covering such conditions, when the bond is twice the tax (30 cents) and threo

times (60 cents) the initinl cost of the wine itself (20 cents)? The proposition scems to

resolve itself into the financial ability to pay the tax promptly, and how such a wx

can l[),(f financed by any but the biggest organizations, if even by them, seems im-
possible, .

Respectfully submitted.

Pavus Garggrr,
Norfolk, Va,
Concurred in by—
W. E. HiLbretH,
President American Wine Growers Association, Hammondsport, N. Y,

Son Bear & Co.,
Wilmington, N. C.

This agreement, made and entered into this day of , 191—, betwoen
J. B. Bradford & Sons, a copartnership, whose principal place of business is Bruces
ville, Cal., the first party, and , of , county of , State of California,
heirs, successors, or assigns, the second part—, ‘
Witnesseth, that the first party hereby buys and agrees to receive from the sacond
part—, and.tfm second part— hereby sell— and agreé— to deliver to the first party,
all of the wine grapes produced on the vineyard owned by the second part—, during
the seasons of 1912 to , both inclusive, the said vineyard being more particularly
described as follows, to wit: ‘

. ﬁ)proximamly acres, situate , State of Cali«
ornia,

in the county of

Variotics as follows: . , . -
The second part— agree— to delivor the said grapes free on board cars at ——— op
at any other point equally distant and accessible to the said vineyard, as the first
" party may direct. Such grapes at the timo of delivery to be free from mildew, ripe

-.and sound and in good_condition for wine making, and to contain.not less than 23 . .

” pér cent of sugar, Balling scale, at 60° . temperature, S

- .. The first party agrees to pay for all such grapos the sum or price of $10  por ton, in
- the following manner: One-half cash, payable as the grapes are delivered, and one-
_half on the 1st day of April following delivery. - . =~ AT
¢ Torany of said gripos containing loss-than 23-«}!)'6:" cent of sugar, Balling scaloe; it

. 60° g temperature, propoitionate deductions shall be made from said price of $10°
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" party is not to be held i
_trol in furnishing cars, The first party has the

“the second part— to. duily deliveries equal to

All cars for the doliver{) of gmlpos to be furnished by the first partgv, but the first

able for loss or damage to rigrapea from delays beyond its con-

ght to limit, by notice in writing

to the socond part— the amount of grapes to be delivered dmiy, but ghall not limit

i lces than 4t of ——-- entire crop,

In the event that laws are passed relating to rohibition, which will render the

mnking or marketing of wines in the State of California ill(agql. this contract may, at

the option of the first party, be canceled by it by giving written notice of such cancel-
lation to the second part—.

In the ovent of fire, earthquake, or other damage occurring at the winory or wineries
to which the grapes are being shipped, the first party shall have at least lrgdays either
to mako ropairs to such winery or to make other arrangements for crushing such grapes
without being hold liable for damages to the second part— for not receiving grapes
during such 10 days, and the second part— may sell or otherwise dispose of any grapes
hot 80 received by the first party.

Should the United States laws be modified so that the tax on the brandy used in

,Tortifyinﬁ be greater than 10 cents per proof 1gallon, or should they be otherwise mogi-
he

fied so that it would, in the judgment of the first party, matorially affect the wine
industry, then the first Farty may, at its option, cancel this contract by giving writ-
ten notice of such cancellation to the second part—. :

The second part— agree— to sell to the first party all Tokay grapes which
nay grow on vineyatd, ahd may not ship as table grapes, at $7.50 per ton,
delivery and terms as above,.

In witness whereof, on the day and year first above written, the parties of this
contract have executed the same.

StATE OF CALIFORNIA,
County of , 882

On this day of , in the year one thonsand nine hundred and
before me, , & notary public in and for said county, personally ap cared
» , known to me to he the , and known to me to go the
——— of the ——— that executed the within instrument on behalf of the
therein named, and acknowledged to me that such — executed the same.

In witness whereof 1 have hereunto set my hand and affixed my oflicial seal in
said county, the day and year in this certificate first above written.

- 'Slale (;f C’alz_‘/‘;’rnia,

Notary Public in and for the County of
Witness:

B J. B. Bradford & Sons, a copartnership,
By —

SEAL.
— - SEAL.

"The Caamrman. We will now hear from Mr, Hildreth.

STATEMENT OF MR. WALTER E. HILDRETH, OF URBANA, N. Y.

Mr. HiLprerH. I am the president of the American Wine Growers’
Association and am also president of the Urbana Wine Co., of New
York State. T'have read Mr. Garrott’s brief and am perféctly willing
to subscribe to it, but, furthermore, I want to say that if all were
honest and sincere in wishing to do away with the pomace wine, and
‘the California people are sincere in regard to allowing us the proper
aimelioration o,? ‘otir_wine, there will be no difficulty. . Last aprin’gi

f}{ith' the aid of the Pure Food and Drugs Bureau and the.Inteina

~ position to tax pomace wine,

evenue Bureau;:ﬁwe;iéramedu& a bill which is known' as House bill

4982; the Underhill bill. This Underhill bill does notinclude the tax. -

Tt 16§t the old sweet wine bill ‘}us‘b‘_ as it wag, But if there is any dis-
think tlhis: bill.is a proper ohé to-take

¢ as-a foundation for that tax.  The bill was framed after studying the

[ SR
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Australian, Swiss, French, and Italian wine bills. Some of the Cali-
fornia people were opposed to it. Wo afterwards took the matter up
‘and the greut mass of the California peoplo joined us in the bill, and
a great many of the eastern people also joined ys, I think that you
will find that this bill will define it as closol"/ as desirable. If it1s a
question of a tax, if we have to pay it we will agree to pay it.

The CAIRMAN, We will now hear from the people who are repre-
senting the California side.

STATEMENT OF MR. M. F. TARPEY, OF FRESNO, CAL.

Mr, Tarpey. Mr. Chairman and gentlomen, the gentleman who
resented the case on the part of -the eastern wine growers yesterday
old you whom he represented, ete. I come here in representation of

the grape growers in California in distinction from the wine makers.
1 live in the central part of the State of California and in the center of
the sweet-wine-growing district of that State. I listened with some
satisfaction to the eulogies the gentleman paid to the indigenous
grape of the country, the wild grape of the United States, and the
aspersion which it move or less conveyed of that vagrant grape from
Furope which we have succeeded in domesticating in California, and
which has been the admitted wine-producing grape of the world for
centuries.

I do not believe there is any iden lingering in the minds of the gen-
tlemen of this committee that California has had any advantage over
any other portion of the United States in relation to the wine bills of
the past,- with the exception of the advantage that God gave it in
climate, soil, latitude, otc.

When the wine bill of 1890 was passed it was the first pure-food
enactment of this Government. The pure-food enactments have
taken the attention of the people of the United States, and I doubt
to-day if the gentlemon of this committee, or any lawmakers in this
country, are disposed to contravene the laws that have already been
passed, but, on the contrary, they are disposed to make more specific
and impose more drastic provisions upon persons who make what we
call spurious articles of food.

Senator SmitH. Does the law require them to be labeled to show
that they are artificially made and spurious?

Mr. Tarpey. The law of 1890 does not, but I hold in my hand a
decision rendered by Dr. Wiley, F. L. Dunlap, and George B. McCabe,
of the Board of Food and Drug Inspection, which was approved by
Mr. W. M. Hays, Acting Secrotary of Agriculture. It is dated Wash-
ington, D. C,, August 21, 1909, and is entitled ‘“Food Inspection
Decision 109, The Labeling of Wines.”’ ‘ ‘

(The decision referred to reads as follows:) B
~ On June 30, 1909, & hearing was held before'the Secretary of Agriculture and the

‘Board of Food and Drug Inspection on the labelixa&of Ohio and Missouri wines, After

g;lg full consideration to the data submitted, the board is of the opinion that the

" from the normal alcoholic fermentation of the juice of sound tipe grapes, without.

addition or abstractioh; either- prior or subsequent to fermentation, except a8 such .
may occur in the usual cellar treatment for -clatifying and aging. "The addition of -

“wine” without modification is an am‘)r priate name solely for-the product made- - - - -

- water or sugar, or both,-to-the must prior to -fermentation is considered improper,. = .
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and a product so treated should ﬁot be called “wine” without further chnmcterizing
it, A formented beverage propared from grape must by addition of sugar woiil
propetly be called a “gy ar wine,” or the product may be laboled in such g fashion
a8 to clearly indicate that it ig ot made from the untreated grape must, but with
the addition of sugar. “ The consunier is, under the food and drugs act, entitled to
know the charactor of the product he buys, :
Senator Smitn. You do not contend that the addition of water and
sugar makes it a drug wine ¢ )
K'Ir. TarreY. We say that it is not entitled to the name of wine ag
oXpressed in the rulings of the Department of Agriculturo; that it
ought to be specified what kind of wine it s, -
‘ ‘enu}o; Surtit. Have they not made wines that they put real
drugs in ‘
.. Mr. Tarpry, Yes; all kinds of winoes have beon made. We of Cal-
ifornia who are grape growers are particularly Interested in having
wine made from ﬁmpes. Our people have been following that indus-.
try for yoars, The gentleman who proviously spoke said that thoy
ave been 50 or 60 ears cngnfed in that enterprise. . It is only nce-
essary to recall to the minds of you gentlemen that since the time of
the advent of the missionaries, 200 years ago, they have been growmﬁ
grapes in California.  Wo have the wild grape In California as we
as they ]qu in this part of the country, and the missionaries found,
before our time, that good wine could not be made from it. They
sent abroad, and wont to tremendous labor in timo and great ex-
pense, and eventually they found grs}pcvmes that were ‘)roper for
producing sound wing in California. hey domesticated ¢ 10s¢ vines
in California, and they have been therc from that day to this. We
do not pretend to make any use of the wild grapes for wino making,
he decision to which I previously referred continues gs follows:
bvidence was offered on the preparation of “wine” from the marc. In these cases
it appeared customary to add both water and sugar to the marc and sometimes to use
saccharin, coloring matter, preservatives, ote., to make a salable article. }
In the opinion of the board no beverage ean be made from the mare of grapes which
is entitled to be called “wine,” however further characterized, unless it ¢ by the
word “imitation.”” The words “pomace wine” are not satisfactory, since the ]product
is not 2 wine in any sense, but only an “‘imitation wine,”” and should be so labeled,

Senator SMrti. Was not that order or decision set, aside by another
order ?t-hat allowed them to be simply called Ohio wines an Missouri
wines :

Mr. Tareey. In what is known as the circular of the three Secre-
taries—the Secretary of Agricultyre, the Secrotary of Commerce and
Labor, and the Secretary of the Treasury-—a ruling was made which
we hold and contend was absolutely in” contravontion of the pure-
food act, and we are going to take up that matter before the de-
partment here before wo leave and re uost a rehearing, with the ex-
pectation of having a decision that will comply with the pure-food
re%iilati'on,s as they are written mto the statute. - . «

I do not think that we of California have any exouse to make to
the gentlemen of the East because we roduce . better grade than
they do. As Senator Smith very just 'y said yesterdsy, when -Mr.
- Lannen was speaking, “that was a natiral, God-given benefis; which
you do not want to take away from them, do you”? .And I thotight
16, was extremely pertineht, and to the ]I:ﬁilgt. __Our méthod of making
‘wine differs somewhat, from- theirs, as- ijlll‘éxp“‘l;;injtoiyb_‘u_' as briefly
- as'possible. They tell you that their grapes in the first instance do
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not contain sufficient sugar to enable them to make any wine, dry or
sweet, and when they crush their grapes, in order to ferment them at
‘all, they are obliged to add sugar immediately to the must. - That is
No. 1. Now, you gontlemen will take into considoration that evory
unit of sugar means a half unit of alcohol, and every unit of sugar
they use means a half unit of alcohol they are using, and they have
been paying no tax upon it. They then ferment down the solution
of grape juice and sugar. )

n his_opening statement yesterday the gentleman from Chicago
stated—I am going to use his lun‘guaglo, because I can not as graph-
ically describe it as he did himself—*‘In order to explain the amend-
ment, which we suggest to the committee, to the law in question, I
want to say that wines to suit the American trade can not be too sour.
They can not, in fact, be too sour anywhere.”” Now, they say, ‘‘Our
wines, even after the introduction of the sugar, are too high in acid,
and we must add water in order to-reduce the acid contents,” and so
they then add water.

Senator Huanges. He meant they must not be too sour, not that
they could not be too sour. The impression that he made on me was
that the wine must not be too sour,

Mr. Tareey. Of course it must not be too sour. It can not be too
sour or it will not be potable.

Senator Huanes. I did not understand the gentleman to state that
the wine could not be too sour. He said that 1t must not be too sour
or it would not suit the trade. ’

Mr. TArpEY. Perhaps I took the wrong view of it. In any event,
they always have the sugar barrel at one side of the vat. and they
have the hose at the other side of the vat.

Senator Smytu. That does not make an impure wine. It does not
make n wine that hurts the system if you drink it. It may not make
as good o wine as you make, but it is not anything that the law ought
to stop if the pe(ﬁ)le like part water, part sugar, and part grape juice.

Mr. Tarprey. Dr. Wiloy has expressed himself upon that subject,
and I presume he rececives credit From the people of America for his
talents and capacity to decide such questions as that, and he holds
the view that they are unwholesome and injurious.

’I‘h(zs CuarMAN. That putting water in the wine makes it unwhole-
some

Mr. TarpEY. Yes, sir; and injurious. ]

Senator SM1TH. Some people think if you do not have anything but
the water and the sugar in it, it would ge more wholesome,

Mr. Tareey. In any event, they now have that so-called wine, as
I have just described it, and they are fermenting it. By the way,
they get this alcohol into the wine through that sugar. I want to
impress that upon you gentlemen. The manner in which that
alcohol is in that wine after it is fermented is through the sugar that
they have put.in it having undergone fermentation.  The sugar thus
is converted into alcohol, and they say.we now have a dry wine with
18'per cent of alcohol, - 'We have reached that stage and then thereis a

_landing. Then they say they desire to turn that dry wine into sweet -
wine, and in order to turn it intc sweet wine they again use further
sugar-to-bring it up to a condition which will meet the taste of the.
consunier as to sweetness, - - | SR AR
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The Cuammman. Before that sugar was put in, how much alcohol
was there in the grapes? . .- ,

Mr. Tareey. If the gentlemen from Ohio will tell us what their
ﬁrnpo containg in saccharine when they crush it, we can immediately

etermine that. I think their grapes contain 14 per cent sugar at
the time of crushing, do they not, gentlemen ?

(Addressing the gontlemen from Ohio; there was no reply.)

Mr. Tarpey. I think we are entitled to an answer.

Mr, LanneN. Twenty per cent; that is the maximum.

Mr. Tarpeey. Here they say 20 per cent. When they are talking
to us they say about 12 per cent, and that they require from 20 to
40 por cent more sugar for the purpose of amelioration to provide
for the lack of sugar in their grapes.

, S(im}t?or Huacnes. Is the sugar content the only thing that contains
alcoho

Mr. Tareey. Yes, sir. Supposing they had 20 per cent sugar in
the grapes, they could produce at the outside but 10 per cent alcohol
by fermentation, so at the very lowest estimate—and I think the
gontlemen are giving themselves fully as good a reputation for their
rrapes as they can—when they say 20 per cent, I have very serious

oubt; but that does not concern any of us here at present. They
have certainly added to it at the very least 3 per cent alcohol on
which they have been paying no tax. We think they have been
adding 5 to 7 per cent alcohol, but they have certainly added 3 per
cent, according to their own admission.

The CHairMAN. By the use of sugar?

Mr. Tarpey. By the use of sugar. Thoy are meing no tax upon
that. As Isaid before, we are at the landing, and we desire to change
this dry wine

The CaairMAN. But you would not then contend that alcohol was
subjoct to any tax under any law in the world ?

l\ir. TarrEY. We are not permitted to put one pound of sugar in
ours unless we turn it into a commercial product and pay a tax.

Senator SmitH. Any uct that we adopt with reference to sugar
would apply to you just as much as it would to them, and you would
have the same right as to sugar and water that they would have, but
you do not need as much. You have a grape that does not require

. anything like as much sugar. _
fr. TarpEY. I do not know whether we quite understand it alike,
For instance, if wo put sugar or water into our wines through the hose.
or in any other way—any kind of sugar—we can_use it only for dis-
tilling purposes; for the purpose of muking wine. When we add water
to our é;rape juice for further fermentation—we never to my knowl-
_edge add sugar—the material produced therefrom can only be used
for distillation. The Government official is standing there.. Heis in
charge all the time. We have not had a word with the Government
officials in years while this matter has been under Government con-
trol; and wi)x'ile it is under Government control we hiave no annoyance -
_or bother.whatever. - Everybody is madé to respect the laws, and that
is what we desire. As grape %tow_ers we do not want any man con-
‘ducting a winery anywhere to be able to do things outside of that law,
buecause if he does he disturbs the whole foundation of the business.

They say that- they then take that wine and sweeten it. They
sweeten it up to so much per cent, whatever per cent it is, and they
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want now to make this 13 per cont of dry wine into sweet wine.
Theﬁ want to add additional sugar enough to make that sweet wine
so that it will become palatable and the people can use it. When
they do that—that is, again add sugar—they are again adding brandy,
and every pound of sugar that is used in making wine should just as
well pay a brandy tax as every unit of brandy, because every unit of
sugar will make a half unit of brandy, and sugar ought to pay
accordingly. .

Senator Smrti. It is your contention that the alcohol in the wine
is Rg)duce(l artificially by the use of outside products %

. TarrEY. Yes, sir. Thoy say that we of California have an
- advantage. The chairman of the committee very properly said
yesterday that the committce could not make laws to meet the
demands of the Eeoplo east of the Rocky Mountains alone; that the
committee is making laws fort ho Nation; that the laws under which
we are all now working were made for the Nation.

Senator Smrra. But in making them we ought to make them for
the whole country ?

Mr. TARPEY. Yes, sir.

Senator THoMAs. You are stating that as a theory. In the past it
has often beon observed as much in the breach as in the observance.

Mr. Tarrey. I am endeavoring to confine myself to the funda-
meontals, as nearly as I can. We of California have had our hard-
ships, I assure you. I was astounded yesterday when the gentle-
man told you that their so-called wines sold for 60 conts to $1 a
gallon. Their wine—and I have a tremendous question mark after
that word “wine”’—and we are selling our pure product, and have
been distributing it to the people of America, pure and from the
juice of the grape, at less than 30 cents a gallon, including every
dollar's wortﬁr of wine that was sold in bottles. Our bulk wines
have been selling certainly for not above 20 cents a %allon, and then
to compete we have to pay freight of 74 cents per gallon to this part
of the countrK.

I believe that the pure-food requirement is a grave charge upon
the Government; that it is the duty of the Government to see that
the housewife or laboring man or wage earner gets a dollar’s worth
of honest goods, in weight, in quality, and in purity, for every dollar
he expends for food. Who has any opportunity of testing the
foods that he buys? Why, it is only through the chemistry depart-
ment of this Government that we are able to reach any idea of what
is being done. . The health of the citizen is the wealth of the Nation,
and while the Nation guards its money with the most zealous care, .
while there is the most tremendous penalty for counterfeiting that
money, and while there is also a tremendous penalty for a man
getting another man’s property by forgery, why is it not equally
reprehensible for a man to get the people’s money under false pre-
tense that he is selling an article that is not fit, or at least is not
~-honest; is not what it is represented to-be? I stand upoi the result -
of the inquiry and study made by the gentlemen of the pure-food
bureau, and we of California beg you to adhere as tlosely as possible
to the pure-food laws, because they are the greatest safeguard of
‘both our health and our wealth. o
- The CHAIRMAN, Mr. Tarpey, I am afraid that you are getting off
a little on lines that are not quite pertinent to the purposes of this .
" inquiry, We want to get at facts. _
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Originally, as I understangd it—and if I am not correct I wish you
would correct me—this law with reference to the use of brandy wines
for fortification purposes allowed any producer of sweet wine to use
thiszbmndy for purposes of fortification without paying tax, did it
not

Mr. Tarpey. Yes, sir; it did and it does.

The Cuamrman, Then it was changed so as to require tho distillery
to be at the vineyard, was it not ?

Mr, Tareiy. Yes, sir.

Tho CuairMaN. Can you tell me who did that and what it was done
for? Originally anybody producing sweet wines in this country was
permitted to use this brandgr wine to fortify them without paying a
tax; then somehod]y came here and got that law amond.edp 80 tﬁut
nobody could usc that brandy wine for fortifying sweet wines unless
the distillery was at the vineyard. -

1\‘51:. TarpEY. Noj; that is not exactly the law. It said only vine-
yardists.

The Cuairman. Now, who got that changed and what was the pur-
posc of that change?

Mr. TarpEY., I do not know who got the change, but the purpose
is very plain, 'We were struggling against what we understand and
call and what is generally known as the ‘‘Brick vineyard.”

Mr. Wermore. The gentleman from Missouri and the gentloman
from Ohio know that they made misstatements when they said that
these eastern people could not legally use this California brandy
free of tax.

Senator Smrra. I make the point that no witness has a right to
say that another knows he made a mistake. He can correct the
statement and givo us the facts and we will be glad to have them.
I would not allow them to say, Mr. Wetmore, that you had inten-
tionally made a mistake.

Mr. Wersmore. I stand corrected. I would like to ask Mr. Hil-
dreth this question: If D. F. Maxfield, of Naples, N. Y., did not
withdraw brandy directly from special bonded warehouse No. 3, in
the first district of California, and ship it to Naples, N. Y., and fortify
wine with it, free of tax, except for the charge of 3 cents a gallon;
also if approximately 1,000 barrels of high-proof California grape
Irandy were not shipped to special bonded warehouse No. 2, at
Rheims, in the twenty-cighth district of New York, and withdrawn
from there by wine makers of New York State and used in the forti-
fication of wine, free of tax, except for the charge of 3 cents? = = .
.. Mr. TarreY. You gentlemen of the wine side of the matter have
had your time for argumetit, and if you will be kind enough to allow
me, & poor grape grower, to ffnish my statement, I would appreciate it.

The chairman asked the question as to why the law was changed.
The reason was that they were mnkin‘g wine, though not from grapes,
in what we call the ““brick vineyard.” That was the vineyard that_
~those gentlemen established in the cities; brick vineyards where
“they did not reqiiire any grapes. e ) ‘

A formula of the Ohio wine-makers' methods of making wine can
be found filed in the office of the Internal-Revenue Department here. -
The formula was brought out through » lawsuit and is unquestioned. .
The formuls, is as follows: o '

s
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They first take & mass of the old grape skins, resu‘,lting from repeated
fermentations and containing nothing but the skin of the (Fm e, which
they press into a cake to prevent it entirely rotling and which they
denominate as a cheese; ‘and they dump 450 pounds of that into
o vat and then throw in 1,250 pounds of sugar and then add 650 gal-
lons of water, and that mass they ferment down, and the resultant
liquid they dignify with the name of ‘“wine.”” This process they con-
tinued indefinitely, and it was because of this process and this ‘‘ brick
vineyard” that it became necessary to have the Congress of the United
States make that alteration in the law, because the law was originally
made to protect the producer of grapes.

Senator SmitH. You add the term “‘vineyard’ as u matter of sar-
easm; it is not a vineyard at all? :

Mr. Tarrry. Certainly not; they had a brick house, and they made
more wine in a brick house than we could raise in vineyards extending
as far as the eye could reach.

I am here endeavoring to convince you gentlemen that it is the
industry of the tiller of the soil that should be entitled to protection
before all the wine manufacturers in the world.  We have introduced
immigration to California from all over the world, Small families
have settled there. They have small holdings of land. They have a
small patch on which they raise a few chickens and support a cow,
and the balance of the land is devoted to vine culture, which lands are
cultivated intensively. They are settlers located there, and they are
good American citizens, raising families, and enricking the Common-
wealth, and they are entitled to the first consideration of this bodv
hefore any ‘‘brick vineyard” institution.

Senator Smit. What I would like to hear from you is whether
or not it would be ?ro&zer for us to tax all kinds of artificial brandy
that goes into wine hat is the real question.

Mr. TarPEY. We think so. We think all artificial brandy should
be taxed, and all artificial food of every character should be taxed.

Senator Smiti. Why is not wine brandy an artificial stimulant
just as well as any other alcohol that goes into wine?

Mr. Tarpey. Wine brandy is a natural stimulant, and as I have
the greatest respect for the discernment and wisdom of the gentle-
men of this committee, I believe that when they finally determine:
this matter, if they impose any tax at all on natural brandy, it will
be such a moderate tax as will bring the Government a revenue, which
this proposed tax most certainly will not bring, and at the same time
will not wipe out the grape-growing industry. I have convincing
hope and faith that you gentlemen will do that.

enator Tromas, I assumed, perhaps erroneously, that you gen-
tlemen were op’posmg that part of the paragraph that proposed to
repeal the act of 18907 ‘ T , :
. TarpEY. We are most certainly opposing it; but as I am
- admonished that my time has clapsed, Mr. Bell will answer that, We
-of California, I think, without any difference of opinion whatever, ...

- favor the law of 1890.
‘ * [By permission of the committée, Monday; August 18.]

. When my remarks were brought to an end on ‘Saturday by the
rising of the committee, I was endeavoring to show how the Ohioans
made their wine, and I will now resume that part of my argument.

.
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From the oponing statement of Mr. Lannen, ropresentativo of tho
eastern wine makers, I extract the following language: ‘

The way we deal with this matter (of making wines) in this country is this: When
we take our gtape juice, we test it to see how much acid it has when it comes in in
the fall from the farmer. Aftor ascertaining the amount of acid that there is there
we add enough water to cut that acid down to about five parts in a thonsand * * *
andt then add enough sugar to bring the alcohol contents up to about thirteen per
cent.

From this it glain\y appears that their grapes are unfitted to make
wine at all, and the amount of water they add to cut the acid and
the amount of sugar they add to produce 13 per cent alcohol they do
not disclose; but it is plainly evident that without the addition of
the water and the sugar they could not make any of their so-called
wine.

It requires no argument to show that if a sugar barrel and a hoso
may be employed in making wine the necessity for growing grapes
becomes o nonessential, or at least inconsequential as to the quantity
of grapes produced, for with a small amount of grapes, by the addition
of water and sugar, the juice of a few grapes may be stretched to such
an extent that any attempted competition with such a ‘‘brick vine-
yard” by the farmers of the country who produce grapes would be-
come and be a ghastly joke. :

The original sweet-wine bill of 1890—the first pure-food enactment
of the Government—was passed in the interests of the farmer, the
producer of grapes, and the grape farmer to-day bears the same rela-
tion to the *‘brick-vineyard” producer as does the honest butter

roducer to the olecomargarine manufacturer, and it was only after
engthy consideration by Congress and repeated rehearings compre-
hending a close fundamental study of the matter that the oleomar-
garine producers were brought within the scope of the law and their
product placed under the supervision of the Internal-Revenuo De-
partment.

The cases of the grape growers and the butter producers aro
analogous, and even aside from the consideration of the moral aspect
of the subject or the necessity for suporvision over spurious” and
unhealthfu{ products, the tiller of the soil should be and, 1 believe, is
first in consideration of the lawmakers of the country. The cry is
“back to the land,” but the tendency of modern life is to center in
.cities, and to induce people to enter into the production of raw
products is the problem of the day ; and surely that problem can not be
advanced or benefited by enabling spurious products to be produced
by sophistication and spurious manufacture where the raw product,
healthful and honest, may be raised from the land. o i

As to the argument advanced by Mr. Lannen upon: behalf of his
clients that they can not procure grape brandy for the fortification
of their wines, refraining from usmghmharsher term, I state that
that-is not a fact. The’f%act is that the California grape grower and. -
- distiller has always made all of the pure grape brandy necessary -
_ to fortify. all the pure sweet wine of the East, wheiiever the same was
“ordered from or their requirements made known to the.Caht“orma
distiller. Every year pure grape brandy is made in Californin for
eastorn customers, who receive the same in bond, and if, uméer th
law, they are making really pure wines, they may use that randy

to fortify their wines without the payment of any other tax than the
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8 corits per gallon which the Governmwent exacts to repay it for super-
vision, and which the California grape grower and distiller is obliged
to pay equally with eveliybody clse. The records of the Internal-
Rovenuo Dopartment will prove the truth of this statoment, as will
the records of two internal-revenue bonded warchousds in New York,
the internal-revenue bonded warchouse at Rheims, N, Y., Sib«
ley’s internal-revenue bonded warchouse in Chicago, and others;
and as a further proof of the fact I state that I myself, through the
company of which I am president, the Lia Paloma Winery & Dis«
tillery, sold to Garrott & Co., of Norfolk, Va., in 1912, 500 barrels
of pure California grape brandy, containing some 46,000 or 47,000
gallons, and that tho same was shipped to destination ih bond, and
that it is nssumed the same was used in the fortification of wine, and
that if the wine to bo fortified thereby was pure sweet wine as de-
nominated in the statute, all of the said brandy was used without
the pa%rment of any othoer tax than the 3 cents por gallon which we
of California, as well as evorybodg else, have to pay.

Respecting the clause in the Pomerene bill now before this com-
mittee, perimitting the use of pure neutral aleohol, I state positively
that if permission be granted to use such spirits, no pure grape
brandy will be made, because pure neutral alcohol can be made so
much more cheaply from a mubiitude of other things much less
costly than grapes; for instance, can be made from the cannery
refuse, from the sugarhouse refuse, from the refuse of pineapples
from the Sandwich Islands, of which a large, if not unlimited, quans .
tity may be landed upon the Pacific coast at a very low cost, and
oven from sawdust and shavings, for, as you know, the distillation
of wood alcohol has been so advanced that latterly potable alcohol,
acceptable as such to the pure food department o t.fle Government,
has been made from refuse wood products, sawdust, shavings, slabs;
etc., and that there already are in the country several factories pro-
ducing that product commercially. .

Therefore, the result of the adoption of that clause in the bill
would be to induce all wine makers to use that character of pure
neutral alcohol, which can be produced for some 6 to 8 cents por
proof gallon, as against about 40 cents per proof gallon, the cost of
pure brandy distilled from grnf)es in the place where gripes are most
cheaply produced, namely, California.

. I therefore submit that it would be a misfortune to adopt those
words allowihg the use of ‘“pure ncutral alcohol” in the bill, as the
result would be to induce everybody to make spurious wines.

So there may be no misundorstanding of the term “proof gallon”
as adopted by the Government, permit me to state that according to,
Government standards absolute alcohol is 200° ptoof, and that the
Government’s “proof gallon” is alcohol of 100° proof, and thereford
- the Government gallon of proof aleshol or spirits is 50 per cent alcohol
~ and 50 per cent water. Sugar produces one-half a unit.of absolute
aleohol for every whole unit of sugar, and therefore, according to Gov-
erniient standards of one-half aleghol and one-half water, every pound
of sugar will produce 1 pound of 100° proof alcohol, and therefore
every pournd of sugar used in the manufacture of so-called wines pros
duces 1 pound of proof alcohol and should pay the same tax as brandy
or spirits of the same proof.

6425—13——8
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. Upon tho rovenue phase of the matter I desiro to state that the
revenuoe of $1.10 per proof fallon proposed to be taxed upon thoe user
of pure grape brandy, and expected to produce a revenue of from
$5,000,000 to $7,000,000 annually to the Government, would proveg
destructive of tho grape industry of California and would not—and
upon this point I am positive, absolutely so-~produce the revenue
expected, nor any material revenue, bacause, first, the grower of
giapes and the manufacturor of wines therefrom could not pay that
rovenuo; they could not raise the money in any way, for the sum
would be so out of proi)ortion to the value of their vinoyards and thoir
wineries as to make the borrowing of money impossible. As an ex-
amplo, I will state that, for instance, a man paid, undor the 3-cent
tax under which we have been operating, $5,000. Under the Pom-
erenc bill he would be obliged to pay $185,000, which would be
soveral timos the total value of his vineyard and his winery and all
of its belongings. Furthermore, the banks and monetary institutions
would not _loan monoy on wine because of its unstable character as
& commodity, as they dc¢ not know what day local or State or national
laws may be passed declaring that product either as contraband or not
constituting property. The instance above cited of the $5,000 previous
tax and $185,000 proposed tax operates in ratio up and down to the
fow large producers and the multitude of small producers, and the
effect is the snme upon all in ratio to their holdin]gs and productions,
Second, tho imposition of that $1.10 tax would impel all producers
to seck every known and ascertainable means of producing wines with-
out the addition of grape brandy, and those methods would be
adogted by all producers and would tend to absolutely wipe out the
production of really pure wine as it is made in California to-day.

The California ropresentative of the grape and wine industry of
California now in_Washington prepared a brief uron this whole
subject matter, which I now take pleasure in filing with this statcment
as an elucidation of the subject, and I hc}pe that brief will recoive the
sorious consideration of the gentlemen of this committee, ,

The modification of the sweet-wine law of 1890, that was men-
tioned dur’ing my appearance before you oh Saturday last and which
is known as “‘“The ’ﬂ’n‘ee Secretaries’ Decision,” was an administra-
tive repeal of a certain oxtremely important section of the pure-food
law, and was promulgated without the knowledge of any of our
people, and presumably without the knowledge of the people con-
corned in pure-food rogulations. Tt is regrettable that administra.
tive departments should take upon themselves legislative or legal
interpretation of statute requirements; and, therefore, as I stated on
Saturday last, that ‘‘Three Secretaries”’ promuilgation will be form-
ally takon up with the Secretaries of the three departments which
issued it under a former administration for the purpose of having it

,rect;ll‘ed and permitting the statute law to obtain in its pristine

urity. o e
p"I' thank’ you, gentlemen, for the kind attention which has been
given and t{o.cburtesies extended to us during the present hearing,
and beg to announce that we shall be very glad indeed to be of any

~further service to the committeo that we may be able to render.

L
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STATEMENT OF MR. THEODORELA. BELL, OF SAN FRANCISCO,
c .

Mr. BeLr. Mr. Chairman and gentlomoen, we certainly appreciate
the courtesy that has been extcndgcd to tho 1*0qresontativcs from Cali-
fornin. We have been in Washington some three weoks, and oxpect
to remain here until this matter reaches a final disposition. I have
been delegated to perform a task upon the part of the grape growers
of California and the wine mon of that Stato, and I feel, Mr, Chair-
man, that it is utterly impossiblo for me to present California’s cause
in the time that now remains, because you are considoring a subject
that involves $150,000,000 worth of property in California and that
affects the wolfare of 15,000 families in that State. 1 ask, Mr. Chair-
man, that I may be given, if possible, 30 minutes before this commit-
teo, because I have some ideas that do not entiroly coincide with
either the expressions that have been made by the gentlemen from
the East or my colleagues from the West. 1 know that this com-
mitteo desires to reach a proper solution of this vory important
question. .

The CraIRMAN. Mr. Bell, we will give you half an hour more on
Monday morning, if you wish it.

Mr. BeLr. I thank you very much, Mr. Chairman.

The CuarrmaN. Before you go further into your statement, T want
to %'et, one matter cleared up in my mind. My understanding is that
under the present law anybody who has a vineyard can use this
untaxed brandy for the purposes of fortification,

Mr. BeLL. Yes, sir,

The CammaN. But anybody who is making sweet wines away
from a vineyard, who has no vineyard and is making sweet wines,
cannot doit?

Mr. BeLL. He enjoys the same privilege. The Commissioner of
Internal Revenue has so held, and 1t is actually being done by some
of the gentlemen now in this room.

The CratrMAN. Suppose he is making wines in the city of Washing-
ton and has no connection with a vineyard, but buys his grapes and
makes his wine here? Can he use this untaxed brandy for fortifying
that wine ?

Mr. BrrL. I do not know of any instance in which that question
hag arisen and been determined, but I think we could ascertain the
facts about it from the Department of Internal Revenue, But, Mr.
Chairman, if that were true, it would simply involve a slight modifica-
tion of the law of 1890, because there is no disposition upon the part
of the grape growers or the wine makers of California to deprive their
eastern brethern of the same oqual rights and opportiinities, ,

The CaarrMAN. My understanding was that that was originall
true, bu that somebody came here and got an amendment which'

-only allowed a man who had a vineyard to use-this untaxed brandy.- - -

Is that so? ‘ o ‘
Mr. Berr, I am unable to answer that question &t presont,
Senator TroMAs. This wine spirits, as it is called, is manufactured
in California exclusively, is it not? ) o '
Mr. BELL. I presume the bulk of it is at this time,
- Senator Tromas, Do the distillers there manufacture anything
more than is necessary for their own consumption? = -
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Mr, BeLL. About five-sixths of the grape brandy that is now manu-
factured in California is used for the purpose of fortifying sweet
winel? ; the other sixth is a commercial grape brandy that is sold in the
market.

Senator Tiomas, Then there is no supply for those who do not
have these distilleries in connection with their vineyards %

Mr. BeLn, The sug{ly will increase with the demand.

Senator Tromas. But you have had the law for perhaps 20 years.

Mr, BeLL, For 23 years. Of course the demand for pure gmﬁe
brandy, wine spirits, as it is designated in the law of 1890, has steadily
increased in California on account of the vast increase in the making
of sweet wine.

The CrairmaN. I understand that you gentlemen representing the
Pacific coast have no sortof an objection to arepeal of that amendment,
80 that this privilege of using untaxed brandy for purposes of forti-
fication may be used by anybody that makes sweet wine ?

Mr. Berr. That is our attitude exactly. We have no desire to
deny them a single privilege that is to-day cnjoyed by any wine
maker in California so far as tho use of wine spirits is concerned,
because our position is “wine is wine,” purity is purity, and whenever
you leave that line 15 or 20 per cont you get into the realm of adul-
teration, and we wish to impress upon the committee that the Con-
gress of the Uaited States can not in this particular instance afford
to deviate from the pure-food standards that have been promulgated
by the department.  We know the dofects of pure-food fe islation in
this country. The men who were in charge of that great department
at the time solemnly protested when the Congress wrote & modifica-
tion into that law of 1890 permitting the use of 10 per cent of sugar
and 10 per cent of water. They got that, and California consented
to it at the time, and now they want to stretch it further. To do so
would open the doors to fraud, not upon the part of theso honorable

entlemen who are here, but upon the part of the counterfeiter.

here is a counterfeiter in every étnto who is looking for & crevice or
crack through which to get in, and just the moment that you writo
upon your statute books anything that will permit the making of
wine or any other articles except along the lines of standard of
purity you open the doors to the counterfeiters, and it will be the
counterfeiters who will come back and haunt the gentlemen here
who are asking for this legislation. :

Senator Smitw. What I want to know is, why brandy is not
brandy overywhere, and just as we tax a;;)ple brandy and peach
brandy, why we ought not to tax the wine randy; and if the wine
brandy is used to fortify why it should not be taxed? That is what
we have had in our minds especially, and that is what we have heard
least about. 'The real question that we want to know about is why
we can not increase our revenues by taxing sll sorts of bmndgn :

.. Mr. BELL. Those are the points. that I will direct. my attention to.
during the time that has been allotted me. In California here is
one ton of grapes and here is another ton of grapes. 'This ton of
%mpes is crushed and used for purposes of making pure sweet wine,
his'ton of grapes goes to the distillery. Instead o adding that ton
of grapes to the juice of this ton of grapes, we send that ton of grapes
to the distillery and we extract thé wine spirits and put it in there
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to make wing, not spirits. T know that gentlemen are confused on
this question of spirits. By our tariff laws we say that any wine
produced that exceeds 4 per cent alcohol shall be classed as spirits
and not pay the taxes that are imposed upon spirits.

By our tariff laws we say that any wine produced that exceeds 4
per cent alcohol shall be classed as spirits and shall pay the taxes
that aro imposed upon spirits. Under our internal-revenue laws,
and the one now under consideration, whenever the spirits in that
wine excceds 24 per cent, it is no longer wine; it is spirits,. Now, it
should not be taxed because it is simply used as one of the ingredients
for making pure sweet wine. You can not make a fortified swoet
wine without fortification any more than you can have rainfall with-
out moisture. You do not permit grapes to be fermented dry and
make a sweet wine, but you arrest the fermentation, and that also
" acts as a preservative. There is no resson in the world why the
American people in the production of a pure wine should contravene
the policies that have governed every country in the world. Every
country in the world where wine is made has incurred this very thing.
Why? France has tried to drive out the hard drinkers and enconrage
'tlhpnll{ to drink wine, and here is a healthful, wholesome and delicious
drink.

Senator Tromas. We are liable to go on a grape-juice basis in this
country.

Ml‘.rﬁELL. Not as long as we have personal liberty and » man may
choose his diet; as long as he does not injure somebody else.

The CHAIRMAN. You take a ton of apples and you make cider out
of that one ton, just as you can make wine out of one ton of your
grapes. _You take another ton and you can make apple brandy out
of it. Now, the law does not tax the cider that you make out of
those apples, but it does tax the brandy that you make out of them.
If you take the brandy that you made out of those apples and put it
into the cider you would have to Fay a tax on it ?

Mr. BeLr., We probably would.

The CaarrmaN., Why ? :

Mr. BeLL, I want to say, Mr. Chairman, that I am not as familiar
with the cider trade. My forefathors used to make it in good old
Connecticut, but we do not make much of it in our country. I was

- raised in the dry wine district of California. I will endeavor to-mor-
row to look up some of these intricacies regarding cider and report
to the committee on Monday.

The Cuairman, How many gallons of pure grape wine will a gallon
of grape brandy fortify ?

Mr. BerL. It is about 1 patt in 4. o .

The CuatrMaN. One gallon of grape brandy will fortify 4 gallons of
sweet wine ? : : o, :

Mr, BeLL. I think that is correct.

- Senator THoMAS. Then it is one-fourth alcohol $ . ‘
-._Mr, BeLL. Noj. that would. make_about a fifth.  Our ports and
sherries run about 20 per cent. But I desire, Mr. Chairman, and I
thank the committes very much for the courtesy that is extended,
to take up some other branches of this matter on Monday, looking
to what I believe to be a proper solution of the entire question.

~ Mr, CABBLL. As to your question regardinghchanging’ the law, Mr.
Chairman, I would say that thera was no change in the law with
rospect to limiting the bill to a distiller, : : ‘
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In the original bill three classes of persons were provided for:
First, the man who owned a distillery. In order to obviate the general
provisions of the internal-revenue law which required brandy to go
to a warehouse, the law was modified so that it could be taken directly
to the winery, 1f he made both wine and brandy himself. The second
was the man at the vineyard who wanted to get brandy when he did
not make any himself. He could withdraw it from any special
bonded warechouse free of tax. The third was the exporter. The
original law required a person entitled to the privilege of free brandy
to be a vineyardist. No change was made In that, so far as I am
advised. The amended draft of 1894 and the final draft of 1906 all,
so far as I have ever heard, contained the provision that a man
must be & vineyardist. That was so construed that a very small
number of grapes was considered as a vineyard. The change was on
the amount of sugar and water. :

(Thereupon, at 11 o’clock a. m., the committee adjourned to meet
on Monday morning, August 18, 1913, at 10 o’clock.)

MONDAY, AUGUST 18, 1913.

UNITED STATES SENATE,
CoMMITTEE ON FINANCE,

The committee met at 10 o’clock a. m. 4

Presont: Senators Simmons (chairman), Williams, Johnson, Thomas,
and Shively.

There were also present: Senator Atlee Pomerene, of Ohio; IHon.
James C. Needham, of California; Hon. E. S. Underhill, of New York;
Hon. Royal E. Cabell, of Richmond, Va.; Mr. Louis 8. Wetmore,
Stockton, Cal.; Mr, Thomas E. Lannen, Chicago, Ill.; Mr.dJ. A,
Barlotti,'Los Angeles, Cal.; Mr. Louis Landsberger, San Francisco, Cal.;
Mr. Theodore A. Bell, San Francisco, Cal.; Mr. M. . Tarpey, Fresno,
I(%al.; %Ir.lw. R. Portor, of California, and Mr. Walter E. Iildreth, of

ew York.

STATEMENT OF MR. THOMAS E. LANNEN, OF CHICAGO, ILL.

Mr. LANNEN. Mr. Chairman, and gentlemen of the committee, on
the point as to whether any praducer of pure sweet wine may with- -
draw brandy from any bonded warehouse free of tax, I desire to say:
I understand that under the internal-revenue laws only a distiller
or his attorney in fact can withdraw such brandy. Just the same as
when a_man puts money in a bank, he alone can withdraw it. A

' sweet-wine maker can not withdraw such brandy unless he distilled

it himself and put it in the warehouse. But I understand that there
has been a practice of germitting a_sweet-wine maker to go to a
bonded warehouse anywhere and withdraw the brandy in the name
‘of the distiller upon filing. a power of attorney from the distiller.
Then. such sweet-wine maker would use that brandy free of tax.
But. you.will observe that such sweet-wine maker did not_withdraw
as & wine maker. He signed the name of the distiller to the papers,
‘Consequently, it was the distiller who withdrew the brandy while the
sweet-wine maker used it. By this practice it has been possible to
traffic in free brandy at a large profit to the distiller, while the Gov-
ernment supervised the various operations hoth at the distillery and

S |
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at different warehouses at a great expense for which it received no
returns, the 3 conts a gallon on the brandy covering only, as T
understand it, the supervision of the sweot-wine maker's fortifying
room. The Government no doubt has a record of all such transac-
tions. Now, from a standpoint of raising revenue, it seoms to me
tho query should be whether or not the construction I place on the
law is corrvect, and if it is correct, whether it is too late to recover from
the distillers the full tax on the brandy thus merchandised. :

My, Tarrey. Mr. Chajrman, in consideration of the fact that on
Saturday last the little time that was allotted to me was by courtes
extended to tho other gentleman, and then that the balance was all
consumed in answering questions, I ask the privilege of doing what
tho other iv,entlemen have done, extending my remarks to cover what -
I expected to say, and filing it with your secrotary, in order to have
it included in the record.

The CuairMAN. You simply want to write it out?

Mr. TaArPEY. Yes, sir.

The Cuamman. That is all right.

Mr, Tarpey. I thank you, sir.

Foop InspecrioNn Decision 120.
LABELING OF OHIO AND MISSOURI WINES,

The question has arisen whether fermented beverages made in the States of Ohio and
Missouri by the addition of a solution of sugar and water to the natural Suice of grapes
before fermentation may be labeled, under the food and drugs act, as * Ohio wine,’  or
“Missouri wine,” respectively, without further qualification, In Food Inspection
Decision 109 it was announced that the term “wine’’ without qualification is ;])roperly
aypliod only to the product made from the normal alcoholic fermentation of the juice
of sound, ripe grapes without addition or abstrction, except such as may occur in the
usual cellar treatmeont for clarifying and aging. !

It has beon decided after a careful roview that the preyious announcement is correct
and that the term ‘“wine’”’ without further characterization must be restricted to
products made from untreated must without other addition or abstraction than that
which may occur in the usual collar treatment for clarifying and aging. However, it
hus been found that it is impracticable, on account of natural conditions of soil and
climate, to produce a merchantable wine in the States of Ohio and Missouri without
the addition of a sugar solution to the grape must before fermentation, This condition
has recognition in the laws of the State of Ohio, by which wine is defined to mean the
fermented juice of undried grapes, and it is provided that the addition, within certain
limits, of pure white or crystalized sugar to perfect the wine or tho use of the necessary
things to clarify and refine the wine, which aro not injurious to health, shall not be
construed as adulterations and that the resultant product may be sold under the name
“wine,” Furthermore, it is permitted in gome of the leading wing-producing coun,,
tries of Europe to add sugar to the grapo juice and wine, under restrictions, to remedy
the natural deficiency in sugar or alcohol, or an excess of acidit‘){, to such an oxtem“
a8 to make the qualify correspond to that of wing produced, without any admixture,
from grapes of the same kind and vintage in good years, It is concoived that there is
o difference in I)‘nnci‘ple_in the adding of sugar to must in poor years to impirove the
quality of the wine than in the adding of sugar to tho must every year for the ssme
purpose in localities where the (fm’pes are always deficient. - ‘

In view of tliis practice, and having regard to the fact that formented beverages
have been produced in the States of Ohio and Missouri by the addition of a sugar
solution to grape must before fermentation-and. sold-and -labeled as *Ohio .wine”

. and ““Missouri wine,’" respectively, for a-period of over 60 yeurs, it is held a com-
gliance with the terms of Food Imspection Decision 109 if the product made from
hio and Missotiri grapes by complete fermentation of the must underproper cellar
treatment, and. corrected by the addition of a sugar solution to the'must before fer-
mentation so that the resultant prodict does not contain less than five parts peér
thousand acid and not more than 13 per cent of alcohol after complete fermentation,
are labeled as ‘'Ohio wine” or ““Missouri wine,”” as the case may be, qualified by
. the naine of the particilar kind or type to which it belongs. o .
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- An Ohio gr N{li;muéi dry atill wino made as above stated and uweetpngd with g
sugar solution which does not ulc,reaso the volume of the wine moro than 10 per cent;
and fortified \nﬂ} tax-paid gpirits, may ho labeled as “Ohio sweet wine” or **Mig-
souri sweet wine," as the case may be, qualified by the name of the particular kind
of type to which it beloxgs.

The product made in Ohio and Misgouri by the addition of water and sugar to the
pomace ofl grapes from which the juice has been P{utgally expressed, aud by fer-
?:onting the mixture until a fermented boverage 18 produced, may be laboled ag

‘Ohio pomace wine” or ‘‘Missouri Fomace wing,” as the case ma?' be. If a sugar
solution be added to such products for the purpose of sweetening aftor fermentation,
they should be charagterized as ‘“Sweet pomaca wines.”” The addition to such
products of any artificial eoloring }nattpr or gweetening or preservative other than
sugar must be declared plainly on'the label to render such products free from excep-

tion under the food and drugs'act.
I'rRANRLIN MAOVEAGH,

Secretary of the Treqsury.
JaMes WiLson
Secretary of Agricultyre.
CuanrLes NAQEL,
Secretary of Commerce and Labor.
Wasninaron, D. C., May 18, 1910.

STATEMENT OF MR. THEODORE A. BELL, OF SAN FRANCISCO,
CAL.—Continued,

The CuarMaN. Now, Mr. Bell, T think you had the floor.
., Mr. Berr., Mr. Chairman and gentlemen, there are undoubtedly
a number of questions that have arisen in the Department of Internal

evenue with re%ard to the construction and the Eractical operation
ef the law of 1890 and its amendments which can best be determinod
by this committeo by an inquiry from the Internal Revenue Depart-~
ment, because it is very apparent that we will not be able to agroe
with somo of the statements that have been made by our opponents
before this committee. But I believe, gentlemen, that an inquiry
in that department will disclose the fact that the actual practical
operation of this pure sweet wine law of 1890 and its su sequent
gmondments has been equal and just and equelly open to all of the
makers of sweet wine in this country. '

That law was formulated with three things in view, or threc classes
of men under consideration: First, the man who was a wine maker
and also a distiller; secondly, the man who made sweet wines, but
was not a distiller; and the exporter. There never has been s time
when the maker of pure sweet fortified wines has not been able to
obtain all of the grape brandy that ho needed in his business without

wying the full charge of $1.10. The records of the offic of the
Bommxssione;ﬁ of Internal Revenue disclose the fact that California
brandies in 1911 and prior thereto, and I assume the sarae in 1912,
were shipped into eight or nine States east of the Rock Mountains,
and it was only last year that Mr. Tarpey himself s{xipped from
Kresno, Cal., tq’i{x.. Garrett, of Virginia, 500 bagrels of grape brandy
wf\ie My, Garrett desired to use in the fortification of his sweet wine.
- - Senator Twomas, - You say there never-was a-time when-the maker - -

of &:vl?et x;zi,‘nea had to pay the full price of $1.10. Has he had to pay
ahything ‘ . . L

r. BELL. The 3 cents charge that is placed under the terms of

the law: to cever the Government expeonses of supervision.
;" Senator Tromas. Three cents a gallon?
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Mr. BeLL. Three cents a gallon only, and that is in the nature of a
chargo, expressly so declared by the law itself, and is not in the
nature of a tax. Mr. Tarpey shipped those 500 barrels of grape
brandy to Mr. Garrett, selling it to him f. 0. b. Fresno at 25 cents a
gallon, which I am informed was about cost, if not just a little below
cost,

The CuairMaAN. I suppose Mr. Garrett has a vineyard ?

Mr. BeLr. Yes, sir.

The CuairymaN., Suppose Mr. Garrett had no vineyard, no pre-
tense of a vineyard, then could he have gotten it?

Mr. BerL. Under the strict and technical construction of the last
amendment to that act he could not have availed himsell of the
privileges of the act.

The CHAIRMAN. I understood Mrv. Cabell to say the other day
that if he had just a few vines planted, whether ho made any wine
or not, he could get it. I wanted to ask Mr. Cabell if the department
hﬁzd levex; resorted to that sort of a subterfuge in the construction of
the law

Mr. €aBpLL. I will answer that by sayin% that for 30 years the
construction has been that the purpose of limiting it to the vine-
yardists was to prevent this tax-free brandy from going on the
premises of the rectificr, where it could be used for all sorts of pur-
goses, and could not bo traced. A rectifier can not forment any-

hing on his premises. So it was not a subterfuge. He had to have
some grapes of his own, crush them, and ferment them. Then,
under the general provisions of the internal-revenue law, he could
not have a rectifying house within 600 feet of that place. So the
Government was safe in the knowledge that that would not go on the
reotifying premises. Therefore, as I understand it, from the dato of
the extension of the law even a part of a city block in vines, so that he
could not have a rectifying place within 600 feet of that place, was
considered a sufficient compliance with the law.

The CHAIRMAN. I was not concerned so much with the reason of
the Government for making that construction, but I wanted to know,
as a matter of fact, whether, when a man who was not entitled to use
free, untaxed spirits because he did not have 2 vineyard, planted a few
vines out there from which he 2ot practically no grapes, but which
was a subterfuge for a vineyard, the department had been construing
the law to give him that privilege?

Mr, CaBeLL. It prohibited him from being a rectifier if he formentod
some of his grapes on the place. Ho coyld not then, under the gen-
eral law, have a rectifying plant within 600 feet of that place where
he fermented any of his own grapes. So that the size of the vineyard
has not been considered at all material, morely that he had a few vines
from which he got a small quantity of grapes, and fermented .them

himself, so that lie was a wine maker snd. not a rectifier. That has
been the point of difference that has troubled for the 30 years of the
“life of the tax, I am advised, and I think it is correct. -
Mr. BELn, Mr. Chairman, I am informed that that particular limita-

- tion was written into the amendment of the law of 1890, not.so much
“at the behest of the wine makers of California, or at all in accordance
with their desire, but was written there as an administrative precau-
tion, which Mr. Cabell has already explained, and I want to say on
behalf of the grape growers and the wine makers of California that we
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have not the slightest objection to the removal of that limitation,
because we believe it to bo purely a matter of department administra.
tion, and whenever the Intornal Revenue Department belioves that
with the romoval of that one restriction and imitation they will be
able to administer the laws of this country wi'h respect to the tax
upon distilled liquors, California certainly ‘will have no objection to
the removal of that limitation, ’

Now, Mr. Chairman and gentlemen, this law of 1890, by mere cal-
culation of time, was chacted 23 years ago. There has never been
an attack upon that law; there Las never come any criticism of that
law from the advocates of pure-food legislation in the country; there
has never been any attack upon that law by those who are interested
in raising sufficient revenues to administer the affairs of our country;
but that attack has come from tho most unexpected quarter, an
that attack upon the purc-wine law is & flank movement, as it were,
upon the part of the competitors of California wine ma ers. 'The
aro not so much concerned with the amount of revenue that this ad-
ministration raises; they are not so much concerned whether it be 3
conts a gallon, or $1.10 a'gallon, but thoy are simply endeavorinﬁ, inm
}udgmentmnnd I do not wish to do them any injustice, and wi not, 1f

can help it—to jam and crowd California on this tax in order that
they may obtain from California a concession of their definition of wine.
That is the ultimate object and motive, not behind the honorable
gentleman who is tho author of this amendment—not at all; but I
mean among tho people out in the Stato of Ohio, the wine makers of
that Stato, who are not concerned with the question of revenue, but
thoy believe that if they can embarrass, hamper, burden, and drive,
perhaps, out of existence some of the sweet-wine makers of the Stato
of Celifornia, then California, in a spirit of solf-preservation and pro-
tection, will come to them and say, “Gentlemen, we will yield to

ou. You may make wine out of sugar and water, which is called
piquette’ in the old country; you can make that which is called
piquette in the old country and sell it to our people as wine, upon a
plane with the pure wine of California.”’ ‘

That is, the exact, situation with regard to that law of 1890. There
has not arisen any man or any considerable number of men, in this
country who has over challengoed the wisdom of that law, because I
think it was tho very first pure-food legislation placed upon tho stat-
ute books of this country, and the attack now comes in a veiled form,
not for the purpose of revenue, but for the purpose of compelling Cali-
fornia, almost by coercion, from a legislative standpoint, to stand for
their definition of wine. ‘ ‘

Senator WiLLiams. We do not care ahout any agreements that you
and the men from Ohio make, .

Mr. BeLr. T am glad you suggest that. L

Senator WiLLianms, We are not paying any attention to agreements
‘between delogations, -~ - -0 ° ' '

Mr. Berw, I intended to say that at the outset of my remarks, If
it were possible, gentlemen, for all the wine makers of this country,
East and West, to compose their differences and to agree upon the
definition of wine and to stand for amelioration or urlimited addition
of sugar and water and all sorts of artificial fermentations and addi-

- tions, it would not, in my judgment, weigh, and ought not to weigh
“in the minds of this committee or the Congress of the United States,
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in determining this question, because the question is one that con-
cerns the J)ub ic_of this countiy, and the sentiment of Amorica is
solidly and soundly behind the pure-food legislation of this country.
There never has been anything that has been done in recent yoars
that has been so popular, for the simplo reason that it 1eaches down
into the very homes of the people, as the pure-food legislation and
the standards that have been established. T hold in my hand a list
of the standards of purity for food products that was issued by the
Secretary of Agriculture on June 26, 1906, and to-day is the law of
this country, and this very amendment which is proposed by the
gentloman from Ohio would annul and would repeal tho standards
that -are fixed here and have been iu force for thoe last seven years,
What do they say? They say that wine is the product mado by the
normal aleoholic fermentation of the juice of sound, ripe grapes and
the usual cellar treatment. That is the definition, which is the basie,
foundational definition of wine; and all of the standard definitions of
dry wine, fortified dry wine, sweet wine, fortified sweet wine, modified
wine, sparkling wine, ameliorated wine, and corrected wino are predi-
cated upon that basic definition of what wine is ; and that is what
wine is, and that is what wine has always been in all the history of
the world, just as it has been defined by this great Government of
ours; and now they would, with this amendment, set aside and annul
and repeal this law.

Why do they want to do that? They come before this committee
and they say that they can not produce a wine that meets tho require-
monts of these standards of purity; that their climate is such and
their soil is of such a character that they can not produce that kind
of wine, and so they want to ontirely pervert the dofinition of wine
and mako that which is not wine, but is rum.  When you add sugar
and water together and ferment it you make rum; you do not make
wine. They may add some pomace or some grape must to give it
color or to give it flavor; but, as a mattor of fact, it is rum thoy are
making whenever they ferment this sugar with tho water,

It seems to me their whole case is a confession, and besides involv-
ing them involves the whole principle that is here at stake. It is
truo, gentlemen, that in California we can and do make a pure wine.
Personally I imagine it is because of our climato, because the Japan
curtent warms thie shores of California and creates there a climatic
condition somewhat similar to the climato of southern Europe, whore
the hot winds blow over the Mediterranean and warm all that section
of country, because wo are producing in*California the samo kinds of
wine that thoy are producing in the southern countrics of Europe,
because we are growing the same grape. It is an oxotic, but it
flourishes in California. ~ Wo are cultivating the very samo grape in
California that they are cultivating in Europe—in Italy, France,
- Spain, Portugal, and portions of Germany. 'And why? Because,
%entlemen, the Franciscan Fathers, when thoy went into California,

rought, I imagine, a variety from Spain which they planted, cut out
its old name, and called it tho ‘‘Missjon,’’ and they raised these grapes
around the missions there in California and made a good, sound,
palatable wine., : -

That aroused the interest of others, and after California became a
State, 11 years after it was admitted to the Union, in 1861, our logis-
lature eppointed Col. Arpad Harazethy to go over to Europe on a
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tour of investigation in regard to viticulture, and ho returned with
100,000 cuttings, ropresenting 1,400 different varieties of grapes,
those grapes were planted, and our legislature established in the
University of California, and has maintained for years, a scientific
department for the study of this quostion. We have investigated
the question in that State and planted 359,000 acros in grapes. What
kind of principle would it bo if we should take away the natural
advantages, the things that nature has given to California in soil and
climato, and attempt to equalizo them by legislation? I think we are
through in this country, gentlemen, with anything that looks like a
hothouse proposition; we are throuﬁh with those things that have to be
fostered, protected, vitalized, and kopt alive by artiticial means; and
because they are not on an equality with us, because they are not
1‘ai,c;in{g,r the samo grape, thoy come to the United Statea Congress and
say, * You shall reduce 96 per cent of the pure wines of tha country
to the levol of the other 4 per cent,” degrading, debasing, in my judg-
mont, and trying to equalize by law the things that are not equal in
nature. They talk about ameliaration, and that is a good word in-
deed. It has an alluring and & seductive sound. Our answer to
that is ‘““ameliorate your grapevine.” ,

You can not gather grapes of thorns or figs of thistles, and you can
not make wine out of anything else but a wine grape. Some of their
varieties here in the East are table grapes, fit for other purposes
undoubtedly, but not fit for wine making. "It is simply a proposi-
tion, if they can, of ameliorating the grapevine itself by a process of
selection to get those varieties and addp. the atocks that are hardy
enough and strong enough to stand the climate of the Eastern States
and at the same time make a good wine. They are doing it. in north-
ern German{y; they are doing 1t in southern Russia, I understand, st

resent. The work of California has been a selective process. 1t has

ecomo a scientific question in California, the selection of proper
stocks, the proper varieties, ete. Some thrive there and spme will not;
some make good wine and some will not make good wine.

They have also said here that they have to pay $30 a ton for grapes
ahd that out in California grapes can he produced for $10 a ton. all
and good. Then they argue, at least the inference logically flows from
the statement, that they must get three times as much juice oyt of the
same ton of grapes as we do in order to make up the difference in price,
There is the whele thing, gentlemen, Thig is 8 movement, without

uestion, to streteh and to increase the production of 1 ton of grapes,
%Ve are content in Californin to get 160 gallons of juice out of & ton of
grapes. Here in the East what do they want to do% They want to
gqueeze out two-thirds of the juice, make it into shampagne or grape
juice, loaving the acid and the skin; and the acid lies very close to the
skin, held in a small sack next to the skin. They take out the pulp
and the meat, out of which they can make n wine, and then they take
_ one-third of the juice, with the skin and acid, and coma here and say

it is too high in acid., o L

They alsa ask, in this amendment, that if their grapes contain 13
per cent of sugar, they may then be (i)ern_xit‘ted to add unlimited
amounts of sugar and water, provided they do not increase the
alcoholio strength more than 13 per cent. I want to tell you, gentle-
meon, that a grape that contains only 10 per cent of suger is not fig
for making wino, and- that the peaple of this country aught to be
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protectod in their health, if not in their choice, from being tendored
o wine of that character. A grape containing 10 per cent of sugar is
a green grape, and this law says wine is tho product made from the
1mce of sound, ripe grapes. That is tho reason why Dr. Wiloy says
hat that sort of a liquor-—I will not dignify it by calling it wine-——is
not fit for consumption by the people of this country, not so much
on account of tho addition of pure sugar, or so much on account of the
addition of water, but from the fact that the very reason why they
ada sugar and water is becauso of the fruit itsell upon which they
pour tho sugar and wator, and that renders the thing not only un-
Enlatable, but, as Dr. Wiley said, absolutely unwholesome and un-
ealthful for the American people to drink.

I desire to call your attention to this thing, gentlemen, which came
to my attontion last night. Over in EuroPo, aftor the first formenta-
tion, aftor they make their dry wines, red or white, they go through
what they call a socond fermontation, by taking the pomace that is
left, and pouring a sugar solution upon it. But when that goos out,
they do not permit it to be called wine. Thoy give to that tho name
“piquette,” which indicates in itself just exactly what it is, that it is
a pomaco wine, and they do not mako any protonses of calling it a
pure wino.

These gentlemen have entertained the committeo, and 1 was enter-
tained also, by their brief histcry of the wine industry in the Kast.
Gentlomen, I want to say to you this, and this will apply the same
to the cotton fiolds of the South, the great cornficlds of the Middle
West, or the whoat ficlds of the Northwest. You can not understand
what the peoplo of that State have suffered, thoe trials and tho priva-
tions and tho hardships which thoy have undeigone unless you have
been raised upon a vineyard or among the vineyards of that State.
In my own case, my fathor went up into the mountains, being a
mechanic, and cleared 30 or 40 acres of land. T was 4 years of age
ab that time and continued to live there until I went out for myself
in my profession. They go out upon the mountain sides, and it
requires a vast amount of labor; it requires that they live frugally,
that thoy live economically, that they save every nickel thoy can,
and thoy clear away the pine, the fir, the madrona, and the man-
zanita, and they plant a few acres of grapes. Then it is four years
before they get any kind of a crop; it is seven years before those
vines come into full bearing. There is one thin§ about the wine

“industry that, in my judgment, distinguishes it from every other
industry of the soil in this or any other country, and that is the
amount of employment of a good, clean, outdoor, wholesomo char-
acter that it gives to labor, because there is something to do in a
vineyard the whole year round.

- Senator Tnomas. What is the character of your labor out there—
Japenese?t

" Mr. Berr. No; what fow we have we want to get rid of.

Senator TuoamAs. I understand that. _

Mr. BeLr. The Ja.;ilanem are employed here and there, the Hindus
are employed, and the Chinese are emploged. But up in my part
of the countty, up in the Coast Range north of San Francisco, whon
the vintage comes along—it lasts about six weeks—all the schools

~ take a vacation, and the boys and givls and the women take part

in‘the work. I have seen iy mother and my sister, as woll as all
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the other women in tho neighborhood, go out into the vineyard
with their knives and pick the grapes. It is not a difficult task.
It is outdoors, in the warm sunshine, and is gonerally considered not
only good for the health, but for the pocketbook. :

Senator TrHoMAS. Do not those conditions apply to viticulture
everywhere ?

Mr. Berrn, Yes. But I am speaking now generally on the propo-
sition of the wisdom of placing this tax.

Again, take the history of viticulture in California, because I
want to lead up to and show you, if I can, the grave results that
are bound to follow in that State if any kind of tax be imposed on
the wines of California. The history of viticulture is divided into
two periods, commoncing with the vines planted by the Franciscan
missionaries, and then up to the eighties or nineties, when a’great
scourge struck California—an insect that simply wiped out all the
vineyards of California—and men who were considered well-to-do,
men who were building homes and improving their property, simply
went down the path of foreclosure, many of them to paupers’ graves,
because this pest left nothing but the black, dead stumps of a vine-
yard. Thoy had to be pulled up, or dug out, and then the people
of that State went to work once more, with an energy that they
have, replanting those vines. They got the Riparia, and they
planted that, and then they got the resistant stocks from the old
country and planted them, and then grafted on the different varie-
ties, making the root absolutely resistant, either grafted in the ground,
oi' i)ex:lch grafted, grafted before the cutting or the rooting was
hlanted.

: 1t took a good many years for them to get back on their feet, and
the wine business in California since 1906 has been in a precarious
condition, You have the figures before you showing that it costs
about $10 or $10.50 a ton to produce grapes, including the interest
on the investment, because it costs in the neighborhood of $300 to
bring an acre of dgmpes into bearing. It costs $10 or $10.50, and the
prices there to-day are ranging from $10 to $11 or $12 a ton, just
about enough for the vineyardist to get a fair roturn from his labor—
most of them work in the vineyards themselves—and also a fair
interest on the invested capital. But occnsionally the frost hits
them. I have gotten up, myself, many a time in the middle of the
night, when the thermometer got down to about 32, and lighted
fires all over the vineyard to create warmth and to create a cloud of
smoke so that when the sun came up it would not blast the vines.
If they get $10 or $11 or $12 a ton for their grapes they are about
able to make a fair return on their labor and a fair interest on their
capital invested.

f you put a tax on these pure sweet wines, I do not care whether
it be 1 cent or $1.10, in my judgment it first violates the principle

_ that there is-no industry of -the soil that ought to be taxed. e

ought to invite the people of this country to live upon the farms,
and we ought to try to create a likinﬁ for the farm. But my judg-
ment is that a tax levied upon any industry of the soil amounts to a
command to abandon the farm for the city life; and that industry
will not stand it. That industrgi can not stand a tax.,

I am not pleading here merely as an advocate. My father is a
wine maker. I am here as oné who understands that business, and
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I have seen too much of the privation and too much of the sufferin
and too much of the worry that has carried many a good man an
woman down to their grave in that State, and I know that you can not
impose a tax upon that industry without working immoense and
tremendous hardship to the people of that State, for this simple
reason. Whero will that tax fall% It will fall, we say, partially upon
the consumer, but it will surcly fall also upon the small grapoe growers
of that State. Every man who has a vineyard in California has not
a wine collar, a vineyard of 5, 10, 15, or 20 acre tract—the average
vineyard in California contains less than 25 acres. Some of them
with 25 or 30 acres have their wine cellars, but most of the smaller
growers are compelled to take their grapes to the markots that the
wine cellars afford.

They depend upon all branches of the industry to take care of the
products of the State. 'We have 340,000 or 350,000 acres of vineyard.,
About one-half of that total acreago is planted now in grapes that
are used exclusively for wine, the other half divided among table and
raisin grapes; but the raisin men and the table grape men in Cali-
fornia have been aided by the making of sweet wines. They have
been able to live, for the simple reason that they have been able to
take their inferior bunches, which they would have sent to the trays
for dryin%, or sent into the markets as raisins or table grapes, and
particularly their second crops—because the cold weather comes on
and they do not ripen, they do not %et the color, they do not get the
sugar—and send them to the distilleries, The distilleries in Cali-
fornia are taking care of now about 150,000 tons of grapes annually,
If either of these amendments, the original amendment, proposed by
the committee, or the other amendment, proposed by the gentloman
from Ohio, is adopted, we have no doubt that it will destroy the
market in that State for 135,500 tons of grapes that now go to the
brandy distilleries, and next year those grapes, gentlemen, will
simply rot upon the vines, and it will represent a loss of over $1,000,000
alone, those 135,500 tons, .

But, more than that, the dry-wine districts of California, up where
1live, in Napa and Sonoma Counties, are going to suffer, too, because
there will be an overproduction of dry wines. ~ Just the moment you
put a tax on the sweet wines of that State, you force a lot of grapes
now used for making swoct wines into tho dry-wine market, and
that creates an overproduction. , . _

The x}lljzestion was raised here, and I realize that from a revenue
standpoint it is probably the most serious question that has been
asked of us during this hearing, why should the spirits that go into
the fortified pure wines be exempt from tax any more than any other
sgirit, and I will answer that, because it has to be answered For
the simple reason that they are not marketed as spirits, and, as a

matter of fact, they are not spirits. Unless the wine is fortified

“above 24°, it does not come under the definition of distilled spirits,
it is not affected by the tariff laws, and it is not affected by the law
gou have under consideration. That pure grape brandy that is used

or the fortif{ing of those wines comes from the grapa itself, comes
right out of the same vineyard, you might say, or an adjoining vine-
ard, because there is the sugar in the grape, and you want to bear
I mind. also, gentlemen, that su%arﬁis potential alcohol, because -
it can be converted into alcohol, 2° of sugar making 1° of alcohol,
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What process does = man go through who wants to fortify
his swoet wines with this grape brandy? Ho has a ton of sweet
grapes, which he orushes in a vat for the purpose of making sweet
wine. He has another ton, and he decides he will extract the
alcohol from that for tho purpose of fortifying the juice of this other
ton, and he simply sends it to his own little distillery on his place,
or to somo other distillery, for the purpose of converting the sugat
in_this ton of grapes into alcohol, and then adding it to tho pure
juice of the other ton of grapes. It looks to me as though it becomes
clearly an ingredient. It is an ingredient in the wine. The finished
article is wine, and not spirits, and that is the reason why tho tax
should not be imposed upon the spirits that go into those wines,
the same as the tax is imposed upon other spirits,

Lot me cull your attention to this fact—and it is to be borne in
mind when a great, radical change like this is contemplated—that
the year following the passage of this law of 1890 there wer%produced
in California 1,080,000 gallons of fortified sweet wines. Under the
operation of that pure-wine bill that industry has been built up to
20,000,000 of gi'allons, and men and women have been encouraged
to devote their lives to grape planting in that State. They have made
their investments, they have built up their industry, upon the theory
and the assumption that the Government of this country had put
upon its statute books a pure-wine bill, and they had a right to believe
that that pure-wine bill would remain intact.

Senator Tromas. That is exactly the avgument that every protected
industry has mado beforo this committee.

- Mr. Berr, I know that it would be subject to that criticism, if this
were & protected industry. But these gentlemen who are in here from
. tho Eastern States, when they ask for the imposition of a tax upon
these pure wines, are asking for a perverted protection, or an inverted
protection. They simply say that, instead of putting a tax upon the
wines that come 1n from the old country, as there is now, and a tariff
to protect them, you should go out there and penalize their California
competitors, ’Izhey are asking for an interstate protection rather
than an international protection. I know it is the argument of ev(:;-iy
protectionist. But this is not in the nature of a protective tariff,
this is not in the nature of a discrimination or a special privilege;
tho law was made simply for the purpose of encouraging in this -
country the making of an absolutely pure wine, fortified with nothing
else but the pure juice of the grape.” i :

Tho CramrMAN. How does the foreign producer of these same wines
fortify them ? , V

Mr. BeLr. I think very much in the same way. Mr. Barlotti is
vory much better acquainted with that question than I,

Mr. BarrorTI. About the same way, I should say, as in this coun-
try, with the exception that they fortify them to'a smaller degree;
- and, furthermore, 1n Europe they do not use as mueh sweet wine as-

we do in this country, because they prefor the dry wines,

Senator WiLLiams. That brings e to something that I wart to
- ask, whether we do not, as a rule, fortify our wines too much, and
whether this exemption from tax on the grape brandy is not one of the
causes that led to that? ‘ -

Mr. Berr. I am inclined to believe that when a tax is imiao‘sed the
final result of the fortification may be less than it is now. It is about
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an average of 20 per cent, but, at the same time, there are gentlomon
here who have a more scientific knowledge of this subject than I have,
and their briefs will be filed, and some of them have already been
filed, which will show to you gentlemen that, so far as your hopes to
raise any considerable revenue from this tax on pure wines are con-
cerned, he%vare very likely to be blighted.

b Seamtor‘ LiaMs. I am talking about the tax upon the grape

randy.

Mr, Bern. Yes. By a different method of fermentation, by fer-
menting those sweet grapes—wo will say there are 26° of sugar—
by fermenting them dry, they will have 13° of alcohol, where now
they forment them down to 74, and leave part of the natural sugar in
the wine. But if you are going to tax them on their alcohol, the
natural thing to do will be to ferment the sugar that is in the grape
until it is wholly converted into alcohol. So you start with 13°, and
then, if they add 3 or 4 more degrees, or if they add 7, you have
cut your tax about three-fifths already.

Senator WiLLiamMs. And you have a healthier and a better wine ?

Mr. Berr. I would not say that you would have a healthier or a
better wine; and I am not prepared to admit that the imposition of
this tax will lead to the reduction of that fortification, for the simple
reason, a%ain—and that is a thing that this committee must be most
caroful about—you must consider the introduction of pure neutral
alcohol, because if that be written into this law, the men who ave
fortifying their pure sweet wines in California to-day with pure grape
brandy, which costs them 40 cents a gallon, with grapes at $10 a ton,
will not use any more grape brandy, that is a-certainty, because
they will be able to got their pure noutral alcohol for 6 or 8 conts a

allon.

8 I want to make one moro remark, and then I desire to give the

committoe a chance to ask questions. I want to say this, and I sup-
pose every time a Californian appears before a committee he has
something to say upon this subject, but I think this is material at

this time, at loast. T was raised up in a district in California where a

number of Swiss and Italians came in and cleared up our hillsides
and planted them to tho grape, and I want to say to you this, that
our immigration problems are going to increase upon the Pacific

coast. e want to close our doors absolutely, if we can, to immi-

grants from tho Orient, and assimilate and absorb as many of the
white poople of the world as wo can, With the opening of the canal,

- we are going to have an immigration problem upon our hands in
California, and there is no industry that attracts those people so
much as the raising of grapes. It 18 estimated we have more land
in California that can be planted to the grape than tho entire area of
France. Those people, instexd of remaining in the big cities and
hanging around, go out into the mouiitains, on the hillsides, and clear

_up those places. T havo seen their wives go out and grub.up the .
trees, and ﬁlant tho vines. There is ho better way, in my judgment
because I have lived right in the midst of them, of assimilating and
absorbing those people, than to permit thom to go out and have
their ‘own vines and fig trees, {T’m them a foeling of indepondence,
and they will bocome attached to our Governmont and our insti-
tutions. :

0425—18—~—4 ~
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~Ono othor point is this, and a very important point. Thore is a
roat amount of imported wine drunk in t'liS‘Cbllhtl‘y. These people
rom Ohio, Now York, and othor Eastern States, can not compote

with thoso imported wines, because they are not making the same

wine.

Senator Tionmas. I do not think anybody can. If a man wants
to drink imported wine he will pay a double price for it, just for the
sako of ealling it imported. ‘

Mr. BeLL, It is a matter of education and taste. We do not say
that people should be compelled to drink wine or any other intoxicat-
ing boverage. But wo say that when a man chooses to drink o wine
he should be given an absolutely puro article. Wo are entering into.
compotition with these imported wines; wo are endeavoring, in Cali-
fornia, to obtain the home market of this countr;}r for the homo prod-
ucts of this country, and we can comﬂete with these people, because
we aro making a wine from the same kind of grape they are. If you
include in this bill a provision that allows this additional water and
sugar, I say that you will absolutely destroy the reﬁutntion, the stand-
ard, as well as the actual character of the wines that are produced in
this country. You will absolutely drag down and dobase the wines
of California, which are now winning a place for themselves in com.
petition with these iml)orted brands, and you will reduce them to the
common lovel; youa will take 96 per cent and reduce thom to the lovel
of 4 per cent.

The CuarMaN. Can you tell the committes whether foreign coun-
tries producing wines that will likely come in compotition with your
wine impose any internal-revenue or other tax upon spirits used in
their fortification ? :

Mr, Wernore. T think the only foreiﬁl country that imposes a tax
on the spirits used in fortifying wine is France. That is bocause they
aro in a northern country there, and a dry-wine-raising country. The
southern countries, Spain, Portugal, Italy, and Algeria, encourage the
small fortification of wine. They fortify their wines to a less degree
of alcohol than we do, because under our law we are compelled to have
4 per cont of sugar, and it takes 20 per cent of alcohol to preserve that
sugar. The present law states that if the wino is eligible for fortifica-
tion it must contain at least 4° of saccharine matter, If you
were drawing up a new law, we would suggest you cut that out, and
that would permit us to drop back to about 17 per cent of alcohol.
Wo can not make amontillado sherry here because it is dry, and it is
fortified to about 17V€er cent. _

The CuarrmMan. What country do ?’ou fear most as a competitor?

Mr. WerMoRE. Spain and Portugal. _

The CaAmRMAN. You do not fear France at all?

_Mr. WerMmore. No; France is a dry-wine-producing country.

They compete with our dry wines.

The CuammaN, I understand you that Spain and Portugal impose
no tax of any kind uﬁon‘ spirits used for fortifying dry wines?

- "Mr. Wermore: 1t

than I could. _ . o

The CHAIRMAN. Are you simply giving an impression, or have you
information % : ) ,

Mr. WerMORE. I am just giving an impression.

.

ink the commissioner could answer that better
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The CiamrMan. You had better look that up and see if you can
not ascertain for us. -

Mr. Wermore. I think that ought to be answered; I think the
committes ought to satisfy itsolf. In 1879 the Senate Finance Com-
mittee had a report upon that very subjoct mado to them, but what
changes in the Buropean laws have been made since then I do not
know. England permits the fortification of ports on the docks. On
arrival in that country they permit them to be fortified. *

Senator WiLLiass. I would like to havo you drop a note to the
chairman of the committee, for the use of the committeo, telling us
the provisions of our law, and how it compels the addition of 5 per
cent of sugar, and what amendment, in your opinion, would got rid
of that compulsion.

Mr. Berr, We will do that, Senator.

Mr. WerMoRE. It is right here. Tt says:

And such wines shall contain not more than 4 per cent of saccharine matter, which
sacchariue strongth may be determined by testing with a Balling’s saccharometer or
must scale.

Mr. BeLr. T understood you to say that it required 20 per cent to
preserve that amount of sugar?

Mr. Wernore. Otherwise it will ferment.

The Cmairman. In ease this tax is placed, suppose you should
resort to other methods of fortifying, as I understood you to say a
little while ago you might do. ould you not, in that way, impair
the character of your wines vory much ¢ ’

Mr. BerL, I would assume so, myself. I believe that a wine is a
better wine by being fortified with grape brandy, which is made from
the pure juice of the grape. But if the doors are opened to the use
of pure neutral alcohol, it will be used in this eastern country for the
purpose of fortifying wines, and it comes down to a question of
dollars and cents in California. Of course, the wine maker in Cali-
fornia is going to use the cheapest thing he can, and he can save
money by using pure neutral alcohol, because this can bo made very
cheaply in California. They are shipping in now the pincapple refuse
from the Hawaiilan Islands, and even alcohol made from sawdust
and shavings has passed muster with the Department of Agriculture,
and is declared fit for consumption. They would not save the tax,
but they would save on the ;lmce it cost.

The CaairMaN. They would lose in the quality. I understood you
to sa%v that you were very anxious to maintain the quality of your
wine? o : ' ’
Mr, BeLL, Oh, yes. I think undoubtedly it would lose in quality.
I rather rebel at the thought of adding pure neutral alcohol from
peaches, pineapplies, sawdust, etc., to wine, and callini;‘ that wine,

Tl;a CHAIRMAN. You do not really think that would happen, do

ou o ‘ ‘

7 Mr. Berr. I know it would happen.

The Cuamuman. You would sacrifice guality to expense?

Mr. BeLL. We have gentlemen in this country who are looking to

uantity.

d The CuarrMaN., Why do you not do that now? You can got that
neutral spirits cheaper than you can the other. ‘
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~Mr. BerL. You can not use it free. This 3 per cent applies now to
the gtmpe‘]limndy only, and does not apply to any other ?ortiﬁcationv
agent at all, ‘
gSenator WiLLiams, As a matter of fact, do the eastern people buy
much of your grape brandy for the purpose of fortifying?

Mr. BELL. Yes; they are buying a good deal.

Senator WiLLiams. Do they get it with or without the tax?

Mr. Berr, They get it without the tax, and it is being supplied to
them now substantially at the cost of production.

Senator WiLLiams. Tho market price less the tax?

‘Mr. BErL. Noj; less than the market price.

Senator TuodAs. Has that been the case right along, or since this
bill has been pending?

Mr. Berr. Right along. Mr. Tarpey shipped 500 barrels to Mr.
Garrott last year. But these gentlemen are not worried about that.
That is not keeping them awake a minute. That is not worrying
them in the slightest degree.

The CuammaN. I want to find out what you are worried about.
Are you worried about foreign competition, or are you worried about
the probability that an increase in the cost of your product may
lessen consumption? Which are you worried about?

Mr. BeLn, We are worried about a number of things. But I was
speaking principally about their worries. These gentlemen are not
worried about the brandy question. What they are endeavoring
to do is to force us into a concession in the matter of the definition
of wine. They can get all the grape brandy they want.

Senator WiLLiams. They can not force you into any concession.
If they did, that would have nothing to do with this committce.
We would pay not a particle of attention to your mutual concessions.
We want to get at the legislation as clearly as we can, for the general
public and not for you.

Mr. Berr. If you put a tax on this grape brandy that is used out
there, I want to say to you that, outside of perhaps the California
Wine Association, and possibly one or two more powerful companies
and individuals, I do not know a pure-wine maker in California
who will be able to finance his business, because you can not take the
warchouse receipts for wine and put them up in the banks of this
country as collateral, as do the men who are engaged in the whisky
or the tobacco business. You can not do that. Theé wine business
has reached that precarious state where the wine itself or the ware-

“house réceipt is not taken as collateral seeurit}' by the banking insti-
tutions, or the people who loan money, and I want to say you will
crush out every one of the independents—and California to-da%is
producing 27,000,000 of sweet and dry wine by indépendents. The
charge was made that it was produced bgr monopoly. T must correct
those gentlemen.  There are 27,000,000 gallons produced by inde-
pendents. The whole State of Colifornia is full of. independent
operators. . ‘ ‘ ' , o
~The CuairmMAn. Whatis the price of your wine as compared with
the Iprice of like wines shipped from abroad to this country?

Mr. Berr. I have made no comparison, except }l)erhaps, up on the
Raleigh roof garden, or some place where I would have to pay for it.

The CriaIrMAN. After the foreign wine pays the tariff duties, which
range from 45 to 60 per cent, do not those wines command much
higher prices than yours? ‘ o A
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. 'iMr. BerL. I think they do. They retail here at a much higher
rice. ‘

P The CuarrMAN, I understood you to say the other day that these

eastern wines sold at a higher price than your wines.

Mr. BeLr, Iimagine they do, ' '

'l;ho CrarMAN. Then yours is the lowest priced wine in this coun-
tr,

yMr. BrLn. Yes; because we can produce them.

The CHAIRMAN. And the consumption of those wines in this coun-
try depends upon your cultivating the taste of the people for them?

Mr, BELL. Yes. The average price of sweet wines in California
in bulk, when shipped from California, is 204 conts a gallon,and they
have been able, {)y putting their wines out at that price, to bring
those wines within the reach of most of the people. Thero are a great
mnnly %eople who are not given to the drinking of aleoholic drinks
at all, but who drink ports and sherries for medicinal purposes, and
then they buy small barrels or small kegs for household purposes, and
keep them at their homes. We have been able to bring these wines
within reach of the people of this country, and a pure wine at that.

Senator SmiverLy. When I came in. you were saying this whole in-
dustry substantially was built up on this act of 1890.

Mr. BeLL. Yes, sir,

Senator SmiveELy., And that the reimposition of this tax would have
a tendency to put the cost of these wines above a reasonably compet-
in%V Ipoint as compared with the wines of other countries.

r. BELL. Some one is going to suffer very much indeed, and ulti-
mately the man who has his little vineyard in California it will erush,
and it will result in the tearing up of the vineyards and the general
demolralizmion of the wine industry of our State if any tax be im-
posed.

Senator StiveLy.: This is the case of the imposition of a tax that
you object to, and not the case of the ordinary protectionist who
1nsists on imposing a tax ?

Mr. BeLL. It is quite the opposite in its practical operation.

Mr. Wersmore. If the committee is still in session, I would like to
-apologize to this committee for getting nngrir the other day in criti-
.cizing my opponents, and I wish also to apo o%izo to them, and if I
have the consent of the committee, I would like to withdraw my
remarks from the record, ‘ N
~ Senator BurTon. Mr. Lantien and others would like the privilege
of filing briefs. o i Lo L o
. Mr. Wermore. I would suggest that we have a hearing another
day, when the comimittes may take the important-part and we_be
-vritnesses, answering such questions as they may wish to ask. We
have taken the floor and monopolized it.
~ Senator WiLLiams, I would suggest that the various briefs be
referred to the proper subcommittee, and we can take them up in
regular ordor theve, - - - - — o

onator POMERENE. Let me suggest that you designate a time
within which they should be filed. ‘ :

Senator WiLLiaMs, We can not do that now. As they come in
.they will be filed with the others. N

S’énator PomereNE. This testimony will be printed, I take it ?



b4 TARIFF SOHEDULES,

Senator WirLriams., If anybody wants it printed. I see no ne-
cegsity of that, however, ' ~

Mr. LLANNEN. Senator Williams, I would like to have the record
show, in connection with Dr. Wiley’s decision on Ohio wines, a copy
of Food Inspection Decision 120 repealing that decision.

Senator WirrLiams, We take for granted you will put in your
briefs overything of that sort.

(Thereupon, at 11.05 o’clock a. m., the committee adjourned.)

BRIEFS FILED WITH THE SUBCOMMITTEE ON FINANCE.

The honorable Committee on Finance, United States Senate:

In addition to what wo have already stated, we desire to say:

Our position on the bill is as follows: .

In reference to paragraph 2544, lines 3 to 25 inelusive, where you
propose to put a tax of $1.10 on cach proof gallon of wine spirits,

rape brandy, or neutral alcohol used for fortifying sweot wines, we
have no recommendations to offer, except that you be as lenient
a8 possible regarding the amount of the tax.
agoe 71, lines 1 to 18, inclusive, in which you propose to place
a tax of 25 conts a gallon on spurious wines—we are heartily in favor
of taxing spurious wines. But this part of the paragraph should bo so
amended as not to include standard commercial wines made cast of
the Rocky Mountains. As the paragraph in these lines particularly
states that wines should be made exclusively from fresh grapds,
borries, ote., and as our wines contain an addition of water added to
ameliorate the excessive acidity, but which does not reduce the acid
below five parts in a thousand, and have an addition of sugar to
produce alcohol not to exceed 13 per cent in the finished product, this
paragraph on spurious wines would tax, not only spurious wines but
also our standard coinmorcial wines. Hence the amoendment which
we offered yestorday, in which all we ask for is to be allowed to add
water to reduce the natural acidity in the grape juice down to not less
than five parts in a thousand and add suﬁur enough to 'Iproduco
alcohol, not to exceed 13 peor cent in the finishéd dry wine. This will
standardize the castern wines for all years, favorablo years as well as
unfavorable ones. This is a safer standard than to limit the amount
of sugar and water to a cortain per cent, bocause our standard would
limit the amount of water and sugar in favorable years, when the
acidity is low and the natural sugar high, to the amount actually
"necessary, and in all years would limit the amount of water and sugar
to actual necessity. g ’

Water is added to our wines to reduce the excessive acid and
sugar is added for the purpose of making up the deficiency in natural
sugar_contained in tho grapes, as the amount of natural sugar con-
tained in the grapes is generally deficient. This amount of sugar
.and water does not lower the quality of -our wines, but on the con-
trary improves them, because our grapes have an abundance of
flavor and character,

"The sugar added for making dry wines produces only a small
amount of the total alcohol in the finished dry wine, and the total
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amount of alcohol created by both the natural sugar and added
sugar nover exceeds 13 per cont In dry wine, which is the maximum of
alcohol ever contained in our standard dry wines.

SWEET WINES.

Our sweet wines are made from our standard dry wines by simply
adding sugar to the standard diy wines not to exceed 15 per cont
by volime. This sugar is added for sweetening purposes only.

en per cent of sugar for sweetening purposes is suflicient in most
instances, oxcept for the Scuppernong wine and blackberry wine of
North Carolina and Virginia, which require 15 per cent by volume.
Our sweet wine, after having the sugar added to it for sweetenin
purposes, is then fortified with wine spirits, grape brandy, or neutra
alcobhol, and after clarification is a standard sweet wine., Our sweet
wines are made as occasion demands during the year from such dry
wines as we have on hand.

By inserting in our amendment that the grape juice must show a
reading of not less than 10 on Balling’s saccharomoter wo guard
against the use of unripe grapes, which have an excessive acidity,
thus throwing every possible safeguard around the standard proposed,
'i-;)o t,hat;i only that amount of sugar and water actually necessary may

e used.

Only under the standard we have asked for can we produce mer-
chantable wines in the Eastern States. ‘

Respectfully submitted.

Tromas E. LLANNEN,
Attorney for Eastern Wine Makers.

WasmiNagroN, D. C., August 16, 1913.

SuGGESTIONS REGARDING Provisions or Swerr-WINE AMEND-
MENTS MADE BY TuE SENATE TOo H. R. 3321, As PRESENTED BY
W. E. HitprerH, PrREsiDENT UrBana WINE Co,, UrBana, N. Y.;
Sor Bear & Co., WirmineTON, N. C.

To the honorable Finance Committee, United States Senate: ‘
The question of fortifying and preser\'in{g pure sweet wines by tho
use of grape brandy, free of tax, is one that has been investigated
and canvassed by every wine-producing country in the world, and
the result has, up to tKe present” time, been uniformly in favor of
allowing the makers of pure sweet wines to so fortify and preserve
their wimes. The imposition of any tax on the brandy so used would
of necessity so curtail the manufacture of legitimate sweet wines as -
to practically prohibit their use to a large extent. Much of the
sweet wines made in this country ave used, with very beneficial

- results, in_the preparation of certan medicines, cordials, and tonies, . -

the manufacturers of which if ultimately obliged to ?a‘,y the tax on
the fortifying brandy would turn to the cheaper forms of othyl
alcohol derived from corn, molasses, fruit parings, black serap, end
even wood or pulp for obtainiﬁ§ the alcohol necessary in their manu-
facture. The result would be that under such a tax there would be
but a small demand for legitimate sweet wines, and the necessary
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inerease in the cost of such sweet wines would further curtail their
‘use with the masses as a beverage and light tonic and drive the poor
people to the use of the cheapor strong spirits as a beverage and
tonic. Thesoe facts wo feel would undou tedly curtail the manufac-
ture of pure sweet wines to such an extent that the Government
would derive but little benefit from tho tax as a revenue measure,
and without a corresponding tax on the imitation wines preserved
by the use of chemicals would practically prohibit the manufacture
‘of pure swoet wines altogother, a fact which we are firmly convineed
will be borne out by an inquiry at the Puro Food De artment.  If,
however, your honorable body, despite our views in the matter and
that of all other wine-producing countrics, feel that such a tax could
be levied without practically destroying the property of the vine-
yardists and all producers of such sweet wines, and feol that the
provisions of the tariff bill as sct forth at present in section 254%
should be enacted into the law, cortain parts of that section ought to,
be corrected or the rosult would be almost prohibitory to the manu-
facture of pure dry wine.

Page 71, lines 1 to 13, of the tariff bill provides for a tax of 25
-cents per gallon on so-called pomace or imitation wine, the definition
of which is not sufficiently clear as to classification. There is before
the House at present a pure-wine bill, H. R. 4982, which is the result
of a conference of the reasonable pure-wine makers of California and
the East, collaborating with the Pure Food Department and the
Internal-Revenue Department, and based upon the wine laws of all
‘other wine-producing countrics, which define what shall be an imita-
tion wine and what should be allowed s ordinary cellar treatment of
pure wine, and we feel that such definitions should be attached to
the tax enactment on imitation wines instead of the exempting clause,
as defined in lines 13 to 18 of page 71.

If, however, these definitions, in your judgment, would be too

- cumbersome to be enacted into the revenue b 1, the word “‘sweet”

on line 14, before wines, should be stricken out or the restlt wotld be
A tax on pure dry wines with an exemption on pure sweet wines, cor-
rected as proposed. Also on line 18, page 71, the words “in either
case” should be replaced by ““in all,”” or the correction allowed for
untaxable wine would be an addition of 20 per cent of sugar, 20 per
cent of grape must, and 20 per cent of water, or, in all, a correction
of 60 per cont, which we foel is not what the committeo contemplated
as defining a pure wine. Tho last paragraph on page 73, lines 4 to
6 included, provide that wines may be fortified under the old sweet-
wine law up to January 1, 1914,

. Under this provision, I take it, it was designed to allow the fortifien-
tion of sweet wines produced in 1913 under the ol sweet law. 1In the
northern sections of New York and Ohio this. would be practically
nipossible, as our grapes are not all harvested ‘until the first part of
November, and it woula be practically imposaible to obtain the brandy
or the Government supervision for the fortifying of these wines before
January 1 even if the wines could be perfeeted for such fortification
before that. date, for which reason if all sections of the country are to
be treated in a uniform manner I would suggest that after the words
‘“January 1,1914,” be added ““but shall not include MIK finished winas -
or wines in process of manufacture at that time.” These corrections
are vital to all pure-wine manufacturers; but. as a whole, believing as
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we do, that the imposition of this tax would prove such u serious
menace to the sweet-wine manufacturer of all the country both east
and west, and at the same time would be so uncertain of producing any
revenue to the Government, that it would be most desirable that the
matter might be laid over until such time as with the aid of the Pure
Food Department, the Internal-Revenue Department, and tho legiti-
mate wine manufacturers a pure-wine bill could be enacted so as to -
meet all of the legitimate demands both of the Government and
manufacturer.
Respectfully submitted.
v W. E. HiLpRETH,
President Urbana Wine Co., Urbana, Steuben County, N. Y.
SorL Bear & Co.

To the honorable Committee on Finance, United States Senate:

The following amendment is subinitted by the eastern wine makers
as an amendment absolutely necessary to be made to enable them to
overcome climatic conditions and produce merchantable wines cast
of the Rocky Mountains which will not be subject to the tax of 25
cents a gallon, If this amendment is not made, all wines madeo east
of the Rocky Mountains will have to stand a tax of 25 cents a gallon
while wines made in California will not have to stand such tax.

Ameond ll)qmgraph 2644 of II. R. 3321, as reported from the Com-
mittee on Finance in tho Senato as follows: . ,

Page 71, line 18, insert aftor the word “ wine’’ the following:

And provided {urllwr, That the tax hercin imposed shail not be held te nprly to a
dry wine made by fermentation of ernshed grapes, berries, or fruit or jlmcc of the same
under proper cellar treatment and corrected by the addition of a solution of rofined
cane, beot, or dextroge sugar to the crushed grapes, berries, friiits or juice of the same
before or during fermentation so that the resutltant product does not contain less than
five parts per thousand acid and not more than 13 per cont of alcohol by volume after
fermentation, provided that grapo juice from which such a dry wine is made shall show
a reading of not less than 10 on Balling's saccharometor at a temperiture of €0° I,
before such su{;ar solution is added as aforesaid; nor shall gaid tax apply to a dry wine
made ns stated in this provisn and sweeotned with sugar which does not incroase tho
volume of the wine more than 16 per cent and fortified so that the total alcoholic con-
tent of such wine does not exceed 24 per cent of alcohol by volume, and such wine
shall be regarded as a pure sweet wine within the meaning of this act, Wines not
taxable under this act may be blended without the blend being subject to the tax
provided for in this act.

Page 73, line 6, inscert aftor the letters “teon’” a comma and the
words ‘“but shall not apply to wines made prior to or in process of
manufacture on that date.”

The following amendmonts are suggested as advisable and worthy
of the careful consideration of tho committee:
~ Page 72, line 7, strike out tho comma after the word “produce”
and insert in lieu thereof the word “and.” ‘
~ Page 72, line 11; strike out tho words “and shall” and insert in
lieu tiereo‘fg the words “or may.” .
Page 73, line 5, strike out the words “January first” and insert in
lien ut'.%nox'eof the words ““ April first.” )
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Brier or THE WINE INDUSTRY OF CALIFORNIA, SUBMITTED BY
If{mﬁs S. WerMore Avavusr 18, 1913, RELATING TO SECTION: 2544,
. R. 3321. : ‘

Hon, F. M. S1MMONS, :
Chairman Finance Committee, United States Senate.

Sir: I beg to have submitted my brief to you in the form of ques-
tions and answers, which probably puts all of the questions that have
come ug during the hearing with definite answers to them, as I think
it would be very easy for you to refer to any particular question and
you would find an explanation of it.

Respectfully,
Louis S. WETMORE,
President Stockton Chamber of Commerce, Stockton, Cal.

Avuaqust 18, 1913.

Question. What is *he object of section 254}, an amendmont of
House bill 33212 -
Answer. For the puvpose of raising revenue.
Question. How was this revenue to be derived ?
Answer. By a tax levied on the brandy or wine spirits now used
in fortifying pure sweet wines. :
Question. How much brandy ic used in fortifying pure sweet wine ?
s Answer. An average of the past threo years would be about
5,000,000 proof gallons. ' The maximum ever reached was 6,000,000
proof gallons.
Question. What tax is proposed on this brandy used in fortifying?
Answer. A tax of $1.10 per proof gallon.
Question, What is o ]proof gallon? ,
Answer. A proof gallon is a liquid or wine gallon of brandy con-
taining 50 per cent alcohol; therefore, the tax of $1.10 per proof
gallon’is a tax of $2.20 for each gallon of absolute alcohol. )
Question. Is this the same tax that is collected on other distilled
spirits ? -
: Answer, It is a greater tax, because the tax of $1.10 per proof
%allon is collected on distilled spirits after they are withdrawn from
ond. Distilled spirits arve allowed to be carried in bond for eight
years. It is safe to say that there is about 25 per cent of evapora-
tion, and the consumer is only required to pay the tax on the amount
of spirits withdrawn. Therefore, the tax on brandy used in for-
tifying as proposed is 25 per cont greater than the tax on distilled
spirits, because the producer of sweet wines is required to pay the:
tax on the original gauge and all losses from evaporation have to be
stood by the producer. ' o .
Question. How much sweet wine is prodiced ? :
ﬁnswer. The average of tho past three years would be 20,000,000
allons.
8 ,Qu‘;astion. How much brandy is used to produce 1 gallon of sweet
wine .
Answor, The reports of the Commiissionor of Internal Rovenue
show that 5,000,000 proof gallons were used in producing 20,000,000
gallons of sweet wine; therefore, it took 1 proof gallon of brandy
in 5 gallons of finished wine.
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Question. What amount of rovenue was originally anticipated or
suggested as being possible to collect under this amendment ?

Answer. Somewhere between $5,700,000. and $7,000,000, heing
fsl']i? er prool gallon on the present amount of brandy used in
ortifying. ‘

Question. Is thore any reason to believe that with the present
production of pure sweet wines, which average about 20,000,000
gallons per annum, that other methods could be used by which’ the
same results could he accomplished and less brandy used and con-
sequently less revenuo obtained ? :

Answer. Yes; tho present method of fortifying wine is to ferment
only a part of the natural sugar porcentage of the grape juice into
aleohol (2° of sugar will ferment into 1° of nlcohol%. The present
average sugar percentage of California grapes is from 23 to 26 per
cent. This is allowed to ferment long enough to produce 73 per
cent of alcohol, leaving approximately 10 per cent of sugar in the
grape juice. To this, then, is added 124° o %vra pe brandy, bringing
the wine up to approximately 20 per cent o nfcohol, which is the
Eorcentage required to stop further fermentation and preserve the

alance of the natural suﬁar of the grape. Different wines of dif-
ferent types are fermented to different degrees, but 73 per cent is
an average. This is the present mothod, which results in the use of
approximately 5,000,000 gallons of grape brandy in producing
20,000,000 gallons of pure sweet wine.

The other method is to ferment all of the natural sugar of the grape
into alcohol and by adding concentrated grape juice a result can be
obtained by natural fermentation of 15 per cent of alcohol. (Labo-
ratory experiments have even gone so far as to develop 17 per con of
alcohol by natural fermentation.) The wine is then practically dry,
without any sugar percentage, and more condensed grape juice can be
added to sweeten the wine to suit the taste of the consumer. Then
it is only necessary to add 5° of alcohol in place of 124° to have a
resulting wine at 20 per cent alcoholic strength. In other words,
the wine maker can very easily change his methods of wine mak-
ing so as to use on}f‘r 40 per cent of the present amount of grape
brandy now used. The oan reason that he does not use this method
at the present time is that the brandy is free of tax and the quality of
wine produced is su%erior to that which could be produced by the
method suggested. By this method the revenue derived would only
be 40 per cent of the amount originally anticipated, or less han
$2,500,000. .

Question. Why do you think people would use this new method ¢

Answer. Because these wine producers are men of commercial
instinets and will naturally produce their wines at the smallest
possible cost to themselves; - -~ - o oo

Question, Are there any further conditions which would still -
further reduce the amount of revenue that apparently could be
collected by this amendment? : S

Answer. Yes. Only about 3 per cont of the wine is sold in glass
bottles under brand names, the remaining 97 por cent is sold in bulk
(casks containing from 27 to 50 gallons) to the WOl‘klll{f or middle
classes of our people. The amoun of wine so consumed is directly

-in proportion to the wages or income of these people, and if the price
of wine is increased the amount they can purchase will be decreased
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in direct, proportion. 'Therefors, under the present method, the cost
of the wino would be increased at least 150 per cent and the consump-
tion consequently decreased 50 per cent, hence the revenue which
gt;noobe . gctually calculated as forthcoming would not exceed

,000,000.

Question. Does it not seem then that this amondment defeats its
own purpose, that of producing revenue ?

Answer. Yes. It appears that the tax proposed of $1.10 would
dofeat its own purpose; that is, to the extent of revenue auticipated.
I have shown that I really do not think that more than $1,000,000
can be raised with a tax placed on biandy of $1.10,

Quostion. Are not the sweet wines that are imported into this
country lower in alcohol than California swoet wines ?

Answer. Yes. I believe that it is true, esyecially of the Spanish
shorries, but Spanish sherries, especially the ‘‘ Amontillado,” are dry;
that is, they are not swoet and naturally do not require a large amount
of alcohol o perfect thom, Wo can not make these kinds of sherries
undor the act of 1890, becauso the act requires us to have at loast
4 por cent of sugar before we can fortify our wines.

Question. To what part of the act of 1890 do you rofer?

Answer. I refor to section 43, which reads ““and such sweet wines
shall contain not less than 4 por cent of sacharine matter.”

Question. Then you can not very well compote against these
Spanish sherrios.

Answer. Not exactly, because tho sherries that we make are swoeet,
a]n(l the consumer who profors a dry shorry has to buy the Spanish
shorry.,

Question. But why is it nocossary to fortify your wines so high?

Answor. In order to preserve tho grape sugar. To explain further,
I would say that the California port wine contains about 10 por cent
grape sugar (Balling’s test after dealcoholization). Now, if thoso
wines were not fortified up to 20 or 22 por cont aleohol, this sugar
would go on and ferment. \

Fermentation can take place up as high as 18 per cent, though it
is very hard naturally to forment above 15 Por cent; still if a wine
was fermented up as far as possible in aleohol in one olimate and the
wine was a sweet wine, it might stand all right while it was in the
original cellar and probably j;ust during the wintor; then as soon as
‘the temperature changed in the spring there would bo new formenta-
tion sot up. These fermentations aro vory difficult matters to undor-
stand, hecause there are so many different forms of fermentation, the
dosired one being that which results in the production of alecohol by
dividing the sugar into alecohol and carbonic-acid gas. 'The undesir-
ablo fermontation is when a formentation starts in undor undesirable
- conditions. which is complicated- with othor- bacteria aind results in -
* producing acetic acid or vinegar. That is the result which you will

get if sweot wines were not fortified higlh onough in alcohol to provent
an_unfavorablo formentation taking place.

Now, hero is the proposition: The analysis of even imported ports
into this country migfhf; show cells 18 or 19 por cont of alcohol, but
these are wines that have been matured and aged. When wines are

irst fortified, in order to have them in a commercial shipping con-
dition, the wine must contain 20 per cent of alcohol before shipment.
Now, an allowance has got to be made for filtoring and handling wines
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in the cellars, Theroe is a loss of alcohol in filtoring wine, but there
is a groater loss in alecohol by evaporation. While the combined
evaporation of both the moisture and alcohol all runs all the way
from 3 to 10 per cent per year, tho alcohol ovaporates faster than the
moisture. It is the opposite of distilled spirits, because distilled
spirits sometimes increase in proof while in bonded warchouses, during
which time the volume of the spirit may have decroased by cvap-
oration, but the volume of the wine is complicated by all the efements
of fruit juices, and the added brandy to the wine is the most unstable
or uncombined portion of that wine, especially during its first year.
The process of aging wine contemplates the complete assimilation of
the brandy until such a timo as the brandy is actually a component
part of the wine. During all these processes the alcoholic. strength
of the wine has been decreasing.

Commencing again, then, with wine at 20 per cent alcohol, finished
and ready for shupment from California: This is put in a new oak
barrel and, either by the affinity of oak for the spirit rather than for
the wine or some unknown cause, which would be very diflicult to
attempt to explain, when that wine arrives in New York it has lost
a half degree in alcohol, and by the time that wine has been handled
from New York back to tho jobbers in the neighboring States and
from them to the retail dealers and from them to the consumer it
would be ‘)rotty safo to say that the alcoholic strength of the wine
reaching the consumer is somewhere around 18} to 19 per cent of
alcohol. .

Therefore the alcoholic strength of wine from the time it was
originally fortified until it has reached the consumer has dropped
all the way from 2° to 3° in alcohol. And after the wine has been
thoroughly and completely aged and matured and handled the danger
of getting a new formentation started up is not near as groat as it is
during the first two years after it is fortified. .

The higher the saccharino content of the finished wine the higher
the alcohol has to be in order to preserve it up to a certain limit—that
is, to the limit of practically sirup when sugar itself becomes anti-
septic.

I())ur method of making sherries to-day requires us to fortify them
uP to about 23 per cent of alcohol, because they are heated for a period
of six months in a warm room at a temperature of about 140°,
and the loss of alcohol in these sherry ovens is very great, and the

roducer must contemplate getting his wine out of the oven at a
ittle better than 20 per cent, so that he will be sure tb have 20 per
cent when the wine is shipped.

Question. How was it, then, that the limit was put at 24 per cent of

alcohol ?

- Answor. This limit of 24 per cent is the limit of aleoholic strenﬁ‘th
to which wines can be imported into this country as wine; above that
strongth they are desi%uated as distilled spirits. I refer you to para-
graph 249 of H. R. 3321, on page 67, which reads:

Provided, That any wines, ginger cordinl, or vermuth imported containing more than
24 per cont of alcohol shall be classed a8 spirits and paid out accordingly.

"This is what determines the strength of wine, becauso the peoplo
of this country are entitled to produce any article that is pormitted
to bo imported into the country, and if fortified wines are perinitted to
be imported into this country up to a limit of 24 per cent of alechol,
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that is the limit that is to be put in a bill regulating the production of
wine within this country. is limit might be regu'ced a half dogree
or 80, but it is not an important matter and the abuses are very small.

There has always been a contention, or feoling, rather, that Cali-
fornia wines were being used by manufacturing chemists solely for
the purpose of getting the benefit of the alcoholic strength of those
wines, Now, this may be true in a very few casoes, as you will always
find some abuse of anything that you try to do. However, the amount
of wine sold to the manufacturing chemists by the California producers
during the year 1912 was under 700,000 gallons. I believe that
more than two-thirds of this was used legitimately in making medi-
cines, whore the modicinal values of the wines were a vory important
part of the medicine. If the other third was used for illegitimate
purposes or for the purpose of avoiding a tax on distilled spirits -
thero could be other methods suggested to stop this abuse without
jeopardizing the whole 20,000,000 gallons of swoet wines that are made
in California, I do not believe that a California producer should be
held responsible because some littlo chemist in the Iast uses his wine
for an illegitimate purpose.

Question. Is there not somo provision in that law at the prosent
time in regard to rectifying with fortified wines that would prevent
any abuse on the part of the manufacturing cheiist ?

Answer. Yes; in the act of 1890 thors is an amendment dated June
7, 1906, known as section 6, part of which reads as follows:

That any person * * % ywho ghall rectify, mix, or compound with other dis-
tilled spir?ta such fortified wines * * * ghall, on conviction, be punished for
cach such offenge by a fine of not less than $200 nor more than $1,000.

Now, the object of this section was directly to fprevent; any abuse
in the use of wines fortified with brandy free of tax. Before this
amendment was passed some of these manufacturing chemists used to
take California fortified wines and add other spirits to them, making
up a medicinal compound sometimes as high as 35 and often 46 per
cent of alcohol; but this section prevents all of that, and you find
to-day on all of these chemical compounds on the labels of the bottles
that the alcoholic strength is somewhere around 18 to 20 per cont
so that this amendment of June 7, 1906, has evidently accomplishe
its purpose and the abuses which this amendment are expected to
abate have been reduced to the minimum,

Ruestion. What is the cost of producing a vineyard ?

nswer,

Costof Iand peracre...........ooiiiii ittt
TRoots, planting, and care first year...
Interest, taxes, first Year. . oo ittt ettt rarereieanenneans
Total cost first year.....ccoovivieenirunenieeenniennss e reavaesaaeaaan 188,00 - -
- Becond Xear, TAPe Sake8 o i, T 17.00
Careand cultivalion. ..o i i i it i aa, 15, 00
Interest and taxes...c...oovveviinnanann.. e reenreretteanasenennreeaann 16. 00
Total cost of first and sccond years...............eus... e 236. 00
Third year, pruning and care.......cooiiriniiiiierieiiiiereenrnoniennns 15. 00
Interest and taxes.................... et rereeettir it erenasanna 17.00
- Total cost for the three years.............. Cererlenaenes DU teves. 208,00
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Question, What is the cost of growing a ton of grapes?$
Answer (based on our average of 4 tons per acre),

Cost of pruning and cultivdtion, 1RCIC. i e $16. 00
Interest and tAXes. ...ooo ot iri ittt it i 17,00
Picking 4 tons, 8t $1.75 Per toN.c.oii i ieiii ittt i,
Hauling and delivering, at 78 centsperton..........o.ovuviiinnennnnnn... 3.00
42.00

‘Which equals $10.50 per ton.

Question. How muth brandy is made from a ton of grapes?

Answer, A ton of grapes contains on the average 160 gallons of
juice; ‘25 per cent sugar cquals 4,000° of sugar; now fermented dry—
160 gallons of wine 123 por cent alcohol equals 2,000° alcohol; 2,000°
of alcohol equals 4,000 proof degrecs of alcohoi; 1 proof guﬁon is1

allon of 100° proof brandy; therefore, 40 proof gallons of brandy can
e mado from a ton of grapes. '

Question. How much sweet wine can be made from a ton of Fmpes?

Answer. A gallon of sweet wine averagos 20 per cent alcohol and
10 per cent sugar (balling scalo aftor dealcoholization); 2° of sugar
equals 1° of alcohol; therefore, a gallon of wine contains the equal of
25° of alcohol. As shown, there are 2,000° of alcohol in 1 ton of
grapes; 2,000° divided by 25 is 80; thorefore, 80 gallons of sweot
wine can be made from a ton of grapes. ‘

Question, What is the cost, then, of a gallon of $weot wine?

Answer. The cost of raising the grapes, as shown, is $10.50 per
ton. This varies with differont varietics, and in the sweot-wine dis-
tricts contracts for grapes are made from $10 to $12 por ton, averaging
approximately $10.50.

Purchase price of grapes. .o.ooeeeee it e $10. 50
Froight to wineries (average)......o.o ittt 1,00
First cost of erushing grapes....o.oooviiii it 1.25
Interest on wWinery......ooun i i e e ieseaas 1. 00
Insurance and taXe8. e it i . 50
Cost of maturing and aging per ¥ear.....oveeuv i v iiiiiieiiiiiannrennns 1.26
Charge of 8 cents for brandy used in fortifying.....o.ouveeeeeeeeennnnneennn.. .72

Y P U 16. 22

Eighty gallons cost $16.72, hence, 1 gallon costs 20 cents.
Question. What is the average seﬂing price of sweet winos ?
Answer. The average selling prico for the past five years f. o. b.
cars Californin, has been 294 cents per gallon (not including the barrel).
This is the average for all varicties and all grades.
- Question, Is the difference betweon the cost and selling price all
profit? )

Answer. No; after wines are made they are concentrated at dis-
tributing points in order to furnish mixed carloads of wines of differ-
ent types to the trade and for blending wines produced in differont
parts of the State to established standards. This concontration costs
on an average 2 cents per gallon freight, and the care of the concen-
trating collars 2 cents more. Then there is the selling oxpense, main-
taining of eastorn branch houses, and commissions to salesmen. The
margin of profit is quite small. None of the California wine houses
have made any money sinco the carthquake of 1906. Some of the
largest have not resumed the payment of dividonds sinco that time,
and their stock is listed at the San Francisco Stock Exchange at 50
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per cent of par value, while this same stock, previous to the earth-
quake, was selling at from 80 to 86 per cent of par value. :
Question. What is the purpose of the present charge of 3 cents per
proof gallon on brandy used in fortifying % .
Answer. This is merely to reimburse the Government for its
expense in guaging the brandy and regulating the wineries producing
pure sweet wines, and is ams)ly sufficient for its purpose. It is not
considered a tax, either by the Internal-Revenue Department or by
the producer. ) 4 ‘
uestion. What is the proportion of pure sweet wine made in
California to the total amount of wine made in the United States?
Answer. California produces 97 per cent of the pure sweot wines

produced in the United States. All the other States put togother

produce only 3 per cent.

Question. What other States have used brandy free of tax in pro-
ducing pure sweet wines ¢

Answer. I find among the reports of the Commissioner of Internal
Revonue that the records show that the following States and Terri-
tories have used brandy free of tax for fortifying wine during the
}enrs that this law has been effective—that is, betwcen 1890 and

uly, 1911: New York, New Jersey, North Carolina, Virginia, Ala-
bama, New Mexico, Ohio, Missouri, Hawaiian Islands.

Question. Would it not agpepr then that these other States had
the same opportunities that California had ?

Answer. It certainly appears to me they have and there has nover
been any contontion on this point until the J)resent time. Section
43 of the act of 1890 provides that whon a producer of pure sweet wine
is also a distiller, he can withdraw his brandy direct from the distillery.
Now, I always understood this to be a matter of bookkeeping. Where
the same man has given a distillery bond as well as g wine maker’s
bond, there is no confusion in bookkeeping by the transfor of the
brandy from his distillery to his winery; but where a distiller has oper-
ated in one man’s namoe and the winery in another it is necessary, in or-
der to keep the records cloar on these separate bonds, that one of them
terminato, and that so far as bookkeeping is concorned the first man
is required to doposit the brandy in & special bonded warchouse.
Then the second man, the producer, on his bond, starts in fresh again
and withdraws the brandy for use in his winery under the provisions

- of section 46. I understand, however, that a new system has been
devised in theInternal-Revenue Department whereby that can accom-
plish the purposes of their records and permit brandy to be withdrawn

rom a distiller oporated in one man’s name and transferred direct to

a winery operated in another man’s name without confusing the
records; therefore, in draftm& [your new law, it would bhe well to
srovide for such a method and I

“Quostion. But does not the law make it necessary for a producer

mont to accomplish this pur]p'ose. '

of pure sweet wine to have what is called a bona fide vineyard?,
nswer. Yos: The intention of this was to keep these wineries

am s0re the officials of the Internal-
évenue Departmont could explain just how to word such an amend-

3¢

from being organized or operated in the large cities. A groat deal of

~ trouble had been experienced in locating the fraud in the cities. The-

natural place for a winery is in tho district where the grapes are
grown, which naturally insures that the wines be made from fresh
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grapes and not from half-dried grapes or raisins. Tho intention of
this provision is simply this: That the winery must be in the grape-
rowing district. It is the desire of the committee to eliminate this
oature. There is no very serious objection to climinating it, as it is
nothing to the producer, but simply would probably put harder labors
on the Internal-Revenue Department in tracing down fraud and viola~
tions of any act that you might pass. I would suggest that you
require that the winery must be lgcated in the grapeé-growing dis-
tricts, speaking generally, and making your provision so that the
Commissioner of Internal-Revenue, in his discretion, could permit a
winery to be operated in an adjacent city.

Question. Did you not just state that California produced 97 per
cent of the pure sweet wines?

Answer. Yes, and I think for that reason that very careful con-
sideration should be given California in weighing the arguments pre-
sented by other States. California has a natural climate adapted to
growing grapevines and can produce pure sweet wines without the
use of sugar, and to legislate against 97 per cent of an industry, in
favor of 3 per cent, would be like an attempt to create artificial con-
ditions, which is precisely what I understand that the administration
does not desire to do and is for that Purpose working out a scheme
to remove the features of protection from the tariff, thereby letting
products grow in their natural climates and under surroundings that
the Lord intended them to grow in and allowing the consumer to
ultimately reap the benefit. ‘ '

Question. at is the acreage of grapes in California?
Answer,
Acrus,
Wine grapes exclusively....... ... i i 108, 600
B L L 1T S 110, 600
Tablo grapes. . . ... e e et 61, 000
OB ettt ettt ettt e e e 340, 000

Question. What is the acreage of grapes in the Eastorn States?

Answor. I believe that in the United States east of the Rocky
Mountains the total acrez:]ge of grapes will not exceed 80,000 acres,
and that at least one-third of these grapes are grown in the State of
New York.

Question. What is the amount of money represented by the indus-
try in California? _ ‘ .

Answer, Total investment in vineyards and wineries in California
is over $150,000,000.

Question. Your valuation seems to be small when compared to the
valuation as stated on the first day of our hearing, in which the
castern industry was placed as an investment at $100,000,000.

Answer, Yes. The figures that I have g‘iven you represent simply
the vineyards and wineries. Probably the castern gentlemen in-
tended to include in their figures the allied trades, such as the cooper
shops and the acreage in Arkansas whore barrel staves are grown,
but these features are just as much attributable to the California
industry as to the eastern, I do not like to criticize their figures
but if only the wineries and vineyards were to-be considered it woul
appoar as though his valuations for his vineyards exceeded $1,000 an
- acre, whereas I have always been under the impression that land

0425-—18——5
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valuos east of the Rocky Mountains were really very much lower in
value than what they are held in California.

. Question. What is the number of families engaged in grape grow-
ing in California ? ,

Answer. There are 15,000 heads of families who have vineyards in
California, and averaging each family at five people would be 75,000
persons. ) . )

. 8uestlon. What is the annual production of wines and brandy
in

alifornia? L
Answer. In 1912 California produced—
' Gallons,
Pure dry WineB. .o iiiiiiit it ettt it a e, 24, 000, 000
PUre 8Weet WANCH. .c.vveuretetiieitiieetaeatrnaatatatneanasanennn 17,797,718
Pure commercial grape brandy......covviiiiiiiii it i i, , 700, 000
b O 7 S OO 43,497,718
fl&mount grape brandy used in making pure sweet wines, 4,648,842
gallons,

Question. What did you mean in your statement by pure com-
mercial grape brandy ?

* Answer. That is the brandy that is distilled and sold to be con-
sumed as brandy. It is deposited in special bonded warehouses and
a tax paid when withdrawn and used at the same rate of tax and under
practically the same regulations as other distilled spirits.

Question, What is the difference between dry and sweet wine ?

Answer. Pure dry wines are made by allowing all of the sugar in
the pure grape juice to forment into alcohol. Pure sweet wines are
made by arrestn:lg tho fermentation while the juice is still partiall
sweet by the addition of pure grape brandy, which preserves suc
sweetness, and no pure sweet wine can bo made in any other way
for the simple reason that pure sweet wine contains nothing but the
pure juice of the grape and pure grape brandy.

Question. Why are the raisin grape growers interested in having
this amendment withdrawn ?

Answor. The Muscat and other raisin grapes have two crops, the
first of which is put on trays in September, the second becoming ripe
late in October and too late in the season for drying on account of
rains; thus the raigin grower has to depend solely on the winery to
take care of his second crop. ’

Question. Why are the table-grape growers interested in having
this amendiment withdrawn $ ‘

Answer. Only the best bunches, containing the best grapes, are
fit for shipment to market as table grapes. The cost of transporta-
tion across the continent precludes the shipment of any bunches of
grapes_that are not the very best, and the table-grape grower has
to dopend on the winery to take care of the culls. In usual seasons
the wineries tale about one-third of the table grapes, but often in
years where oarlY rains occur the winories handle one-half and
sometimes two-thirds of the grapes grown by the table-grape grower,

Question. Why are tho dry-wine men interested in tho proposed
amendment (see. 2544) ‘

Answer. Bocause, first, it involves, and very seriously, the
standard of purity of Cnlifornia dry wines. They are also inter-
ested in the question of taxes on the brandy used'in fortifying the
sweot wines, because if that industry should be impaired by the




TARIFF SOHEDULES. 67

amount of that tax, there would be an effort on the part of the sweet-
wine producers to make a largo part of their grné)es into dry wines,
and as it is hard to market the present quantity of dry wines produced,
it would seriously impair their markets.

Question. Does not this amendment (sec. 254}) agree with the
pure-food bureau in its definitions of what pure wines are?

Answer, No. It disagrees in mdny respects by permitting any
- alcohol other than grapes being used in fortifying wines, and in the
addition of 20 per cent sugar and water.

Question, at other alcohol could be used ? ,

Answer. Pure ncutral alcohol, as described in the amendment, can
be obtained from grain, refuse of canneries, refuse from pineapples,
refuse from su'gar refineries, and even from sawdust and shavings and
wood pulp. The Classen Chemical Co., of Seattle, Wash., are pro-
ducing a pure neutral potable alcohol from wood, sawdust, and shav-
ings, which, under the amendment as written, could not be excluded
in the making of wine,

Question. h%r would producers of wine use other alcohol, if given
the opportunity ‘

Answer, These neutral alcohols can be produced very cheaply.
Those from pineapple refusé and sugar-refinery rofuse can be pro-
duced as low as 10 conts per proof gallon. Pure graps brandy costs
about 40 cents per proof {fallo‘n, whon grapes are purchased for
$10.50 per ton, hence it would be 30 cents a gallon cheaper to use other
alcohol than grape brand,\{).

Question. What would be the result if producers of sweet wine used
other alcohol ¢

Answor, At the present time it requires a distillation of the proditet
of 1 ton of ra{)‘es to fortify the product in wine made from another
ton, hence if other alcohol could be used the produycer would not have
to purchase the ton of grapes now distilled. ,

Question, If the producer did not purchase the ton of grapes now
distilled for this aicohol, what then would become of them ?

Answor. First, the grower would naturally try to find other uses
for his grapes. Probably he would try to make some dry wine, but

“as at the present time moro dry wine.is being produced than can be
marketed at a profit, therefore his outlet in this direction would soon
cease, and if he attempted to make them into grape juice he would
find his market still moro limited. The final result being that he
would find it more profitable to suffer his loss and destroy his vine-
%rm‘d, and in time go into other agricultural pursuits. -The loss would

e very great, because his vineyard has taken five or six years to bring
into bearing and many lands on which grapevines are grown are not
suitable for other purposes, _This is espectally true of grapes grown
on hillsides which would not be used for alfalfa. It is also true that
many growers have borrowed motiey, {)‘(ledging and mortgaging their
vineyards for loans in oxcoss of the market value of the bare land, and
in the destruction of tho vinoyard would lose all they possess.

Quostion. Is there anything unwholesome about these other noutral
alcohols you speak of ¢ A

Answer. I tnink that Dr. Wiley could answer that- question: bettor
than I could. Probably thoy aro just as wholesome, but I should think
that those prodiced from sawdust and shavings would, in time, pre-
sent an odor or 1esemblance to turpentine. You sce they are not
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produced as absolutely alcohol, there being from 5 to 10 per cent of -
material which cerries with it the element of the product from which
it is derived. It is for this very reason that as grape hrandy carries
with it tho element of the grape it will add very much to the quality
of the wine, because in maturing the boquet the essential part of the
grape derived in this manner develolis wonderfully.

uestion. Is it not working a hardship on the eastorn wine maker
to compel him to use gmlie brandy ?

Angwer, Noj; it is just the other way. If these eastern wine makers
would use grape brm\dﬁr, there would be a demand for twice the acre-
age of vineyard that there is here in the East, and by that very fact
you would develop the eastern grape-growing industry by insisting
that they do use grape brandy. The cost of California grape brandy,
which they can always buy plus the freight, I should think would be
about the same as the cost of eastern brandy produced from grapes
which might cost a little more to produce, but not having any fieight
I am unger the improssion that the eastern man would be on an
equality, especially if he would ferment out his pomace with what
natural juice is left in there, after drawing off his wine, and he dis-
tilled that for his grape brand{. Hoe would have a great deal more
legitimate use for his pomace than he would in making the imitation
wines out of them.

Question. Does not section 3255 of the act of June 3, 1896, as
amended March 2, 1911, provide that the wine maker can add sugar
and water to this pomace and distill it for grape brandy %

Answer. No. That provision has been interpreted to mean that,
if he has originally added sugar and water to his wine, that he ¢an
distill either the wine or the residuum of pomace for brandy, but he
can add no more sugar. I believe this amendment is a fraud because
any ferment of sugar and water produces what I have always called
rum and not brandy. I do not believe, however, that this amend-
ment is & serious menace as long as the present interpretation is put
on it, but it is a very vague pieco of legislation and should certainly
be repealed. :

Question. Does not what is known as ‘‘Decision 120"’ permit wines
being made out of pomace and sugar and water$

Answer. I might say a good deal of my opinion as to the method by
which this decision was obtained, but it is one of the purposes of our
visit here to ask for a rehearing on this decision because this decision
is exactly in contravention of the pure food law itself. There is noth-
ing in the term pomace wine to indicate to the consumer that he is
drinking the fermented product of sugar and water that has been the
fermentation of an old skin of a grape that may have been used sev-
eral times previously for the same purpose. Neither is there any
‘indication in_the term ‘Ohio wine,” or *‘Missouri wine” that would
indicate to the consumer that he is drinking a product that may be
four-fifths a solution of sugar and water. Because there is no regula-
tion surrounding this decision that would prevent fraud by allowing
manufacturing, and by fraud I mean the manufacturer adding 40
pounds of tartaric acid to each 1,000 gallons of liquid so that his
resulting test would conform with the decision. .~ = ..

Question. For what purposes is sugar added to wines ?

Answer. Sugar is desired when grapes ripen below the normal per
cent of sugar they should contain,  The addition of sugar has always
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been to compromise the condition of wine making in the Eastern
States or for the benofit of the 3 per cent of wines made outside of
the State of California. There are no reasons for the addition of
sugar, because the same results can be obtained by condensation or
by the addition of pure boiled or condensed grape juice, so that the
finished product is entirely made from grapes.  Howover, custom has
established this compromiso to the extent that a maximum of 10 per
cent of sugar by weight is now allowed without discrediting the wine
under the act of 1890 as emended. Tho proposed amendment pro-
poses to increase this to 20 per cent, which would be a direct violation
of the pure-food law.

Question. For what purpose is water added to wine?

Angwer, The manufacturers of wine desire to use water, and a very
little water is necessary, only for mechanical purposes, so as to handle

rapes along conveyors and with modern machinery. It is also

esired when grapes are too sweet and the wine maker desires to
produce a wine that is low in alecohol, but never more than 2°
should be reduced. Prof. Bioletti, who is an international expert on
wine making and who at one time was sent to South Africa by the
British Government to develop their wine industry in that country,
and who is now head of the wine making scientific department of the
University of California, states in his Bulletin No. 213, a copg' of
which I present to you that wine makers should be very careful about
the use of water, and that if more than 2° of sugar have to be reduced
it is better to crush some greencr grapes in with the ripor ones or
blend the wine with other wines that might be lower in alcohol. You
understand that to reduce 2° of sugar when tgrapes test 20 per cent
requires an addition equal to 10 per cent of the volume. "That is
where we get at the limit which this violation of the pure food laws
can be placed so that the violation is not a serious menace.

Remember, that the consumer is entitled in buying wines to all of
the fruit proporties of the grape or other fruit from which the wine
is derivedp as well as the sz:Far and alcohol, and when a reduction is
made with water or an addition made with sugar, the consumer
is being cheated out of just that per cent of the other fruit properties,
and when it goes beyond a certain limit we might as well give u
wine making and let the consumer drink distilled spirits reduced wit.
water,

Question. Is there any necessity of using both sugar and water ?

Answer. Absolutely none; they are used for absolutely opposito
purposes, one being when the grapes are too hiﬁh in sugar and the
other when grapes are too low in sugar, the addition of both being
only for the purposes of stretching and adultomtinﬁ the wine.

It is contended that the addition of both is for the purpose of ro-
ducing the amount of acid natural to tho '%I‘fx"b‘jﬁlé'o, but there is
something wrong when this contention is made, because a comparison
of the tests made by Dr, Elwood will show that the acid contained in
tho natural grape juice is not excessive excopt in one or two varioties
of seedlings, such varietics being unfit for wine-making purposes as a
fow varieties which are even grown in California, and which varioties
in California aro used for the production of grape brandy for fortify-
ingythe better varioties. ,

ou soe, & lot of these castorn wines are not really made out of
wine grapes at all. Just as there are table grapes and raisin grapes
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in California, there are table grapes and wine grapes here in the
Bast. I do not mean to say that some varicties of table grapes
will not give wines and might be classed as wine lgm{)es, and that
there are some varicties of raisin grapes that might be classed as
either table grapes or wine grapes, but there are some varieties of
gmpes under each of these classifications that aro absolutely unfit
or the purposes of the other classification. I want to make the
assertion that the scuppernong grape is not a wine grape, never
was, and nover will bo. A very palatable ‘‘liquewr’”’ may be con-
cocted from this grape, just as a very nice glass of lemonade can
be made out of a very sour lemon, but I would distinctly class such
wines with lemonade. You might call them wineades or grapeades
or even scuppernongades.

It seems queer that some of these eastern wine makers have not
been trying to develop some of the very fine varioeties of grapes
raised in Germany, where conditions are veliy similar to those here
in the Eastern States, and where other conditions in Germany may
be even worso than they are here, and I think if theso eastern wine
makers can work along these lines they would soon be making a
wine here that was entitled to the name of wine. I think their
energies could be very much better placed in these directions than
in trying to concoct admixtures with grapes which are absolutely
unfit for wine-making purposes.

I believe that it is true that some eastern wine makers draw off
about half of the natural juice of the grape for making white wines
and champagnes. The color in a Concord grape is not in the g’nice,
but all directly under the skin, and this juice can be drawn off per-
fectly white. Now, the acid of the grape is combined with the color-
ing matter of the grape more than 1t is with the saccharine matters,
and when thoy have drawn off this first two-thirds they have drawn
off the juice containing the highest percentage of su%ar in the grape
and the lowest percentage of acid.  The remaining i(Luor is higher
in acid and lower in sugar. Now, I believe it is for the purpose of
ameliorating or correcting these remaining juices that the wine
maker really desires to impress upon you the great need.of having
unlimited I‘l%hts to add sugar and water. There are-several ways
of reducing this acid without stretching the wine witli sugar and water.

Question, What are these methods of veducing this acid ?

Answor. I will explain by mentioning four ways, and I presume
that there are some others: ‘

1. The acid can be reduced by neutralizing it with lime or other
alkalies. This is very objcctionable, howevery because it leaves a
taste in the wino, the taste coming from a combination of the volatile

" acids in the wine which aresoluble. =~ o

2. By tho sugar and water process which I have mentioned before,
but this is very objectionable, because they allow this sugar and water
to ferment, and when sugar and water is fermented it produces aleohol
or rum, so that they might just as well have added alcohol and water.

3. By blending these wines with wines made from Dulaware grapes
or other grapes which are lower in acid. ‘This is the most practical
way. ‘ .

4. By refrigoration; that is, by chilling or subjecting the wines to
cold, which will precipitate the acid. This can be accomplished ve
casily in the Eastern States by simply opening the cellar doors an
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letting the temperature of the rcom chill the wine. By this method
ou have a very practical and perfect way of removing the acid.
astern wine makers claim that this method would change the char-
acter of thoir wines, but are they not directly asking you to allow
them to change the character of their wines by the addition of sugar
and wator? This refrigerating process leaves all the natural fruit
properties intact,
uestion, You stated that when sugar and water were added and
fermented, that it was the same as adding alcohol and water. Have
they not, then, really fortified their wine with alcohol ?

Answer, Yes; absolutely so. And it does not differ in the least
bit as to the final result any more than when we add brandy in Cali-
fornia to our wines. :

Question. Then if we tax brandy, should we not tax the sugar?

Answer. Yes. One pound of sugar will produce 1 pound of
proof sgirits, and ns there are 8 pounds to a gallon, the tax on
sugar should be one-cighth of the tax per proof gallon on brandy
used in fortifying. If you contemplated the maximum of $1.10,
these eastern people, to be on the same basis as California, should be
taxed 12} cents a pound for sugar and, if a preferential 18 given to
California, they should have a preferential, so that their tax per
pound, ss stated, is one-eighth of the brandy tax per proof gallon.

Question. Well, now, that you have explained this, to what ex-
treme would you go in it ?

Answor. I would make a marked difference botween the addition
of sugar to the normal juice of a grape when not added in excess of
10 per cent of weight of the liquid and when absolutely no water has
been used. I think that the worst grapes here have at least 15 per
cont of sugar, and the addition of 10 per cent would increase them to
25 per ¢ent, which is the average per cent of sugar contained in Cali-
fornia grapes.

I would make this distinction, in that when water was added also
then the sugar should be taxed; that is, when sugar is added alone,
I would not tax it, or when water is added alone ?should not tax it,
because I do not think these violations of our pure-food laws are
really a serious menace, but when both sugar and water are added I
cortainly would tax the sugar unless it is restricted to a very limited
increase in the volume of the wine, and the addition is made under
direct supervision of officers of the Internal-Revenue Department,

Question, Is there any occasion to add acid to any wine ?

Answer. My remarks in regard to sugar and water ig)ply lo acid.
Acid is only added in wine—and then it is not free acid, but mostly
cream of tartar (tartaric potash)—in order to promote the activity of
~ either the wild or cultivated yéast used in fermentation and to assist ~
in tho’ ’vimlicution of the wines. This is what we call “cellar treat-
ment, ‘

Question. What is meant by the ‘‘usual cellar treatment” ¢
Answer. Usual collar treatment means simply this: That in order
to aid the fermentation and vinification of wine, tannin (tannic acid) -
is used to help the wild or cultivated yeast cultures and to preserve
and prevent other formentation than the fermentation from sugar to
alcohol taking place during the fermentation of the wine, such other
fermentations being the formation of acetic acid, or vinegar, which is
very objectionable and occurs quite frequently. Sulphurous acid is
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ulso used for the same purpose. Prof. Biolotti, the international
export I spoke of, has published an oxhaustive treatise on the benofits
dorived from the use of sulphurous acid, especially in the form of
metabisulphito of potash, his study being along tho lines of methods
used in Algerin. I present you with Prof. Bioletti’s bulletin, No. 230.
Yeast cultures have been developed in a low medium of sulphurous
acid that have been powerful enough to create by formentations from
15 to 17 por cont of alcohol naturally. Small amounts of cream of
tartar (which is directly a by-product of the grape itself) is used also
to aid fermentation and vinification of wine. “Kgg albumen and gela-
tin aro used to fine and clarify wines. ‘T'heso precipitate thomselves
and do not remain in the wine. None of those cellar treatments
increase tho volume of wine at all. Some castern wine makers try to
compare the use of sugar and water with the uso of materials in cellar
treatment, but they can not sustain their arguments because their
additions of sugar and wator stretch and increase the volume of wine,
while the usual cellar treatment does not. The limits of cellar treat-
ment are all provided for in our pure-food regulations. '

Question. Does not the present amendment contemplate a tax of
25 cents per gallon on adulterated wines ? .

Answer. Yes; but 90 per cent of tho adulterated wines as manu-
factured now are defined in the proposed amondmeont to be pure wine
and the Government is thereby asked to give its stamp o approvaf
to such as wine and to omit them from the tax of 256 cents, Tho
present printed amendmont even goes so far as to take a wine not
made from grapes at all, and by fortifying it with neutral spirits,
other than grape brandy, exempt it from the tax of 25 cents. It
does not provide for taxing wines which are preserved by benzoate
of soda, benzoic acid, salicylic acid, and fluorides, it being only
necessary to mark the package, )

Question. Do you believe this tax of 25 cents sufficient if the
amendment were properly corrected ? L

Answer. Not entirely, The tax on imitation wines which are
derived from a formentation of sugar and water more than anything
else are nothing moro than distilled spirits except that they have not
been distilled, and they should be taxed in accordance with the
maximum amount of alcohol that can be obtained by a fermentation
of natural or cultivated yoast, sny on an average 15 per cent of alcohol,
which represents 30 por cent proof spirits, which, at $1.10, would be
33 cents por gallon; therefore, it might be considered better to put
this figure at 35 conts, though I do not doubt but what 25 cents
would accomplish the Furposes of placing these spurious wines prac-
tically beyond competition with pure wines, but thoy are not out of

‘cofiipotition with regtilar pure distilled spirits which are entitled to

protection from_this method of obtaining alcohol as well as the pure
\x}"ine makers, I think Senator James, of Kentucky, will apprecinte
this point.

Qt?estion. Will there be any incentive to make pure wines and

preserve them with benzoate of soda? : )

- Answer.. Yes; because by doing so the producer will escape all the
tax on the brandy that would have L.en necessary to have preserved
his wine, it being a well-known fact that the label on a bottle of
tomato catsup, indieating that it is preserved with benzoate of soda,
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does not in any way retard its sale. Consumers are not chemists
and do not know these things.

Question. 1f wines can be preserved with benzoate of soda, will not
the revenue anticipated by this soetion be entirvely lost

Answer. Yes; a )solntely so. The present printed amendment
defoeats its own purpose, besides destroying our standards of pure
food and undermining the health of the public. .

Question. Now, aside from these mattors of pure foods and neutral
alcohol and the tax, do you believe that the present printed amend-
ment is practical ¥ ,

Answer. I do not think the present printed amendment is practical
for the following reason: That a winery could not possibly operate
undoer it, nor could the Department of Internal Revenue administrato
without_actually making regulations beyond the law which would
lead to lawsuits and contentions that such regulations were not con-
templated by the act. ,

Question, What part of it is not practical ?

Answer, Well, first, the second paragraph of section 2544, in which
only so much of the old sweet-wine law as may be inconsistent is
repealed. To this extent one is naturally led to believe that all the
necessary restrictions, tests, and requirements of the old law would be
still left in full force, and 1t being only contemplated in the printed
amoendment to tax the spirits so used.

These restrictions, tests, and regulations were made necessary only
because the brandy was used free of tax, so that the composition of
the wine so fortified could not possibly come in contact with the use of
distilled spirits and for the general purposes of rectification. The
minute the spirits are taxed—aven though the tax is limited to a differ-
ential based on tho cost of production, and for reasons hereinafter
mentioned—these restrictions, tests, and regulations all fall away and
can not further be required of & wine maker as tho relative cost of his
material precludes the necessity of m\ﬁf of those provisions.

The danger of losses from fire or other casualties require provisions
protecting a wine makersimilar to the provisions that now protect the
owner of distilled spirits which may bo on hand at his distillery, in
transit, or in special bonded warchouses. It is not to be Fresumod
that any act would compel a tax to be paid on any articles subse-
quontly destroyed by fire or other casualtios; therefore, it is neces-
smiy in writing an act of this nature to provide for such contingencics.

n a like manner it is nocossary to l)rovide for the recovery of spirits
used in the fortification-of wifie. Also for the refunding of taxes on
tho spirits used where wines are actually exported. ‘

The third paragraph of section 2544 is very confusing and can even
‘be read to cenvey the idea that whore adultecated wines are fortified -
with pure neutral alcohol (other than wine spirits) such wines would
be exomyt from not only the tax of 25 conts per gallon, but also the
tax on the distilled spirits. It secins to read very plainly so as to
convey the iden that whore adulterated wines (wines not made
exclusively from grapes) are fortificd with pure neutral aleohol, that
- they aro exempt from a tax of 25 cents l)er gallon.  Therofore a pro-

ducor of spurious or imitation wine could escape the tax of 25 conts
by slightly fortifying his product with neutral alcohol. o

The proviso contained in para “alph 3 of this section scoms to indi-
cato Lthat wines which hiave been fully fermented could not in any way
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be sweotoned so as to become sweet wine. That they must first be
sweet wine, and if so, then this proviso seems to indicate that the
manufacturer could add 20 pot cent of sugar, 20 por cent of condensed
%'mpe must, and 20 pec cont, of water. The act providing the limit of

4 per cent of noutral alcohol would permit a formula for making sweet
wines, which would, under this act, be defined as pure wine, contain-
ing 20 por cent water, 20 per cont sugar, 24 por cent neutral alcohol
and only the remainder, or 36 per cent, would have to be derive
from grapes. The confusion in this proviso would seem to indicate
the urgent need of its being rewritten.

In paragraph 4 the idea might be conveyed that thess sweet wines -
would have to be stamped. %Vines can not be handled like distilled

_spirits, which contain no solids, while wines during the first two yoars
precipitate very heavy sediment and roqnirc frequent changing from
one package to another, filtering, and blending.  Whore this section
applies to spurious or imitation wines, if these tax-paid stamps
referred to only apply to the tax of 25 cents, that provision can bo
accomplished, because the act contemplates the stamping of these
packages at the timo the wines aro removed from tho place of produc-
tion, which would give tho manufacturer all the freedom necessary
for racking, blonding, and filtering his wines bofore they wore finally
transferred to the shipping package, which would be stamped.

We have no comment espocially to make on the fifth paragraph,
except that the constant contention of those portions of the old sweet-
wine law applying to this act would probably lead to constant law-
suits, the justice of which would be entirely assumed by tho private
opinion and interpretation of the court as to the relation of this
printed amendment to the old law.

The sixth paragraph would satisfy only ]possibly the consumer in
having knowledge of the preservative used, but it is not operative
under the Treasury Department, as ic is not definitely stated that
wines preserved with chemicals are to be taxed. The intention of
this paragraph should be included in the provisions of paragraph 3 if
any control of the use of such chemicals is to be placed in the hands
of the Internal Revenue Commissioner. The last paragraph is in
good order, us it stands to reason that the final passage of this entire

ill, with the approval of the President, will not take place until the
coming vintage, or wine season, is in actual Krogress; that it would be
almost impossible for regulations to be changed during a vintage
season. In addition to this, there would hardly be time for the
commissioner to actually prescribe the necessary regulations, as so
complete a change in administration would require an exhaustive
stu‘dgr of the conditions which would be involved In the new act.

Therefore, we call your cspecial attention to the urgent ficed of =
rewriting this entire section, in order to make its operation practical.

Repurrar ARGUMENT ¥OR EAsTERN WINE MAKERS.

Honorable Commiltee on Finance, United States Senate:

. 1. We request that Food Inspection Decision No 120, of the United
States Department of Agriculture (filed with the committee), be
inserted in the record with an oxplanation that it supersedes Food
Ingpection Decision No. 109 of the same department, and also super-
sedes the stanidards for wines read by Mr. Tarpey.
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2. Tho castern wine makers do not subscribe to the Underhill bill
submitted by Mr. Hildreth. This bill may be acceptable to Mr.
Hildroth, because he is a champagne maker and could live undor it.
The same may be true of certain other eastorn wine makers. Mr.
Hildroth is president of the American Wine Association, which has
a fow members in the East, but having the large majority of its mem-
bors among the California wine makers. It can not be said to be an
association truly ropresenting the East. The Ohio, Missouri, and
other eastorn wine makers were not consulted about this bill when it
was drafted.

3. Mr. Tarpey indicated that the sugar we add to our dry wines to
sweoten them Tor sweot-wine purpuses turns into alcohol. This is
not a fact, The sugar remains in our sweet wine as sugar, because
the very purpose of adding spirits is to preserve the sugar and keop it
from turning into alcchol.

4, Mr. Bell indicated that free brandy is always made from grapes
in California. This no doubt is true in some instances, but the in-
formation we have received is that much of the brandy is distilled
from grape pomace containing water added to facilitate distillation.
(See sec. 43 of the sweet-wine law and note the words ‘‘from grapes
or their residues.”’) We set out section 43 of the sweet-wine law,
showing amendments, so that you may see what foreign substances
may be added:

Skc. 43. That the wino spirita mentioned in scetion forty:two of thisact is the prod-
uct resulting from the distillation of fermented grape juice (act of 1906) To wHICH
WATER MAY HAVE BEEN ADDED PRIOR TO, DURING, OR APTER FERMENTATION, FOR THE
SOLE PURPOSE OF FACILITATING THE FERMENTATION AND ECONOMICAL DISTILLATION
Tuereor, and shall be held to include the product (act of 1906) FROM GRAPES OR
THEIR RESIDUES, commonly known as grape brand{; and the pure sweet wine, which
may be fortified free of tax, as pmvidoﬁ in maid seclion, is fermented grape juico only,

* and shall contain no other substance whatever introduced before, at the time of, or
after fermentation (act of 1906) EXCEPT A8 HEREIN RXPRESSLY PROVIDED; and such
aweet wine shall contain not less than four per contum of saccharine matter, which
saccharine strength may be determined by testing with Balling’s saecharometer or
must scale, such sweet wine, after the evaporation of the apirits contained therein
and reatoring the sample tested to the original volume by addition of water: (act o
1894) Provided, That theaddition of pureboiled or condensed grape must or pure cryslallized
cane or best sugar (act of 1906) OR PURE ANHYDROUS 8UGAR (act of 1804) to the pure
grape juice ‘tlz/orcsaud, or the fermented product of such grape juice prior lo the forlifica-
tioz‘?rovidc by this act for the sole purpose of perfecting sweet wines according to commercial
standard, (act of 1906) OR THE ADDITION OF WATER IN SUCH QUANTITIES ONLY A8 MAY
‘BE NECESSARY IN THE MECHANICAL OPERATION OF GRAPE CONVEYONS, CRUSHERS,
AND PIPES LEADING TO PERMENTING TANKS, (act of 1894) shall not be excluded by the
definition of pure sweet wine qforesaid: Provided, however, That the cane or beel sugar

act of 1006) OR PURE ANHYDROUS BUGAR OR WATER, (act of 1804) so used shall (act o
906) NoT 1N EITHER (act of 1804) case be in excess of ten per ventwwm of the weight of the
wine o be fortified under this act: (act of 1908) AND PROVIDED FURTHER, THAT THE
ADDITION OF WATER HEREIN AUTHORIZED 8HALL DE UNDER 8UCH REGULATIONS AND
LIMITATIONS A8 THE COMMIBSIONER OF INTRRNAL REVENUE, WITIt THE APPROVAL OF
THE SECRETARY OF THE TREASURY, MAY PROM TIMK TO TIME PRESCRIBE; BUT IN NO
CABE SBHALL S8UCH WINES TO WHICH WATER HAS BEEN ADDED BE ELIGIBLE FOR FORTI-
FICATION UNDER THE PROVISIONS OF THIS ACT WHERE THE SBAME, AFTER FERMENTA-
TION AND BEFORE FORTIFICATION, HAVE AN ALCOHOLIC STRENGTH OF LESS THAN FIVE
PER CENTUM OF THEIR VOLUME, ~ : I .

5. Mr. Bell made a plen for California grape growers. . 'We have
grape growers to protect ns woll as the Californians. We do protect
our grape growers by charging for our wines a price that will enable
us to pay our grape growers a fair compensation for their grapes.
We pay for our grapes from $30 to $80 and sometimes $100 per ton.
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The average price of grapes in California is about $8 per ton. Our
fmpo growers are not complaining, while their grape growers are,
n California the wine makers pay the grape growers such a small
rico for the grapes that they practically crush the grape growers as

ard as they crush their grapes, in order that they may sell wines at a
price which they voluntarily make so low that no one can compote
with them. As a matter of fact, they have no competition on such
wines so far as price goes, and no reason why they should have such
prices if their wines are of the quality they claimfor them. They
can not complain that our wines compete with theirs so far as price
is concerned, because the cost price of our wines is higher than the
gselling price of the California wines. IFurthermore, our answer to
Mr. I el'l’s plea for sympathy for his thrifty immigrants is that our
German grapo growers of the Eastern States are just as thrifty as any
class of people on earth, and from the oldest to the youngest of the
family aro able to work and all do work. They are entitled to at
loast the same consideration at the hands of Congress as the immigrant
families referred to by Mr. Bell.

6. Our motive in dofending ourselves and demanding equality
bofore the law of tho land has been assailed. It has been stated that
we are fighting California in order to force them to help us standardize
our enstorn wines. Wo can settle that point very shortly by stating
here to your committee that it will bo entirely satisfactory to us to
have you amond the present bill by strikix:lg out_all of paragraph
254? of Schedule H, after the word “repealed,” in line 25 of page ";0
of the bill. But we assure you that this will not be satisfactory to
the Californians. They have had an advantage over us of about
25 conts a gallon on all sweet wines during the years the free-brandy
law has been in offecct. Now that they tf.'oar they are going to loso
this particular advantage, thoy desire to have a tax of 25 cents a
gallon placed on all of our eastern wines, dry and sweet. Hence
that part of the bill which begins at the to]I) of page 71 (par. 264})
and _continues to the end of ézchedule H. It is true that this par-
ticular part of the bill would tax spurious wines, but it goos so far
that it would also tax our standard commercial wines; and while as
to the former we have no complaint to mako, as to the latter we
vigorously protest: The Californians, while strongly intimating
that we have been endeavorinﬁ to force them in some manner not
clearly explained, have yet failed to assert that thoy were not in
any way connected with the drafting of that part of paragraph 2544
of Schedule H, which bcgfins at the top of pago 71 of the printed bill,
and continues to the end of the paragraph, and which would put us

_in the East out of business, Wo believe tho fact to be that through
that lmrt of the bill they have endeavored to forco us to help them
kill the wholo of the paragraph 2643, because it should be romem-

bered that that part was not in the bill as originally introduced.

7. Mr. Bell comr]ained of the reference made by Mr. Lannen to a
‘““monopoly”’ in California, and deseribed the thousands of small farm-
ors scattored over the State raising grapes on small patches of land,
on the hillsides, ete., and n;l)parently depriving themselves of many
of the ordinary comforts of life to succeed in their ambition to raise

apes. But Mr. Bell overlooked the fact that the roference made by
Mr. Lannen was to the ‘‘wine growers.” A wine grower is a person
who not only grows grapes, but also conducts a winery, while 4 grape
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rower is only a grower of grapes. We know the conditions in Cali-
ornia with res;lmct to the grape growers, not as well as does Mr. Bell,
but well enough to extend to them our heartfelt sympathy, for while
we have learned from Mr. Bell some of the hardships they suffer, we
have learned from other sources that the root of this evil is to be
found in the wine growers of Californin, who have those poor grape
growers at their mercy and who are merciless, if reports we got are
true.-

8. The legal reasons why we can not take advantage of the free-
brandy law are us follows:

(@) The conditions of the law are:

(1) That the beneficiary under the law must be a producer of pure
sweet wine; (2) that he must also be a distiller; (3) that the use of
tho wine spirits free of tax shall be begun and completed at the vine-
yard of the wine grower where the grapes are crushed. These condi-
tions fit California, but do not fit the East, because in the East the
wine makers have their wineries in the towns, while the grapes are
grown by independent farmers, who haul their grapes to the wineries
the same as they haul their oats and other grain to the grain clevator,

The law provides in section 43 that the pure sweet wine that may
be fortified is fermented grape juice only. It then makes certain
exceptions.  But owing to the fact that we make a dry wine first and
then sweeten it afterwards, the exceptions are not broad enough to
permit us to sweeten and fortify our commercial dry wines and make
sweet wines out of them. :

(b) There are other reasons why we can not take advantage of this
freo brandy law, but the two reasons set out above are insurmountable
for us in the East, unless we would resort to some subterfuge to avoid
the law or take chances and violate the law by adding to our wine the
necessary amount of ingredients to perfect them, and which amount
would be in excess of the limitations of the law ‘

9. Mr. Tarpey roferred to our native American grapes as ‘‘wild
grapes,” which thoey did not pretend to use for wine-making purposes
in California. It would be well for the committee to understand, and
we beliove it will suffice for you to understand, that these ‘‘wild
grapes’’ aro tho Concord, Catawba, Delaware, Elvira, Riesling, Ive’s
Seedling, Norton’s Virginia Seedling, Gooths, Niagara, Scuppernong,
Virgin, Elizabeth, Worden, Diamond, and other varieties that can be
found in the cultivated vineyards of-the Kast, and include our regular
table grapes. . :

10. Mr. Tarpey stated, in effect, that if they in California put sugar
or water, any kind of sugar, into their wines, they could use the wine

__only for distilling purposes. _This is not a correct statement of the

law. Scetion 43 of the law does provide that the pure sweet wine
which may be fortified is fermonted grape juice only and containing
no added substance ‘‘excopt as herein oxpressly provided.” By
reforring to what is expressly provided, you will see that a wine con-
taining pure boiled or condensed grape must, or pure erystallized cano
or beet sugar, or ]l)ura'anhydrous sugar,and also containing water in
such quantities only as may be necessary in the mechanical operation
of grape conveyers, crushers, ote., ‘ ‘shall not be excluded by the defini-
tion of puro sweet wine aforesaid,” and consequently may be fortified.
Another proviso immediately following says that the amount of sugar
and water added shall not *‘in cither case’ exceed 10 per cent. 'This
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means that the{ may add 10 Jxer cent of water and 10 per cent of sugar.
If the law had been intended to allow them a total of 10 per cent, the
words ‘‘in either case” would have read ‘‘in tho aggregate.” In addi-
tion to this the law gives them the right to fortify with 14 per cent of
added brandy. Thus their wines may contain 34 per cent of foreign
substances, namely, 20 per cent of sugar and water and 14 per cent of
brandy, and still under this law be considered pure swoet wine. We '
understand one contention to be that the words‘‘in either case,”
referred to above, should be construed as if thoy read “‘in the aggre-
ate.” But even on this construction of the law, they could add at

east 10 per cent of the mixture of sugar and water and 14 per cant of
brandy, making a total of 24 per cent of added substances. How-
ever, since the proviso in lines 13 to 18, page 71, of schedule 2544 of
the bill pending before your honorable committee, provides for the
addition of 20 per cent of sug']ar and water or grape must, and as we
believe the California people have been in some way connected with
the drafting of that proviso wa are inclined to belisve that our con-
struction of the pure sweet-wine law now in existence is correct, and
that they have the right to use 20 per cent of sugar and water and want
to continue that right. However, this is only a surmise on our part.
But oven though the wine contains only 24 per cent of added sugar,
water, and brandy, and such a wine is a legal wine under the free-
brandy law, it is not a pure wine according to the argument of thé
Californians that a wine must be entirely a product of the grape. 1In
addition to this permission which they have, to add 34 per cant of
foreign ingedients according to our construction of the law, or at
least 24 per cont according to the strictest construction of the law,
wo ask you to consider that we directly asserted in our opening state-
monts to the committee that they in California have to add acid to
their wines, and wo fail to find any denial in the record on the part
of the Californians. Furthermore, by reading the sweet-wine law
carefully, you will observe that whilo provigion is made for addin
sugar and water or grape must, no provision is made for adding acid.

11, The argument made by the Californians touched on pomace
wines. We again reiterate that we are in favor of having the present
law before your committee put a tax on pomace wine at the same
time it standardizes standard commercial wines for the entire country.
All wo ave asking of your honorable committee is due consideration
for our standard commercial wines, . Wo are not asking you to recog-
nize pomaceo wine or to permit the use of drugs or chemicals,

12, Mr. Bell said, in effect, that it would be impossible to harmonize
the different views as_to the meaning of cortain sections of the free-
brandy law. Mr. Lannen had just stated that under a practice which

had existed it was possible to traflie in free bi‘ﬂi\tljf.' “Mr. Lannen =
raised the point that a sweet-wine maker could not withdraw brandy

from any bonded warchouse unless such sweet-wine makor had him-
self distilled that brandy and put it into the warchouge. Mr. Lannen
pointed out, howover, that there had been a practice, and we under-
stand it still exists, of permitting distillors of brandy to sell the brandy

" to wino makers and that these wine makers would use the brandy for

fortifying wines, while the distiller was given the benefit of having the
$1.10 tax remitted, and in liou thereof paid only 3 cents a gallon
because the brandy was used by the sweet-wine maker for fortifying
purposes. We do not see how there is room for any doubt on this
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point. The whole law, if read together, leaves no doubt but what it
was not intended to create a condition whereby free brandy would be
at a premium as a common article of commerce, to be bought and
sold the samo as any other article of commerce. The law was at best
but an offort to foster the grape-growing industry and not to enrich
the distillers of brandy or give them an advantage on the open market
over other distillers. Neither was it intended that the Government
should stand a great ele)ense of supervising the production of such
brandy in distilleries, and then keeping track of it in ono or two ware-
houses, wherever the distiller might see fit to ship it in furtherance of
a sale of that brandy, without any compensation whatever, The
only compensation that the law provides for the Government is 3
cents a gallon on the brandy for supervising the use of the brandy in
the sweet-wine-producing room. The Government gets nothing
other than this out of such transactions, while the distiller is in a
position to and does demand a largo profit. He has an advantage
under such a practice, of the difference botween 3 conts a gallon and
$1.10 a gallon which must be paid for any other kind of spirits.
Surely the law nover intended this, and by its plain reading does not
so intend.

13. Mr. Tarpey gave you a formula which he claimed to be our
formula for making wine. What ho gave you was a formula for
making the poorest kind of pomaco wine. In fact, the product he
described would not even be pomace wine. Wo understand that for-
mula has been circulating around among the Senators a great deal.
We want to give you the facts about this matter, as follows:

(1) The Oﬁio ov Missouri or eastern wine makers were not involved
in the matter roferred to by Mr. Tarpey.

(2) 'The formula is not the formula of the eastern wine makers.

(8) The matter grew out of a dispute botween a rectifier in Cin-
cinnati, Ohio, and the ex-Commissioner (Cabell) of Internal Revenue.
The rectifier wanted to produce noutral spirits from a mixture which
he designated as “grape pomace” and use the spirits thus obtained,
by the fermentation of such mixture, for making compound liquors
in place of buying tax-paid alcohol. The commissioner said it was a
violation of the law. o understand they agreed on a statoment of
facts upon which to base a lawsuit, and that in that statement of facts
some such formula as Mr, Tarpey sets out was agreed to. We under-
stand the lawsuit never was started. We had nothing to do with the
matter one way or another. It was not a wine maker’s mattor; it
was a rectifier’s matter. Mr. Tarpey’s roflection on us in this behalf
wo believe to be entirely unjustified, and we believe you also will feel
likowise about the mattor upon even a superficial investigation of the
roal facts.

14. We take this occasion to thank your honorablo committeo for
the opportunity you have given us to be heard and for the kind con-
sideration you have oxtended to us.

Respectfully submitted, ,
' Troamas E. LANNEN,

: - Altorney for Eastern Wine Makers.
Wasninaron, D. C., August 19, 1913. '
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RenurrAaL ARGUMENT BY O. G. STARK, OF St. Louis, Mo., ror THE
Missourt WiINE GROWERS.

Honorable Commilttee on Finance, United States Senate:

I will endeavor to present to you some real inside information on
the American wine industry which will point out to you why we Mis-
sourians and our eastern colleagues are to-day pleading before you for
our just cause.

I respectfully submit my request to have my testimony printed
into the records.

Reluctantly I must assert that a number of the Californians made
statements which are subject to correction.

Mr. Bell, of Californin, attacked our motive in requesting the repeal
of the 1890 free-brandy act. Wo have no questionable motive at all.
We stand before you with clean hands and a just cause. We do not
caro how much tax your committeo sees wise to impose on brandy
spirits or any other kind of spirits to be used in fortifying sweet wines,
as long as we in Missouri are })m-mitte(l to uso the same various classes
of spirits at the same tax to fortify our own class of good sweet wines
made in the only manner that same can be made in Missouri in ordor
to be palatable and wholesome, Our thrifty, hard-working German
wine growers in Missouri and Ohio who make our dry wines just like
thoy and their fathers used to make same in Germany, got tired of
having the Californians produce fortified sweet wines on which thoy
were getting an advantage ovor us of from 25 conts to 30 conts por
each gallon of sweet wino because of their position undor existing
Federal laws to use the brandy spirits at a nominal tax of 3 cents por
each proof ;%allon instead of paying $1.10 por cach proof gallon, as we
have done for many years, and which discriminating congressional
act has stifled the progress of the eastern wine industry which was at
one time considerably in the lead but which now is by far outgrown by
the California wine industry in California, whore the wine makers
under favorable and discriminating Federal laws have amassed tre-
mendous fortunes, and they can’t reconcile themselves to lose such a
good thing. _

We asked that we be placed on an equality with the Californians;
that we either be permitted to fortify our particular class of amelio-
rated sweet wines with brandy at a tax of 3 cents a gallon or else that
the ‘Californians be obliged to pay the same tax of $1.10 per proof
gallon on brandy that we pay. _

We demand equality as good American citizens and taxpayers. If
the Hon. Senator Pomerene in his wisdom saw it to ba in the intorest
of our great Nation to ask for a tax of $1.10 per each proof gallon of
- spirits added-to sweot winee for preservation, then such tax is en-
tirely satisfactory to us in Missouri, and we bow our heads to your
decision, but when a favorable law is Passed which can be enjoyed
only by the Californians, then even the peaceful German Missouri
wine growers will rise in protest. _ . S

Thero is no mvengf in"our hearts against the Californians, but we
only ask equality. The records will not. show one utterance by us
against them or their wines at the hoarings. Wo only pleaded for
our just and honest cause. On thoe other hand, the Californians
wasted two mornings of your valuable time talking sentiment, prais-
ing thomselves, criticizing our wines, and Col. Tarpoy, of Fresno,
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Cal., compared us with counterfeiters, forgers, and moonshiners, while
Mr. Wetmore invited our only Missouri member and one of our Ohio
members to join the Ananias Club, all of which was unjustified and
unealled for and unbecoming of gentlemen.  They did not talk on the
portinent, material Poiuts at issue. They only revealed vulgar greed
and solfishness on their part.  That much to oxplain our motive.

The Californians are pnying 3 cents and we pay $1.10 tax on spirits
used for fortifying. The discrimination is $1.07 per proof gallon.
Under the law 14 per cent, or 28 proof, may be added io the sweot
wines. Twenty-cight times $1.07 por proof gallon makes 30 conts
per gallon sweet wine discrimination against us, Don’t you think
wo havo cause to ‘““‘holler” ¢

The Californians have introduced about all the wine laws in the
past, either in the open or through their frionds in New York State—
a handful of champagne makers. And right here I wish to state
that champagno makers should have no voice in still dry-wine and
sweot-wine laws., We nover were consulted in any one instance.
Hereafter we want to have representation and be informed when
wine laws are introduced for énactment.

As $1.10 tax will put us on an equality with Californians, they
onlisted the aid of eminent talent such as ex-Commissioners of Intor-
nal Revenue Hon. Mr. Cabell and Hon. Mr. Yorkes, and also ox-Con-
grossmen Hon. Mr., Needham and Hon. Mr. Bell, both of California,
and others, and some one caused an amendmont to be attached to the
Pomereno free brandy ropeal bill, and that améndment hits us hard
and is a “joker.” This amendment putting a tax of 25 conts per
gallon on spurious wines, which amendment puts our good standard
ameliorated wines in the spurious class, not only taxes the sweet
wines but also the dry wines; hence this amoendment now puts us in a
worse position than ever; it gives the Californians an advantage over
us of 25 cents a gallon on both sweet and dry wines, whereas under
existing laws they have an advantago over us only on sweet wines of
25 to 30 conts per gallon of sweet wine, and that is not fair,

Woe ask your honorable committeo to either add our'amendment
submitted, or olse strike out the Californians’ amendment, and simply
enact the repeal of the free brandy act of 1890, and we will take up
the matter of securing a standard for our wines at somo future time.

Mr. Tarpoey says sugar added after fermentation to sweeten the
wine will again produce brandy and no tax is paid. I correct that
statement that sugar added to dry wine to sweeten it never forments,
because weo add s!l)irits to preserve it. ‘

In Missouri we first make a complete and ripe dry wine, and later
~_turn this wine into a _sweet wine by adding sugar and spirits, upon .

which spirits we pay a tax of $1.10 per proof gallon. In California
the sweet grape juice under the internal-revenue regulations may be
watered and sugared and allowed to partly forment, and then be
fortified with spirits, upon which a tax o}) only 3 cents per proof gallon
is paid, and this lz(ﬁlf fermented grape juice when watcred, sugared,
and fortified is called pure wine. ~Furthermore, under the same
- regulations, the California wine maker has the option of completing
this sugared and watered sweet wine by fortification, or he may omit
the' fortification and turn it into a diy wine; hence under the law
6425—~13——6 ‘ N

L
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the Californians may water and sugar their dry wines before fermenta-
tion, and still eall same pure.

Mr. Bell said:

Thoy take a ton of grapes and muke sweel wine out of it, then thoy take another ton
of grapes and make brandy spirits out of it, then mix the two and produce a sweet
wine fortified.

I claim that they take a ton of grapes, add water at tho crusher,
may add sugar to the crushed grapes in the vat, ferment down to 8
per cent on Ballings saccharometer, draw off the fluid, then add
water to the residue called pomace, and which pomace still contains
8 per cent sugar, both natural grape and added cane sugar, then lot
this stuff ferment and finally run it through the still to extract the
spirits, and these spirits from the watered residue is what they use for
fortifying their sweet wines, and not pure grape brandy, and I
understand always have done it, and in 1905 it was said that the
then Comimnissioner of Internal Revenue investigated the practice in
Californin of using for fortifying sweet wines, brandies that were not
in compliance with the law, and that the lnw was thereupon in June,
1906, amended to permit the use of brandy made from grapes or
THEIR RERIDUR, um{ use it for fortifying.

Two or three of the laige wine corporations in San Francisco prac-
tically control the entire wine industry in California, and practically

vay for the grapes whatever they please.  In an effort to improve
ihoir gituation, some of the leading grape growers started a winery
and made wine out of their grapes. The large corporations, some-
times referred to ns the “trust,” waged a war on them lasting soveral
years. Both sides sold wines and brandies at times below cost in
an effort to break up the other,  Port was sold as low as 12 conts per
gallon and brandy in bond at 2 -ents per Fnllon.. I considor it under
cost price in each case.  All th.. was made possible by the 1890 free-
brandy ret.  In the meantime we in the East were not making any
sales, a8 we can not afford to take a haud in such a fight and sell under
cost of production.

The so-called “trust” finally put the others out of husiness, and
My, Tarpey told me that he sold all his port wine to the large corpora-
tion at 10 conts per gallon this spring. The corporation is now selling
this port wine at 374 cents u gallon; an advance, aftor competition
was destroyed, of 274 cents per gallon, and as the large corporations
will have on hand about 50,000,000 gallons of sweet wines by January
'1, 1014, and as it is predicted that sweot wines, owing to this pending
bill, will advance to 60 cents per gallon, the import duty being 60
conts, therefore the large California corporations will clean u‘p on the
- 50,000,000 gallons a profit of about $25,000,000, and after that they
need not eare what comes.

Considerable spoeculating is right now going on all over the States
in sweet wines. .

It is not the poor gim]m grower that thoy are worrying about, but
it is tha profits that they are aftor.

Mr. Hildroth says: .

“The American Wine Association “framed up” the Underhill bill (1. R. 4882).-
The American Wine Awsociation is composed of California wine makers and a few
Now York 8tate champagne makers, We do not belong to it, It is truly a “frame .
{l]p.’l' rl‘i\;?h‘i‘i?m not. consulted nor were other ensterners.  We are opposed to the

nderh .
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Mr. Wetmoro states' that the reason why the Californians add
more aleohol than is necessary to preserve thoe sugar is that the wine
gots cloudy if they do not bring the alcoholic strength up to near
24 per cent, or somoe similar statement, and if thoy were permitted
to uso a wino of less than 4 per cent saccharine strength before
fortification, that then they cousd got along with a lower per cent of
alcohol.

Ho expresses himself at variance with facts.

(1) Port wine must be v per cent sugar strength when finished,
that being the standard sweotness, and 17 per cent to 18 per cent
alcoholic strength suflices to preserve it.

(2) The cloudiness is not caused by 17 per cent alcoholic strength,
as that is enough to preserve it; unJVa higher per cent, I have expe-
rienced, will not prevent cloudiness when a wine is not wine, but is
half fermented grape juice, fortified to check the fermentation at a
time whon the formentation was in fullest progress, and they make
sweot wino that way in California. ‘That is not wine at all. That is
fortified grape juice partly fermented, and it is not surprising that it
should repoeatedly turn cloudy, because it never had an opportunity
to ferment into o ripe and mature wine. 1 they would make thewr
sweot wines the only correet way as we do make same, they would
have no trouble with cloudiness. ' We use a ripe dry wine and sweeten
and fortify it up to 17 por cont or 18 per cont alcofmlic strength, and
that sweet wine keops clear always.

(3) It is true that sherry wine should be very-dry and nutty, and
1 admit that 4 per cent saccharine strength before fortification makes
it a little too sweet to suit many people. However, it would open
the door to permit the fraudulent use of the brandy in wines of sue
low saccharine strength more so than now.

Rectifiers and patent-medicine manufacturers are now buying
fortified wines as dry and as strong in alcobol as it may be made an
use it in making their cordials and liquors, ete., and patent medicines,
and if the wine fortified contained still less sweetness, then the for-
tified wine could be used to still more purposes in articles whero
sweotness is not desired, and I understand that the Internal Rovenue
Department ruled that patent-medicine manufacturers may uso
fortified sweet wines in their medicines and escapd the tax on the
spirits contained therein, However, I am not positive on this one

omt.
P I thank you for your kind attention.
' O. G. STARK,
Represcnting Missourt Wine Growers,
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Protest AND Brier oF THE GrapkE Growrrs AND WINE MAKERS
oF THE STATE OF CALIFORNIA AGAINST Prorosep Tax Uron
Grare Semurs Usep 1N FormiryiNg Pure SwerrT WINES, AS
CONTAINED IN SENATE COMMITTEE AMENDMENT (SEC. 2544) TO
Pexpine Tanmrr Brun,

THE GRAPE INDUSTRY OF CALIFORNIA,

Acreage.
Wine grapes, exclusively....o..oo.oonn et eataaiea e 168, 609
BRAIRIN RPOS. oo nt it e 110, 500
L L EEETE LT PEEE LR 61, 000
DORL. e oo et 340, 000

About one-third of the raisin and table grapes go to the wineries
and distilleries. This afferds a market to the growers of raisin and
table grapes for their by-products, the pure grape brandies obtained
therefrom being afterwards used in the fortification of pure sweot
wines. The average vineyard contains less than 25 acres.

Production, 1912.

Qallons,
Pure dry wines........... e e 24, 000, 000
PUIC BWECT WIHCS . o et et e e ateeaearasananeoeoceaaonsasansassensnss 17,797,718
Pure commercial grape brandy. ..o 1,700,
O T T DO PORPSRPPPP 43, 497,718

lll&mount grape brandy used in making pure sweet wines, 4,648,842
gallons.

DIFFERENCE BETWEEN DRY AND SWEET WINES,

Pure prY wines aro made by allowing all of the sugar in the pure
grape juice to ferment into alcohol, 2 degrees of sugar making 1 degree
of alcohol. ‘

Pure sWEET wines are made by arresting the fermentation through
the addition of pure grape brandy, which acts also.us a preservative.
NO PURE SWEET WINE OAN BE MADE ANY OTHER WAY, for the
simplo reason that pure sweet wine contains nothing but the pure
juice of the grapo.

Total investment in vineyards and wineries.......covnen. D N $150, 000, 000
Number of families engaged in gm{).o ZROWINIE. e v vianneens caedeann 15, 000
Cost of producing 1 acre bearing vines. ... o.oeiseiaioeneees s vaes $300
Total production sweet wines in United States; 1912..........gallons.. 18,647,718
Total production sweet winee, Califorhia, 1012........... teeernadoo... 17,797,718
Produced outaide of Califorizy 1912, ..e.cev.eeenieniieneenandon.. 750, 000
Production pure sweet wines in California, 1890.............. do.... 1,083, 274
Production pure sweet wineg in California, 1I912........... s do... 17,797,718
Increase under eperation 1890 sweet-wine law........... ceaeena do.... 16,714,444

This tremendous incronse in the production of pure sweet wines in
California was due to the 1800 law permitting the use of pure grape
spirits, free; since 1906 a paytont of 3 conts per-proof gallon has
been paid on the brandy so used, to reimburse the Government for the .
cost of supervision in the making of pure sweot wine.
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_THIS $-CENT CHARGE HAS NEVER BEEN REGARDED AS A TAX.

*
Under the provisions of the nct of 1800 thess pure sweet wines
can not contamn more than 24 per cent alcohol, which is the dividing
line between wines and spirits, according to our tariff laws, ns well as
the act of 1890. It logically follows that inasmuch as these pure
sweot wines can not be classified as s irits, the wine maker is not
enjoying any special privilege, but to the contrary, he is working in
harmony with the wise governmental policy that encourages the
sultivation of the soil in small holdings and the production of a pure
food product. - Nor can it be claimed that favoritism has been shown
to the California wine makers, for the provisions of the 1890 law are
equally open to all wine growers in the United States.

The pure-wine law of 1890 was the first pure-food logislation in
America, and its fruits have more than justified the hopes of its
advocates. In 23 years there has never been a criticism of this law,
nor any material changes proposed; furthermore, it has served as a
model for other pure-food enactments.  Once annul or interrupt the
good effects of this law, and the distinct line botween pure wines and
counterfeit wines in this country will be wiped out, to the irro‘)amble
damage of the grape growors and ‘producors of sweet wines and to the
certain injury of the consumers of wines.

L

COST OF PRODUCTION, ETC.

Avoerage cost of producing 1 gallon pure sweet wine, 20 cents,

This includes payment to grower o} an average of $11 per ton for
his grapes.

Average selling price in bulk per gallon, 204 cents,

Increase in cost of producing 1 gallon pure sweet wine under pres-
ent methods, which are the best, should a 81,10 tax on grape spirits
be imposed, 30 cents, bringing the original cost of producing a gallon
of pure sweet wine to 50 cents,

s an example of how the proposed tax will operate we submit
the following instance, which applies in the same ratio to every other
producer of pure sweet wines in California: In 1912 the Bradford
Winery in Sacramento 00“"3’» an independent concern owned and
oporated by the Bradford Bros., who buy 10,000 tons of grapes
annually from neighboring farms, used 150,000 gallons of grapo
gpirits I the fortification of pure sweet wines, paying 3 conts per
gallon to the Governmeont, or $4,500, Figured at $1.10 per proof
gallon, this one firm would be taxed $165,000. : ,

It thus am:mu\s that if the $1.10 tax be imposed the cost of pro-
duction will be increased 150 per cent aund tho selling price 100 per
cent, It is the common Beople that are now consuming the Cali-
fornin pure sweet winos, beeause the present pricoe is within their
reach; but they can not afford to buy it at any material increaso.
An increased tax means a decrease in the use of puve wines. The
- markot-can just about take care of the present prodiction of grapoes
in Califoriia, and a diminished market simply means that the grape
growers will not be able to sell their crops, eithor for wine or brandy
puirposes. The gripes will be left to rot_on the vines for a season
until the farmer has time to pull up his vines, which pulling up will
impose a cost of some $15 per acro.
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REVENUE,

"T'hose who figure that the revenue received from the im})ositiun of a
$1.10 tax upon grape brandies used in the fortification of pure sweet
wines will yield many millions of dollars are laboring under a serious
misapprehension,  IT we assume that the same amount of pure sweet
wines will be made and marketed, and then further assume that the
same amount of grape spirits will be so used, then of course it resolves
itself into a matter of simple miiltiplication; but unfortunately for
any sound fiscal ealeulations there are too many “assumptions’’ hore.,
In the first place the sale of pure sweet wine will fall ofl*tremendously ;
nobody can say exactly how much, but certainly it will not amount to
one-fourth of the present consumption. The present steady market
that has been ereated for pure California wines by years of education
and hard work will certainly become badly demoralized, and that
condition will surely be fm'ti)wr demoralized by the undoubted pro-
duction of sweet wines (?) preserved by neutral spirits, chemiceals, and
what not.  Secondly, the man who makes a sweet wine, if compelled
to pay a tax on his spirits, is cortainly going to do two things, i. ¢., use
as littlo aleohol as possible and buy that aleohol as cheaply as he can.
In doing this he ean not be eriticized, for the prudent, cconomical
management of his business will demand it.

Let us now see how this will work out.  Instead of avresting fer-.
mentation at a point of high saccharine strength, he will lot. the fer-
mentation proceed until nearly all the natural grape sugar has been
converted into alcohol, for overy degree of alecohol that he ean obtain
through the natural fermentation of the grape juice will save him just
so much money in the purchase of taxed spirits. For example, the
averago amount of sugar in sweet wine grapes is 26°, which is equiv-
alent to 13° of alcohol, if the juice bo fermented dry.  The amount of
alcohol in ports and other typos of sweet wines ranges from 20° to 23°,
Under present methods the sweet wines are formented until about 73°
aleohol is shown. To this wine is then added about 124° grape spivits.
Taking advantage of tho provisions of the pending Pomereno amend-
ment, the wine maker may add 20° sugar, and thus be able to produce
15° of aleohol throtigh natural formentation, leaving 16 por cent of
sugar for the taste of the consumer, Ho can then rest content with
his 15° of alcohol and market his wine under the claim that it is a
pure sweet wine without adding a single drop of taxed alcohol, sub-
stituting as a presorvative benzoato of soda or other permitted chem-
icals, But suppose he does wish to raise the aleoholic strongth of his

sweot wines to.20°. This will requiré him-to add only 5° of taxed - -

alcohol, where he'now uses 124° of grape brandy, thus cutting down
the amount of alcohol or brandy uged 60 per cent. It follows that
oven if tho total amount of sweet wines consumed can be maintained
at the prosent volume the above change of mothods alone will reduce
the amount of spirits used 60 per cont, and thovefore three-fifths of
the contemplated revenue must bo deducted for this reason. If the
wino maker is required to pay a tax on his alcohol, he will naturally
buy that which is cheapest. The use of neutral alcohol is permitted
b{ tho pending moeasure. This kind of aleohol ean be made from
‘‘black strap,” cannery refuse, pincapple refuse from the Hawaiian
Islands, potatoes, and even from sawdust and shavings, and will be
‘obt‘aim\blo by the California wine maker at the cost of from 8 to 10
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conts por proof gallon. Pure gmyg brandy costs about 40 conts per
proof gallon -vhen grapes are sclling at $11 per ton. The use of
cheaper spirits will spell the destruction of five-sixths of the brandy
making in California, thereby destroying the market for 137,600 tons
of grapes annually.  The use of untaxed preservatives will be resorted
to in preference to the use of taxed spivits, which further renders it
problematieal whether the Government will obtain any considerable
revenue from tax upon grape spirits used in the making of pure sweet
wines; but whether the revenue be large or small it. can not possibly
justify the wholesale destruction of the grape-growing industry that
1s bound to follow the levy of any tax upon the grape spirits so used,

SUMMARY.

1. The imposition of a_tax on grape spirits used in fortifying pure
sweet wines will utterly destroy millions of dollars’ worth of property
that is now devoted wholly to viticultural purposes in California,

2. The small grape grower will he hurt the most, for he and his
family are entirely dependent upon the annual crop of his vineyard,
and if the wineries and distilleries can not take his grapes he will be
doprived of the sole market for his produet,

3. It is the custom of the grape growers and the wine makers to
enter into contracts for a torm of years at fixed prices for grapes, and.
the contracts now in force invariably provide that in the event of
adverse legislation the wine maker, at his option, may cancel his
contract.

4, The imposition of a tax upon a pure sweet wine is in contra-
vention of the announced policy of our Government, backed by
strong public sentiment, in favor of purity in foods, drugs, and
beverages of all kinds.

6. The imposition of such a tax will inevitably lead to the breaking
down of the barriers botween pure wine and its many imitations,
causing confusion and difficulty in securing & pure article, and leading
to temptations to market cheaper adulterated brands in the place
of gonuine wines, thereby undermining the public health through
concaalment and fraud practiced upon the consumer.

6. The imposition of the proposed tax will not produce any mate-
rial increase of revenue. 'The claims of its proponents will not be
realized, but worse than this the attempt to raise additional revenues
in this manner will bring disaster to thousands of men and women of
high character and good citizenship, thrifty, patriotic, and temperato,

_who are now engaged in various branches of the grape industry. .

7. It is contrary to our avowed policy of cncom-ag{ng thoe intensive
cultivation of the soil in small hol(]lings and rendering tho pursuits of
the soil profitable and inviting. )
~ 8. California’s vinoyards are of imported stocks, and that State
alone is ablo to give tho peoplo of this country a pure delectable wine
in competition with the imported brands,

0. A curtailment of the market for sweot wines will result in_an
overproduction of dry wines, and such overproduction means that
tons of thousands of {ons of grapes will not be worth marketing.

10. California’s presont. \'iucu&tuwis the result of a hundred yonrs
of experimentation and development, and the work of a centu
should not be nullified by the imposition of the proposed tax. It is
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¥,
th3 traditional policy of all governments to foster and upbuild this
industry.

11, A ton of grapes being used for making the brandy that is now
required to fortify the juice of a ton of sweet wine grapes, it is appar-
ent that a tax on such grape brandy will destroy the market for
fivo-sixths of the grapes that now go to the distilleries, o

12. The 15,000 heads of families who are now engaged in grape
culture and wine making in California carnestly protest against
taxing any of the interrelated branchas of the grape industry.

Respectfully submitted.

M. ¥. Tarpry, Fresno, Cal.

Turopore A. BeLwy, San Francisco, Cal.
L. W. JuiLriaxp, Senta Rosa, Cal.
Louis 8. WerMoRE, Steckton, Cal.

J. C. Neevuam, Modesto, Cul.

J. A. Barvrorri, Los Angeles, Cal.

G. E, Lawrencos, Lodi, Cal,

Louis LANDSBERGER, ffm'keley, Cal.
Prnrey K. Braprorp, Sacramcmo, Cual.,
Epwanrp L. va Roza, Elk (frove, Cal.

Committee
WasmninaToN, D. C., August 1, 1913.
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