132 The Nature of the Barley-Corn,’
ter than the former, fo the Water proves
more foft and wholfome under one than
the other: Hence then may be obferved
the contrary Quality of thofe harfh curd-
ling Well-waters that many drink of in
thetr Malt Liquors, without confidering

- their il Effe@s, which are juftly con.
demn’d by this able Author as unfit to be.
made ufe of in Brewing Oczober Beer.

- The boiling a few Hops in the firfk
Water is good, but they muft be firained
thro’ a Sieve before the Water is put into
the Malt; and to check its Heat with
told Liquor, or to let it ftand to cool fome
time, is a right Method, left it {calds and
locks up the Pores of the Malt, which
would then yield a thick Wort to the end
¢ the Brewing and never be good Drink.
- His putting Hops into the Underback,
is an excelient Contrivance to prevent
foxing, as I have already hinted.

The quick boiling of the Wort is of
no lefs Service, and that the fmaller Wort
Thould be boiled longer than the ftrong is
good Judgment, becaufe the fronger the
wort, the fooner the Spirits flie away
and the wafte of more Confequence ; be-
fides 1t the firlt Wort was to be boiled too
fong, it would obtain fo thick a Body, as
ro prevent in great meafure its fining h%re,
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