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Aerated water and carbonated drinks were made in Malton and Norton in Victorian times by a number of 
manufacturers. It was originally thought that carbonated drinks had medicinal benefit and so early 
involvement in this business included chemists in the towns. 
 

 
 

 

‘Hamilton’ bottles were invented by William Hamilton in 1814. The design concept was a bottle that had to 
be stored on its side due to the rounded end, therefore the contents would keep the cork wet and thus 
prevent the cork from shrinking and allowing the gas to escape. 

   

Glass bottle containing C.W.S 
Gingerene. The bottle has a 
paper label and is printed in 

cream, brown and white. It has a 
cork stopper with a red plastic 

cap. 

Hamilton bottle in clear glass 
with visible seam. It has a 

moulded inscription 
'Longbothams Genuine Superior 

Aerated Waters Yorkersgate 
Malton.' 

Hamilton bottle in clear glass 
with visible seam. It has a 

moulded inscription 'T.TATE 
SMITH MALTON.' 

‘Codd bottles’ were invented by Hiram Codd in 1872 and were designed specifically for carbonated drinks. 
Made of thick glass they could withstand the pressure. Inside the bottle was a marble, and in the neck of the 
bottle a rubber washer. The bottles were filled upside down and the pressure of the gas forced the marble 
against the rubber washer. Incorporated in the bottle design was a small chamber so that when the bottle 
was opened, with the wooden opener (pictured below) the ‘prod’ on the opener forced the marble into the 
chamber so the drink could be poured without the marble obstructing the neck of the bottle.   
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Codd bottle in clear glass. The 
moulded inscription reads 

'T.T.SMITH MALTON.' 

Codd bottle in clear glass. The 
moulded inscription reads 

'LONGBOTHAM YORKERSGATE 
MALTON.' 

Wooden bottle opener for 
opening Codd bottles. It is round 

with a central prod. 

This article was written to support the ‘Terrific Trades’ exhibition in the Assembly Rooms, Yorkersgate, in 
July/August 2014. On Thursday, August 14 - Sarah Maultby & Michelle Petyt, ran a workshop ‘Making it fizz!’ 
Making and tasting drinks from the past inspired by the history of Malton’s non-alcoholic drinks business. 

 


