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ULUSLARARASI SEMPOZYUM

“ESKi CAG’DA EGE VE AKDENIiZ'DE ZEYTINYAGI VE SARAP URETiMi:
KIRSAL YERLESIMLER, KENTSEL MERKEZLER VE TiCARET”

24-25-26 Kasim 2022
Bodrum /MUGLA

SEMPOZYUM PROGRAMI VE OZET BiLDiRi KiTABI

INTERNATIONAL SYMPOSIUM

“OLIVE OIL AND WINE PRODUCTION IN THE AEGEAN AND
MEDITERRANEAN IN ANTIQUITY: RURAL SETTLEMENTS, URBAN
CENTERS AND TRADE”

November 24-25-26, 2022
Bodrum /MUGLA

SYMPOSIUM PROGRAM AND ABSTRACT PROCEEDINGS BOOK




SEMPOZYUM HAKKINDA / ABOUT THE SYMPOSIUM

2008 yilinda Mersin’de “Antik Cagda Anadolu’da Zeytinyagt ve Sarap Uretimi” ve
ardindan 2011 yilinda Izmir Urla’da gergeklestirilen “Antikcag’da Dogu Akdeniz’de
Zeytinyag ve Sarap Uretimi” konulu iki Uluslararasi sempozyum gergeklestirilmis ve
sunulan bildiriler iki ayr1 kitap ile tanitilmisti. Yapilan bu iki etkinligin ardindan 24-26
Kasim 2022 tarihleri arasinda “ Eski Cag’da Ege ve Akdeniz'de Zeytinyagi ve Sarap
Uretimi: Kirsal Yerlesimler, Kentsel Merkezler ve Ticaret” baslikli sempozyumu
Mugla Bodrum’da gerceklestirecegiz.

Two International symposiums, "Olive Oil and Wine Production in Anatolia in
Antiquity” and "Olive Oil and Wine Production in the Eastern Mediterranean in
Antiquity”, were held in Mersin in 2008 and Urla, Izmir in 2011, and the papers
presented were introduced published in two separate books.

After these two meetings, we will hold organize a new symposium hybrid (live and
online) titled "'Olive Oil and Wine Production in the Aegean and Mediterranean in
Antiquity: Rural Settlements, Urban Centers and Trade'" between on November 24-
26, 2022 in Bodrum, Mugla.

DUZENLEME KURULU/ORGANIZATION COMMITTEE

Prof. Dr. Adnan DILER (Mugla Sitkt Kocman University - Department of Archaeology)
Prof. Dr. Kaan SENOL (Ege University - Department of Archaeology)
Prof. Dr. Umit AYDINOGLU (Mersin University - Department of Archaeology)

BiLiM KURULU/ADVISORY BOARD

Prof. Dr. Adnan DILER (Mugla Sitk1 Kocman University - Department of Archaeology)
Prof. Dr. Kaan SENOL (Ege University - Department of Archaeology)

Prof. Dr. Umit AYDINOGLU (Mersin University - Department of Archaeology)

Prof. Dr. Winfred HELD (Philipps-Universitit Marburg Archéologisches Seminar)

Prof. Dr. Soultana Maria VALAMOT!I (Aristotle University of Thessaloniki)

Prof. Dr. Ersin DOGER (Ege University - Department of Archaeology)

Dr. Sophocles HADJISAVVAS (Department of Antiquities Nicosia, Republic of Cyprus)
Dr. Hugh ELTON (Trent University)

Dr. Dimitri van LIMBERGEN (Ghent University - Department of Archaeology)

Dr. Rafael FRANKEL (The Zinman Institute of Archaeology , University of Haifa)
Yeshoshua DRAY (Kinneret Institute for Galilean Archaeology)

SEMPOZYUM SEKRETERYASI/ SYMPOSIUM SECRETARIAT

Ars. Gor. N. Seda ERYILMAZ (Mugla Sitki Kogman University - Department of Archaeology)
Serap TOPALOGLU (Mugla Sitki Kogman University — MA)
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SEMPOZYUM PROGRAMI / SYMPOSIUM PROGRAM

Registeration / Sempozyum Kayit: 09:00 — 09:30
Opening Lectures / A¢ihiy Konusmalari: 09:30 — 10:15
- Protocol Lectures / Protokol Konusmalar:

Opening Recital / Agihis Resitali: 10:15 — 10:30

Session I:
I. Oturum:
Chair / Oturum Baskani: Kaan Senol
Ahmet Unal Olive Trees, Olive Oil, Vine Stocks, Grapes And Wine in the 10:30 -10:45
Anatolian Highlands During the Middle and Late Bronze ONLINE
Ages
Orta ve Ge¢ Tung Caglal.'_mda Yiiksek Anadolu
Yaylalarinda Zeytin, Zeytinyagi, Uziim ve Sarap
Murat Tiirkteki The Route and Consumption of Wine and Olive Oil in the  10:45-11:00
Ismail Tarhan Early Bronze Age: A New Perspective Through Organic
Michele Massa Residue Analysis From Eskisehir-Kiilliioba
Sinem Tiirkteki
Yusuf Tuna Erken Tun¢ Caginda Sarap ve Zeytinyaginmin Rotasi ve
Tiiketimi:  Eskisehir-Kiilliioba'daki Organik Kalint1
Analizleri Uzerinden Yeni Bir Perspektif
Mehmet Isiklt The Story of Grape and Wine in The Eastern Anatolian  11:00-11:15
Highland ONLINE
Daglik Dogu Anadolu Kiiltiirlerinde Uziim ve Sarabin
Hikayesi
Jose Manuel Alba Olive Oil - Oil Labels - Oil Production in Egypt 11:15-11:30
Gomez
Zeytinyag1 — Yag Etiketleri — Misir’da Yag Uretimi
Discussion 11:30 - 11:45
Tartisma
Lunch Break 11:45-13:00

November 24, 2022 (Thursday)
24 Kasim 2022 (Persembe)

Ogle Yemegi
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Session 11:
1. Oturum:

Adnan Diler

Bekir Ozer

Olivier Can Henry
Christophe Bost

Daniela Baldoni
Lucia Cianciulli
R. Pierobon Benoit

Chair / Oturum Baskani

Earliest Data on Olive Oil and Wine Production in the
Lelegian Peninsula: Adaptation, Transformation and
Abandonment

Karia’mn Leleg Yarimadasi’nda Zeytinyagi ve Sarap
Uretimine Yonelik 11k Veriler: Adaptasyon,
Transformasyon ve Terk Edilme

The Participation of Karian Olive Oil Production in the
International Mediterranean Trade in the 8th-7th BC

MO 8.-7. yiizyillarda Karia Bolgesi Uretimi Zeytinyaginin
Uluslararasi Akdeniz Ticaretine Dahil Olma Siireci
Wine Production in the Territory of Labraunda

Labraunda Territoriumda Sarap Uretimi

Wine and Oil in the Chora of lasos: A Commentary of the
Distribution Map

fasos Khora’sinda Yag ve Sarap Uretimi: Dagihm
Haritasimin Bir Yorumu

Discussion
Tartisma

Coffee Break
Ara

- Winfred Held

13:00 - 13:15

13:15-13:30

13:30 - 13:45

13:45-14:00

14:00 — 14:15

14:15-14:30
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Session 111:
I11. Oturum:

Hiilya Vidin

Abuzer Kizil

Billur Tekkok -
Karaoz

Deniz Tamer
Ebru Kirkanh
Abdiilkadir Baran

Chair / Oturum Baskani: Adnan Diler

The Value of Wine in Karia From the Perspective of the
Coins

Sikkelerin Perspektifinden Karia’da Sarabin Degeri

The Salvage Excavations at Derince Dam Basin in Mugla
Province, Milas District, Derince quarter: The Relations
between the Workshop, Space and the Tomb

Mugla, Milas ilgesi, Derince Mahallesi, Derince Baraj Gﬁlﬁ
Havzasinda 2014 Yihinda Yapilan Kurtarma Kazsi: Islik,
Mekan ve Mezar iliskisi

ldyma Akyaka Castle 2021, Amphorae Trade with Aegean
and Mediterranean

Idyma Akyaka Kalesi 2021, Akdeniz ve Ege Baglantih
Amphora Ticareti

Discussion
Tartisma

Coffee Break
Ara

14:30 - 14:45

14:45-15:00

15:00 — 15:15
ONLINE

15:15-15:30

15:30 - 15:45
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Session 1V:
1V. Oturum:

Asil Yaman
Koray Konuk

Mehmet Giirbiizer

Winfried Held
Harun Ozdas
Nilhan Kizildag

Chair / Oturum Baskani: Mustafa Hamdi Sayar

Olive Oil and Wine Production in Phoenix, Casara and
Thysannus: A Holistic Approach to Re-Analyzing the
Material Culture

Phoenix, Kasara ve Thysannus'ta Zeytinyag1 ve Sarap

Uretimi: Malzeme Kiiltiiriiniin Yeniden-Analizine Holistik
Bir Yaklasim

Wine and Olive Oil Production at Amos

Amos’ta Sarap ve Zeytinyag Uretimi

The Industrial Area at Darbogaz on the Karian
Chersonesos

Karia Khersonesos’u Darbogaz'daki Endiistriyel Alan

Discussion
Tartisma

Coffee Break
Ara

15:45-16:00
ONLINE

16:00 — 16:15
ONLINE

16:15 - 16:30

16:30 — 16:45

16:45-17:00
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Session V:
V. Oturum:

Nurettin Arslan
Nilden Ergiin

Evren Acgar

Ozgiin Oz
Emre Erdan

Yasar Serkal
Yildirim

Chair / Oturum Baskani: R. Pierobon Benoit

Viticulture and Wine Production in the Greek and Roman
Troad

Yunan ve Roma Caglarinda Troas'da Bagcihk ve Sarap
Uretimi

Late Roman Winery and Production Area in the Ancient
City of Antandros

Antandros Antik Kenti Ge¢ Roma Donemi Sarap isligi ve
Uretim Alam

Preliminary Observations on Agricultural Production in
Giizelhisar Valley

Giizelhisar Vadisi’nde Tarimsal Uretime Dair ilk Gozlemler
A Preliminary Report about the Rock-Cut Wine Presses of
Paphlagonia: In the Light of the Samples from Soganh
Stream Valley (Cavuslar Village)

Soganh Cayr Vadisi (Cavuslar Koyii) Ornekleri Isiginda
Paphlagonia Kaya Preslerine Iliskin On Rapor

Discussion
Tartisma

17:00-17:15

17:15-17:30

17:30 - 17:45

17:45 - 18:00

18:00 - 18:15
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November 25, 2022 (Friday) /
25 Kasim 2022 (Cuma)

Session VI:
VI. Oturum:
Chair / Oturum Baskani: Hugh Elton
Samuel Wolff A 10th Century BCE Lever and Weights Press from Tel  09:00 — 09:15
Gezer, Israel ONLINE
israil, Tel Gezer’den MO 10. yiizyila Ait Bir Tag Agirhkh
Manivela Presi
Sophocles The Archaeology of Wine and Olive Oil: Problems of 09:15-09:30
Hadjisavvas Identification ONLINE
Sarap ve Zeytinyagi Arkeolojisi: Tammlama Sorunlar:
Ulkii Kara Results of a Study on the Stamping Tradition of the Late  09:30 — 09:45
Antique  Period Amphorae = from the Eastern
Mediterranean
Dogu Akdeniz Kokenli Ge¢ Antik Donem Amphoralarinin
Damgalama Gelenegine Dair Bir Arastirmanin Sonuclar:
Yehoshua Dray In Defense of the Reputation of Wine in Late Antiquity:  09:45—10:00

Restoration of Ancient Technology

Ge¢ Antik Cag’da Sarap Uretim Siirecinin itibari:
Teknolojinin Yeniden Kurgusu

Discussion
Tartisma 10:00 - 10:15
Coffee Break 10:15-10:30

Ara
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Session VII:

VII. Oturum:

Jutta Stroszeck

Carla Cioffi

Gloria London

Cemil Koyuncu

Chair / Oturum Baskani: Yehoshua Dray

Athenian Olive Oil Production and A Classical Oil Mill at
Athens

Atina’da Zeytinyag Uretimi ve Klasik Donem Bir Yag isligi

Olive Oil and Wine on Marketplaces: Some Reflections on
Measurement Practices in Antiquity

Pazarlarda  Zeytinyagi ve Sarap: Antik Cag Olgiim
Uygulamalarina Iliskin Baz1 Yansimalar

Moving Olive Oil and Wine From Farm to Foreign
Consumers

Ciftlikten Yabanci Tiiketicilere Zeytinyagi ve Sarabin Ulagim

Evaluating Policies of Roman Government on Olive Oil and
Wine

Roma imparatorlugu’nun Zeytinyagi ve Sarap Politikalarinn
Degerlendirilmesi

Discussion
Tartisma

Lunch Break
Ogle Yemegi

10:30 - 10:45

10:45-11:00

11:00 - 11:15
ONLINE

11:15-11:30

11:30-11:45

11:45-13:00
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Session VII1:
VIII. Oturum:
Chair / Oturum Baskani: Nurettin Arslan

Taner Korkut Wine and Olive Oil Production and Trade in the Ancient  13:00—13:15
Cilem Uygun City of Tlos
Bilsen Ozdemir

Tlos Antik Kenti’nde Sarap-Zeytinyag Uretimi ve Ticareti

Beste Tomay Wine Workshops and a Group of Zemer 41 Amphorae in  13:15-13:30

Andriake
Andriake Sarap lslikleri ve Bir Grup Zemer 41 Amphoras

Umit Aydinoglu Rural Settlements in Rough Cilicia, an Evaluation in  13:30 -13:45
Okan Ozdemir Terms of Settlement Scheme, Urban and Rural Interaction
Area, Production Areas and Land Uses

Daghk Kilikia’da Kirsal Yerlesimlgr, Yerlesim Semasi,
Kent ve Kirsal Etkilesim Sahasi, Uretim Mekanlar1 ve
Arazi Kullammmlar1 A¢isindan Bir Degerlendirme

Hiisamettin Hayri  production of Olive and Olive Oil in Side 13:45 -14:00
Sener

Side’de Zeytin ve Zeytinyag Uretimi

Discussion 14:00 - 14:15
Tartisma
Coffee Break 14:15-14:30

Ara
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Session 1X:
IX. Oturum:

Fiisun Tiilek

Isik Adak-
Adibelli-
Erkan Alkag

Sener Yildirim
Deniz Kaplan

Mustafa Hamdi
Sayar

Chair / Oturum Baskani

East Plain Cilicia- Yukariova Olive Oil and Wine Presses

Dogu Ovalk Kilikia- Yukariova Zeytinyagi ve Sarap
Islikleri

Evaluation of Late Antique Wine and Olive Oil
Commercial Routes in terms of Tarsus in the Light of
Roman Bath and Olive Market Amphorae

Roma Hamam ve Zeytin Pazari Amphoralan Isiginda,
Geg¢ Antik Donem Sarap ve Zeytinyag: Ticaret Rotalariin
Tarsus Acisindan Degerlendirilmesi

A Rural Settlement in Tarsus Hinterland: Kiimbet

Kiimbet Yerlesimi (Tarsus): Uretim Donammlar1 ve
Atolyeler

The Production and the Use of Olive Oil and Wine in
Sanctuaries and Gymnasiums in Antiquity

Eskicagda  Anadolu’da  Tapmak  Alanlarinda  ve
Gymnasiumlarda Zeytinyagi ve Sarap Uretimi ve
Kullanim

Discussion
Tartisma

Coffee Break
Ara

14:30 — 14:45
ONLINE

14:45-15:00
ONLINE

15:00 — 15:15

15:15-15:30

15:30 - 15:45

15:45 - 16:00

: Umit Aydinoglu
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Session X:
X Oturum:

Fikret Ozcan
Miinevver Simsek

Peter Talloen

Ahmet Morel

Kahraman Yagiz

Chair / Oturum Bagkani: Bekir Ozer

Olive Oil and Wine Production in Rural Settlements of
Northern Pisidia

Kuzey Pisidia Kirsalinda Zeytinyag ve Sarap Uretimi

“Buy Sagalassian!”: The Production and Export of Wine
at Sagalassos in Late Antiquity

“Sagalassos Sarabi1 Satin Ahn!”: Ge¢ Antik Donemde
Sagalassos'ta Sarap Uretimi ve Ihracati

Custom Houses in the Ancient City of Adada:
Interregional Trade Relations and the Role of Local
Elites

Adada Antik Kenti Giimriik Binalari: Bolgelerarasi
Ticari iligkiler ve Yerel Elitlerin Rolii

Wineries at the Ancient City of Perre

Perre Antik Kenti Sarap fslikleri

Discussion
Tartisma

Coffee Break
Ara

16:00 - 16:15

16:15-16:30

16:30 — 16:45

16:45-17:00

17:00-17:15

17:15-17:30
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Session XlI:
X1 Oturum:

Emre Tastemiir
Miinteha Ding

Baris Yener
Seniz Yener

Timur Demir
Makbule Ekici
Bulut

Chair / Oturum Bagkani: Fikret Ozcan

Hendek Castle and Traces of Wine Production in the
Phrygia Pacatiana Region

Phrygia Pacatiana Bolgesindeki Hendek Kalesi ve Sarap
Uretim Izleri

Olive Oil and Wine Production in Roman Non-
Agricultural Economy Models: The Case of Lycus Valley

Roma Doénemi T:{rlm Disi  Ekonomi . Modellerinde
Zeytinyag1 ve Sarap Uretimi: Lykos Vadisi Ornegi
Olive Oil and Wine Production in Sacir Suyu Valley in the

Light of Archaeological and Ethnoarchaeological Data

Arkeolojik ve Etnoarkeolojik Veriler Isiinda Sacir Suyu
Vadisi’nde Zeytin Yag: ve Sarap Uretimi

Discussion
Tartisma

17:30 - 17:45

17:45-18:00

18:00 - 18:15

18:15-18:30
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Session XII:
XI1. Oturum:

Mustafa Dogan
Cetin Senkul
Bahadir Duman

Hugh Elton

Tamara Lewit

Catherine Keane

Ayse Aydin

November 26, 2022 (Saturday)
26 Kasim 2022 (Cumartesi)

Chair / Oturum Baskani: Taner Korkut

Fossil Pollen and Archaeological Data Evidence for
Olive Cultivation in the Roman Imperial Period: The
Case of the Buldan Yayla Lake Surrounding

Fosil Polen ve Arkeolojik Veriler Isifinda Roma
Imparatorluk Dénemi’nde Zeytin Tarim: Buldan
Yayla Golii Cevresi Ornegi

Palynology and Olive Cultivation in Ancient Anatolia

Antik Cag Anadolu'sunda Palinoloji ve Zeytin
Yetistiriciligi

“My Father is the Vine-Grower”: Olive Oil and Wine
Production on Monastic and Ecclesiastical Estates in
the Late Antique Mediterranean

“Babam Bagcidir”: Ge¢ Antik Donem Akdeniz'inde
Manastir ve Kilise Malikanelerinde Zeytinyagi ve
Sarap Uretimi

Beyond Local Sustenance: Ecclesiastical Complexes
in Late Antique Cyprus

Yerel Gegimin Otesinde: Geg Antik Kibris'ta Kilise
Kompleksleri

The Reflection of the Fruit of the Everlasting Tree on
Works of Art

Olmez Agacin  Meyvesinin  Sanat  Eserlerine
Yansimasi

Discussion
Tartisma

Evaluations/Ending
Degerlendirme / Kapams

Lunc h Break
Ogle Yemegi

November 26 UNESCO World Olive Tree Day Events
26 Kasim UNESCO Diinya Zeytin Agaci1 Giinii Etkinlikleri

09:00 — 09:15
ONLINE

09:15 - 09:30

09:30 — 09:45
ONLINE

09:45 —10:00

10:00 - 10:15

10:15-10:30

10:30 - 11:00

11:00 - 13:00

13:00-17:30
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SERGI / EXHIBITION
(24-26 Kasim 2022 / November 24-26, 2022)

“Sanatin Dilinde Zeytin Agaci, Zeytin, Uziim ve Sarap”

“Olive Tree, Olive, Grape and Wine in the Language of Art”

e  Milas Meslek Yiiksek Okulu Sergileri
Milas Vocational School Exhibitions

Ogretim Elemanlar1 / Instructors Ogrenciler / Students
Dog. Dr. Giiliizar CELEBILIK Halil TUGLU
Ogr. Gor. Berna SEVINC Tugana OZTAMUR
Ogt. Gor. Volkan UZUN Duygu ATMACA
Ogr. Gor. Canan Kork CIFCI Asli Nur ONUNC
Ogr. Gor. Sinan SIVEROGLU Fatih YAVUZ
Ogr. Gor. Rezzan BORA KOC Ziilfikar YILDIZ
Ogr. Gor. Nebahat ESEN Filiz OZTURK
Miige ACAR
Fatma ALTINISIK
Nuray SEN

e  Ragsit Oztiirk (Arkeograf / Archaeographer)
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SEMPOZYUM PROGRAMI VE OZET BIiLDiRi KiTABI
SYMPOSIUM PROGRAM AND ABSTRACT PROCEEDINGS BOOK

Registeration / Sempozyum Kayit: 09:00 — 09:30
Opening Lectures / Agilis Konugmalari: 09:30 — 10:15

- Protocol Lectures / Protokol Konusmalari
Opening Recital / A¢ihis Resitali: 10:15 — 10:30

November 24, 2022 (Thursday)
24 Kasim 2022 (Persembe)

Session I:
1. Oturum:
Chair / Oturum Baskani: Kaan Senol
Ahmet Unal Olive Trees, Olive Oil, Vine Stocks, Grapes And Wine in the ~ 10:30 -10:45
Anatolian Highlands During the Middle and Late Bronze ONLINE
Ages
Orta ve Ge¢ Tung Caglatlnda Yiiksek Anadolu
Yaylalarinda Zeytin, Zeytinyagi, Uziim ve Sarap
Murat Tiirkteki The Route and Consumption of Wine and Olive Oil in the  10:45-11:00
Ismail Tarhan Early Bronze Age: A New Perspective Through Organic
Michele Massa Residue Analysis From Eskisehir-Kiilliioba
Sinem Tiirkteki
Yusuf Tuna Erken Tun¢ Caginda Sarap ve Zeytinyagimin Rotasi ve
Tiiketimi:  Eskisehir-Kiilliioba'daki ~ Organik  Kalnti
Analizleri Uzerinden Yeni Bir Perspektif
Mehmet Isiklt The Story of Grape and Wine in The Eastern Anatolian 11:00-11:15
Highland ONLINE
Daglik Dogu Anadolu Kiiltiirlerinde Uziim ve Sarabin
Hikayesi
Jose Manuel Alba Olive QOil - Oil Labels - Oil Production in Egypt 11:15-11:30
Gomez
Zeytinyag1 — Yag Etiketleri — Misir’da Yag Uretimi
Discussion 11:30 - 11:45
Tartisma
Lunch Break 11:45-13:00

Ogle Yemegi

15



International Symposium
Olive Oil And Wine Production in The Aegean and Mediterranean in Antiquity:

Rural Settlements, Urban Centers and Trade
November 24-25-26, 2022 Mugla-Turkey

OLIVE TREES, OLIVE OIL, VINE STOCKS, GRAPES AND WINE IN THE
ANATOLIAN HIGHLANDS DURING THE MIDDLE AND LATE BRONZE
AGES

Ahmet Unal
Abstract

Olive and wine stocks, even though they grow under similar geological and
climatological conditions are two extremely different plants with varying fruits, taste
and botanical particularities. They are a substantial part of the Mediterranean diet
even today. One is a gift of Mediterranean costal landscapes, other a gift of highlands.
Their fruits consisting of grain and grapes that are consumed freshly, or as pressed as
well as processed as liquids, which are served in many consumer products.

The Hittite text corpus from the archives at HattuSa-Bogazkoy and Levantine such as
Ugarit provide the sole source that illuminates the history, cultural history and diet of
the Middle and Late Bronze Age Anatolian population groups. They state that olives,
one of the most essential oily plant of the Aegean and Mediterranean world is one of
the common part of people’s diets. Although it is completely foreign to Central
Anatolia, olive oil has an important place in the daily life and cuisine of the Anatolian
people of the Hittite Period. This plant, which does not grow at an average height of
more than seven hundred meters, must have been supplied mostly from the nearest
region, Kizzuwatna-Cukurova. Anatolia seems to have had here too a leading role,
since according to recent research the region around the present Turkish-Syrian border
is considered among tho most probable region that wild olive has been domesticated
around seven thousand years ago.

This is a greater achievement in the face of the fact that even today the Turks living on
the Mediterranean shores prefer olive oil for the benefit of mouton fat. In addition to
being consumed in the kitchen, olive oil was also used in lighting perfumery, and
lubrication in other cultures. However, there is no reliable record of consumption of
dried and salted olive grain or pickled in brine as table-olives.

Another plant of critical importance in the life of the peoples of Bronze Age Anatolia
was the wine stock. The word wiyana- which is used for "wine" (Proto-Hellenic
*wéinos, Proto-Indo-European *wéyh;4, Gr. oivog, Lat. vinum, Old Armenian ghép,
read gini), originates from one of the indigenous Pre-Indo-European Anatolian
languages and has entered the vocabulary of the main cultural languages as "migrant
word". Thus, Anatolia is liable to be alongside the Caucasus in being the homeland of
the viticulture. Whereas it is unknown whether dried or pickled olives were eaten,
raisins were widely consumed. Far more critical than its fruits was and still is the
production of wine from its juice, one of the most genius inventions of humankind,
which served as a nutrition and as well as pleasure-inducing beverage.
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In the following paper I’ll start with an overall discussion on the basis of Hittite,
Akkadian, Ugaritic and Hurrian cuneiform texts the origin and importance of both
plants, alongside the techniques of their processing.

ORTA VE GEC TUNC CAGLARINDA YUKSEK ANADOLU
YAYLALARINDA ZEYTIN, ZEYTINYAGI, UZUM VE SARAP

Ahmet Unal
Ozet

Anadolu’nun Orta ve Geg¢ Tung Caglari tarihini ve kiiltiir tarihini aydinlatan yegéne
kaynaklar Hitit metinleri okundugunda, Ege ve Akdeniz diinyasinin vaz gegilmez
yagl bitkilerinden zeytinin ¢ok Onemli bir yer tuttugu goriiliir. Orta Anadolu’ya
tamamen yabanci olmasina ragmen zeytinyagi Hititler Donemi Anadolu insaninin
glinliik yasaminda ve mutfaginda 6nemli yer tutar. Ortalama yedi yiiz metreden fazla
yiiksekliklerde yetismeyen bu bitki, c¢ogunlukla en yakin bolge Kizzuwatna-
Cukurova’dan saglaniyor olmaliydi. Zeytinyagi, mutfakta tiiketilmesinin yaninda -
baska kiiltlirlerde oldugu gibi- aydinlatmada da kullaniliyordu. Buna karsin kurusu
veya salamurasinin yendigine dair kayit simdilik yoktur.

Uziim, Anadolu’nun en énemli ve eski endemik kiiltiir bitkilerindendir ve Hititlerin
giinliikk yasamlarindaki rolii ¢ok biuyiiktiir. “Sarap” karsiligi kullanilan wiyana-
sozcligii yerli Anadolu dillerinden birinden kaynaklanmaktadir ve “seyyar sozciik”
olarak belli bash kiiltiir dillerine girmistir. Kurutulmus zeytinin yenip yenmediginin
bilinmemesine karsin, kuru iiziim yogun bi¢imde tiiketilmistir. Sarap ise tanrisal ve
insani mutfagin en ayrilmaz parcalarindan biridir.
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THE ROUTE AND CONSUMPTION OF WINE AND OLIVE OIL IN THE
EARLY BRONZE AGE: A NEW PERSPECTIVE THROUGH ORGANIC
RESIDUE ANALYSIS FROM ESKiSEHIR-KULLUOBA

Murat Tiirkteki
ismail Tarhan
Michele Massa

Sinem Tiirkteki

Yusuf Tuna

Abstract

The late 3rd millennium BCE was a phase of pivotal change for the Anatolian
peninsula, when societies started to become more complex This is highlighted by the
appearance of monumental buildings, imposing fottified citadels, elite burials and
increased consumption of prestige goods. Long-distance trade networks, documented
across Anatolia in this period, are likely a major factor in catalysing this change. The
effects of this process are also reflected on both production and consumption habits,
for instance in the manufacture, circulation and use of new ceramic forms. These
include drinking vessels such as depata, tankards and goblets, as well as small flasks
(traditionally called “Syrian bottles”) and transport amphorae that provide direct
evidence for exchanges in liquid goods.

Although many hypotheses have been put forward regarding these containers’
contents, none have been scientifically tested. For the first time, organic residue
analysis on depata, tankards, flask and jar specimens coming from the excavated site
of Kiilliioba (Eskigehir) provides clues in the transport and consumption of olive oil
and fermented products in the central Anatolian Early Bronze Age. High
concentrations of dicarboxylic and oleic acids in transport jars indicate that they
contained olive oil. The same compounds, combined with alcoholic fermentation-
related compounds, terpenoids, securinine and natural waxes indicate that the flasks
would have contained olive oil-based ointments. Taken together, these findings
indicate the presence of a product (olive oil) that was not locally manufactured but in
all likelihood came from an olive-producing region like the eastern Mediterranean
coast or western Syria

These samples, datable to the late 3rd millennium BCE, are so far the earliest evidence
for long-distance olive oil trade in inner Anatolia.
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ERKEN TUNC CAGI’NDA SARAP VE ZEYTINYAGININ ROTASI VE
TUKETIMIi: ESKISEHIR-KULLUOBA'DAKI ORGANIK KALINTI
ANALIZLERIi UZERINDEN YENIi BiR PERSPEKTIF

Murat Tiirkteki
ismail Tarhan
Michele Massa
Sinem Tiirkteki
Yusuf Tuna
Ozet

MO 3. binyilin sonu, Anadolu yarimadasi igin, anitsal binalarin ortaya cikis1, kalelerin
etrafinda sur sistemleri, segkin mezarlart ve artan prestij mallarinin tiiketimi ile 6ne
ciktig1 gibi, toplumlarin daha karmagik hale gelmeye basladigi 6nemli bir degisim
asamasidir. Bu donemde Anadolu'da belgelenen uzun mesafeli ticaret aglari, bu
degisimi hizlandirmada biiyiik olasilikla 6nemli bir faktordiir. Bu siirecin etkileri,
ornegin yeni kap formlarinin dretimi, dolagimi ve kullanimi ile birlikte hem iretim
hem de tiiketim aligkanliklarina da yansimistir. Bunlar arasinda depaslar, tankardlar ve
kadehler gibi igki kaplarinin yani sira kiigiik siseler (geleneksel olarak “Suriye
sigeleri” olarak adlandirilir) ve sivi iirlinlerin aligverisi i¢in dogrudan kanit saglayan
tasima amforalar1 yer alir.

Bu kaplarin igerigi ile ilgili birgok hipotez ileri siiriilse de higbiri bilimsel olarak test
edilmemistir. Kiilliioba (Eskisehir) kazi alanindan gelen depaslar, tankard, sise ve
amfora orneklerinde ilk kez yapilan organik kalinti analizleri, Orta Anadolu Erken
Tung Cagi'nda zeytinyagi ve fermente Uriinlerin taginmasi ve tiiketimine dair ipuglari
vermektedir. Tasima kaplarindaki dikarboksilik ve  oleik asitlerin yiiksek
konsantrasyonlari, bunlarin zeytinyagi igerdigini gosterir. Alkollii fermantasyonla ile
birlestirilen, terpenoidler, sekurinin ve dogal balmumu igeren bilesikler, siselerin
zeytinyagl bazli merhemler icerdigini gosterir. Birlikte ele alindiginda, bu bulgular
Kiilliioba'da yerel olarak tiretilmeyen, ancak biiyiik olasilikla dogu Akdeniz kiyilar
veya bat1 Suriye gibi zeytin iireten bir bolgeden gelen bir iiriiniin (zeytinyag1) varligim
gostermektedir. MO 3. binyilin sonlarma tarihlendirilebilen bu 6rnekler, simdiye
kadar I¢ Anadolu'da uzun mesafeli zeytinyag ticaretinin en erken kamitlaridir.
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THE STORY OF GRAPE AND WINE IN THE EASTERN ANATOLIAN
HIGHLAND

Mehmet Isikh

Abstract

The Southern Caucasus and Mountainous Eastern Anatolia regions are accepted as the
homeland of grapes and wine, which is the subject of the symposium. Recent
archaeological and archaeo-botanical data have shown that since 9000 BC, the
homeland of grapes was the Southern Caucasus and Mountainous Eastern Anatolia,
including the Georgia region. In the following process, grapes should have spread
from these lands to Anatolia and other regions. Firstly, in this paper, a series of data
on the origin of grapes and wine will be analysed, considering the recent
archaeological and archaeo-botanical data from the South Caucasus. Then, the spread
of grapes in Anatolia in the Bronze Age will be discussed, focusing especially on
Mountainous Eastern Anatolia (the mountainous belt in the north of the Taurus
mountain range). In this context, archaeobotanical data from the limited number of
archaeological excavations in the region will be analysed. In this context, the
existence and development of grapes and wine in the Urartian Kingdom, which was
the most important civilization of the region, will be mentioned. In the study, an
assessment will also be made about the preparation and fermentation process of grape
must and molasses in the cultures of the South Caucasus and especially the Colchis
region in the east of the Eastern Black Sea Region within the framework of an
ethnoarchaeological approach. In the last stage of the paper, the cultural and historical
development of grape and wine as an economic and commercial product will be
focused on, especially in the Middle Ages (during the Late Antiquity and the
Georgian-Armenian Kingdoms periods) after Urartu. In conclusion, the main purpose
of this paper is; to present a story of this journey of grapes and wine in Mountainous
Eastern Anatolia, which forms part of the homeland of grapes and was an important
viticulture, grape and wine production region until the end of Middle Ages.
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DAGLIK DOGU ANADOLU KULTURLERINDE UZUM VE SARABIN
HIiKAYESI

Mehmet Isikh

Ozet

Bugiine degin yapilan arastirmalar gostermektedir ki Giiney Kafkasya ve onunla
baglantili Daglik Dogu Anadolu topraklar: iiziimiin anayurt topraklaridir. Son dénem
verilerine gére MO 9000 yillarindan itibaren Giircistan merkezli Giiney Kafkasya ve
baglantili topraklarda {iziimiin varh@gmna tamk oluyoruz. Ilerleyen siiregte iiziim
buradan Anadolu’ya ve diger bolgelere yayilmis olmalidir. Hig¢ siiphesiz bu yayilim
stirecinde Dogu Anadolu Bolgesi ve kiiltiirleri dnemli bir yere sahipti.

Sempozyumda sunulacak bu bildiride oncelikle Giiney Kafkasya’da yapilan son
donem arkeolojik ve arkeobotanik veriler dikkate alinarak iiziimin ve sarabin
kokenine deginilecek sonrasinda {iziimiin Daglik Dogu Anadolu kiiltiirlerindeki siireci
analiz edilecektir. Bu kapsamda bolgedeki sinirli sayidaki arkeolojik kazilarda ele
gecen veriler ele alinacaktir. Bu gergevede bolgenin en 6nemli uygarligt olan Urartu
Kralligi’nda tiziim ve sarabin hikayesine odaklanilacaktir. Ayrica bélgeye yakin Dogu
Karadeniz’in dogusundaki Kolkhis bolgesi kiiltiirlerinde konuya dair etnoarkeolojik
bazi projeler de degerlendirmeye alinacaktir. Son asamada ise Urartu sonrasi 6zellikle
Geg Antik ve Orta Cag’da bolgesel ekonomide 6nemli bir iiriin olarak tiziim ve saraba
dair bilgiler sunulacaktir. Sonug olarak sunulacak bildirinin temel amaci {izimiin ana
yurt topraklariin bir kismini olusturan ve Orta Cag sonuna kadar dnemli bir bagcilik,
lizim ve sarap iiretim bolgesi olan, Daglik Dogu Anadolu’da onun yolculugunun bir
hikayesini sunmaktir.
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OLIVE OIL - OIL LABELS - OIL PRODUCTION IN EGYPT

Jose Manuel Alba Gomez
Abstract

Since Antiquity olive oil has been significant in the Mediterranean basin, for the
economy, trade, society, techniques, and for their use: religious, symbolic meaning,
etc.

Ancient Egyptians bottled and sealed oils to preserve, trade, and store them. This
process was very important namely to impress a seal upon in a jar as evidence or
standard exactness. Jars or amphorae were sealed with mud stoppers. It was an easy
way to close the amphora hermetically and keep the oil properties. After this process,
ascribe labeled the jars. Egyptian labels are one of the world’s oldest examples. Some
of them were found almost complete and are very detailed. During the excavations of
the site of Deir el-Medina, Amarna, etc. jar labels and stamps, mentioning different
types of oils, were found.

In this paper we will discuss the utility and the type of those label which with a short
text or short phrase they wrote all the relevant and necessary information about a
product. It was used to be able to distinguish between oils and recognize among the
others products from the storage rooms or warehouse.

ZEYTINYAGI - YAG ETIKETLERI — MISIR’DA YAG URETIMIi

Jose Manuel Alba Gomez
Ozet

Antik ¢aglardan beri zeytinyagi, Akdeniz havzasinda ekonomi, ticaret, toplum, teknik
ve dini, sembolik anlam vb. alanlardaki kullanimlarda 6nemli olmustur. Eski
Misirhilar, yaglar1 korumak, ticaretini yapmak ve depolamak i¢in ambalajladilar ve
miihiirlediler. Yani, standart {iretim oldugunun kanit1 olarak bir kab1 miihiirlemek isi
¢ok oOnemliydi. Kap veya amphoralar pismis toprak tipalarla kapatilirdi. Yag
ozelliklerini korumanin kolay bir yolu Amphora agizlarini hava gecirmez sekilde
kapatmakti. Bu islemden sonra kaplar etiketlenir. Misir etiketleri diinyanin en eski
orneklerinden biridir. Bunlardan bazilar1 neredeyse tiim ayrintilar: ile saglam olarak
ele gegmistir. Deir el-Medine sit alaninda yapilan kazilarda ve Amarna gibi yerlerde
farkl1 yag tiirlerinden bahseden kap etiketleri ve damgalar bulunmustur.

Etiketler yaglar1 ayut edebilmek ve depolama odalarindan veya ¢Oomlek
atolyelerinden gelen diger iirtinlerden ayirt etmek i¢in kullanilmistir. Bu sunumda
iiriinle ilgili ihtiya¢ duyulan bilgilerin kisa bir metin veya kisa bir ciimle ile yazilan
etiketlerin faydasini ve tiiriinii tartigacagiz.
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EARLIEST DATA ON OLIVE OIL AND WINE PRODUCTION IN THE
LELEGIAN PENINSULA: ADAPTATION, TRANSFORMATION AND
ABANDONMENT

Adnan Diler
Abstract

It is known that the production culture of olive and grape, which are the essential
crops of the Aegean and Mediterranean basins, has been adapted by from importing
to the west, by means of colonization and migration, starting from the Early Iron Age.
The dynamics that had driven these processes and the relevant archaeological
evidence, such as workshops, wine, and oil presses, farmhouses, agricultural terraces,
and the techniques and organizations used in their practice generally have common
features, although the production regions are different.

Archaeological evidence such as workshops, farmhouses, agricultural terraces and
structures, amphora production Kilns and their deposits particularly points to the
Hellenistic and subsequent periods. This phenomenon formed the basis for defining
the development processes of the olive cultivation and viticulture in the Hellenistic
Period and later. We cannot make the same interpretation for the Early Iron Age
settlements, where such data have not yet been matured. An important reason for this
is the lack of research on this topic. The problem will be discussed through the Early
Iron Age city of Pedasa, where detailed studies on land use have been carried out:

The remains of the first settlers, who settled on the hill plains of the Lelegian
Peninsula far from the coast for security reasons, consist of independent or small
adjascent single space dwellings and tombs located close to them. The contemporary
data, that is 12th -11th BC, on agricultural production relevant to olive oil or wine
production, is still obscure. For the first settlers, who tried to adapt to the environment,
instead of rehabilitating the olive tree, which required a long and strenuous effort,
feeding on the wild fruits such as olives, grapes and figs and animal husbandry was
the main source of livelihood.

It is also evident that the agricultural organization and structure of the Iron Age
settlements should have been shaped by the Middle Iron Age (6th century BC) from
the fact that the sloped terrain around the acropolis, the strongly fortified absolute
administrative center of the settlement, was terraced. It seems that olive oil and wine
production and the workshops and agricultural structures that serve them have reached
their de facto place in the urban life and economy that developed in the 6th and 5th
centuries BC.

How was the picture of oil and wine production in the rural landscape of the
Peninsula, starting from the establishment process, reflected in the land uses before
and after Maussollos? In the light of archaeological evidence, adaptation,
transformation and abandonment processes in olive oil and wine production together
with their contemporary regions in Anatolia, Aegean and Mediterranean will be
discussed.
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KARIA’NIN LELEG YARIMADASI’NDA ZEYTINYAGI VE SARAP
URETIMINE YONELIK iLK VERILER: ADAPTASYON,
TRANSFORMASYON VE TERK EDIiLME

Adnan Diler
Ozet

Ege ve Akdeniz havzasinin ana bitkisi olan zeytin ve liziim {iretim kiiltliriiniin, Erken
Demir Cag’dan baslayarak, bu iiriinlere yabanci Bati’ya kolonizasyon ve gocler ile
taginarak adapte edildigi bilinmektedir. Bu siiregleri saglayan dinamikler ve bunlarin
arkeolojik kanitlar1 olan islikler, ¢iftlik evleri, tarim yapi ve teraslari ve bunlarin
uygulamasinda kullanilan teknik ve organizasyonlar, {iretim yapilan bdlgeler farkli da
olsa genelde ortak ozelliklere sahiptir. Islik, ¢iftlik evi, tarim teras1 ve yapilar,
amphora liretimi ve bunlara ait depozit gibi arkeolojik kanitlar 6zellikle Hellenistik ve
omu izleyen donemler icin yonlendiricidir. Bu olgu Hellenistik ¢ag ve sonrasi
yerlesimlerde zeytin ve asma kiiltiiriiniin gelisim siireclerinin tanimlanmasinda
dayanak olusturmustur. Ayni durumu bu tiirden verilerin heniiz olgunlasmadig1 Erken
Demir Cag yerlesmeleri i¢in sdyleyemiyoruz. Bunun énemli bir nedeni de bu yondeki
arastirmalarin eksikligidir. Sorun arazi kullanimlart konusunda ayrintili ¢aligmalarin
yapildigr Karia Bolgesi Erken Demir Cag yerlesmesi olan Pedasa kenti {izerinden
tartisilacaktir:  Giivenlik nedeniyle Leleg Yarimadasinin kiyidan uzak tepe diizliik ve
iist yamaglarina yerlesen ilk yerlesimcilerden giiniimiize ulasan kalintilar, bagimsiz ya
da yan yana siralanan tek odali ya da yan yana siralar halinde meskenler ve bunlara
yakin yerde konumlanan mezarlardan olusur. Bunlarla ayn1 déneme; MO 12/11.
yiizyila tarihleyebilecegimiz zeytinyagi ya da sarap {iretimine iliskin tarimsal
iretimlerle ilgili veriler secilememektedir. Cevreye adapte olmaya calisan ilk
yerlesimciler i¢in uzun ve zahmetli bir ugras gerektiren zeytin agacini islah etmek
yerine, yakin gevredeki mevcut yabanil zeytin, {iziim ve incir gibi meyvelerden
beslenmek ve hayvancilik temel gecim kaynagini olusturuyordu. Yarimada Demir Cag
yerlesmelerinde tarimsal organizasyon ve yapilanmalarin Orta Demir Cag ile birlikte
(MO 6.yiizy1l) sekillendigi yerlesimlerin mutlak yonetim merkezi olan giiglii surlarla
¢evrelenmis akropolis gevresinden baslayarak egimli arazilerin teraslarla donatilmis
olmasindan da bellidir. Oyle anlasiliyor ki zeytinyag1 ve sarap iiretimi ve bunlara
hizmet eden islikler ve tarim yapilar1 MO 6. ve 5.yiizyillarda gelisen kent yasam ve
ekonomisi igindeki yerine de fecto ulasmustir.  Kurulus siirecinden baglayarak
Yarimada kirsal peyzajinda yag ve sarap iiretiminin Maussollos 6ncesi ve sonrasi arazi
kullanimlarina yansiyan resmi nasildi. Arkeolojik kanitlar 1s181inda zeytinyagi ve sarap
iretiminde adaptasyon, transformasyon ve abandonment siiregleri ve bunlarin
Anadolu, Ege ve Akdeniz’in cagdas bolgeleri tartisilarak karsilastirilacaktir.
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THE PARTICIPATION OF KARIAN OLIVE OIL PRODUCTION IN THE
INTERNATIONAL MEDITERRANEAN TRADE IN THE 8th-7th BC

Bekir Ozer

Abstract

One of the questions we encounter in archaeological debates is the question of how
international relations, which gained a global dimension in the Late Bronze Age, were
affected in the Early Iron Age. Intensive trade in products such as copper, olive oil and
wine is believed to have continued in the Early Iron Age, although there is not enough
evidence. Archaeological evidence obtained from the Karia suggests that the region
has had an intense communication with the Eastern Mediterranean since the Late
Bronze Age, especially regarding cultural material. Iron weapons and bronze fibulae
provide evidence of relations with Cyprus in the 12th-10th BC. In the last centuries of
the Early Iron Age, pottery findings provide cultural and technological evidence to the
interaction between Southeast Aegean and Eastern Mediterranean cultures.

Excavations carried out in Keramos Chora have led to the unearthing of findings
indicating that olive oil has been produced in large quantities since the end of the 8th
century BC. Press beds used as covers of chamber tombs dating 8th-7th BC provide
evidence to olive oil production. In addition to these finding the widespread use and
production of Milesian type amphoras in the region indicates that agricultural
productions were transported with standardized transport containers. The presence of
shipwrecks of Cypriot origin, which we have been encountering frequently on the
Southwest Anatolian coast since the middle of the 7th century BC, cannot be a
coincidence. The process of joining of Carian olive oil production in Mediterranean
trade and the actors playing an active role in this process are among the main
discussion topics of the paper.
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MO 8.-7. YUZYILLARDA KARIA BOLGESI URETIMi ZEYTINYAGININ
ULUSLARARASI AKDENIiZ TICARETINE DAHIL OLMA SURECI

Bekir Ozer

Ozet

Arkeolojik tartismalarda karsilagtigimiz sorunlardan biri, Ge¢ Tun¢ Cagi’nda kiiresel
bir boyut kazanan uluslararasi iligkilerin Erken Demir Cagi icerisinde nasil bir seyir
izledigidir. Ge¢ Tun¢ Cagi'nda bakir, zeytinyagi, sarap gibi iriinlerin yogun
ticaretinin yeterince kanit olmasa da, Erken Demir Cagi icerisinde devam ettigine
inanilmaktadir. Karia Bolgesi’nden elde edilen arkeolojik veriler, bolgenin Ge¢ Tung
Cagi’ndan itibaren Dogu Akdeniz diinyasiyla tasinabilir materyal kiiltiir elemanlari
basta olmak iizere, yogun bir iletisimi oldugunu kamtlamaktadir. MO 12.-10.
yizyillarda demir silahlar ve bronz fibulalar Kibris ile kurulan iliskilerin kanitimi
olustururken Erken Demir Cagi’nin son yiizyillarinda ise seramik buluntular
Gilineydogu Ege kiiltiirleri ile Dogu Akdeniz kiiltiirleri arasindaki iletisimin kiiltiirel ve
teknolojik kanitlaridir.

Keramos Kirsali’nda yiiriitiilmekte olan kazilar, MO 8. yiizy1l sonlarindan itibaren
olduk¢a yogun miktarda zeytinyagi {iretimi yapildigina isaret eden bulgularin ortaya
cikarilmasini saglamistir. MO 8.-7. yiizyila tarihlenen oda mezarlarinda kapak olarak
kullanilmis pres yataklari, zeytinyag: iiretiminin kanitlarini olusturur. Bunlarin yani
sira Miletos tipi ticari amphoralarin bolgede yaygin kullanim ve {iretimi tarimsal
iiretimlerin standartlasmis tasima kaplariyla tasindigma isaret eder. MO 7. yiizyilin
ortasindan itibaren Giineybatt Anadolu kiyilarinda siklikla karsilasmaya basladigimiz
Kibris kokenli batiklarin varligi tesadiifi olmasa gerektir. Karia Bolgesi zeytinyag:
iiretiminin Akdeniz ticaretine dahil olma siireci, bu siirecte aktif rol oynayan aktorlerin
kimler oldugu bildirinin temel tartisma bagliklarindandir.
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WINE PRODUCTION IN THE TERRITORY OF LABRAUNDA

Olivier Can Henry
Christophe Bost
Abstract

One of the new and enlightening developments in research has been conducted at the
ancient site of Labraunda concerns a broader approach to its geographical
environment. The aim was to contextualize Labraunda by initiating a series of micro-
regional studies, with a focus on its territory. This approach raised the issue of
production and especially of agricultural production with the discovery of more than
40 ancient production establishments, mostly for wine and olive oil.

Most of the time these are modest in size and the wine installations are essentially
composed of rock-cut tanks and grape grinders.We are faced with two challenges. One
is the dating of the installments and the other is a clear understanding of the
fabrication process of wine and olive oil. In traditional agriculture, certain types of
equipment stay in use for a very long time-period and it is particularly difficult with
the rock-cut remains to propose a reliable chronology. Yet, the results of our research
allowed significant progress on the issue of dating. As for the production, new
considerations were developed based on a comparative approach of our numerous
data, resulting in a functional analysis of the establishments and a proposal for
different stages of the wine-making process in this particular context. Finally,
systematic surveys conducted in the immediate vicinity of each site brought new
possibilities for the recontextualization of these installations referring to the local
communities.
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LABRAUNDA TERRITORIUMDA SARAP URETIMi

Olivier Can Henry
Christophe Bost

Ozet

Antik Labraunda Dbolgesinde yiiriitilen arastirmalarin  yeni ve aydinlatici
gelismelerinden biri, cografi ¢evresine yonelik daha genis bir yaklasimla ilgilidir. Bir
dizi mikro-bolgesel ¢alisma baslatilmasindaki amag, Labraunda'y1 kendi hinterlandina
odaklanarak baglamsallastirmakti. Bu yaklagim, ¢ogunlukla sarap ve zeytinyagi
iretimine hizmet eden 40'tan fazla eski liretim tesissinin kesfi ile, iiretim ve 6zellikle
de tarimsal iiretim sorununu giindeme getirmistir.

Cogu zaman bunlar miitevazi boyuttadir ve sarap islikleri esas olarak kayaya oyulmus
tekne ve iiziim ezicilerinden olusur. iki zorlukla karsi karstyayiz. Biri tesislerin
tarihlendirilmesi, digeri ise sarap ve zeytinyagi liretim siirecinin acik bir sekilde
anlagilamamasi. Geleneksel tarimda, belirli ekipman tiirleri ¢ok uzun bir kullanim
stirecinde kalir ve kayaya oyulmus kalintilarla giivenilir bir kronoloji 6nermek
Ozellikle zordur. Yine de arastirmamizin sonuglari, tarihleme konusunda 6nemli
ilerlemeler saglamigtir. Uretime gelince, ¢ok sayida verimizin karsilagtirmali bir
yaklagimina dayali olarak yeni diisiinceler gelistirildi, bu da isletmelerin iglevsel bir
analizine ve bu 6zel baglamda sarap yapim siirecinin farkli asamalari i¢in bir 6neriye
yol agti. Son olarak, her yerlesimin yakin ¢evresinde gergeklestirilen sistematik
arastirmalar, yerel topluluklara atifta bulunan bu tesislerin yeniden baglamlastiriimasi
icin yeni firsatlar yaratmistir.
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WINE AND OIL IN THE CHORA OF IASOS: A COMMENTARY OF THE
DISTRIBUTION MAP

Daniela Baldoni
Lucia Cianciulli
R. Pierobon Benoit

Abstract

In a paper published in 1969 (AAA 2, 206-209) Doro Levi reported lasos'
involvement in Mediterranean trade throughout its long history. Thanks to the results
of the excavations it was possible later on to emphasize also the role of wine and oil
production for the inhabitants and for the export, attested with the discovery of some
amphora stamps with the name iaseon in Delos.

Equally significant is the contribution of the epigraphy, mentioning (negotiatores?)
italici in the city and the function of customs attributed to its harbor by the Romans
(so-called Monumentum Ephesenum), without specifying, however, the subjects of
these activities.

The possibility of partially filling this 'gap’, extending the survey to agricultural
activities in general and to the cultivation and production of wine and oil in particular.
Possible answers are now provided by the results of the surveys in the territory (1987-
2012), especially in the area north of the city where objects have been found -
amphorae, millstones in large quantities - and structures attributable to cultivation -
terraces and farms.

This paper, after a brief critical synthesis of the literary and epigraphic evidence and

the presentation of the currently available findings, will focus on the context of these
discoveries and their distribution in the territory.
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iIASOS KHORA’SINDA YAG VE SARAP URETIMI: DAGILIM
HARITASININ BIR YORUMU

Daniela Baldoni
Lucia Cianciulli
R. Pierobon Benoit

Ozet

1969'da yayinlanan bir makalede (AAA 2, 206-209) Doro Levi, lasos'un uzun tarihi
boyunca Akdeniz ticaretine karistigim yazmustir. Tesekkiir borglu oldugumuz
kazilarin sonuglar1 sayesinde, sarap ve yag lretiminin bdlge sakinleri ve ihracat igin
tistlendigi roliine daha sonra da vurgu yapmak miimkiin olmustur. Kentte, bahsi gegen
yazitlarin italici (negotiatores?) katkisi ve bu faaliyetlerin konularini belirtmeden
Romalilar tarafindan limanma atfedilen giimritk  kurallarinin ~ (Monumentum
Ephesenum) islevi de ayni derecede 6nemlidir.

Bu 'boslugu’ kismen doldurma olanagi genel olarak tarimsal faaliyetlere ve 6zel olarak
da sarap ve yag lretimine yonelik bolgede genisletilen yiizey arastirmalarinda elde
edilen sonuclarla (1987-2012) miimkiin olmustur. Ozellikle sehrin kuzeyindeki
alanda, objeler - amforalar, ¢ok sayida degirmen taglar1 - ve ekime atfedilen yapilar -
teraslar ve c¢iftlikler bulunmustur. Bu sunum, edebi ve epigrafik kanitlarin kisa bir
elestirel sentezinden ve mevcut buluntularin tanitilmasindan sonra, bu bulgularin
baglami ve bolgedeki dagilimina odaklanacaktir.
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THE VALUE OF WINE IN CARIA FROM THE PERSPECTIVE OF THE
COINS

Hiilya Vidin
Abstract

In addition to the images of deities and their sacred animals, coins of the Carian poleis
also usually depicts images of the local flora and fauna during the Greek period. They
provide visual insights to the environment of the poleis and its region. Therefore, these
images are important additions to literary and archaeological sources as well as to
archaeobotanical studies to understand the landscape. Due to the character of coins as
means of payment, the local flora and fauna images on coins also provide insights into
economic aspects. One of the common coin images in Caria is a bunch of grapes
which can be found in the five Carian poleis and islands Myndus, Syangela, Cnidus,
Cranaus, and Astypalaia as the main coin image and in several other poleis as small
image or sign. In the Imperial period, the northern Carian poleis Antioch ad
Meandrum, Neapolis ad Harpasum, Apollonia Salbace, and Trabezopolis all mint the
coin image of Dionysus holding a bunch of grapes. This paper explores the context
and the reason for minting these coin images. Is the images of grains on coins always
related to the high importance of wine production and the city’s wealth? Have all
these poleis also a significant Dionysus cult? What changes are the coin iconography
of the poleis subject to and what do they say about the changing economic situation?
Finally, this study contributes to a better understanding of the representations of flora
and fauna on coins in general.

SiIKKELERIN PERSPEKTIFINDEN KARIA’DA SARABIN DEGERI
Hiilya Vidin

Ozet

Tanrilarin ve onlarin kutsal hayvanlarinin resimlerine ek olarak, Karia kent sikkeleri
de Yunan doneminde yerel flora ve fauna resimlerini siklikla tasvir ederek kent ve
bolgesinin cevresi hakkinda gorsel bilgiler saglarlar. Bu nedenle, bu goriintiiler,
peyzaji anlamak icin arkeobotanik c¢alismalara oldugu kadar edebi ve arkeolojik
kaynaklara da onemli eklemelerdir. Madeni paralarin 6deme aract olma ozelligi
nedeniyle, yerel flora ve faunanin madeni para goriintiileri de ekonomik konular
hakkinda fikir vermektedir. Karya'daki yaygin madeni para goriintiilerinden biri, bes
Karya kentleri Myndus, Syangela, Knidos, Kranaus ve Astypalaia adalarinda ana
madeni para gorintiisic ve diger birka¢ kentte kiigiik resim veya isaret olarak
bulunabilen bir salkim iiziimdiir. Imparatorluk déneminde, kuzey Karia polisi Antakya
ad Meandrum, Neapolis ad Harpasum, Apollonia Salbace ve Trabezopolis,
Dionysos'un bir salkim {iziim tutan betimli sikke basmuistir.
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THE SALVAGE EXCAVATIONS AT DERINCE DAM BASIN IN MUGLA
PROVINCE, MIiLAS DISTRICT, DERINCE QUARTER: THE RELATIONS
BETWEEN THE WORKSHOP, SPACE AND THE TOMB

Abuzer Kizil
Abstract

This paper aims to analyze the relationship between the workshop, the space, and the
tomb at Derince Dam basin within the Euromos territory. During the fieldwork in the
region, which we combined with GPR prospecting, we identified some anomalies and
decided to start a salvage excavation in the region. As a result of the salvage
excavations, we unearthed various places such as storages, silos represented by pithoid
vessels, and tombs. Also we identified several places dating various phases such as
shelters for the workers that one of them has an inscribed mosaic floor.

The olive cultivation activities are heavily carried out intensively in the region that is
covered by big elder olive trees even today due to its moderate climate. The
archaeological data that we gathered from the fieldwork uncovered many press stones
and mills situated on the rock beds which are visible on the surface. These
explorations show us agricultural production in the region and the existence of an
olive oil workshop that might be related to the silos.

MUGLA iLi, MiLAS iLCESi, DERINCE MAHALLESI, DERINCE BARAJ
GOLU HAVZASINDA 2014 YILINDA YAPILAN KURTARMA KAZISI:
ISLiK, MEKAN VE MEZAR iLiSKiSi

Abuzer Kizil

Ozet

S6z konusu galisma yilizeyde farkedilen ve arkasindan yiizeyde yapilan jeoradar
taramas1 sonucunda bazi anomalilerin farkedilmesi ile baslanmistir. Bu gelismeler
iizerine, Euromos’un territoriyumunda kalan bu alanda kurtarma kazisi yapilmasina
karar verilmistir. Kazi alaninda, ¢ok sayida depolama mekani, basit mezarlar, ilk
bakigta biiyiik pithoslara benzeyen silolarin yam sira farkli evrelere ait muhtemelen
caliganlarin barindiklar1 olan mekanlar dikkat cekicidir. Tahrip olmus bir zemin
mozaigi yazithdir.

Elverisli bir iklime sahip olmasindan dolay1 boélgede yogun bir sekilde zeytincilik
faaliyetleri yapilmaktadir. Bitki ortiisiinlin tamaminin neredeyse zeytin agaclarindan
olustugu gozlenen bolgede ise ¢ok sayida anit nitelikli agaglardan olusan zeytinlikler
yer almaktadir. Bu bakimdan s6z konusu ylizey seviyesinde yer alan pres yatagi ile
bdlgede yer yer karsilagtigimiz bilyiik boyutlu ana kayalar iizerinde yer alan basit pres
yataklarinin varligi bolgede bir zeytinyag: isliginin yer aldigini ve aciga cikartilan
silolarmn ise zeytinyag: isligiyle baglantili depolama alani oldugunu gostermektedir.
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IDYMA AKYAKA CASTLE 2021, AMPHORAE TRADE WITH AEGEAN
AND MEDITERRANEAN

Billur Tekkok-Karaoz
Deniz Tamer
Ebru Kirkanh
Abdiilkadir Baran

Abstract

The city of Idyma, is located at the northeastern end of the Keramikos (Gokova) Gulf
in the Karia Region in ancient period. The hinterland of the city was bordered by the
cities of Mobolla (Mugla) in the north, Kallipolis (Kizilkaya) in the east, and Keramos
(Oren) in the west. The site is located on the slopes of Kiiciik Asartepe, which is
located at the north of Kozlukuyu (Gokova) village, within the borders of Akyaka
town of Mugla province, Ula district.

The excavations carried out in 2021 in the Idyma/Akyaka Castle have yielded ceramic
finds from the towers, buildings located at the top of the mound, and a chapel and
graves. The finds and architecture reveal that the castle was built on a ground with
finds fom Archaic, Classical, Hellenistic and Roman periods, respectively. The walls
at the north of the castle underlying the Byzantine period phase of the castle date back
to the Archaic and Classical Periods , the finds from the fills in the southern slopes of
the castle contain accumulated fills from pre - Byzantine period.

The amphorae recovered from the Idyma Castle show the existence of a settlement of
approximately 2000 years, with examples from the Archaic, Classical, Hellenistic,
Roman and Byzantine Periods, few from clean strata. The types include mushroom-
mouthed amphorae of Samos, Chios, Thasos, South Aegean amphorae of Archaic and
Classical Periods. Also Cos, Knidos, Rhodian amphorae along with pseudo-Coan
types of Hellenistic Period and Dressel 2-4, Kapitan 2, Late Roman 1, 2, 3, Ephesus
56, Samos-Cistern types from the Roman Period are found in the fills.

Among the few Byzantine amphorae uncovered, a local/regional amphora with incised

monograms is very important in terms of showing the existence of regional-
commercial relations.
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IDYMA AKYAKA KALESI 2021, AKDENiZ VE EGE BAGLANTILI
AMPHORA TiCARETI
Billur Tekkok-Karaoz
Deniz Tamer
Ebru Kirkanh
Abdiilkadir Baran

Ozet

Antik Donem’de Karia Bolgesi icerisinde, Keramikos (Gokova) korfezinin kuzeydogu
ucunda yer alan Idyma kenti kuzeyde Mobolla (Mugla), doguda Kallipolis
(Kizilkaya), batida Keramos (Oren) kentleri ile sinirdastir. Giiniimiizde Mugla ili, Ula
ilgesi, Akyaka beldesi sinirlar1 iginde Kozlukuyu (Gokova) kdyiiniin kuzeyinde yer
alan Kii¢iik Asartepe'nin yamaglarinda kurulmustur.

Idyma/Akyaka Kalesi'nde 2021 yazinda yapilan kazilar ve ele gecen seramik
buluntular1 ara bosluklar gostermekle birlikte kalenin sirasiyla Arkaik, Klasik,
Hellenistik ve Roma donemlerinde de kullanilan bir yerlesimin iizerine kuruldugunu
ortaya cikarmigtir. Kalenin giineyindeki dolgu ve kalenin kuzeyindeki Arkaik
Dénem’e tarihlenen duvarlar ile Giliney Yamag’tan ele gegen Hellenistik-Roma
seramik buluntular1 bir Bizans kalesi yapilmadan 6nceki kullanim evrelerine ait
kalintilar1 igermektedir.

Idyma Kalesi’nde ele gecen amphoralar Arkaik, Klasik, Hellenistik, Roma ve Bizans
Donemlerine ait ornekleri icermesiyle yaklasik 2000 yillik bir yerlesimin varligini
gostermektedir.

Arkaik ve Klasik Donem’e ait Samos, Khios, Thasos, Giliney Ege mantar agizli
amphoralari; Hellenistik Dénem’e ait Kos, Knidos, Rhodos, Pseudo-Kos ve Roma
Donemi’ne ait Rhodos, Dressel 2-4, Kapitan 2, Late Roman 1, 2, 3, Ephesus 56,
Samos-Cistern tipleri yer alir. Az sayida ele gegen Bizans amphoralar1 arasinda
iizerinde kazima monogramlarin yer aldig1 yerel/bolgesel iiretim bir amphora
bolgesel-ticari iliskilerin varligin1 gostermesi agisindan oldukc¢a dnemlidir.
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OLIVE OIL AND WINE PRODUCTION IN PHOENIX, CASARA AND
THYSANNUS: A HOLISTIC APPROACH TO RE-ANALYZING THE
MATERIAL CULTURE

Asil Yaman
Koray Konuk
Abstract

The systematic and intensive archaeological field surveys and excavations have been
conducted at Phoenix, Casara, and Thysannus in Carian Chersonesos since 2021. The
systematic research in the region carried out by the Phoenix Archaeological Project
(PAP) provided new data for the olive oil and wine productions in the chora of
thesettlements.

The previous GIS-based studies have already created a model partly for agricultural
production scales for the southwestern part of the Bozburun Peninsula. However, the
new data gathered from the fieldwork have revealed that it is necessary to reconsider
the previous hypothesis.

This paper aims to present to re-think and re-scale the agrarian organization of the
region with a holistic approach in the light of the new explorations on the material
culture such as agricultural terraces, farmsteads, and the production units.

PHOENIiX, KASARA VE THYSANNUS'TA ZEYTINYAGI VE SARAP
URETIMi: MALZEME KULTURUNUN YENIDEN-ANALIZINE HOLIiSTiK
BiR YAKLASIM

Asil Yaman
Koray Konuk
Ozet

Karia Chersonesos'undaki Phoenix, Kasara ve Thysannus'ta 2021 yilindan bu yana
yogun arkeolojik alan arastirmalari ve kazilari yiiriitilmektedir. Phoenix Arkeoloji
Projesi (PAP)  tarafindan bolgede yiiriitiilen sistematik aragtirmalar yerlesim
chora’larinda zeytinyagi ve sarap iiretimi igin yeni veriler saglamistir.

Daha onceki CBS tabanli ¢aligmalar ile Bozburun Yarimadasi'nin giineybatisinda,
tarimsal {iretim oOlgekleri i¢in kismen bir model olusturulmustur. Ancak saha
¢aligmasindan elde edilen yeni veriler, 6nceki hipotezin yeniden gézden gecirilmesi
gerektigini ortaya koymustur.

Bu sunum, tarim teraslari, ¢iftlikler ve iiretim birimleri gibi maddi kiiltiire iligkin yeni
kesifler 1s18inda, bolgenin tarim Orglitlenmesini biitiinctil bir yaklasimla, yeniden
diistinmeyi ve yeniden 6l¢eklendirmeyi amaglamaktadir.
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WINE AND OLIVE OIL PRODUCTION AT AMOS

Mehmet Giirbiizer
Abstract

Amos is located on the northeastern coast of Karian Chersonesos (Bozburun
Peninsula), on the Asarcik Hill. The recent evidence reveals the settlement on the hill
began in the 10th century BC. Following the establishment of the Rhodes state in 408
BC, the city became part of the Rhodian Peraea (Incorporated Peraea) and remained
until the 2nd century AD. Amos lead a koinon has not only created a wealthy
economy based on wine and olive oil production but also it has acquired economic
input by leasing its own fertile agricultural lands. Leasing contracts found in the city
provide both information on the conditions of the land use leased to foreigners,
especially Rhodians, and on viticulture and olive cultivation at Amos. The boundaries
of both koinon and territory of Amos, and the production areas adorned with
agricultural terraces, farms and workshops based on olive oil and wine production,
and the annual production amounts were determined by the surveys carried out at the
city and its vicinity since 2019. In addition, valuable findings regarding the
agricultural production of the city were obtained during the Amos excavations which
began in 2020. The presentation aims to evaluate the data on the distribution, quantity,
and quality of agricultural productions such as wine and olive oil in the koinon of
Amos.
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AMOS’TA SARAP VE ZEYTINYAGI URETIMi

Mehmet Giirbiizer
Ozet

Karia Khersonesos'unun (Bozburun Yarimadasi) kuzeydogu kiyisinda, Asarcik Burnu
iizerindeki Amos, giincel verilere dayanarak MO 10. yiizyildan itibaren iskan gérmeye
baslamustir. MO 408'de Rhodos devletinin kurulmasini takiben Rhodos Peraia'sina
(Birlesik Peraia) baglanan kent, MS 2. yiizyila kadar Rhodos'un bir pargasi olarak
varligimi siirdiirmistiir. Ayn1 zamanda bir koinon'a da liderlik yaptig1 bilinen Amos bu
stire¢ igerisinde basarili tarim politikalar1 yiiriiterek, sadece sarap ve zeytinyagi
iiretimine dayali zengin bir ekonomi yaratmamis, aynt zamanda Atina’li devlet adami
Aiskhines’in de aktardigi tizere sahip oldugu son derece verimli tarim arazilerini
kiraya vererek hatirt sayilir bir ekonomik girdi elde etmistir. 1948-1953 yillarinda ele
gecen kira kontralari séz konusu antik referansi dogrulamasinin yani sira, basta
Rhodos'lular olmak iizere yabancilara kiralanan s6z konusu arazilerin kullanim
kosullarina yonelik hem detayli bilgiler sunmakta hem de Amos’ta yiiriitiilen bagcilik
ve zeytincilige iliskin ayrintili veriler aktarmaktadir. 2019'dan itibaren Amos ve
cevresinde  gerceklestirilen  yiizey arastirmasinda Amos  Koinon'unun ve
territorium'unun sinirlari saptanmis olup, mevcut sinirlar dahilindeki zeytinyagi ve
sarap iiretimine dayali tarim teraslari, ¢iftlikler ve isliklerden olusan iiretim alanlar1 ve
bunlarla baglantili yillik tiretim miktarlar1 tespit edilmistir. Bununla birlikte, 2020'de
baslanilan Amos kazilarinda da kentin tarim iiretimine iliskin 6nemli bulgulara
ulagtlmistir. Bu sunum ile Amos koinon’undaki sarap ve zeytinyagi gibi liriinlerin
dagilimi, miktar1 ve kalitesine yonelik giincel verilerin degerlendirilmesi
amaglanmaktadir.
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THE INDUSTRIAL AREA AT DARBOGAZ ON THE KARIAN
CHERSONESOS

Winfried Held

Harun Ozdas

Nilhan Kizildag
Abstract
During the “Archaeological survey of the coasts of the Karian Chersonesos”
conducted by Dokuz Eyliil University in collaboration with Marburg University, many
sites related to the production of wine have been detected. They usually can be
identified as farms situated within the agricultural area and wine terraces, similar to
the farms found during the Loryma and Bybassos surveys.
Among them, the site of Darbogaz is of peculiar interest: it is provided by an
unusually large press area, and is situated on an island that otherwise consists of rocks
that could not have been used for growing wine or any other agricultural products. The
site includes also submerged structures that indicate coastal use.
The structures and surface finds attest to the use of the site during the Hellenistic
period, when the area was part of the Rhodian Peraia, and again in the Byzantine
period. The shipwrecks detected in the surrounding area also provide strong evidence
of maritime activity during the Hellenistic period. The aim of the paper is to present
the site and discuss its possible function.

KARIA KHERSONESOS’U DARBOGAZ'DAKI ENDUSTRIYEL
ALAN

Winfried Held

Harun Ozdas

Nilhan Kizildag
Ozet
Dokuz Eyliil Universitesi ve Marburg Universitesi isbirligiyle gerceklestirilen “Karia
Chersonesos Kiyilarinin Arkeolojik Arastirmasi” projesinde sarap iiretimi ile ilgili
birgok alan tespit edilmistir. Bunlar Loryma ve Bybassos ylizey arastirmalarinda
bulunan c¢iftliklere benzer, genellikle tarim alanm1 ve sarap teraslari iginde yer alan
ciftlikler olarak tanimlanabilirler.
Bunlarin arasinda, Darbogaz bolgesi 6zel bsarapir ilgi ¢cekmektedir: Sarap veya bagka
herhangi bir tarimsal iiriin yetistirmek i¢in kullanilamayacak olan kayalardan olusan
bir adada bulunan press alisilmadik derecede genis bir presleme alanina dahiptir.
Antik yerlesim ayrica kiy1 kullanimlarini da batik yapilar1 da igermektedir.
Yapilar ve yiizey buluntulari, alanin Rodos Peraia' sinin bir pargast oldugu Hellenistik
donemde ve yine Bizans doneminde kullanildigini dogrulamaktadir. Cevrede tespit
edilen batiklar da Hellenistik dénemde denizcilik faaliyetinin gliglii kanitlarim
sunmaktadir. Makalenin amaci, siteyi sunmak ve olasi islevini tartigmaktir.
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VITICULTURE AND WINE PRODUCTION IN THE GREEK AND ROMAN
TROAD

Nurettin Arslan
Nilden Ergiin
Abstract

The Granikos River which rises from the Ida Mountains and flows into the Propontis,
forms both a natural borderline and a peninsula from the foothills of Ida at the west to
the Aegean at the south. Today this peninsula is named Biga Peninsula and was named
Troad in the Greek and Roman Ages. In addition, Tenedos which is located 8.5 km far
from the mainland and at the mouth of Hellespontos that creates an entrance to the
Aegea Sea is considered within the borders of the region. With modern research, more
than sixty-five cities were localized in the Troas Region, and excavations were carried
out in important centers such as Assos, Troy, Alexandria Troas, and its sanctuary
Apollon Smintheion, Antandros, Dardanos, Kebren, Skepsis, Neandria, Parion,
Thymbra, and Tenedos.

Several surveys have been carried out in many urban and rural areas. As a result of the
archaeological data, it has been understood that viticulture and wine production
constituted an essential part of the region's economy in the Greek and Roman Ages.
The production was shaped in line with the topography, climate, and demand for Vitis
vinifera.

In this paper, issues such as when and how viticulture and wine production started in
the Troas Region, why viticulture and wine production are needed, and whether the
production capacity of the region should be classified as domestic or industrial will be
discussed, while the results about production will be supported with philological,
archaeological and botanical evidence. The production methods, stages, raw materials,
and the factors affecting production will be examined and we will try to explain how
the social aspects of wine in social life, its effect on the cults and beliefs of the region,
the laws on production and consumption and how the political environment affects the
production factors. In addition, while presenting hypotheses about how the wine
produced is distributed within the cities of the Troas Region and to other regions, the
reflections of the tradition of viticulture and wine production until today will be
conveyed through the travel books and documents from foreign travelers.
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YUNAN VE ROMA CAGLARII:IDA TROAS'DA BAGCILIK VE SARAP
URETIMI

Nurettin Arslan
Nilden Ergiin

Ozet

Ida Daglari’'ndan (Kaz Daglar1) dogarak kuzeyde Propontis’e (Marmara Denizi)
dokiilen Granikos Cayr’mmnin (Biga Cay1) olusturdugu dogal simir ve Ida Daglari’nin
bat1 eteklerinin giineyde Aegae Denizi’ni (Ege Denizi) keserek olusturdugu yarimada
giiniimiizde Biga Yarimadasi, Yunan ve Roma Caglari’nda Troas Bolgesi olarak
adlandirilmaktadir. Ayrica Hellespontos’un Aegea Denizi’nin girisine agilan
boliimiinde anakaraya 8.5 km. mesafede bulunan Tenedos Adasi (Bozcaada) bolgenin
siirlari iginde kabul edilmektedir. Troas Bolgesi’nde modern arastirmalarla lokalize
edilen altmis besin tizerinde kentten Assos, Troya, Aleandria Troas ve Kutsal Alani
Apollon Smintheion, Antandros, Dardanos, Kebren, Skepsis, Neandria, Parion,
Thymbra ve Tenedos gibi 6nemli merkezlerde kazi ¢aligmalari yiiriitiilmiis, birgok
kent ve kirsal alanlarda yiizey arastirmasi ¢alismalari gergeklestirilmistir.

Elde edilen arkeolojik veriler sonucunda bagcilik ve sarap {iretiminin Yunan ve Roma
Caglari’'nda bolge ekonomisinin Snemli bir bolimiini olusturdugu ve {iretimin
topografya, iklim ve saraplik iiziime duyulan talep dogrultusunda sekillendigi
anlagilmistir.

Bildiride Troas Bolgesi’nde bagcilik ve sarap liretimin ne zaman ve nasil bagladigi,
bagcilik ve sarap iiretimi yapilmasina neden gereksinim duyuldugu, bélgenin iiretim
kapasitesinin domestik ya da endiistriyel olarak mi siniflandirilmasi gerektigi gibi
konular irdelenirken iiretime dair sonuglar filolojik, arkeolojik ve botanik kanitlar ile
desteklenecektir. Uretim sekilleri, asamalari, hammaddeleri ve diretimi etkileyen
faktorler incelenerek sarabin toplum yasantisindaki sosyal yonleri, bélgenin kiiltleri ve
inanglar tizerindeki etkisi, iiretim ve tliketime dair yasalar ve siyasal ortamin iiretim
faktorlerini nasil etkiledigi agiklanmaya caligilacaktir. Ayrica iiretilen sarabin Troas
Bolgesi kentleri igcinde ve diger bdlgelere dagitiminin nasil yapildigi konusundaki
hipotezler sunulurken bagcilik ve sarap liretimi geleneginin giliniimiize degin siiren
yansimalar1 yabanci seyyahlarin seyahatnameleri ve belgeler iizerinden aktarilacaktir.
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LATE ROMAN WINERY AND PRODUCTION AREA IN THE ANCIENT
CITY OF ANTANDROS

Evren Acar
Abstract

Area were unearthed during the excavations carried out in 2015-2016. The winery, the
storage area associated with this winery and other architectural findings are located in
the necropolis area of the city. The use of this necropolis, where the first burials were
dated to the late 8th century BC, continued uninterrupted until the 1st century AD.
After this date, the use of the necropolis ended and no traces of construction were
found in this area until around 350 AD. With the expansion of the city borders, the
area where the necropolis is located has turned into the production area of the city.
Along with the glass workshop; a winery, storage areas, and shops were unearthed in
this area. These structures are located north and south of the road that passes through
the necropolis and connects to the city. The winery which is the subject of this study is
located in the north of the shops, just north of the road; it consists of three different
sections, which are ‘the treading floor, collecting vat and fermentation area.” The
treading floor is square shaped and is separated from the collecting vat by a wall.
There is a circular press area with a diameter of 0,85 m in the center of the treading
floor with a brick ground. This suggests that the lever press technique was probably
used. The treading floor is connected to a pithos apparently used as a collecting vat, by
a clay tile placed in the wall. There is a fermentation area east of the complex. A
large pithos was probably used for the fermentation process. The fermentation area is
connected to shop number 3 which is located just south of the winery. Probably, the
wine was produced and marketed with the advantage of this roadside shop. The plan
of the winery and the findings there indicate that this region is not a residential area;
but was turned into a production and marketing area and used between 350 AD and
550 AD.
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ANTANDROS ANTIK KENTI GEC ROMA DONEMI SARAP ISLiGi VE
URETIM ALANI

Evren Acar

Ozet

Troas Bolgesi 6nemli yerlesimlerinden biri olan Antandros Antik kenti 2015-2016 yili
kazilarinda bir sarap isligi ve depolama alani ortaya ¢ikarilmistir. Islik ve islikle
iligkili depolama ve diger mimari bdliimler, kentin nekropolis alaninda yer almaktadir.
MO Geg 8. yiizyilda ilk gémiilerin yapildigi nekropolisin kullanimi MS 1. yiizyila
kadar kesintisiz olarak devam etmistir. Bu tarihten sonra nekropolisin kullanimi sona
ermis ve MS 350 dolaylarina kadar bu alanda yapilagma izine rastlanmamustir. Kentin
siirlarinin - genislemesiyle nekropolisin  bulundugu bdolge kentin iiretim alanina
doniismiistiir. Burada cam atdlyesi ile birlikte sarap isligi, depolama alanlar1 ve
diikkanlar ortaya c¢ikarilmistir. S6z konusu yapilar nekropolisin de iginden gegen ve
kente baglanan yolun kuzey ve gilineyinde yer almaktadirlar. Calismanin konusunu
olusturan sarap isligi yolun hemen kuzeyinde yer alan diikkanlarin kuzeyinde olup,
ezme teknesi, toplama havuzu ve fermantasyon bdliimiin olmak iizere {i¢ boliimden
olusmaktadir. Ezme teknesi kare formunda olup, toplama havuzu bir duvar ile
ayrilmaktadir. Taban tugla doseli olan ezme teknesinin merkezinde 0.85 m g¢apinda
dairesel formlu bir pres yatagi yer almaktadir. Bu da olasilikla baski-kollu pres
tekniginin kullanildigmi diisiindiirmektedir. Ezme teknesinden toplama figis1 olarak
kullanilan pithosa duvar igine yerlestirilmis bir kiink ile baglanilmigtir. Yapinin hemen
dogusunda ise fermantasyon bolimii yer almaktadir. Burada olasilikla fermantasyon
islemi igin kullamlan biiyiik bir pithos bulunmaktadir. Islik, fermantasyon
boliimiinden hemen giineyindeki diikkanlardan 3 no.lu olanina baglanmaktadir.
Olasilikla iretilen sarap yol kenarindaki bu ditkkan yardimiyla pazarlanmig olmalidir.
Bu yapilarin sahip oldugu plan ve yapilar igerisinde ele gecen buluntular, bu bolgenin
yerlesim alanindan ziyade bir liretim ve pazarlama alanina doniistiigiinii ve yaklasik
MS 350 ile MS 550 yillar1 arasinda kullanildig1 ortaya koymustur.
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PRELIMINARY OBSERVATIONS ON AGRICULTURAL PRODUCTION IN
GUZELHIiSAR VALLEY

Ozgiin Oz
Emre Erdan
Abstract

Gizelhisar Valley, with its fertile lands of the ancient period Aiolis Region, is an inner
basin that has been inhabited over the ages. There are many important settlements of
the Aiolis Region on the land fed by the Giizelhisar (Kocagay) River flowing between
the Yunt and Dumanli mountain ranges and many small streams connected to it. The
Gizelhisar River, which was called Titanus/Pythikos in the ancient period, arises from
the skirts of Aigai in the east, passes through the northeast of Tisna in the southwest
and flows into the Candarli Bay in front of Myrina. In the research we started in Tisna
in 2018, practices that shed light on agricultural activities and olive oil, wine
workshops and archaeological artifacts related to these were identified in Sarikale
Tepe, Kocakale Tepe, Karahayit Mevkii and Dedekdy. This presentation has been
prepared to share the first observations about the agricultural practices identified
between 2018-2021. The area, which has settlements such as Aigai in the northeast,
Larisa, Neonteikhos, Temnos in the south, Kyme in the west-southwest, Myrina in the
west, Gryneion, Elaia and Pitane in the northeast, is also useful in terms of revealing
the relations of the rural settlements with the main centers and in order to better
understand the commercial relations between Lydia and Aiolis.
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GUZELHIiSAR VADiSi’ND“E TARIMSAL URETIME DAIR iLK
GOZLEMLER

Ozgiin Oz
Emre Erdan

Ozet

Giizelhisar Vadisi, antik donem Aiolis bdlgesinin bereketli topraklariyla caglar
boyunca iskan alani olan bir i¢ havzadir. Yunt ve Dumanli dag silsileleri arasinda akan
Gizelhisar (Kocagay) Nehri ve ona bagh c¢ok sayida kiiciik dere tarafindan beslenen
arazi iizerinde Aiolis Bolgesi’nin birgok 6nemli yerlesimi bulunur. Antik dénemde
Titanus/Pythikos olarak adlandirilan Giizelhisar Nehri bolgenin dogusunda Aigai
eteklerinden dogarak, gilineybatida Tisna’nin kuzeydogusundan gecer ve Myrina
onlerinden Candarli Korfezi’ne dokiiliir. 2018 yilinda bolgedeki kirsal yerlesimlerden
Tisna’y1 anlamaya yonelik baslattigimiz aragtirmalarda kenti olusturan Sarikale Tepe
ve Kocakale Tepe ile territorium igerisinde yer alan Karahayit Mevkii ve Dedekdy’de
tarimsal faaliyetlere 151k tutan uygulamalar ile gesitli noktalarda zeytinyagi ve sarap
islikleri ve bunlara yonelik arkeolojik materyaller tespit edilmistir. Bu sunum, 2018-
2021 yillarina dair ¢aligmalarin bolgedeki tarimsal uygulamalar ile ilgili ilk gézlemleri
paylasmay1 amaglamaktadir. Kuzeydogusunda Aigai, giineyinde Larisa, Neonteikhos,
Temnos, bati-giineybatisinda Kyme, batisinda Myrina, kuzeydogusunda Gryneion,
Elaia ve Pitane gibi yerlesimler bulunan saha, Aiolis 6zelinde kirsal yerlesimlerin ana
merkezler ile olan iligkilerini ortaya koyabilmek ve uygun bir gecis koridoru olmasi
sebebiyle Lydia-Aiolis arasindaki ekonomik ve ticari iliskileri daha iyi
anlayabilmemiz agisindan da 6nemli bir potansiyele sahiptir.
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A PRELIMINARY REPORT ABOUT THE ROCK-CUT WINE PRESSES OF
PAPHLAGONIA: IN THE LIGHT OF THE SAMPLES FROM SOGANLI
STREAM VALLEY (CAVUSLAR VILLAGE)

Yasar Serkal Yildirim
Abstract

Karabuk province, located in the Western Black Sea Region in the north of Turkey,

was in the region named Paphlagonia during the Ancient Period. A large number of
data on viniculture has been collected, especially in the area called Soganli Stream
Valley, since the archaeological field surveys started in Karabiik Province and its
surroundings in 2017. By evaluating the new data obtained, researchers tried to reveal
the importance of viniculture and wine production in the economy of the region. The
importance of viniculture for the region’s economy has been known from the
abundance of vine-related motifs on rock-cut tombs, tombstones and mosaics.
However, during our survey, the large number of rock-cut wine presses that we
identified especially in the Cavuslar Village and its surrounding areas revealed the
existence of an extensive wine industry in the Soganli Stream Valley. Especially in the
Roman Period, both the number and size of the rock-cut wine presses indicate that
wine production had become a serious industry in the region. It is known that wine
production continued after the Roman Period, at least until the end of the Early
Byzantine Period. In this study, in light of the new data obtained from the recent
research, an answer was sought to the question of where the production areas of wine,
which is an important export product of the coastal port cities, could be. Hence, it has
been tried to determine what kind of socio-economic relationship between the coastal
port cities and the rural settlements located relatively further inland and their
boundaries.
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SOGANLI CAYI VADISi (CAVUSLAR KOYU) ORNEKLERI ISIGINDA
PAPHLAGONIA KAYA PRESLERINE iLiSKiN ON RAPOR

Yasar Serkal Yildirim
Ozet

Tiirkiye'nin kuzeyinde, Bati Karadeniz Bolimii’nde bulunan Karabiik ili, Antik
Donem’de Paphlagonia olarak adlandirilan bolgede yer almakta idi. Karabiik ili ve
cevresinde 2017 yilinda baslatilan yilizey arastirmalart neticesinde 6zellikle Soganl
Cay1 Vadisi olarak adlandirilan alanda bagcilikla ilgili ¢ok sayida veri elde edilmistir.
Elde edilen bu yeni veriler degerlendirildiginde bagciligin ve buna bagl olarak sarap
iretiminin bolgenin ekonomisi igerisindeki yeri ortaya konmaya calisiimistir.
Bagciligin bdlgenin ekonomisi i¢in dnemi daha Oncesinden kaya mezarlari, mezar
taglari, mozaikler iizerindeki asma ile ilgili motiflerin ¢oklugundan bilinmektedir.
Ancak yiizey aragtirmamiz sirasinda Ozellikle Cavuglar Koyii ve ¢evresindeki
alanlarda tespit ettigimiz ¢ok sayida sarap isligi Soganli Cayr Vadisi’nde biiyiik bir
sarap endiistrisinin oldugunu ortaya ¢ikarmustir.  Ozellikle de Roma Dénemi’nde
isliklerin gerek sayisi gerekse biiyiikliikleri sarap iiretiminin bolgede ciddi bir endiistri
haline geldigini gostermektedir. Sarap {iretiminin Roma Donemi sonrasinda en
azindan Erken Bizans Déneminin sonuna kadar da devam etmis oldugu bilinmektedir.
Bu c¢aligmada, yakin zamanlarda yapilan arastirmalar neticesinde elde edilen yeni
verilerin 15181nda kiyidaki liman kentlerinin 6nemli bir ihrag {irlinii olan sarabin iiretim
alanlarinin nereleri olabilecegi sorusuna cevap aranmistir. Boylece kiyidaki liman
kentleri ile daha icte kalan kirsal yerlesmeler arasinda nasil bir sosyo-ekonomik
iligkinin oldugu ve bunun sinirlar1 tespit edilmeye ¢aligilmustir.
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A 10TH CENTURY BCE LEVER AND WEIGHTS PRESS FROM TEL
GEZER, ISRAEL

Samuel Wolff
Abstract

Tel Gezer was the main site in the Bronze and Iron Ages in the northern foothill
region of Israel, commanding the view of the coastal road and the branch route of the
Ayalon Valley leading from the coastal road towards Jerusalem. R.A.S. Macalister,
the first excavator to work at Gezer (1902-1909), was the first archaeologist working
in Palestine to identify certain stone installations as olive presses. In 1984, William
Dever excavated a stone vat that he interpreted as an olive press. From 2006 through
2017 the renewed Tandy Museum excavations at the site revealed more of Dever's
installation and its surrounding area. On the basis of the discovery of two stone weight
stones found near Dever's installation, we reconstruct a lever and weights press.
Dating of 10th century BCE makes it one of the earliest, if not the earliest press of its
type in the southern Levant, predating the ones that frequently appeared in the 8th and
7th centuries BCE by some 200 years at sites like Tel Migne-Ekron, Tell Beit Mirsim,
and even Tel Gezer itself.

ISRAIL, TEL GEZER’DEN MO 10. YUZYILA AiT BiR TAS AGIRLIKLI
MANIVELA PRESI

} Samuel Wolff
Ozet

Tel Gezer, Israil'in kuzey eteklerinde, Tung ve Demir Caglarinda, sahil yolundan
Kudiis'e giden Ayalon Vadisi yan yolunun manzarasina hakim bir ana yerlesim
yeriydi. Gezer'de (1902-1909) ¢alisan ilk kazici olan R.A.S. Macalister, Filistin'de
belirli anakaya isliklerini zeytin presleri olarak tanimlayan ilk arkeologdu. 1984'te
William Dever, zeytin presi olarak yorumladigi bir kaya teknesini kazdi. 2006'dan
2017'ye kadar alanda yeniden baslayan Tandy Miizesi kazilari, Dever'in isligi ve
¢evresini daha fazla ortaya ¢ikarmustir.

Dever'in isliginin yakininda bulunan iki tas agirligin kesfine dayanarak, baslki- kollu
tas agirlikli presi yeniden inga ediyoruz. MO 10. yiizyila ait tarihi, onu giiney
Levant'taki tiiriiniin en eski preslereinden biri yapar ve Tel Migne-Ekron gibi yerlerde
MO 8.ve 7. yiizyillarda siklikla gériilen 6rneklerdem yaklasik 200 y1l dnceye gider.
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THE ARCHAEOLOGY OF WINE AND OLIVE OIL: PROBLEMS OF
IDENTIFICATION

Sophocles Hadjisavvas

Abstract

During my nearly 40 years of surveys and excavations related to the technology of
wine and olive oil production I came upon difficult issues in identifying them. Often
the primitive installations for wine and olive oil production consisted of a treading or
crushing floor and a receptacle vat placed at a lower level. With the development of
agricultural technology and the introduction of the rotary mill in olive oil production,
the identification of complete installations became easier. However, in the absence of
the crushing plant and dealing with the second stage of production namely pressing,
the question remains, even after the introduction of Roman agricultural technology the
means . of production for both commodities were similar and in some cases even
identical. What | will present at the Mugla conference is a comparative study of the
technology of wine and olive oil production, its development, and diversity in the East
Mediterranean region and touch upon identification problems. A shortcoming of my
previous extensive surveys in the Eastern Mediterranean was due to the unstable
political ~situation between Turkey and Cyprus, which obstruct scientific
communication among colleagues working in the field of archaeology. This is one of
the reasons for my presence here in Mugla. My only personal experience from the
ancient region of lonia and Asia Minor, in general, is confined to the area of Liman
Tepe — ancient Klazomenae, Thanks to a kind invitation extended to me several years
ago by the late Prof. Guven Bakir.
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SARAP VE ZEYTINYAGI ARKEOLOLIiSi: TANIMLAMA SORUNLARI
Sophocles Hadjisavvas
Ozet

Sarap ve zeytinyagi iretim teknolojisi ile ilgili yaklasik 40 yillik aragtirma ve
kazilarim sirasinda, bunlar1 belirlemede zor sorularla karsilagtim. Sarap ve zeytinyagi
iretimi i¢in genellikle ilkel tesisler, bir ezme veya ezme zemini ve daha diisiik bir
seviyeye yerlestirilmis bir toplama teknesinden olusuyordu. Tarim teknolojisinin
gelismesi ve zeytinyagi liretiminde doner degirmenin devreye girmesi ile komple
tesislerin tespiti kolaylasti. Bununla birlikte, kirma araglarinin yoklugunda ve {iretimin
ikinci asamasi olan presle ugrasildiginda, sorun, Roma tarim teknolojisinin ortaya
¢tkmasindan sonra bile, her iki meta i¢in Uretim araglarmin benzer ve hatta bazi
durumlarda ayni oldugu sorusudur. Mugla konferansinda verecegim bilgi, Dogu
Akdeniz bolgesindeki sarap ve zeytinyagi iiretim teknolojisi, gelisimi ve ¢esitliligi
lizerine karsilastirmali bir ¢aligma olacak ve tanimlama sorunlarina deginecek. Dogu
Akdeniz'de daha Once yaptigim kapsamli aragtirmalardaki bir eksiklik, arkeoloji
alaninda ¢alisan meslektaslarim arasindaki bilimsel iletisimi engelleyen Tiirkiye ile
Kibris arasindaki istikrarsiz siyasi durumdu. Mugla'da bulunmamin sebeplerinden biri
de bunu gidermek. Antik fonia ve Kiiciik Asya bdlgesinden edindigim tek kisisel
deneyimim, Rahmetli Prof. Giiven Bakir'm yillar dnce bana yaptig1 nazik davet
sayesinde genel olarak, Liman Tepe — antik Klazomenae bolgesi ile sinirli kalmustir.
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RESULTS OF A STUDY ON THE STAMPING TRADITION OF THE LATE
ANTIQUE PERIOD AMPHORAE FROM THE EASTERN
MEDITERRANEAN

Ulkii Kara
Abstract

The type of diversity of Late Antique period amphorae produced in the Eastern
Mediterranean has increased significantly compared to previous periods. Among
these, certain types of amphorae came to the forefront; they were mass-produced and
spread throughout the Mediterranean and the Black Sea regions. Thre is also
remarkable enhancement in the number of amphorae in this period in both underwater
and dry-land excavations and surveys. However, in contrast to this increase in both
number and type diversity, the number (also type) of amphorae - bearing stamps is
quite low. LRA 1, LRA 2, LRA 3 and Zeest 80 amphorae were the only types that had
been stamped during the period and are generally offered to be used to carry olive oil
and wine. While there are similarities about into being of the stamps of these
amphorae and the stamping tradition to which they belong in some respects, it is
understood that they were independent of each other in some features. In addition,
there is a considerable variation in the rate of stamping according to the number of
amphorae. Since the study presented here was accompanied by comprehensive
cataloging, it was possible to address the subject with an approach developed both
geographically and in terms of the economy of the period. On the other hand, the
stamp findings have also provided new data on the type development, production
characteristics, and usage of the types of amphora which had been stamped.
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DOGU AKDENIZ K(")KElyLi GEC ANTiK DONEM AMPHORALARININ
DAMGALAMA GELENEGINE DAIR BiR ARASTIRMANIN SONUCLARI

Ulkii Kara
Ozet

Dogu Akdeniz’de iiretilen Ge¢ Antik Donem amphoralarinin tip cesitliligi daha 6nceki
donemlere gore Oonemli bir artig gostermistir. Yasanan bu artigta belli basli bazi
amphora tipleri 6n plana ¢ikmis; kitlesel bi¢imde {iiretilmis ve tiim Akdeniz ve
Karadeniz ¢evresine yayilim gostermislerdir. Gerek sualti gerek kara kazi ve
arastirmalarinda da bu dénem amphoralarinin sayilarinda dikkate deger bir artis
mevcuttur. Ancak, hem sayica hem de tip cesitliliginde yasanan bu yiikselisin tam
aksine amphora miihiirii tagiyan amphora tip sayist oldukga azdir. LRA 1, LRA 2,
LRA 3 ve Zeest 80 amphoralari, s6z konusu donem i¢inde miihiir tagidig tespit edilen
ve ¢ogunlukla zeytinyagi ve sarap tasidigi kabul edilen amphoralardir. Bahsi gecen
amphoralarin miihiirlerinin ortaya ¢ikist ve tabi olduklari miihiirleme geleneginde bazi
konularda benzerlikler mevcutken bazilarinda ise birbirlerinden bagimsiz olduklar
anlagilmaktadir. Ayrica, amphora sayisina gore mithiir basim oranlarinda da 6nemli
olciide cesitlilik goriilmektedir. Burada sunulan ¢alisma kapsamli bir kataloglama
esliginde yapildigindan, konuya gerek cografi gerek donemin ekonomisi agisindan
gelistirilen bir yaklasimla egilmek miimkiin olabilmistir. Diger taraftan, ortaya ¢ikan
miihiir bulgular1 miihiirlerin {izerinde bulunduklari amphoralarin tip gelisimleri, {iretim
karakterleri ve kullanimlari ile ilgili yeni verilere de ulasilmasini saglamistir.
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IN DEFENSE OF THE REPUTATION OF WINE IN LATE ANTIQUITY:
RESTORATION OF ANCIENT TECHNOLOGY

Yehoshua Dray
Abstract

In recent decades many scholars have wrongly assumed that ancient wine was inferior
to that of today and unsuited to modern tastes. This assumption was based on a
misunderstanding of the technology of the wine-making process in antiquity. This
paper will attempt to improve the reputation of the wine of late antiquity through a
better understanding of the technology, the biology and the chemistry of the ancient
process, wines of high quality could be produced at that time. Based on contemporary
discoveries we can better understand the wine-making installations and finely pinpoint
an accurate algorithm of the complex process itself and the role of every specific
component of the manufacturing installation.

As a result of past misunderstandings of this process mistaken assumptions of the
quality, quantity and identity of such installations have been made. This has also led to
erroneous conflation with the production of another liquid — olive oil. Olive oil
extraction involves a simple, short, mechanical process whereas the production of
wine involves a very long, complex, biomechanical one.

By describing the evolution of ancient winepresses this paper sets out the essential
elements of wine-producing installations that clearly differentiate them from those
intended for olive oil production. In defining these parameters this paper provides a
toolkit that should assist future generations of archaeologists in correctly identifying

and differentiating structures that might at first sight bear a superficial resemblance.
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GEC ANTIiK CAG’DA SARAP URETIM SURECININ iTiBARI:
TEKNOLOJININ YENIiDEN KURGUSU

Yehoshua Dray
Ozet

Son yillarda pek cok bilim adami, antik sarabin giiniimiizdekilerden daha diisiik
kalitede oldugunu ve modern zevklere uygun olmadigini yanlis bir sekilde varsaydilar.
Bu varsayim, antik ¢agda sarap yapim siirecinin teknolojisinin yanlis anlasilmasina
dayantyordu.

Bu sunum, Ge¢ Antik Cag sarabinin itibarini iyilestirmeye ¢alisacak ve antik siirecin
teknolojisini, biyolojisini ve kimyasint daha iyi anlayarak, o dénemde yiiksek kaliteli
saraplarin retilebilecegini tanitacak. Cagdas kesiflere dayanarak, sarap yapim
tesislerini daha iyi anlayabilir ve karmasik siirecin kendisinin ve {iretim tesisinin her
bir 6zel bileseninin roliinlin dogru bir algoritmasini hassas bir sekilde belirleyebiliriz.
Bu siirecin ge¢misteki yanlis anlagilmasmin bir sonucu olarak, bu tiir tesislerin
niteligi, niceligi ve kimligine iliskin yanlis varsayimlar yapilmistir. Bu ayn1 zamanda
baska bir siv1 olan zeytinyaginin tiretimi ile de hatali bir birlestirmeye yol agmustir.
Zeytinyag1 elde etme basit, kisa, mekanik bir siireci icerirken, sarap tiretimi ¢ok uzun
ve karmasik, biyomekanik bir siireci icerir. Bu bildiri eski sarap preslerinin evrimini
aciklarken, sarap iiretim tesislerinin, onlar1 zeytinyagi iiretimine yonelik olanlardan
acitkca aywran temel unsurlarini ortaya koymaktadir. Bildiri, bu parametreleri
tanimlarken, ilk bakista yilizeysel bir benzerlik gosterebilecek yapilar1 dogru bir
sekilde tanimlama ve ayirt etmede gelecek nesil arkeologlara yardimci olacak bir arag
sunmaktadir.
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ATHENIAN OLIVE OIL PRODUCTION AND A CLASSICAL OIL MILL AT
ATHENS

Jutta Stroszeck
Abstract

Athenian oil consumption and a classical oil mill in the Athenian Kerameikos

The Athenian Kerameikos site is well known for the well-preserved tombs of the
classical period and also for being part of the deme of the potters that had their
workshops in this area northwest of the city. The necropoleis extend alongside the
streets leading from the city of Athens towards the countryside, to the harbours and on
to other poleis.

Apart from tombs and potter’s workshops, also a number of other workshop has been
identified on the site. In 2020, an area between two potter’s workshops (indicated by
kilns) was investigated on the southwestern side of the street leading from the Dipylon
gate towards the Academy, where a famous sacred olive grove was situated. This area
had been excavated before, but the structures found had remained enigmatic. During
the 2020-2021 field seasons, the structures were re-excavated, cleaned and
documented. All details point to the use as an olive mill. As the structures were built
over in 403 BC by part of the tombs of the Lacedaimonians, they are securely dated to
the 5th century BC. The neighbourhood with potters who could easily use the waste
from the oil mill for fuelling their kilns is a pattern that can be seen until today in
Greek areas with a strong potters production tradition, like Siphnos or Lesbos. This
new interpretation sheds new light on ancient olive oil production techniques and also,
it opens the way for a re-evaluation of olive oil production in and around Athens as
one of the most powerful economic and cultural resources for Athens.
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ATINA’DA ZEYTINYAGI URETIMi VE KLASIiK DONEM BiR YAG iSLiGi

) Jutta Stroszeck
Ozet

Atina Kerameikos bolgesi, Klasik Donem’in iyi korunmus mezarlar1 ve ayn1 zamanda
kentin kuzeybatisindaki bu bolgede atdlyeleri olan ¢omlekgi demelerinin bir pargast
oldugu i¢in iyi bilinmektedir. Nekropoller, Atina kentinden kirlara, limanlara ve diger
sehir devletlerine giden sokaklar boyunca uzanir. Mezarlar ve ¢6mlekgilik
atolyelerinin yam sira alanda bir dizi baska atolye de tespit edilmistir. 2020 yilinda,
Dipylon kapisindan iinlii bir kutsal zeytinligin bulundugu Akademi'ye dogru giden
caddenin gilineybati tarafinda iki ¢omlekgi atdlyesi (firmnlarla tanimlanan) arasindaki
bir alan arastirildi. Bu alan daha 6nce kazilmis olsa da bulunan yapilar bilinmezligini
korunmustur. 2020-2021 ¢alisma mevsiminde yapilar yeniden kazilip temizlenerek
belgelenmistir. Tiim detaylar1 zeytin degirmeni olduguna isaret eden yapilar, MO
403'te Lacedaimonlularin mezarlarimn bir kismi {izerine insa edildiginden, MO 5.
yiizyila giivenli bir sekilde tarihlendirildi. Yag degirmeninden elde edilen atiklari
firmlarini beslemek igin kolayca kullanabilen ¢omlekgilerin yasadigi mahalle, Siphnos
veya Midilli gibi giliclii bir ¢émlekgi iiretim gelenegine sahip Yunan bdlgelerinde
bugiine kadar goriilebilen bir modeldir.

Bu yeni yorum, antik zeytinyag: iiretim tekniklerine yeni bir 1sik tutuyor ve ayni
zamanda Atina'nin en giiclii ekonomik ve kiiltiirel kaynaklarindan biri olan Atina ve
cevresindeki zeytinyagi iiretiminin yeniden degerlendirilmesinin yolunu agiyor.

61



International Symposium
Olive Oil And Wine Production in The Aegean and Mediterranean in Antiquity:

Rural Settlements, Urban Centers and Trade
November 24-25-26, 2022 Mugla-Turkey

OLIVE OIL AND WINE ON MARKETPLACES: SOME REFLECTIONS ON
MEASUREMENT PRACTICES IN ANTIQUITY

Carla Cioffi

Abstract

Olive oil and wine were primary products on ancient marketplaces. However, many
questions concerning practical aspects in their selling and controlling are still open.
Significant details about retail and long-distance trade are documented on tables of
measure (sekomata) found on agorai, emporia and harbors in several Aegean and
eastern Mediterranean contexts. These metrological instruments provide precious
information not only on weighing and measuring (use and names of volume units), but
also on production, trade, and taxation politics over the time. Thanks to the
inscriptions they rarely bear and to manufacturing features, it is possible to identify
sekomata conceived by the authorities to manage olive oil and wine trade in different
periods and areas. Examples come among others from Delos, Thasos and Chios (1.
Century BCE - 1. Century CE): As main tax-free trade center in the Mediterranean
(167 BCE-69 BCE), Delos was also an outpost for the Italian Olearii (olive oil sellers
corporation), while Thasos and Chios were both excellent quality wine producers and
exporters. In the Imperial period, two further inscribed sekomata respectively from the
trade/transit center Emporium Piretensium on the Eastern Danubio and from the
Phrygian Trajanopolis give information about olive oil and wine probably connected
with transit taxation. Through these and other cases the paper explains the
potentialities of such less known manufacts in commercial environments
reconstructions on one side and describes possible new research paths offered by them
on the other side.
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PAZARLARDA ZEYTINYAGI VE SARAP: ANTIiK CAG OLCUM
UYGULAMALARINA iLiSKIN BAZI YANSIMALAR

Carla Cioffi
Ozet

Zeytinyag1 ve sarap, eski pazar yerlerinde birincil diriinlerdi. Bununla birlikte, onlarin
satig ve kontrollerindeki uygulamalarla ilgili birgok soru hala agiktir. Perakende ve
uzun mesafeli ticaretle ilgili 6nemli ayrintilar, birka¢ Ege ve Dogu Akdeniz
konteksinde agoralar, emporia ve limanlarda bulunan 6l¢iim masalarinda (sekomata)
belgelenmistir. Bu metroloji araglart , yalnizca tartma ve 6lgme (hacim birimlerinin
kullanimi ve adlar1) hakkinda degil, ayn1 zamanda zaman i¢inde {iretim, ticaret ve
vergilendirme politikalar1 hakkinda da degerli bilgiler saglar. Nadiren tasidiklar
yazitlar ve iretim Ozellikleri sayesinde, yetkililerin farkli donem ve alanlarda
zeytinyagl ve sarap ticaretini yonetmek i¢in tasarladiklar1 sekomata’lari tespit etmek
miimkiindiir. Ornekler arasinda Delos, Thasos ve Khios'tan (MO 1. yiizyil - MS 1.
yiizy1l): Akdeniz'de vergiden muaf ana ticaret merkezi (MO 167-69) olan Delos, ayni
zamanda Italyan Olearii'nin bir ileri karakoluydu ( zeytinyagi saticilar1 sirketi), Thasos
ve Khios ise hem milkemmel kalitede sarap {ireticisi hem de ihracatgisiydi.
Imparatorluk doéneminde, sirastyla Dogu Tuna kiyisindaki ticaret/transit merkezi
Emporium Piretensium'dan ve Frig Traiananopolis'inden iki ayr1 yazitli sekomata,
muhtemelen transit vergilendirme ile baglantili zeytinyagi ve sarap hakkinda bilgi
vermektedir. Bu ve diger modeller araciligiyla, sunum bir tarafta ticari cevre
rekonstriiksiyonlarinda bu tiir daha az bilinen imalatgilarin potansiyellerini agiklarken,
diger taraftan olasi yeni aragtirma yollarim da agiklamaktadir.
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MOVING OLIVE OIL AND WINE FROM FARM TO FOREIGN
CONSUMERS

Gloria London
Abstract

Packaging, storing, and transporting ancient olive and wine involved several stages.
After growing and collecting the fruits, they were carried to be processed, often in
rural locations based on the find spots of ancient and more recent presses. But how did
the precious fluids reach urban centers and ports before they were transported to
places throughout the Mediterranean basin?

The means to measure and store wine or oil will be considered for the various post-
processing stages. Conveying the fluids to towns and ports, storage while awaiting
transport by sea, and measuring after transport are examined here based on
ethnoarchaeological evidence of potters in 19th and 20th century Cyprus. Also
considered are recent studies of standardization, or lack of, in maritime transport jars
made of clay.

CIFTLIKTEN YABANCI TUKETICIiLERE ZEYTINYAGI VE SARABIN
ULASIMI

3} Gloria London

Ozet

Eski Cag’da zeytin ve sarabin paketlenmesi, depolanmasi ve tasinmasi birkag
asamadan olusuyordu. Meyveler yetistirilip toplandiktan sonra, genellikle antik ve
daha yeni preslerin buluntu alanlarindaki  kirsal yerlerde islenmek {izere taginirlar.
Ancak degerli sivilar, Akdeniz havzasindaki yerlere tasinmadan Once sehir
merkezlerine ve limanlara nasil ulast1?

Sarap veya yagi dlgmek ve depolamak i¢in kullanilan aracglar, ¢esitli islem sonrasi
asamalar icin dikkate almacaktir.19. ve 20. yiizyil Kibris ¢dmlekgilerine ait
etnoarkeolojik kanitlara dayali olarak, sivilarin kasaba ve limanlara tasinmasi, deniz
yoluyla nakliyeyi beklerken depolama ve nakliye sonrasi 6l¢iim iglemleri  ayrica,
deniz tasimaciliginda kullanilan pismis toprak kaplarin  standardizasyonu veya
bunlarin eksikligine iliskin son ¢aligsmalar da sunumda degerlendirilecektir.
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EVALUATING POLICIES OF ROMAN GOVERNMENT ON OLIVE OIL
AND WINE

Cemil Koyuncu
Abstract

The aim of this article is to analyze the production and trade policies of the Roman
State on olive oil and wine by historical sources written Greek and Latin and also
archaeological finds. Olive oil and wine are the essential components of the
Mediterranean diet. These two products also have a distinctive place in Mediterranean
civilizations with their economic and cultural importance. After the overthrow of
Carthage, Rome, which dominated the Mediterranean world since the middle of the
2nd century BC., played a decisive role in the consumption as well as the production
of olive oil and wine. From this date forward, with the acceleration of the
commercialization of wine and olive oil, have been clearly understood from the
various movements were carried out and laws which are available from literary and
texts and regarding the provincias, were enacted on the issues related to the
production, import and export of these products texts and within the framework of the
agricultural policies of the Roman State. In this context, a commission was established
to translate the scientific work of Mago, the famous agronomist of the Carthaginians,
who was an expert on olive oil and wine trade, into Latin, containing information on
olives and viticulture. Domitian passed a law ordering that half of the vineyards in the
provinces be cut to solve the Roman grain shortage or to protect the producers. Olive
oil and wine were also added to the “Annona” institution, which was established to
meet the needs of Roman citizens and the army. In North Africa, Roman goverment
put uncultivated lands into use under the “lex Mandiciana ve lex Hadriana de
rudibus agris et iis qui per decem annos continuos inculti sunt” law, providing
incentives for them to invest in olive oil and wine production for ten years. In this
study, these policies of the Roman State on olive oil and wine both in the republican
and imperial periods were examined and the results of the information obtained with
the original translations of Greek and Latin historical texts and epigraphic documents
were interpreted comparatively. In addition, these results were supported by
references to archaeological finds. As a result, after the destruction of Carthage, the
Roman State wanted Italian merchants to be a decisive actor in olive oil and especially
wine and took steps to ensure that Romans had stable access to these products.
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ROMA iMPARATORLU’NUNVZEYTINYA(V}I VE SARAP
POLITiKALARININ DEGERLENDIRILMESI

Cemil Koyuncu
Ozet

Bu makalenin amaci Roma devletinin zeytinyagi ve sarap konusundaki iiretim ve
ticaret politikalarini Latince ve Yunanca yazilmis tarihsel kaynaklarla ve arkeolojik
verilerle analiz etmektir. Zeytinyagi ve sarap Akdeniz tipi beslenmenin baslica
unsurlaridir. Bu iki iirlin ayn1 zamanda ekonomik ve kiiltiirel agidan 6nemleriyle
Akdeniz medeniyetlerinde ayirt edici yere sahiptir. Kartaca’min devrilmesiyle MO. 2.
yiizyilin ortalarindan itibaren Akdeniz diinyasinin hakimi olan Roma, zeytinyagi ve
sarabin {iretiminde oldugu kadar tiiketiminde de belirleyici rol oynamustir. Oyle ki, bu
yillardan sonra sarap ve zeytinyaginin ticarilesmesinin hiz kazanmasi ile birlikte,
Roma Devleti’nin tarim politikalar1 ger¢evesinde bu iriinlerin iiretimi, ithalati ve
ihracatini ilgilendiren konularda, yazili kaynaklara yansiyan ve eyaletleri de yakindan
ilgilendiren cesitli calismalarin yapildigi ve yasalarin g¢ikarildigr goriilmiistiir. Bu
baglamda, zeytinyagi ve sarap ticareti konusunda uzman olan Kartacalilar’in wnlii
tarim uzmani Mago’nun zeytin ve bagcilik iizerine bilgiler iceren bilimsel eserinin
Latinceye c¢evrilmesi i¢in bir komisyon kurulmustur, Domitianus, Roma’nin tahil
kithgin1 ¢ozmek ya da fireticileri korumak igin eyaletlerdeki asma cubuklarinin
yarisinin kesilmesini emreden bir yasa ¢ikarmigtir. Roma vatandaglarinin ve ordunun
ihtiyaclarini karsilamak i¢in kurulan Annona kurumunun igerisine zeytinyagi ve sarap
da eklenmistir. Kuzey Afrika’da “lex Mandiciana ve lex Hadriana de rudibus agris et
iis qui per decem annos continuos inculti sunt” yasasiyla da kullanilmayan arazileri
ekime acarak on yilligmma zeytinyagi ve sarap iiretimine yatirrm yapmalari i¢in
tegvikler sunmustur. Bu ¢alismada Roma devletinin hem cumhuriyet Dénemi’nde hem
de Imparatorluk Dénemi’ndeki zeytinyagi ve sarap konusunda izledigi bu politikalar
incelenmis ayrica Yunanca ve Latince tarihsel metinlerin ve epigrafik belgelerin
orijinal ¢evirileriyle elde edilen bilgilerin sonuglari karsilastirilmali  olarak
yorumlanmistir.  Bu sonuglar arkeoloji verilere de basvurularak desteklenmistir.
Sonug olarak, Kartaca’nin yikilmasindan sonra Roma, zeytinyagi ve ozellikle de
sarap konusunda Italyan tiiccarlari bu alanda belirleyici aktdr olmalarini isterken,
Romalilarin da bu iiriinlere istikrarli bir sekilde ulasmasini saglamaya yonelik adimlar
atmuglardir.
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WINE AND OLIVE OIL PRODUCTION AND TRADE IN THE ANCIENT
CITY OF TLOS

Taner Korkut

Cilem Uygun

Bilsen Ozdemir
Abstract
The Ancient City of Tlos, one of the important settlements of the Lycian Region, has
temperate climate, rich water resources, and agricultural terraces established on the
slopes. The ideal conditions of the city have also been a major factor in the formation
of the related commercial relations, especially production methods. Thus, Tlos
established an intense commercial relationship with all regions in the Aegean and
Mediterranean. Different forms of commercial amphorae found in Tlos, dating from
the Late Geometric to the Middle Byzantine Period, are an important indicator of the
city's commercial relationships. In addition, the rich coin variations found in the city
are also thought to be related to commercial activities. During the excavations and
surveys carried out in Tlos, some workshops were also discovered. Wine-making
workshops are generally concentrated in the city center and its immediate
surroundings. Ancient vineyards associated with wine production have also partially
survived. On the other hand, olive processing workshops spread over an area up to
700 m above sea level.

TLOS ANTIiK KENTI’NDE SARAP-ZEYTINYAGI URETIiMi VE TICARETI

Taner Korkut
Cilem Uygun
Bilsen Ozdemir

Ozet

Likya Bolgesi’nin onemli yerlesimlerinden olan Tlos antik kenti iliman bir iklime,
zengin su kaynaklarina ve daha ¢ok yamaglarda kurulmus egimli tarim teraslarna
sahiptir. Tlos’un bu ideal kosullari, basta {iretim bi¢imleri olmak iizere bununla
baglantili ticari iliskilerin sekillenmesinde de biiylik etken olmustur. Boylece Tlos Ege
ve Akdeniz cografyasindaki tiim bdlgelerle yogun bir ticari iliski kurmustur. Tlos’da
bulunan ve Ge¢ Geometrik Donemden baglayarak Orta Bizans Donemine kadar
tarihlenen farkli formlardaki ticari amphoralar kentin ticari iligkilerinin 6nemli bir
gostergesidir. Bunlardan bagka kentte ele gecen zengin sikke varyasyonlar1 da yine
Tlos’un ticari faaliyetleriyle baglantili oldugu disiiniilmektedir. Tlos’da
gerceklestirilen kazi ve ylizey arastirmalart esnasinda ¢ok sayida iiretim atolyesi de
tespit edilmistir. Sarap iglikleri genellikle kent merkezi ve yakin ¢evresinde
yogunlagmustir. Sarap iiretimi ile iligkili antik baglar da kismen giliniimiize ulagsmstir.
Zeytin isleme atolyeleri ise deniz seviyesinden yaklasik 700 m yiikseklige kadar olan
bir alanda yayilim gostermistir.
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WINE WORKSHOPS AND A GROUP OF ZEMER 41 AMPHORAE IN
ANDRIAKE

Beste Tomay
Abstract

The subject of this study is a group of Zemer 41 (Pinched Handle) amphorae found in
the wine workshops in Andriake, the harbour district of Myra, one of the important
metropolises of the Lycia. Andriake, which had a great commercial momentum during
the Roman Imperial Period, gained even greater importance when Myra became the
capital in the Late Antiquity. One of the most important proofs of such a high level of
trade is the thousands of amphorae, which are understood to have come from many
areas during the excavations carried out since 2009. The most important area where
Zemer 41 amphorae, which is one of the densest groups of finds in Andriake, were
found are the wine workshops with more than one phase, dated between the 1st and
6th centuries AD. The workshop, which was explored by excavation in the middle of
the harbor, is located right in front of Horrea Hadriani, which was built by Hadrian.
Inside the complex, whose floor and some walls are carved into the bedrock, the
recesses on the wall to support end of the beams (prelum) and collecting vats on the
floor can be seen. In the excavated area, examples of Zemer 41 amphora form,
which have been seen intensively since the 4™ century AD, were encountered. When
the clay gualities were examined, it was observed that they were of a type comparable
to the materials attributed to Cilicia and Cyprus. A detailed study based on Zemer 41
amphorae in the Lycian Region has not been carried out yet. This form group, which
is understood to come from more than one center, will shed light on the wine and olive
oil trade of the region.This research, aims both to enlighten the trade of the region and
to contribute to Late Antique amphora research.
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ANDRIAKE SARAP iSLIKLERi VE BiR GRUP ZEMER 41 AMPHORASI
Beste Tomay
Ozet

Calismanin konusu Lykia Bolgesi’nin énemli metropollerinden birisi olan Myra’nin
liman mahallesi Andriake’ deki sarap isliklerinde bulunan bir grup Zemer 41(Pinched
Handle) amphorasidir. Roma Imparatorluk Dénemi’nde biiyiik bir ticari ivme kazanan
Andriake, Ge¢ Antik Cag’da Myra’nin baskent olmasiyla daha da biiyilk dnem
kazanmugtir. Ticaretin bu denli yiiksek oldugunun en 6nemli kanitlarindan birisi, 2009
yilindan bu yana yapilan kazi calismalarinda birgok bolgeden geldigi anlasilan
binlerce amphoradir. Andriake’ de bulunan en yogun buluntu gruplarindan olan Zemer
41 amphoralarinin tespit edildigi en 6nemli kaziyla arastirilan islik kompleksi MS 1-
6. ylizyillara arasina tarihlendirilir ve yap1 birden fazla yapilanma evresine sahiptir.
Limanin ortasindaki kaziyla arastirilan atdlye, Hadrian tarafindan yaptirilan Horrea
Hadriani'nin hemen 6niinde yer aliyor. Tabani ve bazi duvarlar1 ana kayaya oyulmus
yap1 kompleksi i¢inde, baski kolu (prelum) uglarinin desteklendigi yuvalar ve taban
tizerinde  sivi biriktirme havuzlari bulunuyor. Alanda, Zemer 41 amphora formunun
yogun olarak MS 4. yiizyildan itibaren goriilen drneklerine rastlanilmistir. Bunlarin
hamur yapilar1 incelendiginde Kilikia ve Kibris’a atfedilen malzemelerle
kiyaslanabilecek ¢esitte olduklar1 gozlemlenmistir. Birden fazla merkezden geldigi
anlagilan bu form grubu, sarap ve zeytinyagi ticaretinde biiyiikk bir rol oynamakla
birlikte hem bdlgenin sarap ve zeytinyagi ticaretine 1sik tutacak hem de Lykia
Bolgesi’nde heniiz detayli bir Zemer 41 amphoralari baz alinarak bir ¢alismanin
gergeklestirilmemis olmasindan dolayi biiyiik bir 6nem arz etmektedir.
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RURAL SETTLEMENTS IN ROUGH CILICIA, AN EVALUATION IN
TERMS OF SETTLEMENT SCHEME, URBAN AND RURAL INTERACTION
AREA, PRODUCTION AREAS AND LAND USES

Umit Aydinoglu

Okan Ozdemir
Abstract
The east of the mountainous Cilicia region was ruled by a temple in the Hellenistic
Period and was called the Territorium of Olba. It is known that this area was the
province of Isauria during the Diocletian Period. Today, it covers the geography
between Silifke and Erdemli counties of Mersin province. During the surveys we have
carried out in the region, many rural settlements belonging to different periods have
been recorded so far. Most of these are notable for their well-preserved remains. It is
seen that the settlements have a continuity coming from the Hellenistic Period and
continuing in the Roman and Late Antiquity. In addition, it can be observed that the
characters of the settlements have changed over the periods.
The rural production characteristics of the region in Roman Period and after can be
easily read. In addition, the development of some of them on and around the
Hellenistic settlements that were established before is important for explaining the
change process of land uses. The settlements we identified show that agricultural
production played an important role in the ancient economy of the region and that it
had different models of production.
The existence of valleys and ancient roads in the region, where transportation
connections can be easily provided between the interior regions and the coast, is one
of the geographical conditions that affect the establishment of settlements. It is known
that settlements, workshops and farms were established on these roads, in areas close
to the ancient cities on the coast.
The fact that many settlements have been identified on these road routes is important
in terms of explaining the relationship between the ancient cities on the coast and
khora.
In this paper, the periodic distributions of the rural settlements that were determined
during the surveys we carried out in the region, obtained from the Geographical
Information System supported database, will be discussed. The region does not have a
plan chart created with up-to-date data. For this reason, it will be possible to obtain
information about the general settlement scheme of the region, the urban and rural
interaction area and the basic land uses, thanks to the data obtained. In this context, it
is aimed to determine the Hellenistic, Roman and Late Antique rural settlement
arrangements, and to examine the relationship between the settlement arrangement
and geographical conditions. Thus, it is aimed to make evaluations about the
connections between production, trade and the ancient city of khora.
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DAGLIK KiLiKiA’DA KIRSAL YERLESIMLER, YERLESIM SEMASI,
KENT VE KIRSAL ETKILESIiM SAHASI, URETiM MEKANLARI VE
ARAZi KULLANIMLARI ACISINDAN BiR DEGERLENDiRME

Umit Aydinoglu
Okan Ozdemir

Ozet

Daglik Kilikia bdlgesinin dogusu Hellenistik Donemde bir tapmak devlet
egemenligindedir ve Olba territoritumu olarak adlandirilir, Diokletianus Donemi ile
birlikte bu alanin Isauria eyaleti oldugu bilinir. Gliniimiizde ise Mersin ili Silitke ve
Erdemli ilgeleri arasinda kalan cografyayr kapsamaktadir. Bolgede siirdiirdiigiimiiz
yiizey arastirmalarinda, bugiine kadar farkli donemlere ait ve farkli biiyiikliiklerde ¢ok
sayida kirsal yerlesim kayit altina alinmistir. Bunlarin ¢ogu iyi korunmus kalintilariyla
dikkat cekicidirler. Yerlesimlerin Hellenistik Donem’den gelen ve Roma ve Geg Antik
Dénemde de devam eden bir siireklilige sahip olduklari goriiliir. Bununla birlikte
donemler icerisinde yerlesimlerin karakterlerinin degistigi de izlenebilmektedir.
Bolgenin Roma Doénemi ve sonrasindaki {iretime yonelik kirsal karakterleri agiktir.
Ayrica, bazilarmin, kendilerinden o6nce kurulmus olan Hellenistik Donem
yerlesimlerinin iginde ve etrafinda gelismeleri, degisim siirecini agiklayabilecek
olmast agisindan Onem tasir. Tespit edilen yerlesimler, bolgenin Antik Dénem
ekonomisinde tarimsal iiretimin énemli bir rol oynadigint ve iiretime yonelik farkli
modelere sahip oldugunu gostermektedir.

Yerlesimlerin ortaya c¢ikmasinda cografi/iklimsel ve sosyal/siyasi sartlarin etkili
oldugu anlagilmaktadir. Bolgede, i¢ bolgelerle sahil arasinda ulagim baglantisinin
kolaylikla saglanabilecegi vadilerin ve yollarin varligi yerlesimlerin kurulmasini
etkileyen cografi sartlardan biridir. Bu yollar {izerinde, sahildeki antik kentlere yakin
alanlarda yerlesim, atolye ve ¢iftliklerin kuruldugu bilinmektedir. Bu yol rotalarinda
¢ok sayida yerlesimin tespit edilmis olmasi sahildeki antik kentler ve khora arasindaki
iligkiyi agiklamas1 agisindan 6nem tagimaktadir.

Bu bildiride, bolgede siirdiirdiigiimiiz ylizey arastirmalarinda tespit edilen kirsal
yerlesimlerin Cografi Bilgi Sistemi destekli veritabanindan elde edilen donemsel
dagilimlan ele alinacaktir. Bolgenin giincel veriler ile olusturulmus bir plan semasi
bulunmamaktadir. Bu sebeple, elde edilen veriler sayesinde bdlgenin genel yerlesim
semast, kent ve kirsal etkilesim sahast ve temel arazi kullanimlarina iliskin bilgi elde
etmek miimkiin olacaktir. Bu kapsamda Hellenistik, Roma ve Ge¢ Antik Dénem kirsal
yerlesim diizenlemelerinin belirlenmesi, yerlesim diizenlemesi ve cografi sartlarla
iligkisinin incelenmesi hedeflenmektedir. Boylece fliretim, ticaret ve antik kent
khora’s1 arasindaki baglantilar hakkinda degerlendirmeler yapilmasi amaglanmaktadir.
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PRODUCTION OF OLIVE AND OLIVE OIL IN SiDE
Hiisamettin Hayri Sener
Abstract

Side was not only the most important harbor and trade city but also the most
important agricultural city in Pamphylia. Grain cultivation had an important role
around the city of Side, which was fertile due to the Melas River. In the upper corner
of the city, as it was stated by the geographist Strabo, olive oil was cultivated. The
olive cultivated and the oil obtained from it had an important role in the economy of
the city. The importance of the olive for the city of Side was better depicted in the
imperial coinage. The pictures depicting Athena, the main goddess of the city while
creating an olive tree, are important in terms of showing the meaning of the olive for
the city. Many olive oil presses unearthed in Side and the surroundings demonstrate
how the production of olive oil was important to the city. The olive oil produced in the
city was also one of the important traded products. An anonymous book on
commercial-geographical regions of the Roman Empire, which was estimated to have
been written in BC 1V, also mentions how the Pamphylia region was rich in terms of
olive oil. The book also illustrates that the region had produced plenty of olive oil and
traded that to other regions. The city of Side must be one of the important cities that
contribute to the olive oil richness of the Pamphylia Region with the olive oil it
produces. The city, which is at an important point in the trade with the Eastern
Mediterranean, especially with Egypt, exported the olive oil it produced at its port
easily. In this study, olive and olive oil, which have great meaning for Side's economy,
will be evaluated in light of available data.
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SIDE’DE ZEYTIN VE ZEYTINYAGI URETIMIi
Hiisamettin Hayri Sener

Ozet

Pamphylia’nin énemli liman ve ticaret kenti olan Side ayn1 zamanda 6nemli bir ziraat
kentidir. Melas Nehri’nin bereketlendirdigi Side ¢evresinde hububat ekimi 6nemli bir
yere sahipti. Kentin yukar1 kesimlerinde ise cografyact Strabon’un da bildirdigi iizere
zeytin yetistiriciligi gergeklestirilmekteydi. Kentte yetistirilen zeytin ve bundan elde
edilen zeytinyagi kentin ekonomisinde olduk¢a dnemli bir role sahipti. Zeytinin kent
icin anlam1 Side’nin imparatorluk donemi sikkeleri {izerinde sik¢a temsil edilmistir.
Kentin bas tanricast Athena’yr zeytin agacini yaratirken gosteren tasvirler, zeytinin
kent icin tasidigr anlami gostermesi agisindan 6nemlidir. Side ve c¢evresinde ele
geemis ¢ok sayida zeytinyagi presi de zeytinyagi iiretiminin kentte biiylik 6neme sahip
oldugunu gostermektedir. Kentte iiretilen zeytinyagi ayni zamanda Side’nin énemli
ihra¢ mallarindan biriydi. MS IV. ylizyilin’in ikinci yarisinda yazildig: diisiiniilen ve
Roma Imparatorlugunun ticari-cografi bolgeleri hakkinda bilgi veren anonim bir
eserde, Pamphylia Bolgesi’nin zeytinyagi yoniinden olduk¢a zengin oldugundan
bahsedilmektedir. Eserde bdlgenin bolca zeytinyagi iirettiginden ve bunu diger
bolgelere ihrag ettiginden bahsetmektedir. Side {iiretmis oldugu zeytinyagi ile
Pamphylia Bolgesi’nin zeytinyag1 zenginligine katkida bulunan énemli kentlerden biri
olmalidir. Dogu Akdeniz, 6zellikle Misir ile olan ticarette 6nemli bir noktada yer alan
kent, iiretmis oldugu zeytinyagini sahip oldugu limani iizerinde kolaylikla ihrag
etmistir. Bu c¢aligmada Side’nin ekonomisi i¢in biiylik anlam ifade zeytin ve
zeytinyag1 mevcut veriler 15181inda degerlendirilecektir.
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EAST PLAIN CILICIA- YUKARIOVA OLIVE OIL AND WINE PRESSES

Fiisun Tiilek
Abstract

In Antiquity, olive oil and wine were the staple food. East Plain Cilicia, namely
Upperplain is a fertile plain irrigated by the Ceyhan River has been a suitable place to
inhabit since the earliest times when human beings lived as hunter-gatherers. Intensive
tilling of the land of Upperplain was used since ancient times to cultivate grain. The
mild Mediterranean climate and fertile soil are also good for olive and grape
cultivation. Many olive oil and wine presses are tangible proofs of the ancient
agricultural industry in the Upperplain. In the Late Antiquity, between the 4th and 6th
centuries, the number of ancient villages and farmsteads that produced olive oil and
wine increased in the Upperplain. The surplus olive oil became the major commodity
of the Cilician people, who marketed it via the extra-regional Eastern Mediterranean
maritime trade network.

Numerous press tools of oil and wine presses were documented during the Osmaniye
Archaeological Survey. Most of the identified press sites are specific to olive oil
production with few wine presses and crushing basins. The technology of the presses
and press tools of various sizes and typologies found in the region demonstrate that
Cilicia shared similar cultural and technological features with those found in the
ancient settlements of the Eastern Mediterranean basin. The present study will explain
the typology, quantitative and physical features of the presses and press equipments
and stress the prominence of Plain Cilicia as an olive oil production center in the
Eastern Mediterranean Region
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DOGU OVALIK KILIKIA-YUKARIOVA ZEYTINYAGI VE SARAP
ISLIKLERI

Fiisun Tiilek

Ozet

Antik Donemde zeytinyagi ve sarap temel besin olmakla kalmayip ayni zamanda
baslica emtia idiler. Dogu Ovalik Kilikia- Yukariova biiylik bir nehir, Ceyhan Nehri
ve kollan tarafindan sulanan bereketli topraklara sahip olmakla insanoglunun en
erken, avci-toplayici olarak yasadigi zamanlardan beri yasam alani olmustur. Iliman
Akdeniz ikliminde ova ve daglarin sirtlar1 zeytin ve liziim yetistiriciligi i¢in uygundur.
Antik Cag’da da yogun tarim yapilan bir ova olan Yukariova’da tarimsal endiistrinin
somut kanitlari olan zeytinyagi ve sarap islikleri cok sayida bulunmaktadir. Ge¢ Antik
Doénemde, MS 4 ve 6. yiizyillar arasinda, Yukariova yerlesimlerinde zeytinyagi ve
sarap iretimi iizerine yogunlasan birer liretim merkezi haline doniisen antik kdy ve
ciftlik sayis1 artmistir. Ihtiyag fazlasi iiretilen zeytinyagim bolge disi ticarete
pazarlayan tretim yerleri Dogu Akdeniz denizel ticaret agina iriin saglayan
merkezlere doniismiislerdir.

Osmaniye Arkeoloji Yiizey Arastirmalarinda boélgede ¢ok sayida islik ve islik
gerecleri belgelenmistir. Tespit edilen isliklerin biiylik kismi zeytinyagi iiretimine
0zgli olmakla beraber sarap iglikleri de bulunmaktadir. Zeytinyag: isliklerinde bulunan
¢esitli boyut ve tipolojilerde olan islik gereglerinin ait oldugu teknoloji Dogu Akdeniz
havzas1 Antik Cag yerlesimlerinde tespit edilenler ile ortak kiiltlirel ve teknolojik
ozellikler gostermektedirler. Calismamiz islikleri ve gereclerini tipolojileri, sayisal ve
fiziki Ozelliklerini agiklayarak Dogu Akdeniz Bolgesinde Ovalik Kilikia’nin bir
zeytinyag1 liretim merkezi olarak one ¢ikmasinin 6nemini agiklayacaktir.
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EVALUATION OF LATE ANTIQUE WINE AND OLIVE OIL
COMMERCIAL ROUTES IN TERMS OF TARSUS IN THE LIGHT OF
ROMAN BATH AND OLIVE MARKET AMPHORAE

Isik Adak-Adibelli
Erkan Alkacg

Abstract

Tarsus is among the most important cities of the Cilicia Pedias in terms of politics,
culture, agriculture and trade. Thanks to the Kydnos River, the city provided access to
the sea and establish connections with different geographies, although it does not have
a direct coast.

The city, which dates back to the Neolithic period, reached its most magnificent state
during the Roman Imperial period. However, Its formation and magnificent structures
underwent a gradual process of change in Late Antiquity. In the following centuries,
most of the ruins, which were heavily destroyed, remained under the present
settlement areas. Due to this situation, which made systematic archaeological studies
throughout Tarsus impossible, excavations were mostly carried out in compulsory
situations and in different areas of the city. The Roman Bath, which was excavated in
2004-2006, and the Roman reservoir structure in Zeytin Pazari, which was excavated
in 2012-2014, are two examples of these. Commercial amphorae from different
geographies found in the Late Antique layers of the mentioned excavations inform
about the economic situation, commercial activities and imported productions of the
city in the Late Antiquity. With these amphoras, it is understood that the most
imported products are olive oil and wine.

In this study, the amphorae, which reveal the import of olive oil and wine in Late
Antiquity, unearthed from the Roman Bath and Olive Bazaar excavations are
discussed. Palestine (LRA 4), Egypt (LRA 5/6), Cilicia (Proto LRA 1), Aegean
Region (LRA 3 and LRA 8) and Black Sea (Sinope C Type 1) amphorae were found
in both excavations. These amphorae also allow us to follow the process and volume
of the commercial relations that Tarsus established with different regions during the
Late Antiquity. The amphorae classified according to their production centers are
generally dated between the 4th and the 7th centuries AD according to the layer and
context data.
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ROMA HAMAMI VE ZEYTIN PAZARI AMPHORALARI ISIGINDA, GEC
ANTIK DONEM SARAP VE ZEYTINYAGI TICARET ROTALARININ
TARSUS ACISINDAN DEGERLENDIRILMESI

Isik Adak-Adibelli
Erkan Alkacg

Ozet

Tarsus Ovalik Kilikia’nin siyasi, kiiltiirel, zirai ve ticari anlamda en 6nemli kentleri
arasindadir. Sehir Kydnos Nehri sayesinde, dogrudan kiyisi olmayan denize ulagimini
saglayabilmis ve farkli cografyalarla baglantilar kurabilmistir.

Gecmisi Neolitik doneme kadar uzanan sehir Roma Imparatorluk déneminde en
gorkemli haline ulasir. Ancak Geg¢ Antik Cagda dokusu ve ihtisamli yapilar1 agamali
olarak degisim siireci gegirir. Sonraki yiizyillarda ise yogun tahribata ugrayan
kalintilarin biiyiik boliimii giiniimiizdeki yerlesim alanlarinin altinda kalir. Tarsus
genelinde sistemli arkeolojik calismalar1 imkansiz hale getiren bu durum yiiziinden
kazilar gogunlukla zorunlu hallerde ve sehrin farkli alanlarinda yapilabilmistir. 2004-
2006 yillarinda kazilan Roma Hamami ve 2012-2014 yillarinda kazilan Zeytin Pazari
mevkiindeki Roma rezervuar yapisi bunlardan ikisidir. Adi gegen kazilarin Ge¢ Antik
Cag tabakalarindan ele gegen farkli cografyalara ait kap parcalari, dzellikle de ticari
amphoralar sehrin Ge¢ Antik ¢agdaki ekonomik durumu, ticari faaliyetleri ve ithal
ettigi iiretimler hakkinda fikir edinmemizi saglar ki s6z konusu amphoralarla yapilan
zeytinyagi ve sarap ithalati bunlar arasinda dne ¢ikmaktadir.

Bu galismada Tarsus’un Ge¢ Antik Cagdaki zeytinyagi ve sarap ithalatini ortaya
koyan, Roma Hamami ve Zeytin Pazari ticari amphoralar1 ele almmistir. Her iki
kazidan da Filistin (LRA 4), Misir (LRA 5/6), Kilikia (Proto LRA 1), Ege Bolgesi
(LRA 3 ve LRA 8) ve Karadeniz (Sinope C Tip III) amphoralar1 saptanmistir. Bu
amphoralar Tarsus’un Geg¢ Antik Cag boyunca farkli bolgelerle kurdugu ticari
iliskilerin siirecini ve hacmini takip etmemizi saglamaktadir. Uretim merkezlerine
gore smiflandirilan amphoralar, tabaka ve kontekst verilerine gore genel olarak MS 4.
yiizy1l ile MS 7. ylizy1l arasina tarihlenmektedir.
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A RURAL SETTLEMENT IN TARSUS HINTERLAND: KUMBET

Sener Yildirim
Deniz Kaplan

Abstract

Tarsus has a very important place among the independent cities of Anatolia in
antiquity. Tarsus is the largest city in Cilicia, Isauria and Lycaonia, and as clearly
understood by the commendation inscription dedicated to Emperor Alexander
Severus: What makes Tarsus important and rich is its geopolitical location and its
logistical support. Tarsus's efficient and spacious farmland is a major source of the
city. Another important thing that served Tarsus for thousands of years is the Berdan,
The Cydnos River. The Cydnos River did not only meet Tarsus’s water needs, but also
made Tarsus one of the major port cities of the Mediterranean. It is also the Giilek
Pass, that makes Tarsus important and continuous labor possible. The Giilek Pass is
called "Cilicia Pylaia", or "Cilicia Gates" in the ancient Age. The gate is on an
international route that has been forced to use in the past, as it is today, from among
Anatolia to the Mediterranean coast and from there to Syria. The route, which
continued through the Giilek Pass, was a stone-laid road in the Roman era. About 3
kilometers of this road are within the limits of the healthy neighborhood in Tarsus’s
hinterland.

An important element that adds value to cities is its hinterland. The wealth of the cities
must be examined along with the riches of their hinterlands. Tarsus Hinterland the
mountainous landscape of Tarsus district, which is the boundary of surface research, is
also the hinterlands of the ancient town of Tarsus. Several settlements have been
identified in this area since 2016. It's not a coincidence that these are around the
healthy Roman way. One of these settlements is Kiimbet. The residential area, which
includes many houses, workshops, production equipment and graves, is one of the
powerful rural settlements in Tarsus. This study contents this rural settlement.
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KUMBET YERLESIMI (TARSUS): URETIM DONANIMLARI VE
ATOLYELER

Sener Yildirim
Deniz Kaplan

Ozet

Tarsus, Antik Cag’da Anadolu’nun bagimsiz kentleri arasinda son derece dnemli bir
yere sahiptir. Kentlere deger katan onemli bir unsur, hinterlandlaridir. Kentlerin
zenginligi, hinterlandlarinin barindirdigi zenginlik ile beraber incelenmelidir. Antik
Tarsus’un {iizerinde giiglii bir sekilde yasamaya devam eden giiniimiiz Tarsus’u,
kdiltiirel birikimin kesintisiz bir sekilde devam ettigine isaret etmektedir. Buna karsin
bugiinkii Tarsus, antik Tarsus’un kalintilarina ve onlar araciligiyla ulagilacak bilgilere
erismek i¢in ayn1 zamanda bir engel teskil etmektedir. Bu nedenle antik Tarsus ile
ilgili arastirllmamis alanlarda arkeolojik calismalarin siirdiiriilmesi O6nem arz
etmektedir. Tarsus Hinterland1 Yiizey Arastirmalari’nin sinirlarini olusturan Tarsus
flgesi’nin daglik arazisi, ayn1 zamanda antik Tarsus kentinin hinterlandidir. Bu alanda
2016 yilindan itibaren siirdiirdiigiimiiz yiizey arastirmalarinda ¢ok sayida yerlesim
tespit edilmistir. Bunlarin Saglikli Roma Yolu etrafinda olmasi ise tesadiif degildir. Bu
yerlesimlerden biri Kiimbettir. Cok sayida konutun, atdlyenin, lizim ve zeytinin
islenmesinde kullanilan ¢ok sayida iiretim donaniminin ve mezarin bulundugu
yerlesim, Tarsus hinterlandinda bulunan giiglii ve merkezinde {iretimin oldugu kirsal
yerlesimlerdendir.
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THE PRODUCTION AND THE USE OF OLIVE OIL AND WINE IN
SANCTUARIES AND GYMNASIUMS IN ANTIQUITY

Mustafa Hamdi Sayar
Abstract

The aim of this paper, is to present data on how olive oil and wine, which played an
important role in the economic life in antiquity, were used in ancient sanctuaries and
gymnasiums, and where olive oil and wine were obtained for the temples. In cases
where there are no olive trees in the sanctuaries, examples of where olives are taken
from and where they are made by priests and the sages of olive oil, which plays an
important role in varous sategs of eduction in gymnasiums, will be examined by
gymnasium staff. The role played by the administrators in gymnasiums and temple
officials in teh production and supply of olive oil and wine will be evaluated by
interpreting of the ancient sources.

ESKICAGDA ANADOLU’DA TAPINAK ALANLARINDA VE
GYMNASIUMLARDA ZEYTINYAGI VE SARAP URETiMi VE KULLANIMI

Mustafa Hamdi Sayar

Ozet

Bildiri kapsaminda eski¢agin ekonomik hayatinda 6nemli rol oynayan zeytinyagi ve
sarabin eskigcag kutsal alanlar1 ve gymnasium'larda nasil kullanildigi ve tapaimaklar
icin zeytinyagi ile sarabin nereden elde edildigine iligkin veriler sunulacaktir. Tapinak
alanlarinda zeytin agaclarinin bulunmadigi durumlarda zeytinin nereden alindigi ve
bunun hangi tapmak gorevlilerince nerede yapildigina iliskin Ornekler ile
gymnasiumlardaki egitimin ¢esitli asamalarinda 6nemli rol oynayan zeytinyaginin
gymnasium  gorevlileri tarafindan temin edilme asamalari irdelenecektir.
Gymnasium'larda yoneticilerin ve kutsal alanlarda tapinak gorevlilerinin zeytinyagi ve
sarap Uretimi ve temininde oynadiklari rol eskicag tarihi kaynaklariin ve eskigag
yazith belgelerinin verilerinin yorumlanmastyla degerlendirilecektir.
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OLIVE OIL AND WINE PRODUCTION IN RURAL SETTLEMENTS OF
NORTHERN PISIDIA

Fikret Ozcan
Miinevver Simsek

Abstract

In the vicinity of Isparta, which extends up to 50 km to the north and about 20 km to
the south, several olive oil and wine workshops have been discovered in five ancient
towns and their surrounding settlements in recent nine years.

These workshops were in operation from the beginning of the Roman Imperial period
until the endA of Late Antiquity. They provide us not only with important information
about the production of olive oil and wine, but also about the history of the respective
town or rural settlement.

The olive oil presses are mainly found in medium-sized rural settlements, whereas the
wine presses are located about 500m or further from the respective town or larger
settlement. Closer examination of the residual traces revealed that most of the olive oil
production sites were in the settlements of Sandalion and Yalakasar, south of Isparta;
they were both fewer in other areas. Sandalion and Yalakasar were originally located
in a region of hinterland climate. Both places are about 950m above sea level and
under the influence of Mediterranean climate, which has created a microclimate zone
here.

Sandalion was originally founded as a military settlement, but was transformed into a
rural settlement over time. The surrounding land was terraced and olives and vines
were grown on the terraces. Yalakasar underwent a similar transformation. There are
also the remains of an olive oil workshop on the edge of the agora of Kapikaya, 12 km
away; it is located at an altitude of 1520m. Thus, we know that the territory of the city
extended southwards to the plains.

Wine presses have been discovered near many ancient settlements up to an altitude of
1500m and up to 60km northeast of Isparta. Nowadays these places are mostly
abandoned - if not, neither olive trees nor grapevines are found here, leaving us with
reflections on agriculture, rational use of natural resources, rural exodus and climate
change once and now - in Antiquity and today.
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KUZEY PiSiDiA KIRSALINDA ZEYTINYAGI VE SARAP URETIiMi

Fikret Ozcan
Miinevver Simsek

Ozet

Son dokuz yilda Isparta’nin 20 km giineyinden baslayip 50km kuzeyine dek uzanan
Kuzey Pisidia’da yapilan yiizey arastirmalarinda 5 antik kent ve 34 kirsal yerlesmede
cesitli zeytinyagi ve sarap islikleri tespit edilmistir. Varligt Roma Imparatorluk
Doénemi’nden baglayarak Geg¢ Antik Donem sonuna dek belgelenen islikler
bulunduklar1 kent ve yerlesmelerin tarihi, zeytinyag1 ve sarap iiretimi {izerine dnemli
bilgiler sunmaktadir.

Bu bolgedeki zeytinyag: islikleri daha ¢ok orta 6lgekli kirsal yerlesmelerin iginde,
sarap islikleri ise kent ve kirsal yerlesmelerin 500m veya daha uzaginda
bulunmaktadir. Islik kalintilarmin dagilimi incelendiginde en fazla isligin Isparta’nin
yaklagik 20 km giineyindeki Sandalion ve Yalakasar yerlesmelerinde oldugu tespit
edilmis, diger arastirma alanlarinda daha az oldugu gozlenmistir. Aslen karasal
iklimin baskin oldugu bir bolgede yer alan Sandalion ve Yalakasar yerlesmeleri 950m
rakimli olup Akdeniz ikliminin hakim oldugu bir mikro iklim bdlgesi i¢inde bulunur.
Ilk yerlesim evresinde bir askeri yerlesme olan Sandalion zamanla bir kirsal
yerlesmeye doniismiis ¢cevresindeki araziler teraslandirilarak buralarda zeytin ve lizim
yetigtirilmistir. Benzeri gelismelerin Yalakasar yerlesmesinde de bir oldugunu
gozlemekteyiz. Sandalion’dan 12 km uzaktaki Kapikaya’da da agora bitigiginde bir
zeytinyagr isligi vardir. Bu isligin 1520m.lik bir rakimda bulunmasi kentin
teritorumunun daha giineydeki diizliiklere kadar uzandigina isaret eder. Sandalion’da
bulunan zeytin igliklerinin sayisi ile burada bulunan anforalarin sayisi oransizdir.
Antik Donemde sarap islikleri Isparta’nin 60 km kuzeydogusuna kadar rakimi
1500m.ye varan pek ¢ok antik yerlesme yakininda tespit edilmistir. Bu yerlesmeler
glinimiizde ya terkedilmistir ya da Dburalarda artik zeytin ve {iziim
yetistirilmemektedir. Bu durum Antik donem ekonomisi, tarim topraklarinin akilci
kullanimi, kirsaldan kente go¢ ve iklim degisikligine yonelik yeni degerlendirmelerin
yapilmasini gerektirmektedir.
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“BUY SAGALASSIAN!”: THE PRODUCTION AND EXPORT OF WINE AT
SAGALASSOS IN LATE ANTIQUITY

Peter Talloen
Abstract

The production of wine at the Pisidian city Sagalassos (SW Turkey) during late
antiquity has been established for some time, yet the scale of this agricultural activity
has remained less clear. The aim of this contribution to the symposium is to present an
overview of the indications we have for this production on the basis of the results of
the excavations in the urban centre and the surveys of the surrounding countryside.
These will be combined with the indications for export of this commodity to other
areas of the Eastern Mediterranean in order to get some idea of the scale of this
production and its importance for the contemporary community.

“SAGALASSOS SARABI SATIN ALIN!”: GEC ANTIiK CAG’DA
SAGALASSOS’TA SARAP URETIMIi VE iIHRACATI

Peter Talloen
Ozet

Geg antik ¢ag Pisidia kenti Sagalassos'ta (GB Tiirkiye) sarap tretimi bir siiredir
tamimlanmis, ancak bu tarimsal faaliyetin Olcegi ise daha az acikliga
kavusturulabilmistir. Sempozyuma katkinin amaci, kent merkezindeki kazilarin
sonuglar1 ve ¢evredeki kirsal alan arastirmalari temelinde bu tiretim igin elimizdeki
gostergelere genel bir bakis sunmaktir. Bunlar, sunumda bu iiretimin 6l¢egi ve cagdas
toplum igin 6nemi hakkinda bir fikir edinmek i¢in bu malin Dogu Akdeniz'in diger
bolgelerine ihra¢ edilmesinin gostergeleri ile birlestirilecektir.
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CUSTOM HOUSES IN THE ANCIENT CITY OF ADADA: INTERREGIONAL
TRADE RELATIONS AND THE ROLE OF LOCAL ELITES

Ahmet Morel

Abstract

Adada Ancient City, also known as Karabavlu by the locals, is located in Sagrak
Village of Siitciiler District of Isparta Province. Adada is an important transition point
between Pisidia and Pamphylia. Except for the fortification walls, that can be dated
from the late 2nd to early 1st century BC, the majority of the architectural structures
can be dated to the Roman Imperial Period. The inscriptions indicate that there was
significant activity in public and religious architecture in the city during the mentioned
period, with the local elites playing a significant role. This study will evaluate two
buildings that are among the public buildings thought to have been used in the city
during the Roman Imperial Period, as well as archaeological finds pointing to the
city's agricultural production. The ancient city of Adada is a suitable area for olive
cultivation due to its climatic and topographic features, and archaeological finds in the
area support this view. Furthermore, based on the location and architectural features of
the two-story rectangular planned buildings, it is understood that they were the
structures that kept the ancient city's commercial activities under control. These
structures are known as custom houses (Teloneion), and they are located on the main
road lines that provide access to the agora. Within the scope of the study, the
agricultural production equipment, and custom houses in the ancient city of Adada,
the commercial products of the city, the effect of its location on the main road lines on
the commercial connections between the Pisidia and Pamphylia regions, and the roles
of the local elites in this process will be evaluated.

87



International Symposium
Olive Oil And Wine Production in The Aegean and Mediterranean in Antiquity:

Rural Settlements, Urban Centers and Trade
November 24-25-26, 2022 Mugla-Turkey

ADADA ANTIK KENTi GUMRUK BINALARI: B(')LGELE}_{ ARASI TICARI
ILISKILER VE YEREL ELITLERIN ROLU

Ahmet Mérel

Ozet

Isparta ili, Siitciiler Tlgesi, Sagrak Koyiinde yer alan ve bdlge halki tarafindan
Karabavlu olarak adlandirilan Adada Antik Kenti, Pisidia ile Pamphylia arasinda
onemli bir gecis noktasinda bulunmaktadir. MO Ge¢ 2 - Erken 1. yiizyila
tarihlendirilen sur duvarlar1 disinda izlenen mimari yapilanmalarin ¢ogunlugu Roma
Imparatorluk Dénemi’ne aittir. S6z konusu dénem ile birlikte kentte kamusal ve dinsel
mimaride belirgin bir hareketlilik yasandigi ve bu hareketlilikte en O6nemli pay
sahibinin yerel elitler oldugu yapi-bagig-onurlandirma yazitlar1 sayesinde
anlasilmaktadir. Kentte Roma Imparatorluk Dénemi’nde de kullanildigi anlasilan
kamusal yapilar arasinda yer alan iki yapt ve kentin tarimsal iiretimine isaret eden
arkeolojik buluntulari ise bu ¢alisma igerisinde degerlendirilecektir. Adada antik kenti
iklimsel ve topografik 6zellikleri agisindan zeytin yetistirilmesi i¢in uygun bir alandir
ve alandaki arkeolojik buluntular bu gorisii desteklemektedir. Ayrica, Adada antik
kentindeki dikdortgen planlt ve iki katli iki yapilarin konumlar1 ve mimari 6zellikleri
g0z Oniinde bulunduruldugunda, antik kentteki ticari faaliyetleri kontrol altinda tutan
yapilar olduklar: anlasilmaktadir. Antik kentin sur duvarlarina ve kentin agorasinda
ulasimi saglayan ana yol hatlar1 {izerinde yer alan bu yapilarin glimriik binasi
(Teloneion - tehwveiov) olarak tanimlanmasi miimkiindiir. Adada antik kentindeki s6z
konusu tarimsal iiretim donanimlar1 ve glimriik binalarindan hareketle kentin ticari
iiriinleri, ana yol hatlar1 lizerindeki konumunun Pisidia ile Pamphylia bolgeleri
arasindaki ticari baglantilarindaki etkisi ve yerel elitlerin bu siiregteki rolleri ¢alisma
kapsaminda degerlendirilecektir.
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WINERIES AT THE ANCIENT CITY OF PERRE

Kahraman Yagiz

Abstract

Perre Ancient City is located within the borders of Orenli district of the central county
of Adiyaman. During the excavations in Perre between 2001-2009 and 2020-2021, A
total of eight wine presses were unearthed, one in the city center and sevenin in the
rocky areas where the city's necropolis is located . All the wineries except the one in
the city center are cut in rock. In these wine presses, which have collecting vats in
different forms, treading floors are square, rectangular or triangular. In some
collecting vats, the rims are square or rectangular, and the interiors are in circular
form. Treading floors are connected to the collecting vats with covered or open
channels. In three wineries, there are fulcrum on the high walls of the main rock. In
addition, two examples of weight stones (litus) which are among the winery
equipment have been identified. One of these weight stones is in-situ finding.
According to the data available, it was determined that the ‘simple wine press’ and
‘simple lever and weight press” were used in the ancient city of Perrhe. In addition, in
some wineries, both treading floors and collecting vats are plastered, wineries have
thresholds from the main rock, also many roof tiles; iron nails and lock mechanisms
were found with them. All these show that the wineries were covered with a roof.
Again, the daily used vessels and Northern Syrian amphoras which are among the
ceramic finds found in the wineries suggest that the wineries are parts of a building
complex. In general, ceramics dating between the 4th and 7th centuries AD are
important in terms of dating. In particular, a large number of Northern Syrian
amphoras dating between the 5th and 7th century, revealing that the wineries were
used intensively in this period. The presses in the city of Perre are important in terms
of showing that wine had an important place in the economy of the city in ancient
times and was produced in the industrial sense, just as wine is the main source of
livelihood of the residents of Orenli district today.
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PERRE ANTIiK KENTIi SARAP iSLIKLERi
Kahraman Yagiz

Ozet

Perre Antik kenti, Adiyaman ili Merkez Ilgeye bagli Orenli Mahallesi simirlari iginde
yer alir. Kentte 2001-2009 ve 2020-2021 yillar1 arasinda gergeklestirilen kazilarda biri
kent merkezinde yedisi kentin nekropolisinin de yer aldig1 kayalik alalarda olmak
iizere toplam sekiz sarap isligi acia c¢ikarilmigtir. Kent merkezinde yer alan iglik
disinda digerleri ana kayanin islenmesiyle olusturulmus igliklerdir. Farkli formlarda
ezme tekneleri ve toplama havuzlarina  sahip isliklerde ezme tekneleri kare,
dikdortgen ve liggen formludur. Toplama havuzlar ise bazi orneklerde agiz kenari
kare ve dikdortgen, i¢ kisimlari dairesel formdadir. Ezme tekneleri toplama
havuzlarina {sti kapali ve agik olmak {izere iki farkli akitma kanallar1 ile
baglanmaktadirlar. Ug islikte ana kayanin yiiksek birakilan duvarlarinda baski kolu
yuvast (fulcrum) yer almaktadir. Ayrica islik donamimlari arasinda yer alan agirlik
taglarindan (litus) biri in-situ olmak tizere iki 6rnek belirlenmistir. Eldeki veriler
degerlendirildiginde Perre antik kentinde “basit pres” ve “baski kollu ve tas agirlikli”
preslerin kullanildigr belirlenmistir. Ayrica bazi isliklerde hem ezme teknesi hem de
toplama havuzlarinin sivali olmalari, ana kayadan olusturulmus esiklere sahip olmalari
ve islik i¢inde ¢ok sayida ¢ati kiremidi ile demir ¢ivi ve kilit mekanizmalarinin ele
geemesi isliklerin ¢at1 ile kapatildiklarini gostermistir. Ayrica, yine islik i¢inde ele
gegen seramik buluntular arasinda yer alan giinliik kullanim kaplar1 ve Kuzey Suriye
Amphoralar isliklerin bir yap1 komplesinin pargalart oldugunu diisiindiirmektedir.
Genel olarak MS 4. - 7. ylizy1l arasina tarihlenen seramikler isliklerin bir tarihini de
vermektedir. Ozellikle MS 5.-7. yiizyil arasina tarihlenen ¢ok sayida Kuzey Suriye
Amphorasi, isliklerin bu donemde yogun olarak kullanildiklarin1 ortaya koymustur.
Perre kenti sarap islikleri, giiniimiizde Orenli Mahallesi sakinlerinin ana gegim
kaynagi olan bagciligin antik donemde de kentin ekonomisinde 6nemli bir yere sahip
oldugunu ve endiistriyel anlamda bir sarap iiretiminin yapildigini ortaya koymasi
agisindan dnemlidir.
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HENDEK CASTLE AND TRACES OF WINE PRODUCTION IN THE
PHRYGIA PACATIANA REGION

Emre Tastemiir
Miinteha Din¢

Abstract

Hendek Castle, is located 35 km from Usak Center (Temenouthyrai) and 7 km
southeast of Selcikler (Sebaste), is approximately 2.5 km from Agacbeyli Village
center, located in the east. This entire residential area is built on 15,080 m? (190x180
m.) and is approximately 3.5-4 m. In height. The villagers named this place "fortress"
because of this elevation. In 2017, the area was visited for the first time. Byzantine
ceramic pieces and window glass fragments were found on the surface in this
preliminary research. In 2018, all the fields in this 43 km? area around the Hendek
Castle were surveyed and Lydian ceramic sherds, Hellenistic, Roman and Late
Antiquity small finds were found.

In the vicinity of the area, many pieces of press weights (litus) and pieces of press
beds (area) belonging to the Byzantine Period, together with the illicit excavations of
a workshop, were found. Since this settlement is located on the south-north roads, it
must have been used both as an accommodation (mansion?) and as wine production
workshops due to the production equipment in its immediate vicinity. In addition,
many pithos, ceramics and glass fragments were found in the area that is thought to be
related to production. Wine production continues today in settlements such as Cal and
Bekilli, located in the south and southeast of this area. It is aimed that this area, which
will be introduced for the first time will contribute to the determination of both
production technologies in rural areas and connection points on road routes.
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PHRYGIA PACATIANA B()LGE_SINDE BULUNAN HENDEK KALESI VE
SARAP URETIM iZLERIi

Emre Tastemiir
Miinteha Din¢

Ozet

Usak Merkez’e (Temenouthyrai) 35 km., Selgikler’in (Sebaste) ise 7 km
giineydogusunda yer alan Hendek Kalesi, Agacbeyli Koy merkezinin yaklasik olarak
2.5 km. dogusunda bulunmaktadir. Bu yerlesim alanini tamami 15.080 m2 lik bir
alana (190x180 m.) ve yaklasik olarak 3.5-4 m. yiikseklige sahiptir. Koyliiler bu
yiikseltiden dolayi buray: “kale” olarak adlandirmislardir.

2017 yilinda ilk defa alana gidilerek incelemeler yapilmis ve bu 6n aragtirmada Bizans
seramik pargalar1 ve pencere cami pargalar: ylizeyde tespit edilmistir. 2018 yilinda
Hendek Kalesi’nin gevresindeki 43 km? alandaki tim tarlalarda incelemeler yapilmis
ve burada Lydia seramik pargalari, Hellenistik, Roma, Ge¢ Antik Cag’ ait kiiciik
buluntular ele ge¢mistir. Alanin g¢evresinde Bizans Donemine ait ¢ok sayida press
agirliklart (litus) ve pres yatagi pargalari (area) ile birlikte bir islige ait kagak
kazilarla ortaya ¢ikarilmis mekan gézlenmistir.

Bu yerlesim yeri giiney-kuzey yollart iizerinde bulundugundan olasilikla hem bir
konaklama (mansion?) hem de hemen yakininda bulunan iiretim donanimlarindan
dolay1 sarap tiretim atdlyeleri olarak kullanilmig olmalidir. Ayrica iiretimle iliskili
olabilecegi diisiiniilen alanin oldugu yerde ¢ok sayida pithos, seramik ve cam pargalari
ele gegmistir. Bu ¢aligsma ile ilk defa bilimsel agidan incelenen bu alanin giiney ve
giineydogusunda yer alan Cal, Bekilli gibi yerlesimlerde sarap iiretimi gliniimiizde de
devam etmektedir. Sunumda ilk kez tanitilacak olan bu alanin gerek kirsal alanlardaki
iretim  teknolojileri  gerekse yol giizergdhlarindaki  baglantt  noktalarini
anlamlandirmada katki saglamas1 amaglanmaktadir.
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OLIVE OIL AND WINE PRODUCTION IN ROMAN NON-AGRICULTURAL
ECONOMY MODELS: THE CASE OF LYCUS VALLEY

Baris Yener
Seniz Yener

Abstract

In the Roman world, whose social and economic history is well known, it is accepted
that the agricultural sector has always had an undisputed dominance. However,
coupled with the Empire’s ideology of Romanization in the geographies it dominated,
especially with the gradual globalization of the market economy and the important
representatives of the manufacturing sector, such as pottery, leather work, metallurgy,
marble, or textiles, which achieved a certain standardization, had a stable trade volume
that extended beyond the political borders of the empire. In this context, the major
cities of the Lycus valley, such as Hierapolis, Laodikeia and Kolossai, which
constitute the largest center of textile production in the province of Asia, constitute an
important example of a non-agricultural economic model. The strong emergence of
the textile industry in this micro-region is attributed by ancient sources to two reasons.
The excellent quality of the sheep’s wool, which is soft and shiny black in color, and
the high-quality dyeing technique resulting from the use of hot springs. The flocks of
sheep and goat used for textile production, which formed the basis of the economy of
the towns in the Lycus valley, required large areas of land, which overshadowed the
production of wine and olive oil in the region; the damage caused by the herds of
animals, especially to vineyards and olive groves, often led to friction between
shepherds and vineyard owners. So much so that a decree was even issued at the
request of the owners of fields and vineyards. In this study, the symbiotic relationship
between the textile industry, which was the dominant element in the urban economy
of the Lycus Valley, and the production of wine and olive oil in the region will be
assessed by considering all archaeological and epigraphic material together.
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ROMA DONEMI TARIM DISI EKONOMI MODELLE_RiNDl? ZEYTINYAGI
VE SARAP URETIiMi: LYKOS VADIiSi ORNEGI

Baris Yener
Seniz Yener

Ozet

Sosyal ve ekonomik tarihi oldukg¢a iyi bilinen Roma diinyasinda, tarim sektdriiniin
hi¢bir zaman sorgulanmayan bir egemenlige sahip oldugu kabul edilmektedir. Ancak,
Roma Imparatorlugunun hakim oldugu cografyalarda dikte ettizi Romanizasyon
ideolojisiyle birlikte, basta piyasa ekonomisinin kademeli olarak kiiresellesmesi ve
belirli bir standardizasyona ulasan ¢omlekeilik, dericilik, metaliirji, mermer veya
tekstil gibi imalat sektoriiniin onemli temsilcileri, imparatorlugun siyasi sinirlarinin
Otesine dahi uzanan istikrarl bir ticaret hacmine sahipti. Bu baglamda, Asya eyaletinin
en biyiik tekstil iiretim merkezini kurmus olan Hierapolis, Laodikeia ve Kolossai gibi
Lykos vadisinin baglica kentleri, énemli bir tarim dis1 ekonomi modeli 6rnegini
olusturmaktadir. Tekstil endiistrisinin bu mikro bolgede gilicli bir sekilde ortaya
¢ikmasi, antik kaynaklar tarafindan iki nedene baglanmistir. Yumusak ve parlak siyah
renkli koyunlara ait yiiniin mitkemmel kalitesi ve termal sularin kullanimiyla ortaya
¢ikan kaliteli boyama teknigi. Lykos vadisindeki sehirlerde ekonominin temelini
olusturan tekstil iiretimi i¢in gerekli koyun ve keci siiriilerinin genis yayilim alanlarina
ihtiya¢ duymasi, bolgedeki sarap ve zeytinyagi iiretimini ikinci plana atmis, hayvan
stiriilerinin ozellikle {iziim baglart ve zeytin agaglarina zarar vermesi, ¢cogu zaman
cobanlar ve bag-bahce sahipleri arasinda siirtiismelere yol agmustir. Oyle ki tarim
arazileri ve iizim bag: sahiplerinin talebi iizerine bir kararname dahi yayinlanmustir.
Bu caligma ile Lykos Vadisi’nin kentsel ekonomisinde baskin unsur olan tekstil
endiistrisi ile bolgedeki sarap ve zeytinyagi liretiminin simbiyotik iliskisi, arkeolojik
ve epigrafik malzemenin timii bir arada ele alinarak degerlendirilecektir.
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OLIVE OIL AND WINE PRODUCTION IN SACIR SUYU VALLEY IN THE
LIGHT OF ARCHAEOLOGICAL AND ETHNOARCHAEOLOGICAL DATA

Timur Demir
Makbule Ekici Bulut

Abstract

Sacir Suyu, which is formed by a final collection on the elevations within the scope of
Gaziantep city center, is a river system of approximately 110 km across Turkey and
Syria. Sacir Suyu, which joins the Euphrates River from the west near Tell Ahmar
(Til-Barsip), forms a natural route especially for the trade routes following the
Euphrates River to reach the region called Gaziantep plateau.

In the geography where agricultural production areas are limited due to the geological
structure, the valley floors formed by the Sacir Suyu in the process allow the
accumulation of alluvial fillings, creating the most productive agricultural production
areas of the region. The main subject of this study is how these agricultural areas are
organized in the context of olive and wine production in Sacir Suyu Valley, and the
factors in the change of the rural landscape and rural production in trade.

With the data of the archaeological studies carried out in a rural settlement organized
especially for the production of olive oil and wine during the Ancient and Late
Antiquity, in a flat settlement area called YNC 3, which was determined during the
studies carried out in Yenice HOylik, located in the Sacir Suyu Valley and the other
Ancient and Late Antique rural settlements and single find data found from the project
which named “Neolithic From the Age to the Middle Ages, the Sacir Valley and its
Surrounding Settlement Systems, Gaziantep Province Oguzeli District Archaeological
Survey Project”, will be evaluated in this study. In addition to the archaeological
materials, ethnographic data on the traditional rural production practices in the region
until recently will be evaluated from the perspective of ethnoarchaeology.
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ARKEOLOJIK VE ETNOARKEOLOJi{( VERILER IS'_I(V}IN DA SACIR SUYU
VADISI’NDE ZEYTINYAGI VE SARAP URETIMi

Timur Demir
Makbule Ekici Bulut

Ozet

Gaziantep kent merkezinin etrafinda yer alan gesitli yiikseltilerde bulunan kaynaklarin
bir araya gelmesi ile olusan Sacir Suyu, Tiirkiye ve Suriye sinirlari igerisinde yaklasik
110 km uzunlugunda bir akarsu sistemidir. Tell Ahmar (Til-Barsip) yakinlarinda Firat
Nehrine batidan katilan Sacir Suyu 6zelikle Firat Nehrini takip eden ticaret yollarinin
Gaziantep platosu olarak adlandirilan bolgeye ulasiminin saglanmasinda dogal bir rota
olugturmaktadir.

Jeolojik yap1 nedeniyle tarimsal tiretim alanlarinin sinirli oldugu cografyada Sacir
Suyu’nun siire¢ igerisinde olusturmus oldugu vadi tabanlari aliivyon dolgularin
birikmesine olanak saglayarak bolgenin en verimli tarimsal iiretim alanlarini olusturur.
Sacir Suyu Vadisi’nde bu tarim alanlarinin zeytin ve sarap iiretimleri baglamlar ile
stireg icerisinde nasil organize edildigi, kirsal peyzajin degisimindeki etkenler ve
kirsal {iretimin ticaret igindeki yeri bu ¢alismanin temel konusudur.

Sacir Suyu vadisinde yer alan Yenice Hoylik’te siirdiiriilen ¢alismalarda tespit edilen
YNC 3 olarak isimlendirilen 3 hektara yayilan diiz bir yerlesim alaninda Antik ve Geg
Antik Cag boyunca 6zellikle Zeytin Yag1 ve Sarap liretimi i¢in organize edilmis kirsal
bir yerlesim alaninda siirdiiriilen arkeolojik ¢aligmalarin verileri ile ‘“Neolitik Cag’dan
Orta Cag’a Sacir Vadisi ve Cevresi Yerlesim Sistemleri, Gaziantep Ili Oguzeli Ilesi
Arkeolojik Yiizey Arastirmasi Projesi”nde tespit edilen bolgedeki diger Antik ve Geg
Antik Cag kirsal yerlesmeleri ile tekil buluntu = verileri bu ¢alismada
degerlendirilecektir. Arkeolojik wverilerin yani sira bolgede yakin zamana kadar
geleneksel olarak devam eden kirsal liretim pratiklerine yonelik etnografik veriler
etnoarkeoloji perspektifinden degerlendirmeye calisilacaktir.
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FOSSIL POLLEN AND ARCHAEOLOGICAL DATA EVIDENCE FOR
OLIVE CULTIVATION IN THE ROMAN IMPERIAL PERIOD: THE CASE
OF THE BULDAN YAYLA LAKE SURROUNDING

Mustafa Dogan
Cetin Senkul
Bahadir Duman

Abstract

In this paper, an evaluation was made in the light of the results of the palynological
study on the cores taken from Yayla Lake (Denizli-Buldan) and the archaeological
data obtained from the ancient city of Tripolis. In the ~21 thousand years olive and
grape percentage data which obtained in the palynological study, the period between
1000 BC and 800 AD was focused. Pollen data of olive reached the highest value
during the Roman Imperial Period. Palynological findings were associated with
archaeological findings in Tripolis, one of the most important ancient cities of the
region and located in the target area during this period. The obtained olive and grape
data are in harmony with the studies showing that intensive land use and agriculture of
these products are made in Anatolia. Although data on grapes and olives have been
obtained among the pollen results of Yayla Lake, olive has a special importance.
When evaluated as a whole, it was understood that olive cultivation became an
important agricultural activity between 50 BC and 600 AD. Grapes, on the other hand,
gained importance between 125 BC and 800 AD, showing similarities with olives.
Olive cultivation reached its highest level in the Roman Imperial Period (~30 AD-400
AD). The olive percentage data obtained according to fossil pollen studies makes the
area around Yayla Lake the highest in Anatolia. The fossil pollen results were
compatible with the chronology of the ancient city of Tripolis (establishment, growth,
enrichment, shrinkage and dissolution of the city). The finds obtained from the ancient
city of Tripolis (olive workshop and olive pits) supported the high percentage of olives
in the pollen results.
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FOSIL POLEN VE ARKEOLOJIK VERILER ISIGINDA ROMA
IMPARATORLUK DON};M?NDE ZEY.T"iN TARIMI: BULDAN YAYLA
GOLU CEVRESI ORNEGI

Mustafa Dogan
Cetin Senkul
Bahadir Duman

Ozet

Bu bildiride Yayla Goli’nden (Denizli-Buldan) alinan karotlar {izerinde yapilan
palinolojik ¢aligmanin sonuglari ile Tripolis antik kentinden elde edilen arkeolojik
veriler 1s18inda bir degerlendirme yapilmistir. Palinolojik ¢aligmada elde edilen ~21
bin yillik zeytin ve iiziim yiizde verisi icerisinde MO 1000-MS 800 arasindaki doneme
odaklanilmistir. Zeytine ait polen verileri Roma Imparatorluk Dénemi’nde en yiiksek
degere ulagmustir. Palinolojik bulgular bu doénemde yo6renin en Onemli antik
kentlerinden biri olan ve hedef alan icerisinde yer alan Tripolis 6zelinde arkeolojik
bulgular ile iligkilendirilmistir. Ulasilan zeytin ve {izim verileri Anadolu’da yogun
arazi kullaniminin ve bu iriinlerin tarimmin yogun olarak yapildigini gosteren
¢aligmalar ile uyumluluk igerisindedir. Yayla Golii’ne ait polen bulgulari igerisinde
iiziim ve zeytine ait veriler elde edilmis olsa da zeytinin ayri bir 6nemi vardir. Bir
biitiin halinde degerlendirildiginde zeytin tariminin MO 50-MS 600 yillar1 arasinda
onemli bir tarimsal aktivite haline geldigi anlasilmistir. Uziim ise zeytin ile benzerlik
gostererek MO 125-MS 800 yillar1 arasinda 6nem kazanmistir. Zeytin tarimi en
yiiksek seviyesine Roma Imparatorluk Dénemi’nde (~MO 30-MS 400) ulasmistir.
Fosil polen galigmalarina gore ulasilan zeytin yiizde verileri Yayla Goli cevresini,
Anadolu’da en yiiksek ¢iktigi alan yapmaktadir. Fosil polen bulgulari Tripolis antik
kenti kronolojisiyle (kentin kurulmasi, biiyiimesi, zenginlesmesi, kii¢iilmesi ve
dagilmasi) uyumluluk gdstermistir. Polen bulgular icerisinde yer alan yiliksek zeytin
yiizdesini Tripolis antik kentinden elde edilen buluntular (zeytin isligi ve zeytin
cekirdekleri) ile desteklenmistir.
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PALYNOLOGY AND OLIVE CULTIVATION IN ANCIENT ANATOLIA

Hugh Elton
Abstract
There are several different types of evidence for the cultivation of olives in antiquity.
Archaeology records the physical remains of olives and olive presses, literary texts
and inscriptions record other data, and early modern taxation records and travellers’
accounts are often informative.

More recently, many researchers have used pollen cores to show historical changes in
human exploitation of olives. Graphical representations of pollen cores typically show
varying percentages of olive pollen over time. Less clear is what this olive percentage
represents. Recent work in Italy shows a dramatic reduction of olive pollen collected
in samples 500 m from olive groves (Florenzano 2017).
This suggests that high levels of olive pollen in a core are evidence for industrial
production, but that this evidence is extremely local and should not be extrapolated to
whole regions. Lower levels of pollen should be interpreted as regional wind-blown
pollen or local subsistence production, not as evidence for industrial production. This
paper examines several Anatolian pollen cores and their difficulties of interpretation in
light of this recent work.

ANTIK CAG ANADOLU'SUNDA PALINOLOJI VE ZEYTIN
YETISTIRICILIiGI

Hugh Elton
Ozet
Antik ¢agda zeytin yetistiriciligine iliskin birkag farkli kanit tiirQi vardir. Arkeoloji,
zeytin ve zeytin preslerinin fiziksel kalintilarini belgeler, edebi metinler ve yazitlar
diger verileri kaydeder ve erken modern vergi kayitlar1 ve gezginlerin notlari
genellikle bilgilendiricidir.
Daha yakin zamanlarda, birgok arastirmaci, zeytinlerin insan tarafindan
kullanilmasinda tarihsel degisiklikleri gostermek igin polen g¢ekirdeklerini kullandi.
Polen ¢ekirdeklerinin grafiksel temsilleri tipik olarak zaman iginde degisen zeytin
poleni yiizdelerini gosterir. Bu zeytin yiizdesinin neyi temsil ettigi daha az
bilinmektedir. Italya'daki son galismalar, zeytinliklerden 500 m uzaktaki drneklerde
toplanan zeytin poleninde ¢arpict bir azalma oldugunu gostermektedir (Florenzano
2017).
Bu, bir ¢ekirdekteki yiiksek diizeydeki zeytin poleninin endiistriyel {iretim i¢in kanit
oldugunu, ancak bu kanitin son derece yerel oldugunu ve tim bdlgelere
uyarlanmamasi gerektigini gdstermektedir. Disiik polen seviyeleri, endiistriyel tiretim
icin kanit olarak degil, bolgesel riizgarla ugusan polen veya yerel gecimlik iiretim
olarak yorumlanmalidir. Bu sunum son ¢aligmanin 1s1ginda, birka¢ Anadolu polen
cekirdegini ve bunlarin yorumlanma giicliiklerini ele almaktadir.
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“MY FATHER IS THE VINE-GROWER”: OLIVE OIL AND WINE
PRODUCTION ON MONASTIC AND ECCLESIASTICAL ESTATES IN THE
LATE ANTIQUE MEDITERRANEAN

Tamara Lewit

Abstract

The establishment of monasteries and ecclesiastical estates was a major
transformation in the late antique Mediterranean countryside, with significant
implications for oil and wine production, transport and distribution. The Church took a
role in the production and in the distribution of these products through charitable
networks and also commercial exchange.

In addition, the development of Christian liturgy and of pilgrimage to the eastern
Mediterranean had impact for patterns of consumption. This paper will explore
evidence for oil and wine production on monastic or ecclesiastical estates; for
continuities or discontinuities in production technologies; and for different scales of
production including small-scale production for use within a particular monastery or
estate, production for local distribution, or even a high level of surplus production.
While our evidence is still fragmentary, some case studies from the eastern and
western Mediterranean can shed some light on these questions.

“BENIiM BABAM BAGCIDIR” : GEC ANTiK DONEM AKDENiZ’iNDE
MANASTIR VE KiLiSE MALIKANELERINDE ZEYTINYAGI VE SARAP
URETIMI

Tamara Lewit

Ozet

Manastirlarin ve dini miilklerin kurulmasi, De¢ Antik Cag Akdeniz kirsalinda,
zeytinyagl ve ve sarap Uretimi, transport ve dagitimi i¢in dnemli etkileri olan biiylik
bir doniisiim siirecidir. Kilise, bu iriinlerin iiretiminde ve dagitilmasinda, hayir
kurumlar1 ve ayrica ticari degisim yoluyla rol tistlendi.

Buna ek olarak, Hiristiyan ayinlerinin ve dogu Akdeniz'e yapilan hac yolculugunun
geligimi, tiiketim kaliplart tizerinde etkili olmustur. Bu sunum, manastir veya kilise
miilklerinde yag ve sarap iretimine iligkin kanitlar1 arastiracaktir; iretim
teknolojilerindeki siireklilikler veya kesintiler; ve belirli bir manastir veya miilk ig¢inde
kullanim i¢in kiigiik 6lcekli tiretim, yerel dagitim i¢in ayrica iiretim ve hatta yiliksek
diizeyde artik iiretim dahil olmak iizere farkli iiretim Olcekleri i¢in. Kanitlarimiz hala
parcacil olsa da, dogu ve bati Akdeniz'den bazi model c¢aligmalar bu sorulara belirli
oOlgiilerde 1s1k tutabilir.
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BEYOND LOCAL SUSTENANCE: ECCLESIASTICAL COMPLEXES IN
LATE ANTIQUE CYPRUS

Catherine Keane
Abstract
Remnants of oil production associated with churches are found throughout the
Mediterranean. Basilicas are often interpreted as production sites for the subsistence
needs of a monastery or the local community. In this context, the provision of a
communal oil press is seen as equivalent to the shared use of bakeries or threshing
floors.
In my study, | focus on three case studies that deviate from this rule: Agios Georgios
in Pegeia, Agia Varvara in Amathous, and Panagia Chrysopolitissa. In Agios
Georgios, oil production workshops were found at a crossroads next to stores, a
sacristy and a marble table storage room. The church was established at the same time
as these sites, indicating the essential initiative of the church for the establishment of
the workshops.
In Amathous, closer inspection of the so-called monastery indicates that the oil press
was the primary aspect for the entire site. A smaller basilica was also added to the
edge of the cliff, which was also used for a variety of flour production purposes during
the 9th and 10th centuries. The last production facility to be considered was inserted
into the atrium of Panagia Chrysopolitissa in Nea Paphos. This is an example of a
secondary facility installed after the mid-7th century upheavals.

YEREL GECIMIN OTESINDE: GEC ANTIK KIBRIS’TA KiLIiSE
KOMPLEKSLERI

Catherine Keane
Ozet
Kiliselerle iligkili zeytinyag: iiretiminin kalintilar tiim Akdeniz'de bulunur. Bazilikalar
genellikle bir manastirin veya yerel toplulugun gecim ihtiyaglar igin iiretim yerleri
olarak yorumlanir. Bu baglamda ortak bir yag presinin saglanmasi, firinlarin veya
ogilitme yerlerinin ortak kullanimina esdeger olarak goriilmektedir.
Caligmamda bu kurala uymayan ii¢ model ¢alismasina odaklanacagim: Pegeia'da
Agios Georgios, Amathous'ta Agia Varvara ve Panagia Chrysopolitissa. Agios
Georgios'ta depolarin yaninda bir kavsakta yag iiretim atdlyeleri, bir kutsal oda ve
mermer masa depo odas1 bulunmustur. Kilise, bu kalintilarla ayni zamanda kurulmus
olup, atdlyelerin kurulmasi igin yonlendirici olmustur.
Amathous'ta, manastir olarak adlandirilan yapimin daha yakindan incelenmesi, yag
presinin tiim yerlesim ig¢in birincil unsur oldugunu gosteriyor. 9. ve 10. yilizyillarda
¢esitli un iiretimi amaciyla da kullanilan ugurumun kenarina daha kii¢iik bir bazilika
da eklenmistir. Dikkate alinacak son iiretim tesisi ise Nea Paphos'taki Panagia
Chrysopolitissanin  atriyumuna  yerlestirildi. Bu, 7. yiizyilin ortalarindaki
ayaklanmalardan sonra kurulan ikincil bir tesisin bir 6rnegidir.
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THE REFLECTION OF THE FRUIT OF THE EVERLASTING TREE ON
WORKS OF ART

Ayse Aydin
Abstract
The Olive Tree is a Mediterranean plant, which is so called as the "Everlasting Tree /
Immortal Tree" in botanic, for the fact that it withstands drought for many years in
mythology and where it grows. By the spread of olive cultivation to the Mediterranean
basin, the everlasting tree and its fruit were also included in the legends, mythologies,
religions and arts of the civilizations of this geography.The Olive Tree has been the
symbol of important virtues and values for humanity such as sanctity, abundance,
fertility, justice, power, victory, health, peace, absolution and recreation.With these
symbolic meanings, the everlasting tree, its branches and fruit were used on tomb
walls, on vase paintings, on wall paintings regarding daily life scenes, in scenes that
include mythological subjects, in scenes describing events in the holy books of
monotheistic religions in Ancient Egypt, Greek, Roman and Anatolian Art, also in
Western Art, especially in the Renaissance Art of the period. They still attract
attention in the works of modern artists.
In this study, it is aimed to band together the known but scattered information about
the everlasting tree, the use of its branches and fruit in works of art in the historical
process and its symbolism with selected examples and to make a general evaluation.

OLMEZ AGACIN MEYVESININ SANAT ESERLERINE YANSIMASI
Ayse Aydin

Ozet

Mitolojide ve yetistigi yerde uzun yillar susuzluga dayandigi i¢in botanikte “Olmez
Agaci/Oliimsiiz Agag” olarak adlandirilan Zeytin Agaci bir Akdeniz bitkisidir.
Zeytinciligin  Akdeniz ¢anagina yayilmasiyla bu cografyadaki uygarliklarin
efsanelerinde, mitolojilerinde, dinlerinde ve sanatlarinda Olmez Agaci ve meyvesine
de yer verilmistir. Zeytin Agact insanlik ig¢in Onemli erdem ve degerler olan
kutsalligin, bollugun, bereketin, adaletin, giiciin, zaferin, sagligin, barigin, arinmanin
ve yeniden dogusun sembolii olmustur. Bu sembol anlamlariyla Olmez Agaci, dallart
ve meyvesi Antik Misir, Yunan, Roma ve Anadolu Sanati’nda mezar duvarlarinda,
vazo resimlerinde, duvar resimlerinde giinlik yasama ait sahnelerde, mitolojik
konulara yer veren sahnelerde, tek tanrili dinlerin kutsal kitaplarindaki olaylari anlatan
sahnelerde, Bat1 Sanati’nda 6zellikle Ronesans Donemi Sanati’nda kullanilmiglardir.
Gilinlimiiz sanatgilarinin eserlerinde de ilgi gormeye devam etmektedirler. Bu
calismada segme &rneklerle Olmez Agaci, dallar1 ve meyvesinin tarihsel siirecte sanat
eserlerindeki kullanimi, sembolizmi hakkinda bugiine kadar bilinen ancak daginik
olan bilgilerin biraraya getirilmesi ve genel bir degerlendirme yapilmasi
amaglanmakta.
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24-25-26 Kasim 2022 tarihleri arasinda ayn1 link gegerlidir.

Baglant1 Linki:
https://us06web.zoom.us/j/87814833395?pwd=TzVOTFRRUJEWLONLTmMVaT01qYkpQUT09

Toplant1 Kimligi: 878 1483 3395
Parola: 690330

SYMPOSIUM ZOOM / ONLINE ATTENDANCE LINK
The same link is valid between November 24-25-26, 2022

Connection Link:
https://us06web.zoom.us/j/87814833395?2pwd=TzVOTFRRUJEWLONL TmVaT01qYkpQUT09

Meeting ID: 878 1483 3395
Password: 690330
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