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Introduction

A significant number of rock-cut wine presses were dis-
covered in the hilly areas east of Pella (Tabaqat Fahl) dur-
ing the Pella Hinterland Survey of 1994-1996 (PHS)!. Sit-
uated in the rising foothills on the eastern side of the north
Jordan Valley, Pella has been settled almost continuously
from the sixth millennium BC, while human activity in
the vicinity dates back to half a million years ago (McNi-
coll et al. 1992; Edwards and Macumber 1995). The find-
ings of the hinterland survey reflect this long history of
occupation, revealing a fluctuation in dominant site ty-
pologies depending on the period and the prevailing cul-
tural conditions. This is apparently the case for the rock-
cut installations identified as wine presses. Here the ev-
idence points to a flourishing industry that emerges in the
Roman period and disappears after the end of the Byz-
antine period (first century BC — seventh century AD).
This paper will focus on the wine presses discovered in
the survey, their distribution, quantity, typological vari-
ation and chronology. Such information can then be added
to the growing corpus of knowledge of ancient viticulture
in the Levantine regions east and west of the Jordan Riv-
er. Seen in the context of associated settlement patterns
certain socio-economic inferences can be drawn. Within
an historical context, the floruit of this industry can be
viewed as a practical expression of cultural identity during
the period of Graeco-Roman hegemony.

Quantity and Distribution

The survey covered 36 km? around the urban centre of
Pella, extending more to the hilly areas in the east (to a
distance of 4km) than to the west (2km) where modern ur-
ban and agricultural developments on the valley floor
have made survey difficult. As shown on the map of the

survey area (FIG. 1) the coverage was divided into three
sectors, one for each season of work. The 1994 season
dealt with the north east sector (1), the 1995 season with
the south east sector (2), and the 1996 season with the
west sector (3). The entire landscape was intensively sur-
veyed, walking transect lines spaced at 20m apart, in-
tegrated with aerial photographs and topographic maps
(Watson and O’Hea 1996: 63-4).

Sector 1 contains the majority of presses (nineteen, one
of which is a tentative attribution), sector 2 contains six
presses, and sector 3 contains two, possibly three presses,
making a total of 28 in all. It seems that the majority of
vines were cultivated in the northeastern area, although
the terrain in the southeast is similar. It comprises a Med-
iterranean maquis of rising limestone hills with numerous
bedrock outcroppings amid pockets of residual dark
brown rendzin and occasional terra rossa soils, occasional
oak trees and scrub, broken by narrow, sometimes deep
wadis. They occur in altitudes ranging between 60-380
metres above sea level. The western sector is lower, com-
prising low bare hills and arable plateaus cut by steep wa-
dis. Here, one press lies at minus 116m while the other
two are just above sea level. The Jordan Valley floor on
the western boundary of our survey area descends to mi-
nus 220m. The higher hilly terrain is more suited to vine
cultivation, although the concentration in the north east
rather than the south east must reflect factors other than
geographical suitability, as the areas are physically sim-
ilar.

Types of Wine Presses

The presses are, with one possible exception at Site 28,
hewn out of the bedrock. Being predominantly limestone
with considerable bedrock exposure, the countryside lends

! The Pella Hinterland Survey was supported by the British Institute at
Amman for Archaeology and History (now the Council for British
Research in the Levant) and the University of Adelaide. It was di-
rected jointly by the author (BIAAH) and Dr Margaret O’Hea (Ade-
laide). For a discussion of the first season’s findings, including a pre-

liminary interpretation of the wine presses, farmsteads and small
forts, see Watson and O’Hea 1996. The number of identified wine
presses for this sector has been reduced in the present catalogue
(TABLE 1), removing some tentative' attributions to Type 6 (dis-
cussed below).
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1. Map of the Pella Hinterland Survey area.
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itself to easy quarrying in most locations. The wine press-
es take a number of different forms, but there are certain
basic requirements for the process: an impermeable flat
floor of at least shallow depth for treading/pressing the
grapes, sloping slightly towards a deeper vat to receive
the juice, and a method of channelling the juice between
the two features.

As this was a survey project employing only limited
excavation for occasional clarification (small soundings
and clearances), most of these presses and their surrounds
were not excavated. In many cases they were heavily silt-
ed and potential features may have been obscured. Clas-
sification was based on broad morphology and immedi-
ately visible features. No two presses were ever exactly
the same and each type incorporates a number of vari-
ations.

A table of the wine press types found in the Pella hin-
terland is presented in TABLE 1. The idiosyncrasies with-
in each type are revealed in the list of associated visible
features. Full excavation of each press would of course
add to and refine this list, which serves rather as an in-
dication than a comprehensive inventory. However any
features that can be seen may provide information on the
processing methods employed and are therefore sig-
nificant. It is not the purpose of this paper to describe in
detail the processes used in wine production as this has
been amply presented elsewhere. Where some discussion
is necessary, reference will be made to more com-
prehensive sources where further details can be found.?

Type 1

la) This type comprises a small, rectangular rock-cut
treading floor or basin channelling into an oval vat. It
was the most common type of wine press en-
countered, amounting to 13 examples distributed

throughout all sectors of the survey area (FIGS. 1-11).
1b) As above, but with an oval treading basin and square

vat. The single example recorded (Site 496) has an

enclosed channel between basin and vat.

None of the treading floors are longer than two metres
or exceed one and a half metres in width. They range in
depth from 10-90cm. The majority (ten) has an enclosed
channel (subterranean rock-cut pipe or conduit) leading
from the basin floor to the vat, three examples have an
open narrow channel, and one has a simple wide drop to
the vat. The vats are relatively smaller in size but deeper
than the basins (35-120cm). One of the few vats that was
excavated, Site 27 (see FIG. 2) (Watson and O'Hea 1996:
72, Fig. 8 plan), has a small circular depression in its
floor, a feature know from other sites (for example, Dar
1986: Fig. 14). This would have been useful in separating

2. Site 27, Abtu al—KhasS, wine press of Type 1. View southeast, show-
ing vat with basin behind. Cupholes and pole mortise are visible to
the left of the basin.

the lees (sediment) from the clear juice.

Cupholes and small basins (Type 1): Cupholes (small
round depressions in the bedrock, less than ca. 20cm in di-
ameter, of varying depth) are generally present in the vi-
cinity, as they are with most press types. Their function
can only be surmised but was no doubt various (see dis-
cussion by Ahlstrém 1978: 44f.). By location and shape,
some would be suitable for the insertion of upright poles;
others may have supported round-bottomed jars (FIGS. 3-
5). Site 175 has numerous examples; the cuphole on the
treading floor in front of the channel may have served to
collect sediment (FIGS. 6 and 7). Three sites have small
basins (round depressions larger than cupholes) nearby.
The oval basin (68 x 46cm) associated with Site 16 is con-
nected by an enclosed channel to the far end of the basin
away from the vat (FIGS. 8 and 9). This would have been
used for holding grapes, with the facility to collect the
juice from the natural pressure of their weight, prior to
treading. Such juice was particularly valued (Forbes 1965:
115). Another example (Site 147, FIG. 10) has a treading

2 Useful discussions of the technology and processes of ancient wine
production in the Middle East can be found in Forbes 1965,

Ahlstrom 1978; Roll and Ayalon 1981; Hirschfeld 1983 and 1991, and
Dar 1986.
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TABLE 1. Table of wine press types.

Pella Hinterland Survey: Table of Wine Press Types

Type Description Site No.s *Visible Floor (cm) Main Vat (cm)
Features L A% D L W | D
la Rock-cut rectangular 15 <% 200 | 110 7| >45 | >80 ?
treading floor / basin with 16 <i§ 1751100 | 60 | 100 | 85 ?
oval vat 27 <t© 210|125 | 55| 112} 98| 70
95 ©f 175| 88| 33 |(100| 95| 57
111 <O~ 200 125 | 75| 115| 95 ?
140 i 150 77| 43110 70| 60
147 8 115 68| 23| 58| 48| 45
175 © -~ 1201 100 | 10| 50| 46| 40
181 © -~ 180102 | 12| 70| 64| 50
186 ol 185|150 | 90 | 174 | 95| 35
595A <t 120 70| 60| 86| 73| 75
595B <t 134 | 110 | 56 | 128 | 112 | 120
679 <©1? 145 135 | 22| 110 | 92 | >40
1b Rock-cut oval treading 496 kS 250 | 175 45| 110 | 110 | 80
floor with square vat
2 Shallow natural bedrock 187A §l 100 | 100 | <10 | 100 | 100 | 66
treading floor with oval vat | 187B ©| 200 | 100 | <10 | 100 | 100 ?
188 - 175 (150 | 12| 104 | 93| 60
192 © -~ 400 | 200 5|1 60| 60 |>23
393 U 120 | 100 | 15| 120 | 94| 65
3 Square rock-cut treading 44 om- 386 | 368 | 26 | 137 | 135 | >96
floor, sometimes 58? I 300 | 300 4 - - -
tessellated®, with oval vat 179 © - 110 | 140 | 20| 70| 70 | >50
385 § - 120 140 | 10| 70| 70| 35
4 Square rock-cut treading 149 Ox-1 369 | 356 | 24 ? ? ?
floor, tessellated, with 604 oo 310 | 275 | 65
multiple vats and basins
5 Circular rock-cut treading 47B Do§< 500 | 500 | 50| 80| 65| 60
floor, tessellated, with I-
central square vat and
multiple vats
6 Small oval hand pressing 651 - 451 40| 20| 70| 30| 46
basin with channel to
rectangular vat
7 Wine pressing installation 287 o - - - - - -
in built structure

Hrxe&e1 #wog A

* Key to Features

treading basin has mortises for insertion of a pole
cup holes nearby
adjacent basin/s

enclosed channel or conduit between treading floor and vat

open channel between treading floor and vat
wide drop from treading floor to vat

central hole in treading floor

mosaic floor
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3. Site 181, Umm al-Khanazir, wine press of Type 1. View west,
showing basin, vat and cupholes. The bedrock slab has broken off
from a cliff to the right of the picture frame, and lies tilted towards
the viewer.
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6. Plan of Site 175, wine press of Type 1.
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4. Site 111, Hawd ad-Daliya, wine press of Type 1. View northeast,
showing silted vat and basin, with cupholes and long pole mortise
beyond.
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\ 5. Plan of Site

111, wine
press of
Type 1.

7. Site 175, Dayr Qiqub north, wine press of Type 1. View east, show-
ing basin and cupholes. The vat is beyond the metre rod.

floor whose far end drops away 13cm along its width to a
lower basin, possibly for holding more grapes while oth-
ers are being pressed. It would also have collected the
juice from static pressure. Other examples are simple
broad basins located to one side with no connecting chan-
nels, useful to contain the grapes waiting to be processed.

Pole Mortises (Type 1): Over half of the Type 1 presses
have mortises on either side of the treading basin, pre-
sumably for the insertion of a horizontal pole. In five in-
stances, these take the form of a long open channel on
one side, semi-circular in section, which then tunnels
through the basin wall, presumably for insertion of the
pole from the side. The end of the pole is then pushed
into a round depression in the opposite wall of the basin.
They are located just over halfway along the basin away
from the vat (FIG. 8). Two presses (595A and B) are dif-
ferent in that the mortises are positioned towards the end
of the basin, set in the bedrock-back from the rim, form-
ing two semi-circular channels into which the pole would
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