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Abstract — Armenia is one of the oldest centers of grape domestication and wine production.
The winepress discovered in Areni-1 cave in Vayots Dzor region is the oldest in the world,
testifying to the 6,000-year-old tradition of winemaking. Two types of winepresses from dif-
ferent eras have been discovered in all grape-growing zones of Armenia. The first type of
production structure is widespread throughout Armenia. Their prototypes date back to the
Early Bronze Age and, having undergone certain changes in subsequent centuries, were pre-
served until the mid of the 20" century. All types of black and white wine grapes were
processed in these winepresses, and the main components of production were the grape

crushing part: the sail (afagast), the well (gub) and the pit (hor). The second type of wine-
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presses date back to the 10"-14™ centuries and were discovered in the north-eastern grape-
growing regions of Armenia, near the village of Shnogh in Lori province and in the medieval
Igahat archaeological site near the Kobayr monastery complex. They are completely different
in structure and technological features from the first type: they have a lime-plastered basin,
small grape-crushing platform, press and jugs. In winepresses with a basin, black grapes
were processed. The crushed mass remained in the basin until the enzymes contained in the
skins passed into the juice. This method was probably related to the local climate and the
quality of the grapes: due to the autumn frosts, the ripening of the wine was slow, so to speed
up the process, the layer of liquid mass was reduced, as a result, metabolism took place fast-
er. In fact, as early as the 1213t centuries, winemakers had found this effective method.

Udihnihnid - Cwjwuwnwup fuwnnnh dowlnpjwu U ghunt wpwwnpnigwu  huwgnyu
Ytuwpnuubiphg delu E: dwyng dnph dwpgh Upbuh-1 pwpwudwynd hwynuwpbpywusd
hudwup hwdwpynwd £ wouwphnd wdbkuwhhup b yuynud £ ghubignpdnigjwu onipg
6000-wdjw wywunnypeh dwuht: <wjwuwnwuh ghubgnpdwlwu opowutbipnud wpdwuw-
gpyti| £ hudwuubph Gpynt inpwy, npnup Ybpwpbipnud Gu vwppbp ywndwwu dwdwuw-
Yuopowtubiph: Unwohu wnhwh wpunwnpwwu Yunnygubipp mwwpwdjws Gu Lwjwuwnwuh
wdpnng wnwpwdpnul: THwughg Junwgnyuubipp ybpwpbpnd Gu Jun ppnugh nupwopow-
upt U, hbnwqw dwdwuwlyubipnu Gupwpyybingd npnawyh thnthnfunieyniuubiph, ogunw-
gnpdybip tu dhusle XX nwpp Yeubpp: Uu hudwuubpnd dowyyb) Gu fuwnnnh pninp nb-
uwlubpp' huswbu ul, wjuwbu b uyhwnwly: <pduwlwt wprnwnpwdwubpu Ehu fuwnnnp
tqutiint hwppwyp, gnipp (thnu, nip hnunwd b dwuwdp $hpinpdnid Ep fuwnnnh hynep) L
hpduwywu nwpwu' nwpwpp, npnbn hwdwpynw Ep dwppdws hinyep: Gpypnpn whwh
hudwuubpp bpwpbpnd Gu X-XIV nunpbphtu b hwynuwpbpyt) b <wjwunwuh hjnwhu-
wnlbywu ghubignpdwlwu opgwuubpnid’ Lnnnt dwpgh Sunn gyninh dapdwluwpnid b £n-
pwjn Jwuwlwu hwdwihph hwplwunyejudp gunuynn hquwhwwn dhouwnwpjwu puwlw-
Juypnul: Wu hudwuubpp Junnigwdpwiht b wnbkluuninghwwt wnwuduwhwwnynip)niu-
ubipnd wdpnnonyht tnwpptipdnud 5U wnwoht inhwhg: “wp niubu Ypwownwiuny wwwn-
Jwsd wjwquwu, fuwnnnp 6qutnt thnpp hwppwl, nwpwp b Yuwpwuubp: Uk fjuwnnnh dow-
Ynuwip Yuwwwpynd Ep wjwquwu niubkignn hudwuubpnud, npuntn dwupwgyws quiugqyudp
dunw Ep wjupwtu dwdwuwl, dhus fuwnnnh Ytnund wwpnivwyynn ptipdtunutipp
wugubhu hjneh dbg: Uju dbennh Yhpwnnidp, hwjwuwpwn, wwjdwuwdnpdwsd bp nb-
nuwywu Yhdwjwlywu wwjdwuubpny b fuwnnnh npwyny: Uguwuwihtu gpnbph ywwnbw-
nny ghunt hwunitwgdwu gnpdpupwgp nwunwn kp pupwund, U npw wpwqugdwu
Uwwwnwyny hbnny quugywsdh sbpunp thnppwgynud tp' bwwuwnbing YEuuwphdhwlwu
nbwlyghwubph wybijh wpwg pupwgpht: Pwuwnnpbu, hwy ghubignpdubipp wpntu XI-XII
nwnpbipnwd Yhpwntip Gu wyu wpryniiwytinn dpnnp:

AHHOMAyuA - ApMeHWA ABNAETCA OfHUM W3 [APEBHEWLUNX LEHTPOB OKyNbTypuUBaHUA BUHO-
rpajga u npou3BoACTBa BuHa. [laBunbHsA, BbiABneHHana B newepe ApeHu-1 B pervone Baiioy
[30p, ABNAETCA camoil ApesHeli B Mupe u ceugetenbcteyetr o 6000-neTHeid Tpagmumm BUHO-
penva. B BuHorpapapckux palioHax ApmeHuu obHapyeHbl ABa TUMNa JaBuieH, OTHOCALLIMXCA K
pasHbIM WUCTOpPUYECKUM Nepuogam. [lepBblii TMM NPOW3BOACTBEHHbLIX COOPYKEHMIA pacnpo-
CTpaHEH Mo Bcell ApMeHWUM. DTU KOHCTPYKLMM, OTHOCALLMECA K paHHEMy OGPOH30BOMY BeKY,
noAsepraamcb MoAuMKaLMAM B MOCNEAyoLMe NEPUOAbl U UCMONb30BAIUCH [O CEPEANHbI
XX Beka. Ha atux paBunbHAx nepepabatbiBanucb BCe BUAbl BUHOrPaja — Kak YepHblid, Tak 1
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6enbiii. OcHOBHbIMM OTAenamm NpPousBOACTBa Obinn 30Ha ApobneHua BUHOrpapa, 2yb (Ama,
KyAa BbIMMBANOCb M YacTUYHO (PUNbTPOBANOCH BUHOrPafHOE CYCl0) U OCHOBHaA EMKOCTb —
makap, Kypa CnMBaeTcA YnCTblii cok. Bropoii Tun otHocutea K X-XIV Bekam u obHapyxeH B
CeBepO-BOCTOYHbIX paiioHax ApmeHuu, Bonusm cena LUHox B Jlopuiickoii obnactu u pagom c
MoHacTbipéM Kobaiip, B cpepsHeBekoBom mnocenedun WraaT. 3T [AaBUIbHW  MONHOCTBIO
OT/IMYAIOTCA OT MEPBOro TUMa Mo KOHCTPYKLMUM M TeXHONornyecknum ocobeHHoctam. Ouu ume-
toT bacceliH, OLITyKaTypeHHbli W3BECTKOBbIM PacTBOpPOM, HebonbLuyto nnatcopmy paA
ApobneHua BuHOrpaga, makap v kapacel. 4€pHblii BuHorpag, obpabatbiBanu B JaBUNbHAX C
bacceiiHom, u3menbyéHHaA mMacca ocTaBanacb B 6acceiiHe 0 Tex Nop, Moka CoAepHalLeca B
KoMype cbepMeHTbI nepeitayT B cycno. ITOT MeTo[,, BEPOATHO, bbln CBA3aH C MECTHBIM KNUMa-
TOM U KauyecTBOM BUHOrpafa. M3-3a 0CEHHUX XONOA0B MPOLLECC CO3PEBaHUA BUHA MPOUCXOAUI
MefaneHHo. [lnAa yckopeHuA npolecca CNnoii KMAKOW Macchl YMEHbLUANCA, YTO NPUBOAUNIO K
6onee ObICTPOMY MpPOTEKAHMIO BUOXMMMYECKNX peakLMid. PakTUHeCKN, apMAHCKUMU BUHOAE-
namu yxe B XII-XIII Bekax 6611 OTKpbIT 3TOT 3hDEKTUBHBII METOA,

Keywords - culture, grape, wine, winepress, karas.
Lhduwpwnbip - dowynyp, fuwnnn, ghuh, hudwu, Yupwu:
KntoueBble cnosa — KynbTypa, BUHOrpag, BUHO, AaBWIbHA, Kapac.

Introduction

The favorable climatic conditions of the Armenian Highland and the presence
of wild grapevines contributed to the emergence and development of viticulture and
winemaking. Wild grapes still grow today in the foothills of the Araks River valley
and in the basin of the Debed River in northeastern Armenia (JlucbiuuHa, lMpue-
neHko 1977, 19). After the domestication of the wild forest grape (Vitis vinifera sil-
vestris), the grapevine underwent a long process of development. As a result of cen-
turies of selection, about 500 indigenous grape varieties have been obtained, uni-
que to Armenia (Herpyns 1938, 585-588; <wpnigjniujwt b wyp 2005, 14; Ap3sy-
maHaH 1964, 113-152; ApyTtionan 2007, 12). The synthesis of archaeological excava-
tion results shows that the Armenian Highland is one of the most ancient centers of
grape domestication, the homeland of both grapes and wine, where viticulture and
winemaking were already developing in the Neolithic period (Basunos 1967, 225-
247; McGovern et al. 1997, 3-21). This is confirmed by the winepress discovered
during excavations of the Areni-1 cave, which is the oldest in the world and attests to
a 6,000-year-old winemaking tradition (Barnard et al. 2011, 977-984).

Archaeological context of winepresses

Rock-cut cultic structures were uncovered in proximity to the wine presses ex-
cavated at the archaeological site of Agarak in the Aragatsotn region of Armenia.
These findings suggest that, during the Classical period, winemaking was sanctified
and predominantly conducted within sanctuaries and temples. This tradition appears
to have persisted into the Middle Ages, when Armenian monastic complexes and
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churches maintained meticulously tended vineyards alongside substantial, architec-
turally significant winepresses (<wpnuniujwt b wyp 2005, 32; Avetisyan 2008, 39-50).

Already during the Urartian period (9th-6th centuries BC), viticulture was one
of the most important branches of agricultural production. Excavations at the for-
tress city of Teishebaini (Karmir Blur) revealed eight wine cellars containing large
jars and vessels, with a total capacity of approximately 50,000 decaliters across 480
jars. Producing this volume of wine would have required roughly 350-400 hectares
of vineyards (ApyttonaH 2007, 22-23). The vineyards of Dalma, which spread
around Karmir Blur, covered approximately 700-800 hectares ({nyhwuthujwt W
wjp 2017, 47). The significance of this branch of the economy is further evidenced
by the fact that the viticultural landscape in the lowland and midland regions of Ar-
menia encompassed the surroundings of villages and cities. One of the most notable
features of Armenian cities was the presence of horticultural zones. This was partic-
ularly characteristic of the Urartian kingdom and became a key element of Armenian
ethnic identity in the Hellenistic period (MaHangan 1954, 279-280). Hellenistic cities
in Armenia-Van, Yervandakert, Armavir, Artashat, Tigranakert, Dvin, and Vaghar-
shapat-were surrounded by agricultural lands, including vineyards equipped with
wine presses. The Greek historian Xenophon (5"-4th centuries BC) provided de-
tailed eyewitness accounts of the types of wine, its storage, and its consumption
among Armenians, while Strabo described Armenia as "a country rich in gardens
and fond of wine" (Rutunthnu 1970, 88; Uwpwpnu 1940, 13, 55). Ancient wine
production facilities have been uncovered in the basements of both residential and
palace buildings, including a 3rd-century palace excavated adjacent to the pagan
temple of Garni (Unwpbiywu 1964, 151-155). Evidence of "wine archaeology" in the
Middle Ages is provided by production facilities discovered throughout Armenia;
comparable wine presses are present in all traditional Armenian winemaking regions
(Fig. 9). Even during the Middle Ages, when Armenians had lost their statehood,
grapes and wine retained a central role within the Armenian economic tradition. The
exceptional importance of viticulture and winemaking is further underscored by the
fact that, by the late 19th century, the Erivan Governorate-then part of the Russian
Empire-hosted 1,150 operating wineries in the Yerevan district alone.

Types of wine presses (hanjan)

Traditional Armenian winemaking and processing facilities are known by va-
rious names, including hanjan, ¢‘araz, Siratun, salk, among others. The term
hanjan is likely derived from the word hunj ("berk" harvest) (2uhniyjwt 2010,
464), which generally denotes the "grape harvest" (Lnp pwnghpp hwjywqgbwu
(tiqnth 1981, 108). Ethnographic sources indicate that, until the mid-19th century,
hanjans were typically situated within gardens. They often included a residential
area where members of the garden owner’s family would reside during the spring
and summer months (Stp-Ywpwwbinbwu 2003, 252). To preserve arable land,
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wineries were constructed in the portions of the garden less suitable for cultivation.
Despite some regional variations in design, the first type of wineries is remarkably
consistent across Armenia, reflecting the long-term development of this economic
form and, consequently, the emergence of a distinctive national economic and cultu-
ral style. In terms of layout, these wineries were largely indistinguishable from other
medieval economic buildings, yet they exhibited certain adaptations to local climatic
conditions. The typical Armenian winery, found in all winemaking regions, consisted
of a production building with a platform for pressing grapes-a wine treading floor
(aragast). To maintain a stable interior temperature, small, low entrances and the
absence of windows were standard features. The buildings had flat earthen roofs,
slightly sloped to one side to facilitate water drainage. Traditionally, in accordance
with local construction techniques, the walls of the press were sometimes lined with
stones up to 1 meter in length and reinforced with earthen mortar. Wall thickness
ranged from 1 to 1.5 meters, with a height of 2 to 2.5 meters; the flat roof was sup-
ported by pillars. Grape presses located within gardens included openings either in
the wall along the wine treading floor or in the roof, through which grapes could be
poured into the building ({npnujwt U wyp 2021, 69). Typical examples of medieval
wine presses are the production facilities uncovered at two major horticultural cen-
ters within Armenian viticultural zones: one near the city of Ashtarak in the Aragat-
sotn region, and the other in the village of Ashnak. Across an area of approximately
300 hectares surrounding Ashnak, hundreds of wine press ruins dating from the
12th to 14th centuries have been identified, situated within former gardens enclosed
by stone walls. These semi-subterranean structures combined production and resi-
dential spaces, with the central feature being a well lined with lime-plastered walls,
into which grape must drained (Acatpan 2005, 104). In the vicinity of Ashtarak, five
wine presses referring to the 10th to 14th centuries were excavated within the
grounds of former gardens. One of these buildings had a rectangular plan measu-
ring 11x10 meters. The walls, constructed from large and medium-sized basalt
stones, reached a thickness of 1.5 meters. The interior was divided into production
and residential areas by a partition 0.5-0.8 meters high. The western, winemaking
section was elevated approximately 0.6 meters above the floor. The platform had a
slight slope toward the center of the structure (9x3.75 meters), with small channals
cut into its surface to regulate the flow of grape must. Both the platform and the
adjacent wall were fully plastered with lime mortar (fdnidwujwu 1993, 140).

Wine, depending on the grape variety, exhibits two primary colors-white and
red-as well as numerous intermediate shades, including scarlet, pink-red, light red,
yellowish, and orange. The main distinction between white and red wine production
lies in the processing: white wine is made only from grape juice (must), whereas red
wine is produced by fermenting both the pressed pulp and grape must. Accordingly,
across all winemaking regions of Armenia, wine presses from various periods have
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been discovered, which, depending on the grape varieties and specific processing
techniques, can be classified into two types.

4 Structure of the first type of wine press

The first type of wine press was designed for processing all varieties of red and
white grapes and was widespread across all winemaking regions of Armenia. Grapes
were crushed, the must was separated, and wine was collected in specialized contai-
ners. The main components of this press include the grape-crushing section: the
wine treading floor (afagast), the wine vat (gub), and the large jar (tak‘ar) (Fig. 1).

Section A-A Section A-A

Fig. 1. Aragatsotn, village of Ashnak, 11th-14th cc., plan of medieval winepresses
(Harutyunyan S. et al., Wine in Traditional Armenian Culture, 2005, p. 29)

Wine treading floor (arfagast)

Notably, the Armenian word afagast is associated with weddings (amusnakan
aragast, "wedding parus"), navigation (navi aragast, "sail must"), and winemaking,
where men would tread grapes barefoot (Stp-Uwunikjbwu 1911, 14). According to
the rules of the Armenian Apostolic Church, during the baptism of children, boys’
feet and girls’ hands were anointed with myrrh, thereby sanctifying both winema-
king and bread baking (Harutyunyan et al. 2005, 97). The wine treading floor con-
sisted of a stone vault with low walls, elevated above the floor of the building and
slightly sloped. The grape must flowed through a clay pipe or channel and filled a
vat, and from there into the large jars (karas) or special pits (tak‘ar) (Fig. 1-1). To
prevent the loss of grape must during crushing, the walls and floor of the wine
press were coated with a lime plaster. Archaeological and ethnographic studies indi-
cate that the lime plaster was periodically renewed every 15-20 years, with a new
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layer 1.5-2 cm thick applied over the old one. Typically, the old layer was not remo-
ved but served as a foundation for the new coating.

In the forested regions of Armenia, such as Tavush and Lori, grapes were
crushed in vats measuring 3-6 meters in length, hewn from a single log and known
in Armenian as nav, nov, or gur. Grape must was drained through a spigot located
at the bottom into a tak‘ar or karas.

Wine vat (gub) — The gub was a circular, lime-coated pit 0.7-1.0 meters deep
with a capacity of 50-100 liters, located at the edge of the platform in its lowest sec-
tion, where the pressed grape juice flowed by gravity. Here, solid particles settled,
while the juice was filtered from the upper layers and drained into a tak‘ar or karas.
At the bottom of the vat, a small pit called a got was made to collect sediment
(Vwjfuwubwug 1944, 118) (Fig. 1-2).

0z
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Fig. 2. Sections of medieval winepress tak ‘ars, Garni (B. Arakelyan, G. Karakhanyan, 1962,
reconstruction by S. Aghayan) (Hovhannisyan S. et al.,
The Armenian Culture of Grapes and Wine, Yerevan, 2021, p. 290)
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Plastered underground pit (tak‘ar) - A distinctive element of the Armenian
wine production complex is the pit used for storing filtered wine, known in Arme-
nian as tak‘ar. Such pits were discovered in the ruins of Zvartnots, one of which had
a capacity of about 5,500 liters (Unwpbiywt 1964, 151-155). In the northeastern
corner of the residential part of the first winepress at Ashnak (7.75x4.45 m), a 3 m
deep plastered pit measuring 0.5 m in mouth diameter and a capacity of about
4,000-5,000 liters was uncovered (Acatpan 2005, 103-104) (puc. 1-3, 2). Part of
the residential-production complexes of the 12th-14th centuries excavated on the
territory of the Garni fortress and village were winepresses. The presence of two
tak‘ars and 3-8 karases within a single residential complex indicates the commercial
character of viticulture (MGwnpnujwu 1988, 107-108).

Depending on the terrain and the size of the building, tak‘ars were constructed
either inside or outside the winepress. They were dug into the ground, sometimes
into rocky surfaces, fitting into natural fissures between stones, which often resulted
in irregular shapes. The tak‘ar of Zvartnots had a rectangular form, which in later
centuries gradually gave way to a circular one. Evidently, through long experience
people had realized that circular constructions were stronger and more resistant to
earthquakes, which are characteristic of the Armenian Highlands. Medieval tak‘ars
had the shape of a karas with a wide mouth up to 0.5 m in diameter and a body
gradually widening towards the center, where the width could reach two meters or
more. Their capacity ranged from several hundred to 5,000 liters. The tak‘ar of
large wine-making establishments had broad bases, the diameter of which reached 3
m. Such winepresses also contained a depression for the settling of grape juice. This
tradition continued later, and by the late 19th century winepresses were equipped
with tak‘ars of 50-300 buckets in capacity (one bucket = 12 liters), from which the
wine was transferred into karases. The use of tak‘ars persisted until the 1930s. The
walls of the pits were lined with small stones and plastered with lime mortar. The
use of small stones helped avoid large flat surfaces and ensured better adhesion of
the plaster. Egg white was commonly added to the mortar to increase its strength. In
the construction of large pits, longitudinal stones were laid into the walls at intervals
of about one step; the protruding parts of these stones formed a stepped ledge that
allowed people to descend into the pit for cleaning and repairs (Fig. 3). The advan-
tages of tak‘ar pits lay not only in their large capacity but also in the fact that, under
stable temperature conditions, the grape must matured in them faster and better
than in small jars. The tak‘ar was not filled completely; to enrich the wine with
aroma and color, crushed black grapes were added and left to ferment together
with the must (Utijhp-Cwhuwqupbwug 1885, 18-19). In the wine cellars of produc-
tion complexes, tak‘ars were also constructed for wine storage. This was due to the
risk of accidents: sometimes karases installed along the walls could burst under the
pressure of fermenting wine. This phenomenon was so well known that a proverb
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even stated: "Strong wine will split its own karas”. In such cases, the contents of the
karas drained into the tak‘ar through small channels cut into the plastered floor.

Traditionally, the crushed mass of black grapes and the must were left in the
tak‘ar without filling it completely, leaving a free space above where a horizontal
wooden partition was placed. A weight was then laid on top of this partition, press-
ing the grape mass so that it remained immersed in the must (UbLijhp-Cwhuw-
qupbwug 1885, 18-19; fuwthwlugwu 1961, 8, 18-19, 31). The finished wine was
stored in karases buried in the ground or placed above ground along the cellar
walls, their mouths sealed with stone lids and then plastered with clay.

Structure of the Second Type of Winepress

The second type of medieval winepress is characteristic only of the northeas-
tern winemaking zone of Armenia. Complexes of this type, dating to the 12th-13th
centuries, were uncovered during archaeological excavations in the vicinity of the
village of Shnokh in the Lori region, as well as near the monastic complex of Ko-
bayr. These installations differ entirely in construction and technological features
from the first type of winepress (<npnujwt, Uwpwuwnhywu 2019, 256-267) (Fig. 4,
5, 8). They consist of a lime-plastered basin, a small platform for grape treading, a
tak‘ar, and karases.
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7|

Fig. 5. Aygehat, winepress. Drawing by A. Hakhverdyan



Suren Hobosyan, Anzhela Amirkhanyan 227

Basin. The basin of the first winepress excavated at Shnokh measured
4,90x1.35x1.18 m. Its walls, 0.8-1.0 m thick and built with the use of lime mortar,
were faced with medium-sized fragments of grey granite and andesite, while the
floor and walls were plastered on the inside with lime mortar. Beneath the floor a
clay pipe was found, through which the must drained from the basin. Grapes were

crushed both directly inside the basin and on a small limestone platform at its west-
ern edge (Fig. 6).

Fig. 6. Lori, Shnogh viIIae, winepres. Photo by S. Hobosyan

1N

Fig. 7. Lori, Shnogh village, lid of winepress tak ‘ar. Photo by S. Hobosyan
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Fig. 8. Lori, Shnogh village, winepress. Drawing by L. Ter-Minasyan

Scale 1:1500000
WGS 84 / UTM zone 38N EPSG:32638
—

Fig. 9. Republic of Armenia, distribution of wine presses. Map by R. Gabrielyan
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Tak‘ar. Along the eastern wall of the basin, a tak‘ar was uncovered, built of
small stones set in lime mortar. It was covered with a round andesite lid (Fig. 7). The
mouth of the tak‘ar measured 0.5 m in diameter, its depth was 1.42 m, and its ca-
pacity was about 500 liters. Since the basin itself had a volume of approximately 6.5
cubic meters, while only one tak‘ar with a capacity of 500 liters was associated with
it, the wine was probably stored in a nearby cellar. Four out of five winepress hous-
es excavated in this area belong to this type of production facility. Near the Kobayr
monastery, on the left bank of the Debed River-where vineyards once covered about
20 hectares-the remains of winepresses and dwellings built of large basalt fragments
are still visible (Fig. 116). The must from the excavated basin of the winepress (4.20x
1.15x0.95 m) flowed through a pipe and channels cut into a lime slab into a tak‘ar
and five karases placed nearby (<npnujwl, Uwpwuwhlywu 2019, 260). In such
winepresses, black grape varieties were evidently processed, with the crushed grape
mass left in the basin so that enzymes from the grape skins could infuse the juice
(€npnuywt 2011, 199-211). The history of such production facilities extends over
about seven centuries, meaning that this winemaking method was in use for at least
that long. In both traditional and modern winemaking technologies, a certain
amount of crushed grape mass is added to the clarified grape must, separated in
different containers. The size of the winepress was determined by the grape variety
and by the desired taste and color of the wine. This type of winepress was probably
also linked to the quality of the grapes. The Kobayr vineyards were situated on an
east-facing slope, which received direct sunlight only from morning until noon. The
basalt walls of the garden terraces, which absorbed solar heat, may also have served
as an additional source of warmth for grape ripening. This method of winemaking is
particularly noteworthy, since in a relatively large basin with an almost one-meter
layer of crushed grape mass, biochemical processes during fermentation could pro-
ceed more rapidly. The production facility evidently had a wooden roof and modular
walls that could be extended as the cold intensified. The presence of a hearth in the
production unit of the Aygehat winepress suggests that the building was heated to
accelerate the fermentation of wine. Winepresses with basins were evidently used
for processing black grape varieties. In Lori, especially after the autumn harvest,
fermentation in vats several meters deep proceeded more slowly due to cold weather.
There were several reasons for this. First, the annual sum of active temperatures in the
northeastern viticultural zone is significantly lower-3,083-3,538°-than in the Ararat
Valley, where it reaches 4,000-4,200° (ApsymansaH 1964, 116-145). Given this dif-
ference, the grape varieties cultivated in these areas must also have been different.

Winery production in Armenia

In the late 19th and early 20th centuries, due to changes in wine production vo-
lumes and agricultural practices, large community wineries began to appear, even-
tually transforming into factories. In 1887, N. Tairyan established the first industrial
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plant for the production of fruit vodka within the territory of the Yerevan Fortress,
marking the beginning of Armenian cognac production. Shortly thereafter, K. Afri-
kyan (1892), G. Gyozalyan (1893), D. Sarajev (1894), and others founded their own
enterprises. These facilities were later acquired by the Russian industrialist N. Shus-
tov, a leading figure in the field, who expanded production to include Sherry, Port,
Madeira, Muscat, and other high-quality fortified and dessert wines (<nJhwuuhujwu
L wyp 2017, 205). Today, winemaking remains one of the most significant sectors of
the Armenian economy. The country hosts more than 160 enterprises, equipped
with modern technological infrastructure and highly competitive in the global mar-
ket. Some companies successfully combine contemporary technologies with traditio-
nal practices, producing wines of exceptional quality.

Conclusions

Archaeological and ethnographic evidence demonstrates that winemaking is a
cornerstone of Armenia’s economic and cultural identity. The abundance of medie-
val wine presses highlights the long-standing importance of viticulture and winema-
king traditions. Traditional Armenian wine presses embody the continuity of viticul-
ture practices. Their architectural and technological features were well adapted to
the natural and climatic conditions of the region. Traditional Armenian cellars ensu-
red stable temperatures for wine storage, preserving quality and supporting long-
term maturation. Even today, winemaking continues at the household level using folk
methods. Homemade wine is especially valued during family celebrations. In regions
such as Vayots Dzor, Aragatsotn, Tavush, Syunik, and others, domestic wine pro-
duction persists in a competitive environment, where traditional skills are harmoni-
zed with modern technologies.
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