
1



2

Edita:
M.I. Ayuntamiento de Requena
c/ Consistorial, 2. 46340 Requena (Valencia)
España

Editora científica:
Asunción Martínez Valle - Museo Municipal de Requena

Patrocinan:
IVC+R.  Generalitat Valenciana
M.I. Ayuntamiento de Requena
Excma. Diputación Provincial de Valencia
Fundación Lucio Gil Fagoaga

Colabora:
Asociación Cantares Viejos
Centro de Estudios Requenenses

Diseño y maquetación:
José A. Jesús-María Romero - Ayuntamiento de Requena

I.S.B.N.:
978-84-95340-15-3

Depósito Legal:
V-3068-2013

Imprime:
GOVI

A Laura Amarilla in memoriam



3

Paisajes y Patrimonio Cultural del Vino y otras bebidas psicotrópicas. Requena 12-15 abril 2011. Ayto. Requena 2013. p 3 - 5 . Requena.

ÍNDICE 3
PRESENTACIÓN 7
PRÓLOGO 9
INTRODUCCIÓN 11
CONFERENCIA INAUGURAL
• A DÓNDE TICCIH? AN AGENDA FOR THE DECADE.

Patrick E. Martin. TICCIH (The International Committee for the Conservation of the Industrial Heritage) President.
13

PONENCIAS
• PLAN NACIONAL PATRIMONIO INDUSTRIAL. UNA PERSPECTIVA DE FUTURO.

Inmaculada Aguilar Civera. Cátedra Demetrio Ribes UVEG-FGV. Universidad de Valencia. 
17

• LOS ORÍGENES DE LA PRODUCCIÓN DE VINO.
Jean-Pierre Brun. Centro Jean Berard (Nápoles). Collège de France.

23

• LA PRODUCCIÓN Y EL COMERCIO DE VINO EN VALENCIA DURANTE LA ANTIGÜEDAD.
   Albert Rivera Lacomba.

35

• EL PAISAJE AGAVERO DE TEQUILA. PATRIMONIO CULTURAL DE LA HUMANIDAD.
Alberto Soberanis. Benemérita  Universidad Autónoma de Puebla, México.

53

• LOS INGENIOS Y TRAPICHES DE CAÑA DE AZÚCAR Y LA PRODUCCIÓN DE LA CACHAÇA. SÃO PAU-
LO, BRASIL (1500-1900).
Vladimir Benimcasa. Universidad de Sao Paulo Brasil.

67

• PATRIMONIO DEL VINO EN CHILE. HISTORIA, PAISAJE Y ARQUITECTURA EN LA SEXTA REGIÓN.
Mario Torres Jofré . Profesor Facultad de Arquitectura y Urbanismo, Universidad de Chile.

75

• HISTORIA, ARQUITECTURA Y PAISAJES DEL VINO EN MENDOZA (ARGENTINA). Intervenciones en 
los conjuntos vitivinícolas a partir de la valoración del patrimonio natural y cultural.
Graciela Moretti. Arquitecta. Dirección de Patrimonio Cultural. Gobierno de Mendoza. Universidad de Mendoza. Univer-
sidad de Congreso.

85

• PAESAGGIO E PATRIMONIO INDUSTRIALE. NELLA PRODUZIONE DEL VINO E DELL’ALCOL (ITALIA): 
I MUSEI DEL VINO E DELL’ALCOL.
Antonio Monte. Istituto per i Beni Archeologici e Monumentali-Consiglio Nazionale delle Ricerche di Lecce. Associazione 
Italiana per il Patrimonio Archeologico Industriale – Sezione Regionale per la Puglia.

95

• THE REPRESENTATION OF AGRO-ALIMENTARY HERITAGE IN ROMANIA’S MUSEUMS.
Ioan Opriş. National History Museum of Romania.

103

• DESTILERÍAS, BODEGAS Y CAVAS EN CATALUÑA: LAS CATEDRALES DEL VINO.
Rosa Serra Rotés, Historiadora y especialista en patrimonio industrial.

111 

• ESPACIOS Y PAISAJES DEL VINO EN CASTILLA-LA MANCHA.
Diego Peris, Doctor Arquitecto. Universidad de Castilla- La Mancha.

119

• EL PAISAJE CULTURAL DE LA RIBEIRA SACRA. 
   Isabel Aguirre de Urcola. Arquitecta. Directora de la Escuela Gallega de Paisaje. Fundación Juana de Vega.

133

ÍNDICE



4

ÍNDICE

COMUNICACIONES
• EL VINO DE LAS PILILLAS. GERMEN DEL PAISAJE CULTURAL  EN LA MESETA DE REQUENA-UTIEL.

Asunción Martínez, María Jesus Maronda Laura Hortelano y José Medart.
139

• STONE wINE PRESSES AND CELLARS IN THE IBERIAN IRON AGE TERRITORY OF KELIN 
 (UTIEL-REQUENA, VALèNCIA) (6 TH-2ND CENTURIES BC).
Guillem Pérez Jordà (GI Arqueobiología, IH, CCHS, CSIC). Consuelo Mata Parreño (UVEG). Andrea Moreno Martín 
(UVEG). David Quixal Santos (SIP, MPV).

149

• EL LAGAR IBÉRICO DE EL MOLÓN (CAMPORROBLES, VALENCIA).
A. J. Lorrio y Mª D. Sánchez de Prado (Universidad de Alicante).

159

• LAGARES EN LA PROTOHISTORIA PENINSULAR.
Irene Minerva Muñoz Fernández. Área de Hª Antigua del Dpto. Hª Antigua, Hª Medieval y Paleografía y Diplomática. 
Universidad Autónoma de Madrid. 

169

• LOS LAGARES RUPESTRES DE LAS TIERRAS DE ALCÁNTARA. 
Gregorio Francisco González. Arqueólogo.

175

• ARQUEOLOGÍA DEL VINO EN LA IBIZA PÚNICA (SS.V-II A.E.).
Alicia Vendrell. Universidad de Valencia.

183

• LA PRODUCCIÓN DE VINO Y ACEITE EN EL TERRITORIO DE SEGÓBRIGA: ESPACIOS PRODUCTIVOS 
Y COMERCIALIZACIÓN.
J. Morín de Pablos, R. Roberto de Almeida, F.J. López Fraile, J.M. Curado Morales, P. Guerra García, C. Urquijo Álvarez 

de Toledo,   D. Urbina Martínez. Departamento de Arqueología, Paleontología y Recursos Culturales de AUDEMA.

191

• EL PAISAJE DEL VINO AL NORTE DE LA CIUDAD DE VALENCIA. FINALES DEL S. I d. C -  MEDIADOS DEL S. II d. C.
María Luisa Serrano Marcos. SEMAR ARQUEOLOGÍA SL.

199

• EL VICUS ROMANO DE ABERTURAS: PRIMERAS EVIDENCIAS ARQUEOLÓGICAS DE VITICULTURA 
MANCHEGA EN LA CIUDAD DEL VINO (VALDEPEÑAS, CIUDAD REAL).  AVANCE DE RESULTADOS.
Luis Benítez de Lugo Enrich (Universidad Nacional de Educación a Distancia, Centro Asociado de Ciudad Real). Miguel 
Torres Mas. Isabel Angulo Bujanda. Javier Díaz Bravo.  Enrique Mata Trujillo. Jaime Moraleda Sierra. Norberto Palo-
mares Zumajo. (ANTHROPOS, S.L.) .

209

• LA CRÁTERA IBÉRICA DE COLUMNAS DE LOS CAMPOS DE GIMENO, ENGUERA (VALENCIA). UN 
EJEMPLO DEL PRESTIGIO DEL VINO EN LA SOCIEDAD IBÉRICA DEL S. IV a. C.
Juan José Castellano Castillo. Arqueólogo municipal Ayuntamiento de Enguera. Director Museo Arqueológico Municipal.

221

• RECIPIENTES PARA EL VINO. LAS PRODUCCIONES DEL ALFAR IBÉRICO DE LAS CASILLAS DEL CURA 
(VENTA DEL MORO, VALENCIA).
Mª Asunción Martínez Valle. Museo Municipal de Requena. Laura Hortelano Piqueras.

229

• EL VINO DE LA TARRACONENSE MEDITERRÁNEA Y SU PRECIO EN ÉPOCA ROMANA.
Carme Delegido Morant. Departament de Prehistòria i d´Arqueologia Universitat de València.

237

• EL VINO EN AL-ANDALŪS:  PRODUCCIÓN, CONSUMO Y PROHIBICIÓN.
Miquel Sánchez i Signes. (Becario de investigación del Servei d’Investigacions Prehistòriques de la Diputación de Valencia - SIP).

245

• ARQUITECTURA EXCAVADA Y VINO. LA PLANA DE UTIEL REQUENA.
Mª Jesús Guaita Nuévalos. Arquitecta. Remedios Martínez García. Arqueóloga.

253

• EL PAISAJE DE LA VID Y EL VINO EN LA MESETA DE REQUENA-UTIEL DESDE LA PERSPECTIVA DE LOS 
DOCUMENTOS ESCRITOS. 
Ignacio Latorre Zacarés. Archivo Municipal de Requena.

265

• LA VID SILVESTRE, UN PATRIMONIO SIN PROTECCIÓN EN ESPAÑA.
Ocete, R., Lara, M.A., Pérez, M.A. y López, M.A. Grupo de Investigación AGR 153. Laboratorio de Entomología Aplica-
da. Universidad de Sevilla.

273

• LA INDUSTRIA TONELERA DE MONTILLA (CÓRDOBA).
M. Yolanda López Gálvez. Doctora Ingeniera Agrónoma de la Universidad de Córdoba. Alberto Moreno Vega. Presidente 
Asociación Cultural Patrimonio Industrial del Sur,(ACUPIS).

277

• LOS VINO CORDOBESES DE MONTILLA.
Alberto Moreno Vega. Presidente Asociación Cultural Patrimonio Industrial del Sur.(ACUPIS). M. Yolanda López Gálvez. 
Doctora Ingeniera Agrónoma de la Universidad de Córdoba.

283



5

ÍNDICE

• CARACTERÍSTICAS DE LA ZONA PRODUCTORA DE CHACOLÍ EN BURGOS.
Sáenz de Buruaga, T.; Salinas, J.A.;  Lara, M.; Pérez, M.A.; Ocete, M.E. y Ocete, R. Laboratorio de Entomología Aplicada 
(Universidad de Sevilla).

289 

• “BOMBOS, CUEVAS DE QUINTERÍA Y CASAS DE LABOR: ARQUITECTURA RURAL DEL VINO EN LA 
MANCHA”.
Miguel Torres Mas, Arqueólogo, ANTHROPOS S.L, Proyectos de arqueología. Luis Benítez de Lugo Enrich. Profesor-
tutor de Historia, Centro Asociado de Valdepeñas –U.N.E.D.

297 

• LA RECUPERACIÓN DEL PATRIMONIO PREINDUSTRIAL EN EL RINCÓN DE ADEMUZ.
Xavier Laumain (Arquitecto en Patrimonio). Angela López Sabater (Arquitecto en Patrimonio).

303

• CARACTERÍSTICAS TERRITORIALES Y PAISAJE DE LA DENOMINACIÓN DE ORIGEN DE MÉNTRIDA 
EN CASTILLA-LA MANCHA (ESPAÑA).
Jesús Nicolás Torres Camacho. Becario de Iniciación a la Investigación.  Departamento de Geografía y Ordenación del Te-
rritorio. Universidad de Castilla-La Mancha.

309

• VIVIR O MORIR. ESTÉTICA FRENTE FUNCIONALIDAD. HISTORIA DE DOS FÁBRICAS DE CERVEZAS
Diana Sánchez Mustieles.

317

• “MALAGUEÑA Y EXQUISITA”: LA CERVEZA.  UNA BEBIDA REFRESCANTE PARA LA COSTA DEL SOL.
Francisco José Rodríguez Marín. Universidad de Málaga.

323

• L’ARCHITETTURA DELLE CANTINE E IL PAESAGGIO, STRUMENTI DI COMUNICAZIONE DELLA 
PRODUZIONE DEL VINO.
Daniela Fondi. Professore Architetto. Universita’ “La Sapienza” Roma.

331

• EL PAISAJE VENDIMIAL ARQUITECTURA EFÍMERA Y FIESTAS URBANAS COMO TESTIMONIOS DE UN  
TERRITORIO SINGULAR (MENDOZA, ARGENTINA).
Franco Marchionni (Dr. Arquitecto-FAU-Universidad de Mendoza);  LADyOT – (Laboratorio de Desertificación y Orde-
namiento Territorial) IADIZA-CONICET CCT-MENDOZA ARGENTINA.

339

• EL COMERCIO ULTRAMARINO Y LA PRODUCCIÓN INDUSTRIAL PARA EL SOSTENIMIENTO COLO-
NIAL. UN CASO EN EL PUERTO DE BUENOS AIRES.
Mónica Patricia Valentini. Centro de Estudios en Arqueología Subacuática Argentina. Facultad de Humanidades y Artes. 
Universidad Nacional de Rosario. Dirección General de Patrimonio e Instituto Histórico. Ministerio de Cultura Ciudad 
Autónoma de Buenos Aires.

349

• EMIGRANTES ITALIANOS EN ARGENTINA: DESDE EL VINO A LA ARQUITECTURA.
Alessandro Sartor, “Sapienza” Università di Roma. Maria del Carmen Giménez Molina  (Universidad Politécnica de Madrid).

355

• DISEÑO Y PRODUCCIÓN VITIVINÍCOLA. PATRIMONIO CULTURAL DE LAS MIGRACIONES: INFLUEN-
CIA VALENCIANA EN LA COMUNIDAD SANJUANINA.
Cristina Monfort Roselló y Inés Persia. IDIS- Instituto de Teoría, Historia y Crítica del Diseño de la Facultad de Arquitec-
tura, Urbanismo y Diseño FAUD - de la Universidad Nacional de San Juan –UNSJ- Argentina. 

363

• JORNADAS DE PLANEAMENTO MUNICIPAL EN MINAS GERAIS/BRASIL.
Fabio Jose Martins de Lima. Universidade Federal de Juiz de Fora. Università IUAV di Venezia.

371

 • LA PROBLEMÁTICA  DE LA CONSERVACIÓN DE LOS RESTOS MÁS ANTIGUOS DE PRODUCCIÓN DE 
VINO DE LA PENÍNSULA IBÉRICA: UNA PROPUESTA DE MUSEALIZACIÓN  Y GESTIÓN  DEL YACI-
MIENTO IBÉRICO DE L’ALT DE BENIMAQUIA (DÉNIA).
Josep Antoni Ahuir i Domínguez. Servei d´investigació prehistórica de Valencia. Becari de Investigació.

377

• LAGARES EXCAVADOS EN ROCA ARENISCA: CONSERVACIÓN Y PUESTA EN VALOR.
Mª Isabel Angulo Bujanda.

385

• PROCESO DE INVESTIGACIÓN Y RESTAURACIÓN DE ELEMENTOS DEL SISTEMA DEFENSIVO DE RE-
QUENA CON TESTIMONIOS DE LA ACTIVIDAD VINÍCOLA.
Francisco Blay García. Arqueólogo. Mª Josefa Balaguer Dezcallar. Arquitecta. Universidad Politécnica de Valencia. Asun-
ción Martínez Valle. Arqueóloga. Museo de Requena.

391

• INTERVENCIÓN RESTAURATIVA Y MUSEALIZACIÓN. LAS ÁNFORAS IBÉRICAS DE REQUENA.
Begoña Carrascosa Moliner, Olga Mª Medina Lorente, Andrea Sanz Catalá, Cristina Nieto Pérez,  Ariana Blasco Garri-
do y Nicolás Didier Niquet. Universidad Politécnica de Valencia. España.

397



6

ÍNDICE



149

Paisajes y Patrimonio Cultural del Vino y otras bebidas psicotrópicas. Requena 12-15 abril 2011. Ayto. Requena 2013. p 149 - 158 . Requena.
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AbStRAct

First evidences regarding the cultivation of grapevines in the 
Utiel-Requena county are a few carbonised grape seeds recovered 
in the Iberian Iron Age city of Kelin. Although, given the num-
ber of carbonised seeds, the later presence of stone wine presses, 
cellars and amphorae it appears the expansion of grape vineyards 
took place during the 5 th to 3 rd centuries BC. 

To date at least ten stone wine presses are known in the territory 
of Kelin. These were all constructed at open air and discovered in 
association with archaeological materials to be dated to the Ibe-
rian Iron Age period. Excavations at one of these sites uncovered 
a building that has been interpreted as a wine cellar. The arrival 
of the Romans in the area led to the abandonment of these pro-
cessing and storage facilities with the integration of these Iberian 
communities within broader Roman wine trade and consump-
tion networks.

Keywords: grape seeds, Wine press, Cellar, Viticulture, Iberian 
Iron Age

ReSUMen

Los primeros indicios sobre cultivo de la vid en la comarca de 
Requena-Utiel son unas semillas carbonizadas de la ciudad ibérica 
de Kelin, datadas en el siglo VII a.C. No obstante, la expansión 
de su cultivo corresponde a los siglos V-III a.C. como se infiere a 
partir del gran número de semillas carbonizadas, lagares de piedra, 
bodegas y ánforas, algunas con marcas pre y postcocción, que han 
sido documentadas. 

En la actualidad, se conocen unos diez lagares de piedra de dis-
tinta capacidad. Todos ellos se encuentran asociados a materiales 
arqueológicos que permiten datarlos como ibéricos y, en uno de 
ellos se ha excavado un edificio interpretado como bodega. La lle-

gada de los romanos a la zona supuso el abandono de todas estas 
estructuras, al integrarse los íberos en las redes de comercio y con-
sumo de vino itálico. 

palabras clave: semillas de uva, Lagar, Bodega, Viticultura, Edad 
del Hierro

intRodUction

Iberians is the term that classical sources used to denominate the 
native pre-Roman inhabitants of the Mediterranean façade of the 
Iberian Peninsula. It is widely accepted that these Iron Age nati-
ve peoples had developed a high level of urbanisation, complex 
and complementary economic strategies (agricultural practice, 
metallurgy, livestock breeding, crafts, etc.), varying scales of trade 
and exchange, standardised funerary rituals, elite levels of society, 
and independent socio-political territories based on hierarchical 
urban societies (Ruiz and Molinos 1998). In such circumstances 
contacts with Phoenician and Greek colonies led to the intro-
duction of grapevine cultivation and winemaking techniques to 
Iberia.  

Wine production during the Iberian Iron Age period (6th-1st 
century BC) in the Valencian Country was in doubt until the end 
of the 1980s when two oil presses at El Castellet de Bernabé (Llí-
ria, València) and La Seña (Villar del Arzobispo, València) Iberian 
archaeological sites were discovered (Bonet et al. 2008), which 
led to a review of previous finds. In order to fully understand 
the current debate concerning the issue of wine making, 
the following key finds need to be considered. The first 
wine press was excavated at Edeta/Tossal de Sant Miquel 
(Llíria, València) as early as 1934 although it was not iden-
tified as such until the 1990s (Bonet 1995: 108). In 1958 
two structures excavated at the settlement of La Monravana 
(Llíria, València) were published as wine presses (Fletcher 
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1963: 57). In the same way, a structure excavated at the site 
of Illeta dels Banyets (El Campello, Alacant) by Llobregat 
in the 1980s (Llobregat 1990; Pastor 1999: 446-447) was 
not interpreted as a wine press until years later (Pérez Jordà 
2000). Indigenous wine production was finally confirmed 
in 1989 with the discovery of various presses and associated 
amphorae and grape seeds at the site of L’Alt de Benimaquia 
(Dénia, Alacant). This assemblage dates to the end of the 
7th century BC and is the oldest find yet of its kind in the 
Iberian Peninsula (Gómez Bellard et al. 1990 and1993).

These discoveries have formed the basis for the interpreta-
tion of the rock carved open air structures at La Alcanta-
rilla and Los Morenos watercourses (Requena, València), 
which again confirm widespread wine making in the Iberian 
world. 

wine pRodUction in the ibeRiAn peRiod

The discovery of wine presses has run in parallel with the 
application of archaeobotanical analyses on some excava-
tion projects. This has allowed the beginnings of the cultiva-
tion of grape vines and other fruits such as olives, almonds, 
figs and pomegranates in the Iberian economy from the 7th 
century onwards (Pérez Jordà et al. 2000 and 2007), to be 
observed. Such practices were rapidly expanded as can be 
inferred from the presence of similar archaeobotanical finds 
in both coastal and interior areas. Nevertheless, we still 
cannot confirm whether the expansion of grape cultivation 
was accompanied by a proliferation of wine presses. For the 
time being, the only known finds dating to the 7th century 
are those from L’Alt de Benimaquia, a settlement with a 
relatively short lifespan. In this context, the circulation of 
Phoenician amphorae is significant (Bonet et al. 2004; Grau 
2007), and may be interpreted as the result of important 
wine commerce originating either from Phoenician settle-
ments in southern Iberia or from indigenous ones (L’Alt de 
Benimaquia or others). 

Within the Iberian period, wine presses are largely unknown 
from the 6th and the majority of the 5th centuries BC. It is 
during the latter when the volume of imported wine am-
phorae decreases. This change has been seen as a result of 
the increase in local wine production. However, given that a 
detailed archaeobotanical record for this period is not avai-
lable, we lack the criteria which would help us to directly 
evaluate any possible increase in local grape cultivation.   

 Abundant archaeobotanical evidence is available for the se-
cond half of the 5th century and onwards, which points to 
the importance of grapes and other fruits in the local eco-
nomy. To this we may add the construction of facilities for 

the processing of fruits in different areas of the Valencian 
Country. During the 4th-3rd century BC, production was 
clearly oriented towards commerce and trade, as in the case 
of the wine presses at La Illeta dels Banyets and possibly Tos-
sal de les Basses (Alacant). Fruit and in particular grapes, 
were important agricultural products (Pérez Jordà and Ibo-
rra 2011), while the use of the large presses discovered at La 
Illeta dels Banyets (Pérez Jordà 2000; Olcina 2005) would 
have allowed for the production of significant quantities of 
wine. The product would have been bottled in amphorae 
produced at pottery kilns and workshops located nearby 
the above-mentioned settlements (López Seguí 1997; Ros-
ser and Fuentes 2007) and then distributed from their ports 
or wharves (Ortega et al. 2005). 

Conversely, the structures found at Edeta/Tossal de Sant 
Miquel were more modest, which may suggest that produc-
tion was oriented towards the local market and particularly 
household consumption. Examples of intermediate sized 
wine pressing facilities may include those at Los Morenos 
and La Alcantarilla watercourses, an issue that will be dis-
cussed further below. 

The typological features and the layout of all wine pres-
ses was similar with one or two upper platforms for foot 
crushing and in some cases pressing of grapes. These were 
connected through apertures or small channels to a lower 
basin for the collection of the grape must (figs. 3). The ma-
terials used in the construction of these facilities has led to 
the distinction of three groups. Firstly, there were those in 
which the interior of the platform was coated with a lime 
and sand mortar similar to the roman opus signinum, of 
which La Illeta dels Banyets is an example. Such a construc-
tion technique is well-known in the Punic world although 
it has been documented in the Iberian Peninsula at Las 
Cumbres (Puerto de Sta. María, Cádiz) (Ruiz 1995) and 
in the broader Mediterranean area (Kerkouane in Tunisia 
and Truncu ´E Molas in Sardinia, Italy) (Van Dommelen 
et al. 2010). Secondly, there were those presses found in the 
interior of rooms which were made of a lime coating over an 
adobe structure, such as at L’Alt de Benimaquia and those 
in the Edetan territory. Thirdly, there were those carved di-
rectly into rock, which have as yet only been recorded in the 
territory of Kelin. These were mainly located in the open air 
although in some cases have been found in association with 
other buildings. Their study is difficult because they tend 
to be rarely associated with datable archaeological materials. 
Fortunately though the structures presented here have been 
securely dated on the basis of materials recovered during 
surveys and excavations which date to this period (5th-3rd 
centuries BC) (Mata et al. 2009). 



151

STONE WINE PRESSES AND CELLARS IN THE IBERIAN IRON AGE TERRITORY OF KELIN (Utiel-Requena, València) (6 th-2nd centuries BC)

Fig. 1.- Requena-Utiel county (València).

Fig. 2.- Topographic profile of La Alcantarilla and Los Morenos watercourses (Requena, València).

Fig. 3.- Stone wine presses cited in the text: 1, Rincón de Herreros; 2, Rambla de la Alcantarilla; 3, 4, 5 y 6, Solana de las Pilillas.
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Kelin And itS teRRitoRy

Los Villares (Caudete de las Fuentes) is an Iberian Iron Age 
site that on the basis of numismatic evidence, has been iden-
tified as the ancient city of Kelin. The settlement which co-
vers an area of 10 ha became the capital of a broad territory 
of approximately 2,000 km2 in the interior of the Valencian 
province (fig. 1). The site was continuously occupied from 
the 7th to the first quarter of the 1 st centuries BC and has 
been extensively studied in terms of urban evolution, mate-
rial culture and economy. This has also been complimented 
by data from other excavations and surface surveys in the 
territory of Kelin. 

The territory was organized and administrated from the 
capital downwards through a hierarchy of settlements de-
termined primarily by their function, which included forti-
fications, villages, farmsteads and other rural establishments 
(Mata 1991; Mata et al. 2001; Mata 2006; Pérez Jordà et al. 
2007; Quixal et al. 2008; Mata et al. 2009; Moreno 2011). 
In relation to the territory of Kelin we will now focus on 
aspects of grape cultivation and wine production, trade and 
consumption, through an assessment of organic remains, 
possible containers, presses and cellars.

THE VINE

Phoenicians and Greeks have been traditionally considered 
the agents for the dispersal of plants along the Mediterra-
nean coast, and references to the introduction of the olive 
(Olea europaea L.) and grapevine (Vitis vinifera L.) in the 
Iberian Peninsula are still frequent in the literature. Howe-
ver, palaeobotanical data from Iberia (Badal et al. 2008) 
confirm that wild varieties of these plants occurred natura-
lly in the western Mediterranean long before regular East 
to the West Mediterranean contacts. Unfortunately, criteria 
for morphological distinction between the seeds of wild 
and cultivated varieties are not clear enough, making diffe-
rentiation difficult (Terral et al. 2009). However DNA evi-
dence suggests no introduction of cultivated varieties from 
the Levant. In various regions wild rootstock was used for 
the development of cultivars (Arroyo et al. 2002), a conclu-
sion supported by an overlap between the distribution of 
palaeobotanical finds and the natural habitat of wild varie-
ties (Badal et al. 2008). Wild vines were rarely used before 
the Iron Age, but from then on they became much more 
common and appear to coincide with the construction of 
presses. This suggests rather that contacts with the colonies 
resulted in the transmission of technical knowledge for the 
development of cultivation and subsequent wine making, 
following procedures initiated much earlier in the Levant 
(Pérez Jordà et al. 2007: 357). 

A small number of charred Vitis vinifera seeds have been 
recovered at Kelin from archaeological levels dating to the 
mid 7th century BC. Similar finds become more numerous 
in the 6th and especially the 5th century levels, suggesting 
that the processes of grapevine cultivation and wine pro-
duction developed and improved through time at Kelin. 
However we still lack data from other sites in this territory 
that would allow a broader appreciation of its place in the 
local and regional Iberian economy. Certainly, grapes could 
have been consumed fresh or dry but it is generally accepted 
that cultivation would have been primarily geared towards 
wine production. Clear evidence for this can be seen in the 
presence of grape processing structures such as presses and 
wine storage facilities such as amphorae and cellars.  

AMPHORAE 

The tradition of wine consumption was brought to the Ibe-
rian Peninsula by the Phoenicians. Wine was transported in 
amphorae that constitute the first evidence for its consump-
tion. Amphorae reached Iberia through maritime routes, 
but how they were transported inland remains unknown, 
given their size and weight. Nevertheless, the archaeological 
record points to abundant Phoenician amphorae reaching 
the territory of Kelin (85 km straight line from the Medi-
terranean coast) during the 7th and 6th centuries BC (Bo-
net et al. 2004). It is believed that their main content was 
wine, which at the time was considered an exotic and pres-
tigious good. This situation changed after the 6th century 
BC when the frequency of Punic amphorae inland declined, 
although exotic items related to wine consumption, such as 
Greek drinking vessels, still reached the area. This is usually 
interpreted as a shift towards local wine production where 
the association with a particular type of transport vessel, in 
this case amphora was largely lost. However consumption 
was still associated with luxurious imported wares, espe-
cially crockery and drinking sets. For the Iberians, the am-
phora which had begun as the means of maritime transport 
for wine, became a storage vessel produced and distributed 
locally. 

During the 2nd and 1st centuries BC once the Iberian Pe-
ninsula was dominated by the Romans, non-local wine in 
Campanian amphorae (south Italy) reached the interior in 
great numbers. This coincided with the beginning of the 
disarticulation of the political autonomy of the Iberian te-
rritories and the much debated Romanization process. Un-
fortunately, the lack of archaeobotanical evidence from this 
period restricts the extent to which agricultural practices in 
the Requena-Utiel region can be reconstructed. We suggest 
that as the area was incorporated into the larger Roman po-
litical entity, there would have been a shift towards the use of 
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imported items, which in turn would have broken the net-
works of local Iberian wine production and distribution. 

THE CELLARS

Cellars constitute an essential space for the ageing of wine. 
Identifying such spaces in the archaeological record is fun-
damental to detecting wine production and trade. At Kelin, 
the oldest evidence for wine storage is an amphora from the 
6th century BC found in-situ embedded in a floor (Mata 
2006: figs. 5 and 6, 1). According to the reconstruction 
of its profile, the capacity of the vessel was estimated at 
approximately 60 l, while residue analysis by Juan-Tresseras 
and Matamala (2004: 286) has confirmed that it contained 
wine.

The most significant example of a cellar in the city of Ke-
lin was found in House 2 where 90 amphorae with a total 
capacity of 6,660 l were discovered. Of these a total of 70 
(5,180 l) were found in a single room that may be interpre-
ted as a dedicated cellar. This potential storage capacity is 
comparable to that found on commercial sites such as Al-
dovesta (Benifallet, Tarragona) (Pérez Jordà et al. 2000: fig. 
8), and is larger than other cellars of the same period such 
as Sant Antoni (Calaceit, Teruel), with a projected capaci-
ty of just over 5,000 l (Burillo 2010: 141). The cellar was 
destroyed by fire during the first quart of the 2nd century 
BC. No seeds or fruit remains were recovered in the archae-
obotanical samples from this room which suggests that the 
content of the amphorae was liquid. Given that wine was 
the main commercial agricultural product of the commu-
nity, it is probably safe to assume that this is what these am-
phorae contained despite the fact that residue analysis was 
negative for wine. Grape seeds were however recovered in 
the main room of the House with the central hearth which 
is contiguous with the cellar. In this case, the remains may 
have originated from grapes consumed fresh or as raisins, or 
even from grape skins that after crushing were collected to 
be ground into flour. On the basis of this evidence we sug-
gest that this large building (House 2) was the residence of 
a wealthy family (Iborra et al. 2010), capable of investing in 
arboriculture and producing significant quantities of wine, 
destined largely for trade. 

wine pReSSeS in the teRRitoRy of Kelin

In the territory of Kelin, wine making facilities were mainly 
concentrated in La Alcantarilla and Los Morenos water-
courses. Both form tributaries of La Albosa watercourse 
which then flows into the Cabriel river. La Alcantarilla and 
Los Morenos are characterized by a dispersed rural settle-
ment pattern associated with wine and olive oil open-air 

stone presses (fig. 4). It is clear that erosional processes have 
to some extent distorted the original landscape of these ra-
vines. At present, their irregular and occasionally torrential 
flows have formed a deep valley leaving only small strips of 
land for cultivation. During the Iberian period they would 
have been less steeper gorges flowing at higher levels, on the 
banks of which enough soil would have accumulated for 
vine and olive cultivation (fig. 2).

Five wine presses, two olive oil presses and three settlements 
have been documented within the La Alcantarilla ravine. 
Casa de la Alcantarilla was the most important settlement. 
It sustained a permanent population close to the headwaters 
of the ravine in a hilly landscape, with access to the north 
where the best land is found and from where communica-
tion is easy. The settlement was from the 6th century BC to 
the 1st century A.D. Archaeological remains can be found 
dispersed over an area of 12 ha with a major concentration 
covering 1.5-2 ha (fig. 4).

The wine and oil presses are concentrated in two areas as 
the ravine descends. A wine press cut into the rock and the 
remains of a pressing stone are located approximately 1 km 
farther south on the eastern slopes of the ravine (Rincón de 
Herreros) (figs. 3, 1 and 4). The few pottery remains found 
around these structures indicate either that they were used 
frequently or that there existed a cellar nearby for wine sto-
rage. This press has the largest production capacity and is 
surrounded by abundant soils and is located close to Casa 
de la Alcantarilla.

The central part of the ravine has hardly any arable land 
and significantly no wine presses have been documented in 
the area. The highest density of structures are found in the 
southern part of the ravine where it widens. These include 
three wine presses, one olive oil press and the cellar of Ram-
bla de la Alcantarilla which was excavated in 20051. This 
building covered an area of 151.33 m2, in which four ro-
oms covering 100 m2 were in use during the first occupation 
phase (5th century BC), and five at time of abandonment 
towards the end of the 3rd century BC. Two of the rooms 
may have been partially or completely open, thus reducing 
useful roof area to approximately 37 m2. A stone wine press 
was located 30 m from the cellar door (figs. 3, 2 and 4), whi-
le another partially preserved example was found some dis-
tance away. During the first occupation phase, a small olive 
oil press was dug into the floor of one of the rooms, but was 
destroyed when this was divided in two by a wall.
1 We are grateful to the previous landowner, Vicente Sáez, for facilitating excavation at the 

site and for his contagious enthusiasm on this project.
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Approximately 360 m away on the opposite side of the ravi-
ne was another stone wine press (Solana de las Carboneri-
llas). It was broken and had been removed from its original 
location and lacked any associated archaeological material. 
At around 340 m away the olive oil press of Solana de Can-
tos 2 was found, although with few associated archaeologi-
cal remains. Excavations on the adjacent slope during 2006 
identified a small, poorly preserved structure. On the basis 
of its characteristics, it probably represents an isolated farm 
cottage used as a hut or a small warehouse. We should keep 
in mind that there is no need for the construction of perma-
nent facilities near to an olive press, as unlike wine which 
needs to be laid down and stored, once oil has been extrac-
ted it can be immediately transported. The settlement at So-
lana de Cantos 1 is located approximately 500 m away and 
the distribution and type of archaeological materials imply 
a similar isolated farmhouse.

The characteristics and proximity of these facilities to the 
building at La Rambla de la Alcantarilla suggests that the 
former were complementary and dependent. The Rambla 
de la Alcantarilla site was a building with associated rural 
structures and facilities such as wine open air stone presses 
and an olive oil pressing stone, but it lacks basic elements of 
an Iberian dwelling namely hearths, loom weights, grinding 
stones or tools, what suggests that those living in the per-
manent residence at Casa de la Alcantarilla settlement used 
this establishment during the harvesting and processing of 
grapes and olives between September and December. Its lo-
cation close to wine and oil presses together with the docu-
mentation of medium and large sized pottery vessels suggest 
that La Rambla de la Alcantarilla building served as a cellar 
or storehouse where the grape must remained until the vini-
fication processes was completed.

Evidence from the adjacent Los Morenos ravine is incom-
plete, deriving exclusively from surface survey, although ex-
cavation is currently in progress. The picture though appears 
to be similar to that from La Alcantarilla ravine (fig. 4). On 
the right bank is an isolated farmhouse (Casa Berzosilla) 
while 820 m downstream is the settlement of Los Morenos 
where archaeological materials are dispersed over an area of 
5 ha and some walls are visible on the ground. This along 
with the size of the settlement suggests that Los Morenos 
may have served as a higher rank settlement, similar to Casa 
de la Alcantarilla, and a permanent residence for various fa-
milies. Los Morenos settlement appears to have had a more 
limited period of occupation though, from the 4th to the 
3rd centuries BC. Approximately 600m from the settle-
ment, four rock carved wine presses have been documented 

over a distance of around 200 m along both sides of the path 
(Solana de las Pilillas) (figs. 3, 3-6 and 4). Excavations in the 
area are currently unearthing the remains of a cellar.  

the wine of Kelin

The evidence discussed above allows us to broadly recons-
truct wine making in the two ravines. Land use would have 
been in the hands of Casa de la Alcantarilla and Los Mo-
renos’ residents. The best quality soil adjacent to the main 
settlements areas would have been used for cereal and le-
gume production. Vineyards and olive groves would have 
been restricted to lower quality land. Although, soil quality 
in both ravines is poor for cereal cultivation, it is adequate 
for arboriculture. Both ravines are relatively closed environ-
ments and would have been protected from frost, which is 
frequent on the plain. In the ravines the mean annual tem-
perature is higher and consequently the grapes would have 
produced a higher alcohol content. Vineyards would have 
been located on the lower parts of the valleys while wine 
presses and other related structures would have been found 
slightly higher on the slopes (figs. 3, 4 and 5).

After harvesting, grapes would have been transported to the 
nearby wine presses for foot crushing. In two cases there is 
evidence that suggests that after crushing, grape skins were 
recovered in baskets and were pressed again using wooden 
beams inserted in apertures cut into the platform walls. 

Most of these structures would have been covered with 
vegetal material for protection against rain, sun or falling 
objects during processing. These covers were supported by 
poles inserted along the edges of the structures and would 
have been mounted each year during the working period 
and then dismantled.

Once pressing had ended, fermentation process began and 
then the grape must was either left in the press basin for 48 
hours, or moved to amphorae and jars to complete its fer-
mentation. Such containers would have been stored in ce-
llars as at the farmhouse at Rambla de la Alcantarilla.

The final product would have been transported to the main 
settlements located in the headwaters of both ravines. Trans-
portation may have taken place in amphorae or alternatively 
in wineskins, a container that does not add weight and is 
not as fragile as pottery. 

An important issue to consider is the relationship between 
hectares of cultivated land and the quantity of wine that 
could have been produced. Given that we have only recor-
ded processing facilities and cellars, we have attempted to 
estimate the minimum production capacity on the basis 
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Fig. 4.- Settlement pattern in the La Alcantarilla and Los Morenos watercourses.

Fig. 5.- Settlement pattern and hypothesis on the arable land in the La Alcantarilla and Los Morenos watercourses.
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of the traditional processes of winemaking. After crushing 
of the grapes and pressing the skins, the first fermentation 
takes place over 48 hours, usually within the press basins. 
Adding to this the time needed for crushing and subsequent 
cleaning of the basins we estimate a total of 72 hours for 
the whole process prior to pouring the grape must into am-
phorae or jars for final laying down and storage. The who-
le process may have been repeated up to 10 times over the 
30 day grape harvest. Thus the production capacity of each 
wine press may be estimated by multiplying the volume 
of each platform by a factor of ten. We are aware that our 
production capacity may be an underestimate given that in 
some cases the grape must could have been moved directly 
to ceramic containers because of the small size of the basins. 
In wine presses what was most important was to ensure an 
adequate sized pressing platform, despite the fact that this 
may have resulted in a small sized basin. The larger platform 
ensured better working conditions for this first labour in-
tensive part of the process, while the grape must could have 
been partially or totally decanted into other containers.  

For an estimate of the hectares of land needed to supply 
the processing facilities discussed above, we have followed 
the approach proposed for the site of L’Alt de Benimaquia 
(Gómez Bellard and Guérin 1995), where based on histo-
rical data a lower estimate of 10 hectoliters per hectare is 
suggested. Considering the topography of our study area 
we have attempted to calculate the vineyard surface under 
cultivation (fig. 5).

In La Alcantarilla ravine the available land around the Rin-
cón de Herreros wine press is approximately 43 ha, signifi-
cantly larger than the 13 ha vineyard we have estimated that 
may have been cultivated. In the lower part of the ravine, 
where La Rambla de la Alcantarilla farmhouse is located, 
the available land is almost 28 ha. In this case it is difficult 
to estimate the vineyard surface that could be processed in 
the three structures found as two of them are incomplete. 
However in the basin of the well-preserved press, the gra-
pes produced by 2.4 ha could have been processed. To the-
se we have added the hectares corresponding to the other 
two wine presses, thus making up almost 10 ha. However, 
we should keep in mind that apart from the wine presses, 
two olive oil presses have also been recorded, which would 
imply that part of the land would have been used for olive 
cultivation. 

In Los Morenos ravine, the estimated area for cultivation 
and the calculation of production volume coincide, sugges-
ting the use of approximately 22 ha. If correct then this po-
ints towards the exploitation of all available land for wine. 
These estimates suggest the cultivation of approximately 20 

ha for vineyards in each one of the two ravines. At La Alcan-
tarilla the amount of land available is slightly greater, which 
may coincide with the presence of olive groves in the area 
(figs. 4 and 5).

Finally, we should discuss the issue of wine distribution and 
trade networks. Based on present day criteria, these produc-
tion quantities would be considered low. However in anti-
quity such amounts were quite high given that only a few 
families produced wine and consumption was limited. On 
the basis of the above calculations, we estimate that approxi-
mately 40,000 l would have been produced annually in both 
ravines and that 540 amphorae would have been needed for 
storage. This implies an important volume of wine compa-
red to that produced in large centres such as La Illeta dels 
Banyets. The importance of wine production in the ravines 
can be better understood if we consider that it was destined 
for local or at most regional exchange networks. 

Transportation of produce was much more of a problem in 
antiquity than at present. The majority of agricultural pro-
ducts are not high value goods and for this reason a con-
siderable volume is required for their commercialisation 
to be profitable. This would have discouraged terrestrial 
movement in carts, while sea or river transport would have 
been the preferred mean for reducing costs. Nevertheless, 
wine and olive oil would have had an additional value. Ar-
boriculture in contrast to cereal production offers medium 
and long term yields since trees do not bear fruit for several 
years after planting. For this reason, tree production was less 
generalized and limited to certain social groups that could 
ensure their basic subsistence needs while at the same time 
invest the time and labour needed. In some cases their aim 
would have been to generate surplus and agricultural pro-
ducts of clear commercial value.  

The wine presses of both ravines are located close to the 
fortified settlements of Cerro de la Cabeza (Requena) and 
La Muela de Arriba (Requena) (Valor 2004), that may have 
consumed some or all of the wine produced in the ravines. 
It is worth mentioning that 28 pre-firing marks on Iberian 
amphorae have been documented in the territory of Kelin, 
two of which came from Casa and Rambla de la Alcantari-
lla sites. The largest number were found in Kelin (15 speci-
mens) (Mata and Soria 1997), of which four had a design 
identical to those from La Rambla de la Alcantarilla cellar. 
This along with the cellar in House 2 at Kelin, suggests that 
the inhabitants of the city were the final consumers of wine 
production. They would have the capacity and the means to 
delimit the networks and mechanisms for wine commercia-
lisation even if this would have been at a local scale. Another 
question is whether the farmers of Casa de la Alcantarilla 
were landowners or were dependent on a landlord resident 
in Kelin. 
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The significance of marks on amphorae is not clear in any 
part of the Mediterranean (Vandermersch 1994: 112-116) 
and even less so in the Iberian area where not much atten-
tion has been paid to them (Mata and Soria 1997). Do they 
identify the content, the production date, the capacity, the 
provenance, or the owner? In the first place it is worth no-
ting that in the majority of cases these are pre-firing seals, 
which points to a desire to somehow mark the vessel before 
it becomes a container. Moreover, the existence of various 
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