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Il vino più antico del mondo è siciliano ed ha
6000 anni
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Se la bottiglia più antica mai aperta è in Germania, risale al 250 d.C., pare che il vino più antico al mondo sia
molto più vecchio. Ha circa 6.000 anni (è stato prodotto 4.000 anni prima della nascita Cristo) ed è siciliano.

Scoperto da un gruppo di archeologi dell’Università della Florida (Tampa, USA), al lavoro con il
ricercatore Dr. Davide Tanasi negli scavi in una insediamento preistorico di Monte Kronio a Sciacca e
Sant’Ippolito a Caltagirone, la notizia sta rimbalzando su tutto il web a grande velocità.

La scoperta, tra le numerose implicazioni sposta la nascita del vino di poco meno di tremila anni (si riteneva
fosse nato nel 1.300 a.C.), testimonierebbe che la vite veniva coltivata e i frutti vinificati diverso tempo prima
dell’arrivo dei greci sull’isola. Davvero tanto tempo prima… anche se sono solo pochi frammenti secchi, è un
ritrovamento straordinario.
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World’s oldest Italian wine just discovered
Ancient pottery tests positive for wine

UNIVERSITY OF SOUTH FLORIDA (USF HEALTH)

Chemical analysis conducted on ancient pottery could dramatically predate the commencement of winemaking
in Italy. A large storage jar from the Copper Age (early 4th millennium BC) tests positive for wine.

This finding published in Microchemical Journal is significant as it’s the earliest discovery of wine residue in the
entire prehistory of the Italian peninsula. Traditionally, it’s been believed wine growing and wine production
developed in Italy in the Middle Bronze Age (1300-1100 B.C.) as attested just by the retrieval of seeds, providing
a new perspective on the economy of that ancient society.

Lead author Davide Tanasi, PhD, University of South Florida in Tampa conducted chemical analysis of residue on
unglazed pottery found at the Copper Age site of Monte Kronio in Agrigento, located off the southwest coast of
Sicily. He and his team determined the residue contains tartaric acid and its sodium salt, which occur naturally in
grapes and in the winemaking process.

It’s very rare to determine the composition of such residue as it requires the ancient pottery to be excavated
intact. The study’s authors are now trying to determine whether the wine was red or white.

Ref: Sciencedirect

Insights into the diets of early societies can be gained, indirectly, from the cultural evidence of artefacts related to
food procurement, preparation and consumption and human skeletal remains. However, more direct evidence for
dietary constituents derives from the identification of intact plant and animal remains collected during the
excavations but also from the exam of the amorphous remains of foodstuff associated with artefacts. Organic
residues adhering to the surface or absorbed into the porous fabric of an unglazed cooking vessel should
provide important information both about the usage of the vessel and dietary practices. This contribute deals

with the results of a combined analytical research via 1H-1H NMR 2D-TOCSY, ATR FT-IR and SEM-EDX on organic
residues on pottery from two Sicilian prehistoric sites of Monte Kronio and Sant’Ippolito. The goal was that to
shed new light on the use of certain ceramic shapes and infer some hypothesis about ancient dietary habits.

http://www.thedrinksbusiness.com/2017/08/traces-of-4000-bc-wine-could-rewrite-italys-winemaking-history
https://www.sciencedaily.com/releases/2017/08/170824141201.htm
https://www.eurekalert.org/pub_releases/2017-08/uosf-woi082417.php

	Il vino più antico del mondo è siciliano ed ha 6000 anni

