
 
 

The Early Origins of Wine 
 
 
We, the Ancient Wine Guys, are pleased to present our introductory wine 
club, which features three unique wines that trace the history and 
archaeology of Vitis vinifera from its earliest domestication to its emergence 
as a key ingredient of the religion, politics, and commerce of the Bronze Age 
Mediterranean world. The story of wine begins in the highlands of Armenia 
and Georgia, where early civilizations first oversaw the transition from 
serendipitous to deliberate fermentation of pressed grape juice. From there, 
wine making, use, and appreciation spread throughout the Fertile Crescent 
and Near East, where they became closely connected with the rise of state-
level civilization. Fine wines, some even packaged in ceramic vessels 
stamped with rating systems attesting to their quality, were exchanged 
among the rulers of the Hittite, Egyptian, Assyrian, and Caananite Empires. 
All three of the wines in this club are made with hard-to-find indigenous 
varieties that offer a direct link to wine's early origins. We're sure you'll 
enjoy. Cheers! 
 
 
                   - Dana, Jeff ,  and Ti 
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2012 Sevilen - Boğazkere/Öküzgözü  
Aegean Region, Turkey 

  The grapes used to produce the wine enjoyed throughout most of 
the world today are classified as Vitis vinifera vinifera, a 
domesticated version of their wild relative, Vitis vinifera sylvestris. 
This process of domestication, which ultimately yielded sweeter, 
fuller berries that were easier to cultivate, took place alongside the 
emergence of agriculture and the foundation of the world’s first 
cities around 12,500 years ago. Archaeological evidence, in the form 
of carbonized grape seeds, suggests that grape domestication for 
wine began somewhere in the South Caucasus between the Caspian 
Sea and the Black Sea, and archaeologists, botanists, and grape 
geneticists all agree that the discovery and very understandable 
desire for wine were likely the driving forces. Recent studies have 
shown that the closest genetic relationship between local wild grape 
vines and traditional cultivated grape varieties occurs in southern 
Anatolia (Asia Minor). This region's modern-day inhabitants, the 
Turks, can boast of a burgeoning wine industry and are bringing an 
increasing array of exciting and unique varietals to the international 
marketplace. This month, we are pleased to introduce you to an 
outstanding blend of two autochthonous varietals from the region, 

Boğazkere and Öküzgözü. The former is a dark red grape characterized by high 
tannins (the name actually means “throat burner” in Turkish!), while the latter 
balances the blend with medium acidity and a round, fruit forward finish. We are 
delighted with the result, and think you will be too. We recommend pairing this 
food-friendly wine with a range of dishes; start with roasted kebabs, grilled salmon, 
or Anatolian cheddar! 
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2016 Doqi - 100% Mtsvane  
Kakheti,  Republic of Georgia  

  While the existence of 8000-year-old jars of wine at the site of Hajji 
Firuz Tepe in Iran has been known for some time, it was not until 
2010 that a team of archaeologists from UCLA discovered the world’s 
earliest winery just to the north across the Armenian border. The site 
(also famous for producing the world's oldest leather shoe!) is 
situated in a 6000 year-old cave complex near the modern town of 
Areni. Inside the cave, the team found a shallow pressing basin 
measuring three feet across that was carefully positioned to drain 
into a deep vat sunken into the earth. This method of wine 
production was practiced in nearby Georgia at the same time, where 
the large sunken ceramic vessels, used for collecting and fermenting 
grape juice, are called qvevri.  Incredibly, the tradition continues 
there to this day, with qvevri being filled with the mash and must of 
local red and white grapes left to spontaneously ferment. Once 
fermentation is over, the opening is covered with a piece of wood or 
slate, and the “amber” wine is left to naturally settle and clarify. 
Nothing is added during this natural process (which was added to 
UNESCO's list of Intangible Cultural Heritage in 2013) and the result 
is a wine that is characterized by complex tannins, high minerality, 

and hints of spices, fine herbs, dried fruits, and almonds. This fine example comes 
to us from Doqi Vineyards, located in the Kakheti winemaking province of Eastern 
Georgia.  The wine is 100% Mtsvane, a native varietal that has been cultivated for 
millennia. The village and vineyard are both ancient, and on more than one 
occasion, Bronze Age swords and other artifacts have been unearthed during 
plowing of the land. Serve with chicken seasoned with cardamom and cinnamon! 
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2016 Cremisan "Star of Bethelem" - Hamdani/Jandali 
West Bank, Palestine 

  The ancient Canaanites so excelled at winemaking that they 
exported not just their wines, but also their vintners, who worked 
in the royal cellars of New Kingdom Egypt, according to ancient 
sources. Hieratic inscriptions on wine amphorae from the 18th 
Dynasty (c. 1450 BCE) even mention these winemakers by name, 
along with the year, quality, and vineyards from which the wine 
originated. In addition to developing this early attestation of 
Appellation D'Origine Contrôlée, Ancient Egyptian connoisseurs 
even employed a 3-point rating system for their wines.  The 
Egyptian sign for good, nefer, or “ ”, would be inscribed on the 
amphorae of quality wines, and could range all the way up to nefer 
nefer nefer, or “ ” for the finest vintages. History, tradition, and 
a firm connection to place all come together in this exceptional 
wine, which has been produced by the order of Silesian monks at 
the Cremisan Winery since 1885. The "Star of Bethlehem" has 
featured prominently in numerous Ancient Wine Guys' fundraisers 
for S.H.A.R.E., our non-profit organization that conducts 
archaeological and peace-building projects with Jewish and Arab 
youth in and around Jisr az-Zarqa, Israel. We even had the 

opportunity to visit the winery, located in the West Bank near Jerusalem, in 2017 
and like to refer to the "Star of Bethlehem" as the official house wine of S.H.A.R.E.! 
A blend of two rare, autochthonous varietals, Hamdani and Jandali, this organically 
produced, delicious dry white wine exhibits pronounced minerality, with flavors and 
aromas of peach, apricot, melon, and pineapple. Try pairing with Moroccan chicken 
and feta salad - “ ” to be sure!   
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