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.................................. The natural bay of Agios loannis in the island of

Thasos was inhabited as early as the 4th mil-
lennium, serving as a fertile pastureland with a di-
rect access to the sea, appropriate for organized
fishing and livestock farming, with the potential of
olive cultivation as well. The constant interest in

................................. the site, from the beginning of the Bronze Age to

the Byzantine period, is evidenced by the abun-
dant archaeological finds, such as a prehistoric
settlement and cemetery, boundary walls, wells
and towers from the Archaic to the Hellenistic
periods, as well as a Late Roman/Early Byzantine
farmhouse that includes the olive oil workshop di-
scussed in this paper. The rural settlement of A-
gios loannis must have been permanently de-
serted at the beginning of the 7th century A.D.,
probably due to a major earthquake that also led
to the abandonment of other coastal sites on the
island. At the olive oil workshop, roofed spaces
were excavated, along with part of its courtyard
with the well and several structures and stone
components, all of which reveal its function sup-
porting the various stages of production. Cera-
mics and coins reliably date the second phase of
the workshop to the 6th century A.D. A modern
hut with a bread oven and several stone-built re-
taining walls that form small terraces required for
olive cultivation in more recent times attest to the
economic significance of the site up until the 20th
century.
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Early Byzantine olive oil workshop in Agios loannis, Thasos

n the southeast region of Thasos, between the

mountains of Melissopetra and Baboura, approxi-

mately 3 km east of the archaeological site of Aly-

ki, lies the natural bay of Agios Ioannis (fig. 1). In
1909, Baker-Penoyre? identified there two towers, a cir-
cular and a rectangular one, which border the bay. Bon,
in 1930, points out that it is difficult to explain the pre-
sence of defensive structures in an area that is either de-
serted or difficult to inhabit due to its isolation.3 We know
today that this bay was anything but unoccupied.

It was not until 1983 that more information about this
place became available. At that time, the excavation car-
ried out by the 18th Ephorate of Prehistoric and Classical
Antiquities of Kavala and the archaeologist V. Poulios at
the eastern end of the bay, revealed residential remains of
a Late Roman/Early Byzantine farmhouse with at least two
construction phases.# A surface survey across the eastern
slope of the hill identified remnants of walls and marble
blocks as well as abundant pottery on the ground. This fact
led the excavator to assume that the building discovered
at the base of the slope, very close to the shore, might have
been part of a small mountain settlement. At the summit
of the hill, where the church of Agios Ioannis Loukas now
stands, the remains of an earlier small church with two
phases of construction were recorded, inside of which se-
veral marble architectural elements were discovered.

Regarding the interior of the bay, V. Poulios notes the
following: He attributes to the settlement he excavated, a
small number of looted cist tombs in the northwest sec-
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1. Thasos. The site of Agios loannis.

tion of the olive grove, beneath the ring road of the island.
The presence of a cemetery is reinforced by an imago cli-
peata with a female bust that was retrieved from the sea
in 19715 In the area of the workshop —which was not yet
visible at the time— he observed a part of a Roman sarco-
phagusé and a marble slab with a circular groove, which
he correctly attributed to a workshop.

Subsequent excavations by Dr. Stratis Papadopoulos in
1998 and, more extensively, in 2005 at the western end of
the bay, very close to the shoreline, revealed (fig. 2):

1. A settlement of the first phase of the Early Bronze
Age, at the end of the 4th millennium. Inside and amid the

2. Agios loannis:

1. Olive oil workshop

2. Farmhouse

3. Prehistoric settlement
4, Circular tower

5. Rectangular tower.
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post-built dwellings, the excavation uncovered a large
number of residential remains, primarily thermal struc-
tures and gneiss benches, along with an abundance of sto-
ne tools and pottery.

2. One additional tower at the northwestern hill, not
far from the peripheral road artery of the island, as well as
boundary walls, made of massive vertical limestone blo-
cks, on the west slope of the bay.

3. A building with an area of approximately 50 sq. m.,
which includes at least three rooms and peripheral anne-
xes. It was identified by the excavator as an olive proces-
sing workshop,” and it is the one that we present in detail
in the current paper.

The olive oil workshop in Agios loannis

The building complex in the bay of Agios loannis is pre-
served in a fragmentary state at the level of its founda-
tions. We cannot say for sure whether this is a result of
stone detachment or a natural disaster, since the building is
only a few meters from the sea. The main building (fig. 3)
measures 6.20 m. (southeast side), 9 m. (southwest side),
6.80 m. (northwest side) and 13.25 m. (northeast side).
Three main rooms were excavated, together with additio-
nal structures to the southeast. The existence of additional
indoor or outdoor spaces around the building is eviden-
ced by several remains of walls.

(DN

3. Plan of Agios loannis olive oil workshop.
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Early Byzantine olive oil workshop in Agios loannis, Thasos

The largest space, Room 1 (fig. 4), is almost
(nearly) square with the three sides measuring 5 m.
and the southwest 4.35 m. To the east, where the
two-leaf threshold is maintained, there was a door-
way probably leading to the courtyard of the complex.
A second room, Room 2 (fig. 5), measuring approxi-
mately 3.20 x 3.80 m., is located north of Room 1
and is paved with small flagstones, although at a
higher level than the floors of the other two rooms.
Since it was preferred not to remove the cobblestone
floor, this area has not been further investigated. It
could likely be from the second construction phase
of the building. However, it had a threshold for com-
munication with Room 1, which was removed when
the door opening was sealed with irregularly shaped
and randomly placed uncut stones (opus incertum).
The smallest rectangular space, Room 3 (fig. 5), in
the northwest corner of the building, measures 2.90 x
147 m. and has a single-leaf marble threshold that
leads to the central Room 1.

Remains of tanks and a number of finds, such as
the two marble parts of circular press-beds with a pe-
ripheral groove (fig. 6 a-b), a marble part of a press
outflow (fig. 7), and two stone weights, confirm the
designation of the building as an olive oil workshop.8
The preparation, i.e. washing the olive fruit before
crushing it, could take place in the paved Room 2.9
Despite its small size, Room 1 might be used for cru-
shing olives with the aid of a stone mill.!1® Although
no traces of the olive mill were preserved in situ, bi-
bliographical references mention the discovery of a
trapetum!! during a surface survey of the French
Archaeological school (Ecole francaise d’Athénes)
in Thasos in the 1980s. It is possible, nevertheless,

6[a-b]. Circular oil press-beds.
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that the crushing took place in a sheltered semi-outdoor
space east of the building, where a large, partially pre-
served, semicircular structure was found. This structure,
with a maximum chord of 6.50 m. and maximum pre-
served height of 0.40 m., might serve as the foundation
of an olive mill for crushing the fruit.

In the masonry of the entire building, hewn and rough
stones of various dimensions are used, along with mortar
as binding material. The archaeological excavation in
Room 1 brought to light a significant number of thin
gneiss slabs in a disordered arrangement. The continua-
tion of the research in deeper layers at this point revealed
that the slabs come from the roof, while the floor is made
of limestone slabs and, in some places, the actual natural
rock. Such an early roofing with gneiss slabs —a popular
practice of Thasian traditional architecture!2— was also
proposed for the building excavated in 1983 at the ea-
stern end of the bay.

Structures associated with the pressing of the olive
pulp and the collection of the oil were identified south-
west of the building, in an area with maximum revealed
dimensions of 9 x 7 m. A formation of a press-bed with a
perimeter groove was revealed on the natural rock.!3 It is
almost rectangular in plan and measures approximately
1.30 x 2.05 x 0.10 m. (fig. 8a). The rock-cut structure is
framed by small built walls from the east and west. A
channel or gutter that runs down the eastern wall (fig. 9)
might have supplied hot water to the press, which was
required during the process of pressing. A deep circular
carving measuring 0.55 m. x 0.21 m. is formed in the
natural rock, west of the press-bed (fig. 8b). It is similar
to a vat used to collect the oil produced during pressing.
Black soil found inside might be related to olive pulp
residues.! A collecting receptacle could be placed inside
the carving.

At a distance of 2.50 m. south of the press-bed, a sto-
ne object was found, measuring 040 x 0.60 x 0.15 m.
and with a square through hole, 0.22 x 0.24 m., which
probably served as a weight for the wooden pressing
lever. In an attempt to depict the pressing device, we can
imagine the lever fixed to the exterior west wall of the
building, passing over the press-bed, and —with an ave-
rage length of 5-6 m.— reaching the western wall of the
base. Nonetheless, we would expect the vat to be closer
to the tank (1.10 m. distant) and at a lower level.

South of Room 1, there are two minor storage stru-
ctures, enclosed by three walls on the SW-NE axis and a
shared, most likely, wall on their south side. It appears
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10. The triple inscription.

that an extended area measuring about 1 x 4 m. is formed
to the south. At its southwestern end, a small square hole
has been carved on the natural rock, with a side of 6 cm,
apparently for the insertion of a wooden pole. The ma-
sonry of the structures consists of medium-sized stones,
bonded with mud.!>

The northern structure has internal dimensions of
1.90 x 1,70 m. and the southern one 1.60 x 1.18 m. Both
of them appear to have had floors of stone slabs. The
southern one is described as a case bounded by massive
slabs of gneiss.!® It was probably lined internally with
wooden planks and was used to store oily materials —
perhaps olive pulp— as evidenced by the excavated clay
soft soil, which was light reddish/orange in color. At a
short distance from the east wall of these three structures
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and inside the east courtyard of the workshop, a well with
a diameter of about 1.60 and 1 m. deep was discovered, a
common piece of equipment in olive workshops, since
water was an integral element in olive oil production.
Stones with round sockets found in the surrounding area
of the three structures were possibly intended for the pla-
cement of wooden poles, also related to the function of
the oil press.

East of the building, several architectural elements
emerged —mostly parts of walls— but in a particularly
fragmentary state. Some of them are related to the build-
ing of the olive mill, while ruins of a prehistoric settle-
ment have also been discovered, which were more tho-
roughly examined during the period 2000-2005.17 The
complex of the olive mill appears to have been con-
structed on the SW part of this settlement. The severe
damage and the immediate appearance of the natural soil
frequently mix the architectural residues, making it dif-
ficult to understand the residential phases. In the southern
part of the excavated area, a thick, poorly constructed
wall of approximately 9 m. in length was revealed, which
might have been a rough enclosure serving as the sou-
thern boundary of the olive mill complex.

According to the excavation finds, two construction
phases of the building were identified. Bronze coins,
such as the follis of Justin II (565-574 AD), small finds,
such as a bronze cross, but also abundant “combed” ware
sherds date the layer of destruction of the second phase
of the building in the last quarter of the 6th century
A.D.!18 Numerous large sea shells, primarily Ostrea Edu-
lis and Spondylus, uncovered during the excavation of
the oil mill, reveal eating habits, but they could also serve
as ladles, probably useful in the workshop’s procedures.

Architectural members in second use and three parts
of a marble sarcophagus pedimental lid, provide a termi-
nus post quem for the founding of the oil mill in the 4th
century A.D.!9 The discovery of a “triple” inscription fra-
gment of the 2nd or 3rd century A.D. (fig. 10) on one
side of a sarcophagus is particularly interesting. The first
two inscriptions appear within a tabula ansata, while the
third, the lower one, is out of frame. The inscriptions are
written in three different hands. We read:

IMAXOZITOAIQ
JTIPOS®IAHZXEPE
ITIQAIQNEII
IMAXOYXAIPE
IPMIONHIIQAIQ
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We transcribe as follows:20

[ Em]uoyog ITohio-[vog]
ITooodiiig, xeoe

HwMov Em-pdyou, xoioe
[ Elouovn Mohin-[vog ...].

It must be a family memorial with a father (Epima-
chus), a son (Pollion) and a woman (probably Hermio-
ne), who passed away later. Spelling errors are very com-
mon in such inscriptions. Some other architectural ele-
ments, such as the square pillar served as building ma-
terial on one of the storage structures in the southern part
of the workshop, might also have a funerary purpose.

The farmhouse

The olive mill is related to the farmhouse which, as men-
tioned above, was revealed on the east side of the bay
and was excavated in 1983 .2! It is built on natural ground
with gneiss stones, a small amount of limestones and
with red soil as a binder.22 The north part of this stru-
cture, was built direct touch with the natural rock that
formed one of its sides. The walls of the other three sides
are built with schist stones and a few marble stones, bon-
ded with red clay. Its southwest corner was destroyed due
to its proximity to the sea, as evidenced by the movement
of building materials and a marble threshold both on the
shoreline and in the water.

The complex consists of two spaces, which the exca-
vator considers to be residential rooms. A space was iden-
tified as a kitchen, given the abundance of charred mate-
rial and masses of baked clay that indicate the presence
of a domestic oven. In the same room, part of storage jar
(pithos) was found in situ and a marble circular slab next
to it, which was probably used as a lid. In the main room,
a part of a roughly processed monolithic column without
flutes was revealed. The discovery of numerous gneiss
slabs in the destruction layer led us to believe that they
had been used for the roofing of the building, a practice
that we also observed in the Room 1 of the olive mill.

The few ceramic finds, as well as the discovery of a
Justinian bronze coin near the storage jar, date the con-
struction to the Late Roman period, with a lifespan that
lasted until the 6th century. In any case, the marble ele-
ments, such as the column and the threshold, indicate a
high standard of living for the inhabitants and could be
related to the aforementioned inscribed sarcophagus, part
of which had already been discovered at the western end
of the bay during the rescue excavation of 1983.

80 Oépata ApxatoAoyiag

Parts of monolithic columns in the surrounding area,
presumably removed from the building, may suggest the
presence of a small atrium. According to the excavator,
the location of the house next to an olive workshop
strongly refers to the farmhouses of the previous century,
which are found scattered on the island of Thasos, either
isolated or in groups, and served as a lodging for families
during the olive harvest season. Moreover, a modern
farmhouse with a single room building and a bread oven
is still preserved today, approximately 80 m. northwest of
the Late Roman/Early Byzantine settlement.

The process of olive oil production

The olive tree, along with the vine and cereals, form the
basis of the Mediterranean economy. The domestication
of the olive tree dates in the early phases of the Bronze
Age in the eastern part of the Mediterranean.2? Nonethe-
less olive oil production facilities are not attested before
the Late Bronze Age, when the relevant technology and
the techniques concerning the processing of the olive fru-
it are being developed. The olive oil production process
includes the following steps:24

1. Shaking the tree and picking the fruit,

2. Washing the fruit,

3. Transferring of the fruit to the olive mill,

4. Crushing the fruit,

5. Pressing the olive pulp

6. Separating the oil from the other components
of the fruit.

The fruit is crushed in stone mortars with a pestle,2> a
time-consuming procedure with limited productivity. Since
the 7th century B.C., archaeological evidence has con-
firmed the method of crushing using a cylindrical crusher
on a hard surface, usually a marble floor, where a cy-
lindrical stone, often a part of a column, was moved back
and forth.26 The technological revolution of the Helle-
nistic period introduces the rotary mill, which had been
used since the middle of the 4th century B.C. in Mace-
donia.?’” The most typical example is an oil mill,
excavated in Argilos.28 This crushing device (trapetum)
may have been invented in Macedonia and spread during
the campaign of Alexander the Great.?® In the 1st century
A.D., Pliny the Elder presents the frapetum as a Greek
invention.30 The movement of the mill in a single dire-
ction without interruption and the ability to use the power
of animals or slaves for the rotation, make the system
extremely efficient.

[1.8.1] lavoudplog/Ampiiiog 2024
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Columella
Orbis

I——Cupa (Wood )
Cunica
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— Modiolus

Mortarium

Miliarium

11. Schematic representation of an olive mill in the type of trapetum.

Descriptions of the trapetum3! are provided by Cato
the Elder (2nd century B.C.) and Columella (1st century
A .D.).32 The names of the individual parts of the crushing
device confirm that they are Latinized terms of a Greek
invention. Equivalent descriptions in ancient Greek lite-
rature are rare, which is why scholars proposed the corre-
sponding Greek terms from ancient texts and inscri-
ptions.33

The term trapetum (ancient Greek: 7go-
mreiov or toommjiov) (fig. 11) refers to the entire system,
which includes the crushing basin —a mortar called
mortarium (ancient Greek: Qvein)— i.e. the stationary part
of the device, where the fruit is transferred after harvesting
and washing. The trapetum is made of volcanic rock,
usually limestone or conglomerate stone. A small solid co-
lumn, the miliarium, rises in the middle, slightly above its

edge, giving the cavity of the mortar the form of a ring
with a vertical inner surface and a curved outer one. At the
top of the miliarium, an iron pin is placed, the columella
(diminutive form of columna/column, in Greek: m6loc/
TeipOg), in order to ensure the stability of the wooden ho-
rizontal arm, the cupa (in Greek: x@mng).

The lenticular millstones (orbes) are supported by the
two elbows of the cupa, which have a square cross-se-
ction, whereas the ends of the arm are cylindrical, serving
as handles for its movement. Numerous wooden and me-
tal components are used to fasten and secure the parts of
the trapetum. The dating of the millstones is particularly
difficult, as their construction technique is unchanged
over time, and they are frequently used for centuries.34

A second type of olive mill, the mola olearia (fig. 12),
known primarily from Columella, appears in variations

12. Schematic representation of mola olearia.
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throughout the Mediterranean.35 The primary distinction
from the previous type is that the rotary lever —the cupa
with the cylindrical millstones— is held by a vertical
beam, which is anchored to the ceiling. Therefore, the
device must be located in a covered area sheltered space.
The beam can be moved up and down, allowing the
height of the horizontal lever and the millstones to be
adjusted at will.36 This way the olive kernel is not crushed
or is crushed separately.3” The mola olearia type is almost
always encountered with one millstone (orbis).

After crushing, the olive paste is collected in bags,’8
which are placed in a stack on particular stone pressing
bases with a peripheral groove. The bags are pressed by
the pressing lever;3° a wooden beam anchored to the wall.
To raise the pressure, monolithic weights or sacks of sto-
nes are attached or fastened to the opposite end of the
lever (fig. 13). The weights are shaped in the form of a
basket or pyramid with a vertical and horizontal suspen-
sion hole. 40 During pressing, hot water is used to facili-
tate the separation of the oil from its imputities, i.e. water
and amurca. From the pressing base, the liquid flows and
ends up through a spout into an underlying collecting vat
or receptacle collecting vessel, which often has depres-
sions at the bottom to allow foreign bodies to settle. The
oil floats and is collected with small vessels.#! It is then
sto-red mainly in large storage jars (pithoi) after succes-
sive transfusions and clarifications.

Cato describes a particular kind of press that Pliny
refers to as the “Greek press”42 In this technique, the
wooden lever (prelum) is pulled with a rope to a pulley,

Q“.
A

2y
Ten3d

SECTION A-A L—:ﬁcﬁl::-—_:zh-a-.;u

which is framed by wooden uprights (arbores). When
there is a shortage of timber or when the is operated in
the open space, the use of stone for the vertical supports
of the machine is preferred as a more durable material.
The so-called press of Cato is used primarily in mainland
Greece with several variations.*3

During the Early Byzantine period, when significant
agricultural development is observed in the Eastern Me-
diterranean, the use of a press with a pulley or weights
continues, but the direct-pressure oil press with a screw
prevails, allowing for the application of much greater
force 4+ The main difference of this method from the
others lies in the fact that the pressure lever has both ends
fixed, one tied to the wall and the other permanently at-
tached to a weight. The connection is achieved with a
screw that “opens and closes” at will, depending on the
amount of pressure required. Archaeological evidence
indicates that the use of a screw in the pressing stage and
the weights with through holes and notches prevail in the
Greek region 4

To summarize, the trapetum, with numerous local va-
riations, is the only crushing tool used in mainland
Greece from the Hellenistic to the Byzantine period. In
Crete and eastern Mediterranean, it coexists with mola
olearia with a one millstone.4¢ For the pressing of olives,
the lever combined with the screw mechanism must be
used exclusively.

Depending on the crushing and the pressing proces-
ses, as well as the type of olive, different qualities of oil
are obtained for a variety of purposes,*’ not only in coo-

13. Schematic representation of an olive press in Paphos.
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king, but also in tanning, weaving, lighting, perfumery,
body care, pharmaceuticals, medicine and various cult ri-
tuals. The significance and close relationship of the olive
and its oil with all aspects of daily life has resulted in a
constantly evolving technology for their exploitation.
Greek tradition even gives it a symbolic content attri-
buting its origin to the divine 48

Olive processing spaces in Northern Greece4?

The importance of olive processing is evidenced by the
remains of olive mills in significant sites throughout
Northern Greece. A space with a frapetum revealed du-
ring the excavation of Argilos indicates the processing of
olives.’® The opposite room, where a bench, a jar and
charred olive kernels were found, was most likely used
for placing sacks and storing olives and oil. In another
room of the workshop, a built-in tank was found, since
water is necessary for washing the olives and hot water is
required for the production of oil. Additionally, a thick
schist slab was probably used as a weight for crushing the
olives. This is a complete artisanal installation, dated back
to the Late Classical and Hellenistic periods.

An olive mill was also revealed inside the ancient
fortress of Vrasna in Chalkidiki,3! in the last room of the
southern wing. Its identity is proofed by both its forma-
tion and the large quantity of olive seeds that was
uncovered beneath a layer of destruction. Below the level
of the mill, a large stone drainage channel with a re-
ctangular cross-section ended outside the wall. It pro-
bably served as a conduit for transporting waste from the
crushing of olives as well. The sufficient number of ves-
sels and stamped clay tiles, the abundant pottery of daily
use, as well as the presence of the olive mill, indicate a
permanent settlement rather than a simple farmhouse.

The inhabitants of Roman Pella? were engaged in
arboriculture, and more specifically in viticulture and oli-
ve cultivation. A large hemispherical volcanic millstone
from an oil mill was found in a farmhouse on the hilltop
north of the Roman colony.

Walls and foundations of Early Byzantine farmhouses
and workshops were discovered in an excavation at Lou-
loudies, Kitros Pieria.53 In the episcopal complex, orga-
nized artisanal facilities were identified, related to the
production of wine and olive oil >* demonstrating the role
of the local church as an economic factor at that time. In
contact with the northern precinct, an olive mill was ex-
cavated, consisting of a large space with a crushing de-
vice (a basin, a colonnade and two millstones), while a
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few meters to the west, a tank for washing the olive fruit
was found. Such workshops related to the cultivation of
olives and vines are also known from other episcopates
during the Early Byzantine era.

In Veria, Nees Syllates Chalcidice, a lentil-shaped
mill and wild olive fruits were found, as well as a double
press and tanks.55 Opposite them there is a third press
whose vat had been removed. Similar presses were also
revealed on a neighboring plot in a large Late Roman
building. The buildings, as shown by archaeological re-
search, were abandoned in the 3rd century A.D. An olive
mill dated in late antiquity (5th-6th century A.D.) was
also discovered in the area of Pefkochori. It is note-
worthy that the size of the pits for the placement of pithoi
far exceeds domestic use.

Inside the octagon of Philippi,’¢ several oil mill fa-
cilities were revealed, such as a grinder, an olive press, a
built-in circular structure, the infrastructure for the press-
bed and a column, which must have served for the pres-
sing of the olive pulp. A large cavity in the column was
intended for the horizontal beam, at the other end of
which the wooden screw was fastened. According to the
excavator, the mill was destroyed in the first half of the
7th century and was probably never utilized again. Lastly,
it is worth noting an olive mill of the 14th century found
during the excavations of Byzantine Pydna. After the
castle was abandoned, a family settled and built an olive
workshop in the ruins of the monument.5?

Conclusions

Olive processing facilities are frequently located in coastal
areas and next to roads that connect rural communities
and farmhouses with small towns. They are either in-
dependent and self-sufficient units or part of larger work-
shop complexes that are also related to weaving, pottery,
winemaking, grain processing, as well as the marketing
of these products. Usually, the workshop spaces are pla-
ced parallel, in a linear arrangement, along the side of an
open courtyard, that contains thermal structures and wells.
Farmhouse complexes dominate during the Late Roman
period 58 surviving until the 7th c. A.D., when foreign in-
vasions become common in both the countryside and
towns.>

The protected natural bay of Agios loannis attracted
residents early on, who took advantage of the immediate
access to the sea for fishing, as well as the fertile area, a
rich pastureland with the opportunity for olive cultivation
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as well.®0 The enduring interest in the site and the conti-
nuous human presence from the beginning of the Bronze
Age to the Byzantine period‘! are evidenced by the
abundant archaeological finds: prehistoric settlement, ce-
metery, boundary walls of the Roman property, towers,
church ruins and a Late Roman/Early Byzantine farm-
house, which includes the olive mill we presented in this
paper.62 The settlement must have been completely aban-
doned at the beginning of the 7th century A.D., either due
to rising sea levels®3 or other natural phenomena —pro-
bably a major earthquake— that also caused the evacua-
tion of other coastal sites on the island.®* Nonetheless, the
economic significance of the site up to the 20th century is
evidenced by the presence of a modern farmhouse with a
hut and a bread oven, as well as numerous stone-built
retaining walls that form small terraces necessary for
olive cultivation in more recent times. o

Notes

1. This paper is dedicated to the memory of the archaeologist Anastasios

Oulkeroglou, who had the primary role in the study of the workshop.

‘We would like to thank the archaeologist and friend Alexandra Pentoti

for the editing of the English translation and text, the annotations and

the bibliographic suggestions. We also thank the Ephorate of Antiqui-
ties of Kavala for the grant of the photographic material of the site.
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this situation, the olive mill can also be located outdoors.

A small gap is left between the mortar and the millstones in the
trapetum as well (Paxhagng & Zrapatomoviov 2003, 40).

The bags were made of goat hair or vegetable fibers, e.g. from the
shrubby plant Spartium junceum. In modern times, similar bags
(tulums or tsantiles) are made of wool.
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Danhagng & Zrapotomotiov 2003, 45-46. Pdxnhagns & Zropa-
tomohov 2004, 53-63. Avayvmotdxng 2007,49-51. In the Edict
on Maximum Prices of Diocletian (301 A.D.), both the prices and
varieties of olives and olive oil are noted.

[1.8.1] lavoudplog/Ampiiiog 2024



48

51
52
53

55
6
7
58

W W

60
61

62

Early Byzantine olive oil workshop in Agios loannis, Thasos
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fragments from the Archaic-Classical period have been also found.
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db6movhog 1998a, 723).

. Mmorigttig 1989, 341; IMosmaddmovrog 1998b, 56.

Bibliography

[1.8.1] lavoudplog/Ampiiiog 2024

Adau-Belévn TI1. 1992, «Agyaio $poovoio ota Boa-
ova», AEM® 6: 415-424.

— 2006, «Aygouxies ot Monedovio: oL amoQyés ™G
‘peovdaytag’», AEMO 20: 1-15.

Adau-Belévn IT. & Mayradd M. 1996, «Agyaio eharo-
Topelo ota Boaovd vopol @socolovixng», oto Eldud
xatr Adol, A Toujueoo Epyacias, Kalaudrta, 7-9
Maiov 1993, 92-104, ABfva: TToMmiotxd Texvohoyind
Toguua ETBA.

Avayvwotdxng H. 2007, «Oleum vero ex pauco. EMd
now MadL otnv ITehomdVVNoo ratd TV VOTEQT ALQYOULO-
™mro zot Tovg mewtoPfulavivoig yedvous», oto E.
Mmevéun (emp.), ‘O de t0m06... elatopopos’. H ma-
oovola s elidg oty Iledlomovvnoo, 48-59, Abfva:
ohtiotnd Tdgupo Ouihov Ielpaude.

Avd00o00mg IT. 1993, «To AadagLd tov Zeaylol (Zuf-
™ Ay. Avdpéov) oto Ayov ‘Ogoc», EFAwd xar Adde, A
Toujueoo Eoyaciac, Kohopdto 7-9 Mafov 1993,
Iohtotnd Teyvoroynd Tdoupo ETBA: 271-282.
Apgamoyidvvn E. 2016, «Katdhouro ehatotofeinv otnv
agyato ®oveto Meoomnviag», DOI: https://www.
archaiologia.gr/blog/2016/06/13/ %CE%BA%CE%B1%
CF%84%CE%AC%CE%BB %CE%BF%CE%B9%CF%80%CE%B
1-%CE%B5%CE%BB%CE%B1%CE%B9%CE%
BF%CF%84%CF%81%CE%B9%CE%B2%CE%B5%CE%AF%CF
%89%CE%BD-%CF%83%CF% 84%CE%B7% CE%BD-
9%CE%B1%CF%81%CF%87%CE% B1%CE% AF%CE%B1/

ToUvaeng I'. T. 2009, «ITavemotnuont) avaoxopt -
Mmooy 2008-2010», AEM O 23: 463-470.

Kogamdvov . 2015, H eMinviotint| aygowia oty Béon
«Toegphp» Kohapoxiov (Avatohunr) Oecoaiia), AdQL-
oa: Edogeia Agyatotitwv Adoloag.

Ketdvng K. A. 2015-2016, «Ou é€v &yod oixol otnv
avotolxi) Maxedovio (40s-60g on. w.X.)», Maxedovi-
nd 41: 19-76.

Kovvtolpon E. & Iletpdyethog N. 2013, «Ayootirég
EYNO-TAOTACELG ®OL eXPETAAAEVON TNG YNG OTNV
mepoyf] T Xawpmvelag», In A. D. Rizakis and I. P. Tou-
ratsoglou (eds.), Villae rusticae. Family and market-oriented
farms in Greece under Roman rule, Proceedings of an inter-
national congress held at Patrai, 23-24 April 2010, 542-
553. Meletijuara 68. ABfva: EOvind Tdouua Egev-
VOV.

Aovhorotdng K. 2021, Ot aygotixés eyxaraotdoeis xal
1 owovoula oty Notwa xow Avtixry EAAdda amo Tty v-
oTEQN EAAVIOTIXNG UEYOL THY VOTEQN QwuaixT] TEQi0dO,
AW. Awoton, EKITA, ABfva 2021.

Mdahapa IT. & Nrtagdung K. 2017, «ITotapol Agduog
2006-2008. Eyxrotdotaon voTeEQOQMUOIMY - TTOAALO-
XooTavixmv xedvwv», oto H Aodua xar n Ilegtoyn
g lotogla xow IMoltiouds, X1 Emotnuovixr)
Svvdvinon 8-10 Noeufolov 2013, 327-349, Agdua:
AEKIIO.T.A. Afjpov Agduag.

Magnt) E. 1988, «Avaoxapés Buloavivig IT0dvag»,
AEMO 2:195-206.

— 1994, «Avooradn ot Aovhouvdiés Kitgovg»,
AEMO 8:151-157.

— 1995, «Avaoradiy Aovhovdirv 1995», AEMO 9:
195-201.

— 1997, «Aovhovdiég 1997», AEMO 11: 289-296.

— 2004, «XmQobETNoN TOQAYWYRDV %Ol EQYOOTY)-
QLIRMV OQUOTNOLOTITMWV OTO ETMOOTUKO CUYHQOTILOL
twv Aoviovdimv ITegiag», oto A. Koplvn-Awiétn
(emp.), AQyouoloywnd texpnola Ploteyvivdv eyroTo-
otdoewv natd ™ Pulavavi emoy, 505-150g cudvag:
Ewwod 0épo tov 220v Svpmociov Buloavuvig xon
Metafuloavtvils Agyaworoyiog xon Téxvng, AbMva,
17-19 Modov 2002. Xototiovinf] Agyatoroywxs; Etou-
ogla, ABfva: ITohtotxd Tdoupe Opithov Iewpouds:
27-45.

Mmoxtiis X. 1989, «Tt cuvépn ot Odoo otg apyés
tov 7ov . X. au.y», Pikie Emm eig T'. E. Muhwvav, To-
pog I, 339-341, BifhoOnxn g Ev ABfvaug Agyaio-
hoyung Etaupelog ag. 103, ABfva: Ev ABfvaug Agyou-
ohoyw1 Etaugela.

Mrdviag Z. 1997, «Noudg Zegomv, Agyihog, Axgod-
mol», A4 52, B3 Xgovind: 837-839.

Mnoviag Z. & Perrault J. 1997, «Agyhog. Avaoxradi
1997», AEM® 11: 539-548.

IMamadomovhog =. 1996, «Odoog, Oeoldyogs, 15. Ofon
Ayiog Iwavvng Aovrdg», A4 51, B2 Xoovird: 572-573.
— 1998a, «Ayiog Iwdvvng Aovrde», A4 53, B2 Xgo-
vind: 722-725.

Oépata ApxatoAoyiag 85



86

Papadopoulos Stratis, Giamali loanna

— 1998b, «Mia ‘ommoBodgopuxt)” eyratdoTtaoy aQyoi-
%OV xeévov otov Ayo Iwdvvny g Odoov», AEMO
12: 55-65.

TMomadomovrog =., Aglotodfpov I'., Kovyroutloyiov
A. now Meyohoom @. 2001, «H Telxnt) NeohBuxi) xow n
ITowwun Emoy tov Xaixnot ot Odoo: H avaoraduxi
éoguva otig B¢oeig Ayog Todvvng o Zudha Zwth-
006», AEMO 15: 55-65.

ITAGrov T. 2004, «Kpoaot, MadL xoL moodpvoa. Mag-
TuEles Yoo TIg aaywyrég dladiraoies otV aQyolo
Agvrddar», 0to O xHEOS %ot To. dNUOYQAPIRE LOQP®-
pato. Ot »0QLoL ouvteheoTég Tng owovopiag, Iloaxtnd
Z TIavidviov ouvedpiov, Asvndda 26-30 Matov 2002,
Toépog B, 47-78, Abfva: Etougeion Aguradindv Mehe-
V.

IotMog B. 1983, «@goldyos Bdoov. Ayiog Imdvvig
Aovnrdc», A4 38, B2 Xpovind: 316-318.

Stepdvov Z. 1990, EAAnvixr) [lagadooiaxij Agyitexto-
vixtj, Odoog: Méhooa.

Taprdxng 1. & Toavavd A. 2005, «Avooradirés £0ev-
veg ot Begud Néwv Zvihdtov Xaixdiig», AEMO
19: 269- 277.

TGdxng . 2015, «To ghawotoLpeio», oto B. Iamado-
movAov (emup.), Aufoaxio, H moAn xat ta uvnueia g
Aptag, Agta: Edogeio Agyatotitwv Agtag.
Toatodun N. & Kompdvog E. 2011. «Elawotoifeio
pwuair®mv xedvwv oto Xouaietor PeBpvou», oto M.
Avdeaddxn-Bhaldaxn xow M. TTamodomothov (emyL.),
Hempayuéva I' Awebvoig Kontoloyuov Zvvedoiov,
Xawid, 1-8 Oxtwfeiov 2006, Topog A4, 147-169, Xavid:
Dihoroyndg Z0AAoyog «O XQuoOdoTopos.

Daxagng I1. 2003, «Erarotedmov. O elhnvirég ovo-
paoies Tov e uEQOUS otoLelv Wwog eEMnvirig ehev-
eons», oto IT. Kapnhdnng xouw A. Kagamddbxn (emmp.),
H elid xar to Addt otov ywo xar otov yoovo, I1gé-
PeCa 24-26 Noeufoiov 2000, 35-44, Anpoolebpata Tov
Kévtpov Epetvng EAAnvirils Acoyoadiag 20, Abfva:
Anodnuio AGnvaov.

Danhagng I1. & Zrapotomotiov B. 2003, «H el nan
To MAOL oty agyaio EAAGO0», oto Awt. TTohupéov-
Kounhéxn (emp.), H elid xar to Addt amo v agyat-
omra éws onfueoa. Iloaxtxd Aiebvovs Zvvedolov,
Abnva 1-2 Oxtwfoiov 1999, 35-44, Anpootehuato Tov
Kévroov Egelivng EAMMvirig Aaoyoadiog 19, Abiva:
Anradnuio ABnvov.

— 2004, «H ehd non 1o AddL oty agyaion EAAGO0»,
oto Awx. ITohvpégov-Kapnhéun (emp.), EAatocodeio.
Melétes yua tov moltioud g eldg, 15-63, Kévtpo
Egelvng EMnviniic Aaoyoadiog 29-30, ABnva: Axa-
onuio. ABnvarv.

Xattnodppos Z. 1996, «H teyvohoyia TG peTaTomig
TOU €AALORAQIIOV O€ EAALOLOOO HATA TNV CQYOLOTNTO
omv Kimo», oto: EAud xaw Addt, A* Tomuepo Eoya-
otag, Kahapdra, 7-9 Maiov 1993, 59-69, AOfva: TToh-
Totnd Teyvoroyind Tdoupa ETBA.

Oépata ApxatoAoyiag

— 2008, H eld now to AAOL otov ayoio eAAnvind
%600, ABfva: IToltotind Tdoupa Opilov ewaumg.
Xowotodovhdrog I'., Mooyofi I'., Kéomaxa K, Agoot-
voU II., «Aagevtd motmtiole ot Tavdo», oto: Ile-
moarypuéva. H' Aebvotg Kontohoywot Zuvedpiov, H-
ednhelo, 9-14 ZemrepPoiov 1996, Topog A3, Ilgo-
toToourt| now aEyaio eMnvixt) mepliodog, 557-580, Hod-
nhewo: Etawpelo Kontinav Iotogurav Mehetmv.
Xovoootopov I1. 1995, «Avaoxroadi] 0T QWU 1oL
BuCavrivi TTEMO xatd to 1995», AEMO 9: 117-136.

Amouretti M.-C. & Brun J.-P. (eds) 1993, La Production du
Vin et de I’Huile en Méditerranée. Paris: Boccard. 1993.
Anderson-Stojanovi¢ V. R & College W. 1991, “The Rachi
settlement at Isthmia: Report on the 1989 Excavations”,
AJA 95: 303-304.

Baker-Penoyre J. 1909, “Thasos”, JHS 29: 202-250.

Bon A. 1930, “Les ruines antiques dans I’ ile de Thasos et
en particulier les tours hélléniques”, BCH 54: 147-194.
Brunet M. 1993, “Vin local et vin de cru: les exemples de
Delos et Thasos», In M.-C. Amoureti and J.-P. Brun (eds.),
La production du vin et del’ huile en Mediteraranee. Actes
du Symposium International, Aix-en-Provence et Toulon,
20-22 novembre 1991,201-212. BCH Suppl. 26. Paris: Eco-
le frangaise d’ Athénes.

Dodd E K. 2020, Roman and Late Antique Wine Production
in the Eastern Mediterranean A comparative archaeological
study at Antiochia ad Cragum (Turkey) and Delos (Greece),
Oxford: Archaeopress Roman Archaeology.

Dunn A. 2004, “Continuity and change in the Macedonian
countryside from Gallienus to Justinian”, in W. Bowden, L.
Lavan and C. Machado (eds.), Recent research of the Late
Antique countryside, 535-586, Late Antique Archaeology
Vol. 2, Leiden - Boston: Brill.

Forbes H. & Foxhall L., 1978, “The queen of all trees pre-
liminary notes on the archaeology of the olive”, Expedition
21(1): 37-47.

Foxhall L. 2007, Olive cultivation in ancient Greece:
seeking the ancient economy, Oxford: Oxford University
Press, 2007.

Fréne J. 2001, “La tribologie de 1’antiquité & nos jours”, Mé-
canique & Industries 2(4): 263-282.

Hadjisavvas S. 1992, Olive oil processing in Cyprus from
the Bronze Age to the Byzantine period, Studies in Medi-
terranean Archaeology XCIX, Nicosia: Astroms Editions.
Lespez L. & Papadopoulos S. 2008, “Etude Geoarchaeo-
logique du site d’ Aghios loannis a Thasos”, BCH 132:
667-692.

Mango C. 1990, BvCdvtio. H Avtoxgartogia tns Néag
Poung, Mtpo. A. Toovyrogdxn, ABfva: Moopwtind
Tdouper EOvinfc Toamélng [Ist ed.. Byzantium: The
Empire of New Rome, London: Weidenfeld and Nicolson
1980].

Maniatis Y. & Papadopoulos S. 2011, “Radiocarbon dating
of a Final Neolithic—Early Bronze Age transition period set-
tlement at Aghios loannis on Thasos (North Aegean)”, Ra-
diocarbon 53(1): 21-37.

[1.8.1] lavoudplog/Ampiiiog 2024



Early Byzantine olive oil workshop in Agios loannis, Thasos

Margaritis E. 2015, “Cultivating Classical Archaeology: Agri-
cultural activities, use of space and occupation patterns in
Hellenistic Greece”, in D. C. Haggis and C. M. Antonaccio
(eds.), Classical Archaeology in Context: Theory and Pra-
ctice in Excavation in the Greek World, 333-354, Berlin/
Boston: De Gruyter.

Papadopoulos S., Palli O., Vakirtzi S., Psathi S. 2018, “Ayi-
os loannis, Thasos: The economy of a small coastal site
dated to the second half of the 4th millennium BC”, in Dietz
S., Mavridis F., Tankosic Z. and Takaoglu T. (eds.), Commu-
mities in transition. The Circum-Aegean area during the 5st
and 4th millennia BC, 357-366, Oxford: Oxbow Books.
Rizakis A. D. & Touratsoglou I. P. (eds.) 2013, Villae rusti-
cae. Family and market-oriented farms in Greece under

Roman rule, Proceedings of an international congress held
at Patrai, 23-24 April 2010, Meletemata 68, Athens: Nati-
onal Hellenic Research Foundation.

Vakirtzi S., Koukouli-Chryssanthaki Ch., Papadopoulos S.
2014, “Spindle whorls from two prehistoric settlements on
Thasos, North Aegean”, in M-L. Nosch, C. Michel and M.
Harlow (eds.), Prehistoric, Ancient Near Eastern and Ae-
gean Textiles and Dress: An interdisciplinary anthology,
43-56, Oxford: Oxbow Books.

Whittow M. 2003, “Decline and fall? Studying long-term
change in the East, A.D. 400-800”, in L. Lavan and W.
Bowden (eds.), Theory and practice in Late Antique archae-
ology, 404-423, Late Antique Archaeology Vol. 1, Leiden -
Boston: Brill.

Image Sources

1-10. Archive of the Ephorate of Antiquities of Kavala. 11. Fréne 2001, 267, fig. 6. 12. Aparnoylavvn 2016,
Scheme 2. 13.Xat{nodaBpag 2008, fig.141.

MEPIAHWH

EAaiotpifeio tng NMpwtoBulavtiviig meptddov agtov Ayilo lwmavvn Odacou

2t1patniq NManadomovAog
Ap ApxaioAoyog
Enitiyog AicvBuvtrc Apxatotritwy YTIMO

lwavva Nnapain
ApxaloAdyoc, M.Sc.

O¢pata Apxalohoyiag 2024, 8(1): 74 - 87

O dvownog 6ouog Tov Ayiouv Iwdvvn oty O@dco ratownOnxe NON amd TV 41 yMetio, aToTELDVTOS TAOVOLO
Booxotomo pe dueon mpdofacn otn BAAAcoa, RATAMNAO YLoL 0QYOVMUEVT aALE(C KAl XTNVOTQODIQ, LE T
dvvatomta, emions, eratonalhéQyelas. To duayxoovird eviiadégov yio ) Béon, amd v apyi g Emoyng
tov XaloU éwg ™ Bulavuve emoyf), vmodemviouy ta min0mond aQyoohoyixd gvonuaTo, Tov meQL-
AOUPAVOUY TTROIOTOQLXY] EYHOTAOTOON ROL VEXQOTODE(D, 0QLOBETIRG TOoL (oL ®THUOTOAOYIOV, TINYAdLo %o
TVEYOUS OQYAXDV €G EAMMNVIOTIRMDY XQOVWV, xS now aypowion Tng Voteons Popaixng »ow ITowto-
PuCavtiviig TEQLOOOU, TNV OTOIOL AVIIXEL TO EAAUOTOLPEID TTOV TTOLEOVOLALOVE OTNY TTORoVoa dnpooievon. H
ayootni] eyratdotaoy otov Ayio Imdvvn moémnel va eyrotoleipOnue oglotind otig agyés Tou 7ov o, p.X.,
eEautlog evog ueydAov oeLOHOD OV TIPORAAETE TNV EYRATAAELYPT) RO AAAOV TTORAXTIWV BEGEMVY TOU VNOLOD.
210 eAOTOREI0 AVOORADNHOV OTEYAOUEVOL XMDQEOL, TUAUA TNG CUANG UE TO TYAdL, HaBDS %KoL OQUETES
HOTAOXEVES nou MOLva péln, tov modidouv T Aettovyia Tou, eEVrtnEeTdVTS TG OLoPOQETIXES HAOELS TNG
maarywyns. H xegopuxi) xou to voplopota xoovoloyolv pe aodaiea ™ p ¢pdon tov ggyaotneiov otov 60
adva X, H owovounn onuacio tg 0€ong éwg xal tov 200 adva, VTOOEWVUETOL OItd TNV TTOLQOVO(N
MOOnTIOTNG HOAOPOS He PovEVO Yoo aAld xon peydhov aglipot MOORTIOTOV AVOANUUATWV, TTOU dLo-
LOQPDOVOLY Wxd dvonea, avayxodo Lo TNV ®aAMEQyeLa TG eMAS 0T TOVG VEDTEQOUS Y O0OVOUG.
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