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Wine Production in Prehistoric Culture Period ([ )
Origin of Wine

BAO Qi-an
(Balizhuang Beili Building 307 Unit 603, Chaoyang District, Beijing 100026, China)

Abstract: The development of wine started in the period when human society evolved into agricultural society. The
research on Yangshao culture memorial site (about 5,000 B.C.-3,000 B.C.) discovered the existence of wine and
proved the earliest wine produced in China as millet sprout wine. The unearthed fermentation containers in that pe-
riod included small-porthole cuspate—bottom vat, which was the most representative object. Such millet sprout wine
had the function of preventing wine rancidity and accelerating wine clarification. And the vat was also found in
ancient Babylon and ancient Egypt, which was used for wheat wine production and grape wine production. (Tran.
by YUE Yang)
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