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With regard to the various types of wine products, as defined by the
different degrees of condensation achieved, we revert to Pliny’s determinations. [Cf.
A. L. Pierris, Religion and Mystery, (vol. I of “The Emergence of Reason from the Spirit
of Mystery. An Inquiry into the Origin and Nature of Ancient Greek Rationality”,
2006), pp. 398 — 9, and Appendix I “On Maturation and Decay”. - Pliny, e.g. XIV, 9
(11), 80, explaining the various dulcia (sweet wines) that are produced by the cooking
of the must, calls sapa the heavy liquid that remains when must has been boiled
down to one third of its initial quantity, while defrutum is the result of the process
when it is carried through only to half the original volume. He further identifies
siraeum with the Greek éynua and the latin sapa]. - As we do with the account of
Palladius (running parallel to Isidorus with a difference in the etymology of
defrutum), De Agricultura XI (October) 18: nunc defrutum, cavoenum, sapam
conficies. cum omnia uno genere conficiantur ex musto, modus his et virtutem
mutabit et nomina. nam defrutum a deferrendo dictum, ubi ad spissitudinem fortiter
despumarevit, effectum est. cavoenum, cum tertia perdita duae partes remanserint.
sapa, ubi ad tertias redacta descenderit; quam tamen meliorem facient cydonia simul
cocta, et igni supposita ligna ficulnea. I am puzzled at the apparent contradiction
with what was quoted elsewhere on sapa; moreover “to thicken itself out forcefully
by despumation”, “to strongly digest, work down and defoam itself to a dense
substance” may connote maximal rather than middle condensation; yet it more
appropriately would refer to the abundant expumation at the initial stages of the
heating rather than to the later and final actual “boiling”.

Columella, the great technical authority on agriculture reverses the
nomination of the musteous products. Thus, talking about ways to preserve for a
longer time the must, he explains in de Re Rustica, XII, 19: quidam partem quartam eius
musti, quod in vasa plumbea (itself causing slight adulteration or medication of the
must) conjecerunt, nonnulli tertiam decoquunt. Nec dubium, quin ad dimidium si quis
excoxerit, meliorem sapam facturus sit, eoque usibus utiliorem, adeo quidem, ut etiam
vice defruti, sapa, mustum quod est ex veteribus vineis, condire posit. And in XII, 21:
mustum quam dulcissimi saporis decoquatur ad tertias, et decoctum, sicut supra dixi,
defrutum vocatur. And in XII, 20 he contemplates an even bigger reduction of the
volume of the must in boiling, (if the product of the pressing is weak), below that of
the two thirds that gives the normative defrutum (according to him), this being a
liquor reduced to the one third of its initial volume (cf. also XX : “cum deinde ad
tertias subsederit coctura, subtrahe ignem et plumbeum subinde agitabis, ut
defrutum et medicamenta coeant”; and “... item ad tertias decocti defruti...”) :

deinde si natura tenue mustum erat, cum ad tertiam partem fuerit decoctum, ignis



subtrahendus est, et fornax protinus acqua refrigeranda. quod etiam si fecerimus,
nihilominus defrutum infra tertiam partem vasis considit. Sed id quamvis aliquid
detrimenti habeat, prodest tamen; nam quanto plus decoquitur (si modo non est
adustum) melius and spissius fit.

For Columella it is defrutum that eminently helps as chief condiment of
wines. He elaborately describes its decoction (XII, Chapters 19 — 21). Among the
separate rooms in the storehouses of an estate he mentions: torculariam, cellam
vinariam, defrutariam, etc. (I, 6). There were vasa defrutaria (XII, 19), not “saparia”; the
boiling vessel was also called defrutarium (ibid.). In II, 21 he speaks of defrutum quoque
facere et defrutare vinum licet (sc. in feasts and festal days, according to the pontifical
injunctions); defrutare vinum clearly is to employ defrutum as medicament or
condiment in wine fermentation. In the same sense is the word to be understood in
Cato, de Re Rustica, 24. It is significant that the verb utilized, even antiquely, to
signify wine-adulteration or tampering by cooked musts is derived from defrutum.
According to Columella, sapa can be used instead of defrutum as condiment of must
coming from old wines; the sense must be that with such potent vintage less
powerful, milder medication is needed. Thus, e.g., after having explained that the
wine which can be made unadulteratedly and last perennially is the perfectest (the
avrtitng oivog of the Greeks), he adds (XII, 19): caeterum, cum aut regionis vitio, aut
novellarum vinearum mustum laborabit etc. The must selected for wine-medication
has to come preferably from particular varieties of vine, or, if not, from the best
available vines and especially from those oldest and in driest environment; as he
continues: eligenda erit pars vineae, si est facultas, Amineae, si minus, quam
bellissimi vini, quaeque erit et vetustissima et minime uliginosa.-

Pliny speaking of wine medicaments mentions the musteous kind, though not
in any emphatic way, (XIV, 19 (24), 120 - 1), but he treats the subject in a manifestly
cavalier fashion, obviously detesting wine adulteration of any kind, and relishing the
excellence of pure and self-sustainable wine : nec non et ex ipso musto fiunt
medicamina. decoquitur ut dulcescat portione virium, nec durare ultra annuum
spatium tale proditur. aliquibus in locis decocunt ad sapas musta, infusisque iis ferociam
frangunt. Clearly Pliny here mentions the use of sapa as a strong agent to break the
ferocity of strong wines and mollify agreeably their robustness. [Thus, analogously,
raw resina has a more vehement action, and thus is used contrarily to irritate weak
and lean wines; while again: e diverso crapula (i.e. decocted resina) compesci
feritatem nimiam, frangique virus; aut, ubi pigra lenitas torpeat, virus addi (an

additional, very natural, function of the cooked medicament), etc. ... utilitas



discernitur hoc modo: pugnacibus mustis crapulae plus inditur, lenibus parcius. XIV,
20 (25), 124 - 5.

The real, besides the nominal, difference here as between Pliny and Columella
stems from their respective and diverse viewpoint. The latter considers the
necessities and possibilities of the local estate vintage, the requirements of any given
producer of wine regarding its amelioration; he is concerned in most cases with an
ordinary stock and needs powerful means in attemting to keep it sound and
improve it. On the other hand Pliny envisages the best crops internationally and,
with the connoisseur’s refinement of taste and attitude, finds that some excellent but
wild, inconquerable liquid requires stronger and fuller treatment to tame and mellow
it down for its own perfection. - However, we are stuck with the initial problem: for
Columella still reverses Pliny’s appellations in the case pf sapa and defrutum. And I
opt for Pliny. Although a simple assumption, borne out by our Columella, would
solve the crux: he uses the term defrutum senso latiore all decoctions produced by
the boiling of fresh must to a high degree of condensation — above half of the original
volume of must remaining in the end of the process.

Consistent in his reversal of appellations Pliny seems to imply defrutum to be
more winish and sapa more congealed: cf. e.g. XIV, 21 (27) §135: numquam implenda
(sc. dolia), et quod supersit passo aut defruto perunguendum admixto croco pistave iri
cum sapa. And in XVIII 31 (74) §318 he defines the proper time for defrutum coquendi
(obviously the same with the production of the unmentioned sapa). Defrutum is also
mentioned as a basis for the taking of imula, XIX, 5 (29) §91; as also for being
medicinized by lupines, XXII, 25 (74) §155: et alio genere tosti (sc. lupini) vel in defruto
poti vel ex melle sumpti. Clearly defrutum was more easily “drinkable” and more
winish than sapa. Which latter was on the contrary more of a ¢pdouakov in itself,
being the stronger substance, although it could be still be said to be “drunk”; v.
Plinius, XXIII (30): usus (sc. sapae) contra cantharidas, buprestim, pinorum erucas,
quas pityocampas vocant, salamandras, et contra mordentia venenata. secundas
partusque emortuos trahit, cum bulbis potum. Fabianus auctor est venenum esse si
quis jejunus a balineis id bibat. (Cf. XXIII, (33)). Sapa was a preservative for fruits like
sorbs or pears (Cato, de re rustica, 7, 4; 143, 3; Varro, de re rustica, 1, 59, 3; Palladius II,
15, 5; Pliny, XV 21 (23) §85). Sapa appears generally as a medicinal basis, not the
defrutum; v. Pliny, XX 20 (81) §213; and XXII 13 (15) §32; §33. Fulvius Lippinus fed
his snails in the important vivarium he constructed sapa et farre, among other
fattening foods; Pliny, IX 56 (82) §174. I have already referred to the passage where
sapa is mentioned as a strong medicament and conditor breaking wine’s excessive
terocity (Pliny, XIV 19 (24) §121).



The Plinian combination of passum with defrutum appears enlarged in
Plautus, Pseudolus, 740 sqq.:

Quid, si opust ut dulce promat indidem, ecquid habet? — Rogas?
Murrinam, passum, defrutum, mella, mel quojusmodi.

That the italicized is the corrrect reading is clear from the evidence of the
vetustissimus palimpsest A (whose reading is: MEILAMMELQUOIUSMODI) in
conjunction with Plinius” quotation [but for the which one might read me(i)lam(m)el
(sweet applewine) or even meilim(m)el (from pedioow)] in XIV 13 (15) §93:
Scaevolam quoque et L. Aelium et Ateium Capitonem in eadem sententia fuisse
video [namely that — Plautus’ at least — murrina was a sweet rather than an aromatic
wine. The anithesis relies on the view Plinius XIV 9 (11) §80: vinum omne dulce
minus odoratum; quo tenuius, eo odaratius. Which is exactly what the Aristotelian
Problemata, T, 873al tell us: &1t 0¢ O pev yAvkLG dvoduog, 0 O& avoTnEOg OU.
Although the subtle wine is not exactly the austere one. But perhaps Pliny wanted to
render the standard Greek opposition between the yAvktc and the avotneog wine],
quoniam in Pseudulo sit:

Quod si opus est, ut dulce promat indidem, equid habet? — Rogas?

Murrinam, passum, defrutum, mella --------

quibus apparet non inter vina modo murrinam, sed inter dulcia quoque
nominatum. Pliny simply stops at mella as honey which follows is not to the point,
being not drinkable in the way an even thick winish stuff is. This ancient practice in
quotations is notorious and causes much frustration and error in the moderns.

Mella might be what Columella (de agricultura, XII, 11) describes it to be, but I
think it rather low; some kind however of aqua mulsa or hydromel will do (cf. e.g.
Plinius, XIV 17 (20) §113.

Murrina was a precious potion, exquisitely sweet; indeed, it was called véxtap
in Greek. [Festus, s.v. Murrina: genus potionis quae graece dicitur nectar; hanc
mulieres vocabant muriolam, quidam murratum vinum; quidam id dici putant ex
uvae genere murrinae nomine (which was used in its preparation, not as extracted
from it, evidently). Maybe the Lydian nectar is meant, of which Ariston speaks apud
Athenaeus, II, 38F: kaAwg ovv Apiotwv 6 Ketog Pnowv fjdtotov motov etvat tov &pa
HEV YALKUTNTOG, Gpa O eV<w>dlAG KOWVWVOLVTA. D0 KAl TO KAAOVUEVOV VEKTAP
KataokeLAley TivagTegl Tov Avdilag ‘OAvumov oivov Kat knpia CUYKIQVAVTAG €lg
tavta kKal twv avlwv <ta> (add. Wilamowitz) evwdéotata (Desrousseaux and
Astruc, for the manuscript evwdn). It is very well conceivable that suchlike might be
the temperament of the finest peAixpdc. Chaereas (apud Athenaeus I, 32B) év

BapBuvAwvi otvov ¢mnot yevéoOal, tov kaAovpevov véktap.] It (or a worthy kind of



it), under the appellation murrata potio, was religiously employed (even at later times,
particularly by the Aediles at the pulvinaria) while its being offered to the dead was
prohibited by the XII Tables (Festus s.v.). It was a kind of wine (in the more natural,
broader sense and not in that according to which Pliny opposes dulcia to vina) in
whose preparation myrrh was involved either as berry or as wood — but not as
unguent. Plinius XIV 16 (19) §107: aromatiten [we find in the Glossaria an entry:
apwpatetov, murina. Is it pro: apwpatitng, murrina? Or is it some preparation or
unguent-cist?] quoque invenio factitatum non unguentorum compositione [not of course
that such procedure was nonexistent or unpopular. To the contrary, we have the
weighty testimony of Aristotle, Parva Naturalia, De sensu, 443b26sqq.: ai d¢ ka0’
adTac NOElAL TWV OOU@V 0LV, olov al Twv avOwv. ovdEV YaQ HAAAov ovd’ fjTToV
TEOG TNV TEOPNV TAQAKAAOLOLY, ovde oLUPAAAOVTAL TEOG EmBuplay ovdEV,
AAA tovvavtiov HaAAov. aAnOég yap Omep EVQmidnv okwntwyv elmev LTOATTIC
(Fr. 47, PCG vol. VII p.645) “6tav dpaxnv &ymte, un ‘mxev pvpov”. ot d& vov
UELYVUVTEG €l T mouata Tac tolavtac ovvauelc PurCovtal ) ovvnOelx tnv
Noovny, éwg av &k dU” alodnoewv yévntat T NOL WS AV Kal ATO HIAG], primo ex
murra, ut diximus, mox et nardo Celtico, calamo, bitumine, offis in mustum aut dulce
vinum deiectis etc.

In his energetic negation of “unguentation” Pliny is contradicted by Pollux,
VI, 17: fjv 8¢ g xal puotvng olvog (murrina), uvpw xexpapévoc. And by Aelianus,
Varia Historia, XII, 36 sub fin.: pudpow yoao oitvov pryvovteg oltwg Emvov kol
UTTEQN YAYOVTO TV TOLXUTNV KQAOLV. KAl EKaAelto 0 oivoc Muppwvitng. pépvntat
0¢ avTov PLAITTidNG O TS KwHwdiag ot (Fr. Inc. XVII, vol. IV p.478 Meineke).
The correct form, as Meineke observes, was pvoivng as in Pollux. Cf. Diphilus,
ArnoAimovoa, Fr. 110, vol. III p. 381M (apud Athenaeus, IV p. 132 C) and Posidippus
Fr. Inc. VIII, vol. IV p. 526M = Fr. 36, PCG vol. VII, p.579 (apud Athenaeus, I p. 32 B),
who condemns its costly quality:

dupnEog &tomog O pHLELvNg O TIHLOG.

It was out of use then. Still, I shall allow the Roman to be better informed in
Latin “Archaeology” — on the which the Greeks in general rarely paid any serious or
sustained attention. Besides Pollux adds an embarrassingly general divergent
significational ascription: ot d¢ TOvV yAvkLV 0Utw¢ (sc. pvtvnv) olovtat kekAnoOat.
We obviously are on uncertainer ground here, which I promptly quit.

“Ut diximus”, in Pliny supra, refers to XIV, 11 (15) 92: lautissima apud priscos
vina errant murrae odere condita, ut apparet in Plauti fibula, quae Persa inscribitur,
quamquam in ea et calamum addi jubet. In Plautus” Persa 1, 3, 7 sqq. (88 sqq.) Pliny

must have read a different text, probably. But although aromatic, this wine was also



singularly sweet, as we have attested, despite the generally holding inverse
relationship between these two qualities; for we have here to do with artificial
spicing and not natural, autogenous odorousness. Sweetness came to it by the boiling
of the must, as is detailed by Columella, de agricultura, XII, 20, 5. (This agrees with the
preparations enjoined in Persa, loc. cit., though the word is missing from our received
text). —

Nonius Marcellus in his (XVII) De generibus ciborum vel potionum gives
important but corrupt information drawing from Varro. Thus (551.7 sqq.) : Murrina.
potio confecta. Varro Anthropopoli (40): “non modo vinum dare, sed etiam, ut Plautus
ait (Pseudolus, 741) ‘murrinam, passum, defritum (sic)” “; the distinction, Plinian as
well, rests on the unfermented nature of the sweet potions resulting from the cooking
of the must. But when we read next: “Varrro De vita Populi Romani lib. I: “tu autem
murrina; loram dicebant in vindemia cum expressissent acinis mustum et folliculos

i

in dolium coniecissent” ” — one is tempted to assume a lacuna before loram; for there
cannot be any connection between the rich murrina and the weak, thin lora (cf. Varro,
De re rustica, 1, 54, 3; Cato, De re rustica, 25). For although one of the three kinds of lora
mentioned by Pliny XIV, 10 (12), 86 — the one the Greeks utilized as their devteptoag
otvog — does fulfill the requirement of a rather concentrated, sweetish potion given
the way of its production; still it could not bear any significant resemblance to what
bore the name of the potion of the gods: non possunt iure dici vina quae Graeci
deuteria appellant, Cato et nos loram, macerates aqua vinaceis, sed tamen inter vina
operaria numerantur. tria eorum genera: decima parte aquae addita quam musti
expressa sit et ita nocte ac die madefactis vinaceis rursusque prelo subiectis; alterum,
quo modo Graeci factitavere, tertia parte eius quod expressum sit addita aquae expressoque
decocto ad terias partes. tertium est faecibus vini expressum, quod faecatum Cato
appellat (v. Cato, De re rustica, 153). [A more complex process for the first type is
given by Columella, De agricultura, XII, 40]. —

But the same problem which seems to postulate the lacuna in the passage
above, reappears in 551.14 sqq. : LORA, confectae potionis genus, grandaevis aptum.
Varro De vita Populi Romani Lib. I : “antiquae mulieres maiores natu bibebant loram
aut sapam aut defretum aut passum; quam murrinam quidem Plautum appellare
putant (referring to the Aldine reading but for the better attested quidem for the last
clause; Lindsay has: quidem Pl. a. solet, naively postulating an archetypal fictitious
polet.) The text as it stands, and with the required semi-colon after passum, signifies
loram, the entry-word, as the reference of quam. (Popma, and I independently, had
thought of quam <loram> murrinam etc. but it is unnecessary). The explained difficulty

in the preposterous identification again tempts one to assume a lacuna before quam. —



However the problem reappears once more, and desperate. 551.25 sqq.:
moriolam. Varro De vita Populi Romani I: ‘vino addito loram, passum vocare
coeperent; muriolam nominabant quom (L.Mueller, certainly correct, pro quod; the
ancient editions had cum) ex uvis expressum erat passum et ad folliculos reiculos et
vinacia adiiciebant’ (Iunius, pro ea dicebant) sapam (aquam in older editions e.g. in
Varro’s Bipontina p. 240 (Popma)). The first piece of information can be made
meaningful only on the supposition (unmentioned in lora’s Varronian explanation
supra or in his de Re Rust., but possibly invokable from elsewhere in the Varronian
work quoted from) that lora was already sweet either in the defrutum or the passum
way — in which case its strengthening by real vine made it approach real passum. The
former possibility has been testified by Pliny above, the latter seems to be envisaged
by Varro if muriola is the same thing with moriola as is to be assumed. In any case,
muriola, says he, was produced from raisin husks infused by sapa (interesting
combination of the two roads to sweetness) and then treating the resulting juice
either towards wine proper or cooked dulcium (less probable in view of the
preexistence of sapa). —

Now murriola was, according to Festus, the evidently vmokoglotikdv name
women gave to the glorious Murrina. Thus, unless Varro flatly contradicted Festus by
dissociating completely murrina from mur(r)iola, the Varronian Murrina must have
proceeded from grape-skins basically, whatever the further process was: which
makes it a kind of special lora indeed, thus obviating the need for lacunae in the two
previous passages. — Still, in view of Pliny’s and Festus’ testimonies, I shall not lessen
the august prestige of nectar-like murrina by ascribing to it so low an origin.
Probably, such sophisticated, and no doubt sweetest, lorae as indicated by Varro,
would be mere substitutes of the noble original. Certainly, in any case, they were
really distinct: Aulus Gelliu,s Noces Aticae, X, 23 2: bibere autem solitas (the women in
Rome and Latium) ferunt loream (another form of loram), passum, murrianam (in
order of increased value) et quae id genus sapiant potu dulcia (and not real wine). —

Defrutum is, it appears, for Plautus a winish liquid — but there is no mention
of sapa in his extant writings. Both are mentioned by Cato in his concise and
authoritative de Re Rustica, and they are clearly distinguished in their function, albeit
without any specific proportion of evaporation and conglutinization ascribed to them
— exactly as one should expect from an antique and, I say, more Hellenic attitude.
Defrutum of the exquisitiest available quality (de musto lixivo coctum) is used as one
of the chief condiments of good wine (de R.R. 23). One thirtieth part of defruti veteris
is further used in the production of helvolum-vinum (24). And, in general, all

musteous medication of reputable wines is done by defrutum, as the very verb



indicating the process signifes: quidquid vini defrutabis, partem tricesimam defruti addito.
On the contrary, sapa is used in the preparation of an inferior wine of rather inhibited
fermentation, meant for slave and servant consumption during the winter, hardly
keeping up to the next solstice, and in whose mixture vinegar is added in equal
quantity with the sapa (104): vinum familiae per hiemen qui utatur. Musti Q. X in
dolium indito, aceti acris Q. II eodem infundito, sapae Q. II, aquae dulcis Q. L. Haec
rude misceto ter in die dies quinque continuos. eo addito aquae marinae veteris sextarios
LXIIII et operculum in dolium inponito et oblinito post dies X. Hoc vinum durabit
tibi usque ad solstitium. siquid superfuerit post solstitium, acetum acerrimum et
pulcherimum erit. The liquid signified by sapa must have been a potent substance
indeed to govern the activity of an equal quantity of strong vinegar, and to excite the
must’s power over and above such prefermentative dilution in water. The same
condensed efficacity is implied in Cato’s prescription for the remedying of a sharp
wine by the use of flour from vetch with sapa (109): de ervo farinam facito libras IIII
et vini cyathos IIII conspargito sapa. postea facito laterculos. sinito conbibant noctem et
diem. postea conmisceto cum eo vino in dolio et oblinito <post> dies LX. id vinum
erit lene et suave et bono colore et bene oderatum. The preparation applied in
coating the brime of wine jars is described in 107: quo labra doliorum circumlinas, ut
bene odorata sint et nequid viti in vinum accedat. sapae congios VI quam optimae
infundito in ahereum aut in plumbeum et iris aridae contusae heminam et sertam
Campanicam P. V bene odoratam una cum ivi contundas quam minutissime, per
cribrum cernas, et una cum sapa coquas sarmentis et levi flamma. conmoveto, videto ne
aduras. usque coquito, dum dimidium excoquas. A slow fire is required as sapa has
already undergone seething and boiling and further cooking; thus one must be
particularly careful with this substance that has much suffered already lest it be
burnt and scorched thereby destroying flavour and odour. And why should one take
the thinner liquid and then thick it down to its half, as there was no need of decoction at
all as such according to what we have learnt from Pliny (XIV, §135), and in any case
much less heating would be needed should the purpose be of a finer commixture of
the grinded molecules with the liquid? Evidently a more congealed material is
recommended than the densest boiled-must production, which thus must be sapa.

In all probability, then, for Cato, defrutum was more drinkable and noble, while

sapa heavier and stronger stuff.!

' In §7 grapes are recommended to be preserved in sapa, as in grape-pulp, in must or in lora (the
inferior wine we have noticed — obviously the sweety type). And sapa is also the preservative for sorbs

and pears. A thick and deeply sweet liquid is evidently implied.
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Virgilius mentions the process of boiling the must, without giving any special

name to it, in Georgica I, 295-6, in a winter? night by the materfamilia:

Aut dulcis musti Volcano decoquit humorem,

et foliis undam trepidi despumat aheni.
But in IV, 264 sqq., in detailing the measures to be taken with ailing bees, he specifies:

Hic jam galbaneos suadebo incendere odores,

mellaque arundineis inferre canalibus, ultro

hortantem, et fessas ad pabula nota vocantem.

Proderit et tunsum gallae admiscere saporem,

aventisque rosas, aut igni pinguia multo

defruta, vel psythia passos de vite racemos,

cecropiumque thymum et grave olentia centaurea.
Honey is to be infused in which all these condiments have been mixed. There is no
doubt both from the expression igni pinguia multo defruta, and from the meaning
requirement of a medicament of honey, that defrutum here is a pretty thick and
condensed substance.

This is more serious than Varro’s reversed order in the proportions of
condensation. But it gives also a valuable clue to the solution of our difficulties. For it
emerges that a major factor in the distinction between the two decoctions was the
general and intrinsic quality of the liquids. Thus defrutum, being the nobler word,
signified also the more drinkable, and exquisite, potion; whereas sapa, of a lowerly
sound and formation, was appropriated to the less potionable substance; and it kept,
so to speak, a rustic roughness, as against the smoother skin of defrutum. Thus nicely
to the Virgilian passage is balanced Ovid, Fasti IV 779-8:

? Not quite winterly of course, as it is done upon vintage, mostly in October. Unless he means by
mustum, vinum; or by humor musti. Both unlikely and vain. For, particularly as to the former, sweetness
is an essential quality of must as is observed by Quintilian VIII, 2, 10. Cf. the Aristotelian ITpopAnuarta,
23, 925 b16: tob yAevkouvg Ovtog Gpuoet 11déoc. And against both, Virgil, both ponderous on the one
hand and deeply accurate and exact on the other, means every word he writes. The watery liquid is
de-cooked and extracted from the juice by evaporation thus concentrating its substance (Servius ad loc.
tells us: bene autem ait decoquit humorem, id est, rem superfluam; sicut supra (112) posuit: luxuriem
segetum tenera depascit in herba). The foam is skimmed with leaves from the violently boiling must
which makes the copper vase to quiver; the transaction taking place, further, in the night. All these are
precise features of must-cooking as reported by the writers treating of these subjects. (Only a lead
vessel was recommended in later times (v. Columella), as its condimental quality was regularly
observed in its effects. Cato enjoins the use of either of the two metals. Given Virgil’s exactitude, we
can unhesitatingly deduce that in his time copper was still the acknowledged better quality for the

boiling vessel).
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tum licet, apposita veluti cratere camella,
lac niveum potes, purpureamque sapam.

The ritual of the Palilia or Parilia is described, this agrarian festival for the
purification and protection of Pastorality — of herbs and flocks, cattle and shepherd,
of animals and people involved in Shepherdry and of its necessary environment — as
well as for the nativity of the City — both activities, the pastoral and the civic,
constituting a human interference in the physical order of things, and thus requiring
an appeasement offered to the Power of the Wild Nature for such encroachments
upon the open and pure Countryside and the disruption of its natural life, as well as
an invocation for the blessing of this extension of human life by the potent rustic
Deity. A potion mixed from milk and sapa in a wooden, rough vessel (for camella v.
Petronius 135 (bis), 64 sub fin., 137) and offered to Pales in field-rites of agrarian
simplicity is revealing. The deep purple hue of sapa is so, too. The mixture is called
Burranica potio by Festus s.v. Burranica potio appellatur lacte commixtum sapa: a ruso
colore, quem burrum vocant. (And s.v. burrum dicebant antiqui quod nunc dicimus rusum;
unde rustici burram appellant buculam, quae rostrum habet rusum; pari modo
rubens cibo ac potione ex prandio burrus appellatur). Rusum is here used generically,
in the broad acceptation of which Favorinus speaks and complains, apud Aulus
Gellius 11, 26, 4 sqq; (5): quippe qui ‘rusus’ color a rubore quidem appellatus est, sed
cum aliter rubeat ignis, aliter sanguis, aliter ostrum, aliter crocum, <aliter aurum>,
has singulas rusi varietates Latina oratio singulis propriisque vocabulis non
demonstrat omniaque ista significant una ‘ruboris” appellatione, cum ex ipsis rebus
vocabula colorum mutuatur et “igneum’” aliquid dicit et ‘flammeum’ et ‘sanguineum’
et ‘croceum’ et ‘ostrinum’” et ‘aureum’. “‘Russus’ enim color et ‘ruber’ nihil a vocabulo
‘rusi’ differunt (the vulgate lectio pro the mss. dicuntur) neque proprietates eius
omnes declarant, EavOdg autem et €0uOpdc et MVEEGS et kEEOS et PpoiviE habere
quasdam distantias coloris rusi videntur vel augentes eum vel remittentes vel mixta
quadam specie temperantes. (In the sequel Fronto tries to indicate the wealth of the
Latin tongue in this respect in a rather biased way yet not without some success).

We see the field of redness, as expressed in corresponding Greek: it extends
from the bright fair to the deep purple. Burrus belonged no doubt to it; a more precise
determination of its hue is given by Servius ad Virgilius, Aeneas, II, 469 where he
observes on Pyrrhus: A colore comae dictus: qui latine byrrus dicitur: He was called,
that is, IToppog from the Greek mvppdg, which is equivalent to the lattin byrrus or
burrus (the later form is the best; it exists also in Quintiliam I, 4, 15 in the discussion of
letters and their pronounciation). And similarly the LatinoGraecae glosses s.v. Burrum;

EavOov, muedv. And s.v. Barus; burrus, mvepds. We should imagine a hue between
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the flavish fair and the rosy, the common denomination of the bright yellowish and
the light reddish of fire: something of an ochre; which is precisely what one gets from
the mixture of milk with a preparation which has been produced by must
protractedly and repeatedly boiled and purified and condensed to approximately the
one third of its initial quantity. This preparation is the modern Greek metiuéCt. Such
therefore must also sapa have been.

To conclude then. Defrutum was more delicate, whereas sapa was tasting
somehow rough and rustic. Principally the difference was due to the more careful
and relatively less insistent cooking of the must for the former potion (the
precariousness of its preservation over a year is implied by Cato’s call for defrutum
veterum) as opposed to the commoner, harder, persistent and perhaps repeated
boiling of the latter. Initially, I believe, there was not so much a question of thickness
and congelation of the resulting liquid, as of its character as determined by and from
the quality of the vintage and the mode of production. But as it was more easy to keep
longer what was produced with less care by more decoction, the rustic dulcium tended to be
the more condensed. Stil, and as I have explained from the spirit of Greek antiquity,
there was no rigorously settled mathematical proportion to govern these activities; it
simply depended on the experience and knowledge of the producer in handling a
given must with its specific qualities in a particular year either the more elaborate or the
cruder way. Today, the women in Greece who know how to prepare metipuéCt (boiling
of must, with ashes as condimental purgative, defoaming, cooling, draining, and
repeated boiling) are unaware of any proportion to be kept in the final reduction of
the initial quantity of must. Given a method of production, it is a question of
judgment how far the process will continue in any particular case. The expert who
knows what to do, will also know where to lead and when to stop — and his produce
will last.

We meet with something analogous in the case of lora. This is the dcvtepiac
oivoc of the Greeks, its essential inferior character consisting in its coming from a
second treatment of what has been left over once the grapes have been done with,
calcatae and sub prelo: it is a second rate wine. But very different methods are
employed in its production as we have seen from Pliny (XIV, 10 (12), 86 — quoted and
commented upon supra, p.4). The thin, sour wine of the first method; the rather thick
bitter-sweet of the Greek way; and the opaque, astringent-sweet potion of the third;
they have in common a definite quality of inferiority that their generation from sorts
of refuse imparts onto them; this “substratival” dominant character being

nonetheless modified along the directions suggested.
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Similarly with sapa. Its chief feature being of a simple rusticity; which would
be tuned either towards a light-sweet potion, of a bouquet somehow in between
must and wine and more or less for immediate use; or to a heavy-weight, subbiter-
sweet preserve liquid, of multiple and pretracted usefulness®. This sufficiently
accounts for the possibility of the converse ascriptions we have been occupied with
so extensively. But as the second application was more stable and characteristic
(especially as the time went on and the bad quality of most first-hand wines rendered
the devteplag otvoug, the vina operaria and the rustic drinkable dulcia more or less
obsolete) Pliny was more to the real and natural point than Varro. Which will be
confirmed by the etymological analysis to follow.

But before proceeding to it, beginning with the Plinian passage from which we
began this wine inquiry, let there be noticed the equalizing entries in the Glossae
Graeco-Latinae: thus in Philoxenus (LG) we find Defrutum: anopoaoua, épnua; and
again: sapa: éYnua; whereas in Cyrillus (GL) we meet only otagiditnc oivoc: sapa. *
The Onomasticon Latino-Graecum has both equivalences of &Jmua with sapa and
defrutum®. Which was natural enough as there were no words in Greek to
differentiate according to the later Latin separation, and probably no generally valid

practices existed either, of more or less standardized must-concentration, this being

® Thus particularly appropriate and as a gift, Martialis VII, 53, 6.

* Answered in the LG by: Passum, otadditng (the correct reading, pro otaguvAitnc in Labbaeus)
YAvKD (from the Onomasticon LG; on the yAvkv and yAvkvc (otvog) cf. what I said elsewhere) éynua
(from the Excerpta). The last, and the middle, equivalences are a mistake, mediated by the sweet
quality of both passum and the boiled dulcia. Similarly the G-L gloss by itself would have to be
considered inaccurate, although (unless we could simply correct sapa to passum) perhaps significant
for our purpose at hand. Ztadwitng oivog is the one produced by first allowing the grapes to dry in
the sun for several days — from otadic or passa uva. But it is a sweet wine — like the decocted musts.
However, that the Graeco-Latin glossary could fall into this inadvertence would indicate that sapa
could be more wine-like, in later times too, and thus of lesser condensation. But we shall see Hesychian
authority clarifying the muddle of the bilingual glosses. For the meaning 10 dmo T1¢ otapidoc éynua
is given as one of the significations of cipatov. Thus not passum itself, but a combination of the
passum technique with subsequent boiling of the raisin-must, would be called cipatov in one
acceptation of the term; and in view of the general equivalence of cipaiov with épnua (especially as

that product was in truth énua as well) might be called actually, or taken inappropriately as named,

épnpa.

® That Charisius, de Arte Grammatica, 1 p. 34K = p. 38.24 Barwick gives, in a list of substantives used
only in the singular, the equivalence defrutum &pnua, without any compensating mention elsewhere
of sapa, means in the circumstances nothing more drastic than the general rendering of both Roman

boiled musts as cooked liquids.
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left free to gravitate towards the point of single optimal yet multiple usefulness and
appropriateness, with individual variations in the application of the norm to
particular types or particulars of exigencies — a state of affairs as consonant
correspondingly with Roman formalism and Greek spirituality as one should expect
— and as one expression signifying the result of decoction could do nicely justice to
both Roman expressions with regard to their referendum.

Returning now to Pliny’s siraeum and hepsema, a subject that I have also treated
elsewhere. Pollux VI, 16: xat oipatov 0¢ ékxAovv 10V ék yAevkove Npnuévov yAvkovy
(sc. aowvov otlvov so to speak). And so Photius s.v. Lipatov: tov éynuévov otvov kal
YAvkOv. Regarding éymua, Pollux VI, 17 has: kat peAikoatov dé, TO VOV OlvOUEAL 1)
mov d¢ kal TO VOV EPnua ovoualopevov, Omep éotiv oivoc éEednuévoc eic
yAvKUTHTA. Kol TovT &v TS olotto elpnpévov év ) tov ITAdtwvog ToL KWKo
YZoppayia (= Fr. 1V, vol. II p. 666 M = Fr. 163, PCG vol. VII, p.498):

0 0¢ EYnud oov
yYevouevog éAabov éxgodrioac.
Does this imply that it was unusually thin and thus, in tasting it, he drank it all? It
may well however be metaphorical, as has been supposed.

The notion that peAtkoatov could mean otvopeAt or éYnua is singular. I shall
not expand on the matter, but only refer to Eustathius ad Odysseam, K, 519, p.
1668.22: MeAlkoatov yag ot maAaiol ptypa paot péALtog kat yaAatog évravOa: ol
pévtor ue@ Ounpov uéxpt Kal g aQTL, KQAMa HEALTOG Kal DOATOC TO HeAlkQATOV
oidaot. On the other hand it is readily acceptable that certain wine-preparations
would approach closely oivopeAy, just as the Activog otvog did; v. Polybius XII, 2, 7
(apud Athenaeus XV, p. 651F). — Hesychius gives s.v. éymua 0mep éviot olpatov
KaAovowv: dAAoL YAvkOV (sc. otvov, pro yAvkv, which also can be retained). Cf. s.v.
YAvkivvag dux yAvkéog olvov mAakovg, or more exactly Athenaus, XV 645F:
YAvkivag 0 dx YAvkéog kat eéAatov Aakovg tapa Konotv: wg pnotv LéAevkog €v
I'Awooaic. S.v. olpaov Hesychius explains: 10 ano g otadidog éPnua: ot d¢ 1o
YALKD (i.e. 0 &ynua from the must boiled down) kai éymuévov oivov (or, Tov
YAvkLV Kat €. otvov). On the whole, I do not suppose that there was a substance
called yAvxo distinct from both éYnua and yAvkov (sc. oitvov). It must have been
either the one or the other; and very likely and naturally and commonly the latter, in
which case we must normally read and understand 0 yAvkvc. (The neuter
substantively appears also in Nicander, Alexipharmaca, 386). Cf. the epistle of Diocles
to Antigonus, apud Paulus Aegineta, 1, 100, 2 (p. 69.14-5 Heiberg): kat avaléoag év
XUTOWIW peta yAvkéwc 1) éYnuatoc fukotuAiov etc. But of course the éynua was

YAvkv, and so Galenus explains oipatov as YAvkL égnua [ex Comm. in Vesp. p. 501]
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or even YAk, éynua. Plutarch, in his Aetia Physica, KZ" 918, refers to the yAvkv,
but in a desperate, probably corrupt, passage: dix Tl TO yAgvkog, av VO Povxovg
TLEQLEXT)TAL TO AYYELOV YAUKD dlapével TOALV XQOVov; moTeQov OtL méPLs 0Tl Tov
YAevkovg 1) €lg TO olvwdeg peTafoAr), kwAvel de v TéPv 1) Puxeotng, OO
Oeopov yap 1) YIS 1) ToLVAVTIOV, OlKELOG E0TL TNG OTAPUANG XVHOG O YAUKUG, dLO
Kkal trematvecOat Aéyetal 10 yAvkD kpvwpevovt (?) 1) d¢ Puxpdtng ovk Ewoa
dlamvetv aAA& ovvéxovoa T0 Oepuodv, TV YAvkUTNTA dlatnEel Tov yYAgvkovg. The
sense requires either that the grape ripens when it becomes sweet; (we would expect
then e.g. o0 yAvkéwc xipvwpévov); or that the sweet must and the yAvk itself is
matured when boiled, cooked (¢ wuevov for xiovawpevov); or that to yAvkd, when
mixed, acts as controller of fermentation or digestion, causes maturation (menaivew
pro nenaiveoOat). The third hypothesis is remote, unlikely and biased; the first less
fitting overall and demands some major and difficult to be accounted for change. The
second I prefer, reading: 1} TovvavTiov, olkelog €0TL TG OTAPUATG XVHOS O YAULKUG
<kal Oeguoc>, 010 kal memalveocOar Aéyetar 10 yYAvkL éPpwpévov: far from o
Oeoudv being the external cause of fermentation (and thus transformation of must
into wine) it is the natural quality of yAevkoc together with sweetness; so that must
when further heated matures further, condensing into the yAvkv in itself.

The Hesychian gloss s.v. yAvkyU: peAtyoov must be understood primarily in
the reverse order; what was a very characteristic epitheton of wine in the archaic
times, is the yAvkvug otvog of the laters. Athenaeus (X p. 430A sqq.) speaking of the
renowned Alcaeus” prAowvia writes: kat YaQ maoav @eav kal maoav meQlotaotv
niivwv O momTng o0Tog evEiokeTaLl XelMwvos Hév, év tovtolc (Fr. 30 Diehl = 34
Bergk):

Vet pév Zevg, €k 0’ wpavw (vel. 0pdvw) péyag

XELWWYV, TeTdyaoty O’ Dd&TWY PdAL.

KAPPaAAe OV xelpwv', emi pev tielg

ToQ, €V ¢ Klpvals 0ivov adedéws

péALY pov, adTAQ AUPL KOO

naABaxov apudPi<paiwv> yvopaidov.

.... TOV 0¢ £000G ... Kol mEoeAOwvV (Fr. 97 Diehl = 45 Bergk)
év 0t klovarte @ peAtddeoc OTTL TAXLOTO
KQATNOA.

(MeAmonc is also called by him in Fr. 100 Diehl = 47 Bergk, apud Athenaeus II, 38e:
ATIO TOL KATX HEONV d¢ KATAOTHATOS Kal TAvEw maQekalovoty Tov Atovuoov,
Kal maQddAeL, dux T0 mEOG Bilav TeémeoBat tovg é€otvwbévtag. AAkalog:

aAAote pev peAtadeoc, dAAote
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O’ 0&vTépov TpLPOAwY dQuTHEVOL.
Wine moves in the area between the sweetness of honey and the sharpness of
vinegar so to speak. Correctly Eusthathius, in Odysseam, p.1910.18: kato yoQ Vv
AAkaiov povoav &AAote pev peAadng 0 oivog, 0 o1 €dmn kat ‘Ounpog, dAdote d
0£VUTEQOS TOPOAWV... Opa D& kal TO 0&DTEPOC TPLBOAwY, dU o dnAovtat wg O
Aeyouevog kowws 0EV¢ oivoc Tw peAndet avtidtaotéAetar’). MeAmodng is, of course,
an almost standing epitheton of wine in Homer.
MeAtxp0g oivog occurs also in Anacreon Fr. 58 Diehl = 32 Bergk = 110 Gentili

apud Athenaeus XI, 475 f:

Quwoxoeld’ apdimodog peAypov

olvov, Totkvabov keAeBnv €xovoa.
The expression appears also in Comic Poetry: Teleclides in IIpvtaveic Fr. II vol. II p.
368 Meineke = Fr. 27 PCG vol. VII, p.678, apud Athenaeus XI, 485f: Nikavdgog d’ 0
Ouarteonvoe (Fr.Gr.Hist. 343 F 15), kOALE Pnotl pellwv (sc. ot 1) Aemaot),
napatlOépevog TnAexAedov ek ITovtavewv:

KAl gueAypov oivov €Axerv

¢E NOLTIVOL AemtaoTN,

tuplov émteoBiovta,
where we find something difficult to be achieved, but aftifically induced and
particularly appreciated in Attica, namely the combination of fragrance and
sweetness in wines. —

We discover also the expression in the Hippocratic corpus, Ilepi IlaOwv, 11

189 Littré = II 418 Kiithn, where the peAixoot maAawot are distinguished from the
yAvkéec not only because the common cooked musts do not ordinarily keep for long;
for in II 193 L. = II 423 Kithn we read yAvkvug oivog kat peAtedr|g (or perhaps we
should read ueAwndnc; in any case it is not a mere question of hue, but of nature and
character: there can be little doubt that this is our peAtxpdc) dudw ral KopoTkol
Kal dovonTikol kal pAeypatwdels. ot d& avotnotl etc. MeAixpot are then the
thicker, more honey-like wines — ot oAV 10 &ynua éxovteg; on the other hand
YAvkelc can be thin, Aemttot oivoy, v. Ilepi Awaitne B 1, 224 L. = 1 684 K. Thus the
YAvkeig include every grape product that by nature or artifice has a sweet taste,
whereas peAuyoot are specifically rather dense, honey-taste potions — In I'vvatxeiwv
A"I1479 L. =11 696 K. otvw peAtxoq must be read and not peAiyoow; for besides it
being not a question of colour in general, we have the hue mentioned in the next

word: ktpew. That it is also VdaET|c does not imply essentially thinness but relates to

® The Hippocratic [Tepi Awvitne, B', 1 685K =1 224L speaks of 6&ivat or 6& tvaiot otvoL.
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constitution. Besides, the expressions, each or the last one, may signify a different
type. In any case honey-hued is not included in the triple or quadruple classification
of the wines according to colour: Aevkog — k1EEOS — (£0VOOC) — HéAac.

Here we meet in Greek dress the two ways of producing sweet wine — potions
observed supra. The cooking-way gave what antiquely they called, from yAevxkog,
yAev&w and yAvéwv. Hesychius s.v. yAeVELS otvog (vel. otvov) énua. Eustathius, In
Odysseam, p.1385.14: kai 1O YAvkD €k TOL yAegvkog. 60ev (sc. from yAevkog) xkal
vAevéic kata IMavoaviav, oivoc moAv éYnua éxwv, 6 vov, Pnoy, oipvoc' 0 O avTOg
KAl olpatov ovdeTEQWE. - 0lvog TOAL éYnua €xwv is must which have been boiled
down to a considerable condensation. For it is unpragmatic to construe it in general as
normal fermented wine in which a lot of éymua has been used as medicament; the
identification with t0 olpatov ovdetépwg refutes such an idea for the present case at
any rate.

On the other hand, such condiments were indeed used in the preparation of
wines, as we have seen e.g. from Pliny. More often they were used chiefly to improve
poor wines by admixture — a quantity of sweet boiled wines being added to the
inferior, for example sourish or acetish, stuff. The poured in improver was called
napaxvua or napéy xvua, and the pure wine, alien to such manipulations, and self-
produced, so to speak, freely was in all probability called avtitnc oivoc, although
other less likely explanations of the term were also current in later times. Thus in the
Etymologicon Magnum, s.v., we read: a0T(TNG: 0 Ywplc mapaxvuatoc oivog, oiov
éYnuartoc 1 6 émxwotog (according to Pollux, VI, 18): 1) 0 duwyne 1, wg éviot, 6
devteplag 1 0 émételog (as Galenus in his Lexicon Hippocraticum, s.vv. avtitng —
resolved as avtoetitng — and mepovac). By apuyrc one understands the absence of
the two kinds of additive interference to the natural process and product of must-
fermentation, namely (a) the infusion of condiments, especially during that process,
and (b) the impouring of other wines; mixture with water is not relevant here, and
only secondarily can be connoted, by an extension of the stricter sense. Cf. Erotianus
A 23 s.v. oivov avtitnVv: tov dntapaxvtov, and Athenaeus I, 27A: 6 OveAitepvog (sc.
0lvog) d¢& 1)0VG MIVOEVOG, EVOTOUAXOG OOV O AVTOL TO UT) DOKELY ATapéy XvTog
elvar epudpatvel Yoo wg eppeprypévou avte étépov. Galenus reserves dnapdyvtov
for a narrower application signifying absence of mingling a small quantity of sea-
water for the fermentation. Thus X p. 832: Aappdverv &’ dnagaxvtoug (sc. otvoug) —
oUtw 0¢ ovopalovoty oic ov péuiktal Oadaooa, peylotnv PA&PNV 1yovpuévoug ¢’
WV HEUKTAL YeviioeoOal. o unv ovde elwbaot Tolg evYeVEDTLY 0lvoLg, VTTEQ WV O
AOYyog éoti, pryvovar g OaAdoong év AéoPw (this not being strictly accurate, at

least in older times, as we have seen e.g. from Phanias. And, XIII p. 721: toVv
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ATIQAXVTOV OIVOV, TOUT 0TV @ Un pépuctal 0dAaocoa. That this was one way of
seasoning the wine we have already observed, and in fact Phanias (loc.cit. apud
Athenaeus, I p. 37f) uses the word mapey xettat to signify the pouring in of some sea-
water to yAevkog. — On the mixture of wines v. e.g. Theophrastus apud Athenaeus I,
32b; and on seasoning cf. idem. 1, 32a. — The avtéxpatoc Agiovoilog of Chios was
(Athenaeus, I, 32f) in all probability such an avtitnc oivog. It was matured by itself
without condiment or mixture.

As I noticed above, there is no indication in Greek of a mechanical tabulation
of degrees in evaporation like the triple Roman division. Athenaeus I, 31e observes
also: Tiuaxdong d¢ 6 Podiog vTtdxvTOV Tiva oivov év Podw kaAel, magamAroov t@
YAvkel. kat YAVEIS O oivog kaAettat 0 10 éYnua éxwv. (On the specific nature of
vnoxvtog, I shall speculate below). Both appear in Phrynichus (Fab. Inc. XIII, vol. II
p- 605 Meineke = Fr. 68 PCG vol. VII, p. 422) apud Diog. Laertius IV, 20: v d¢ kat
GLAoo0PoKATC (sc. Polemon) kal pAALoTa €V €kelvolg OTIOL KATA TOV KWHLKOV (SC.
Aristophanes, Fr. 958) ta moumpata avt@

KOV TIg €d0KeL ovpmoLely MoAoTTikdg,
kat évOa nv (sc. Sophocles) kata tov Povvixov
oL YAUELS 0V UTIOXVTOG AAAX TTOAMVILOG.
(cf. Suidas s.v. OoxvTOG Oivog where the verse is applied mistakenly to Polemo).
Marvellously illustrates the Cratinian point Athenaeus in I, p. 30b-c: éotL d¢ oUtOg
(sc. 6 TTpdpverog) yévog Tt otvou: kat €otv ovTog ovte YAvkLC oUTe Ttaxve (as the
condensed must-wines are), &AA’ avotnpoc kai oxAnpoc xai Svvauw Exwv
otapépovoav (having such strength and robustness as to cause an erection,
Aristophanes, Fr. 334, PCG vol. IIl 2, p. 188) olw Agwotopavng ovx 1decOat
ABnvalovg Ppnot, Aéywv «tov ABnvaiwv dnuov ovte momtaic decHat okAnoig
kat aotepdéoty, ovte Ipapviolg okAngoloty otvols, ouvayovot Tag 0hEUGS Te Kal
™V KoWlav: dAA’ avBoouila kat mémove vektagootayel» (Aristophanes, Fr. 688,
PCG vol. IIT 2 p.353). As Erotianus explains, o, 45: oivog avOoopiag, 6 e0wdNG Kail
Novg, we Aglotopavng év Batoaxoic (v. 1150) kat év Oeopodpooialovoals (in the
second edition and version, cf. Fr. 334). Cf. Phrynichus, Praeparatio Sophistica, p. 37, 1.
In Ranes, 1150, Aristophanes indeed contrasts the strong proper wine that can cause
ebriety to the lighter avOoouiac: Aovuvoe, mivelg otvov ovk dvBoouiav, meaning
“you are talking nonsense, like a drunken man, you are intoxicated”. In the same
spirit Hesychius comments s.v. TAVELS" O avepévog otvog kat atovog (so splendidly
Salmasius pro dyovoc), Ov éviot pev anaAdootouov, ot d¢ yAevéw (sc. kaAovot). The
relaxed and enervated, “nerveless”, qualities of dulcia, of the unfermented, as it were,

wines, are emphasized — characteristics that made them alone suitable to the gravity
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of old Roman matrons. We are reminded of the basic Hippocratic distinction (I1epi
Owaitne 0&éwv 11 288L = II 53K) between the yAvkic oivoc and the oivwong oivog, we
may say between honeyish wine and winish wine. Whether and when we employ such
a division or speak instead (occassionaly) with Pliny of dulcia versus vina is, after the
foregoing explanations, a sheer stylistic matter.

‘EYynua and oipatov must have been in Classical Greece pretty dense, thick,
quasi-congealed liquids. The olpaiov is mentioned among the seasonings or
condiments by Antiphanes in Leucadius (Fr. I, vol. III p. 78 Meineke = Fr. 140 PCG vol.
IT, p. 388) apud Athenaeus II p. 68a (cf. Pollux VI, 66): dotopata tavta kataAéyet
Avtidpdvng.

aotadidog, aAwv, olpaiov, oAdiov, Tvpov, OVHOv,

onoapov, vitpov (vel. Altpov), kvptvov, pov, péALtog, opryavov,

Potaviwv, 6Eovg, EAawv, ig &PLETAKNV XAOTC,

KATITIAQO0G, WV, TaQiXoug, Kapdapuwy, 0olwv, 0oL
— substances each with specific singular strength even in small quantities. Xi{patov
also appears in the very similar catalogue of Ndovouata given by Alexis in Aépnc (Fr.
IT, vol. Il p. 437 Meineke = Fr. 132 PCG, vol. I, p. 96) apud Athenaeus IV p. 170a; and
in his similar list in [lavvoyic 1} "EptOoc (Fr. III vol. III p. 465 Meineke = Fr. 179, PCG
vol.Il, p. 124) apud Athenaeus IV, 170b. He also mentions it in [Tovnpa (Fr. 11, vol. 111
p- 471 Meineke = Fr. 193 PCG, vol. 1II, p.131) apud Athenaeus IV p. 170c, where it is
used in the preparation of a veavwr) Aomag, a shining dish. By contrast, in another
gourmet preparation from the same comedy Alexis qualifies the wine infused as
white, Aevkov otvov (Fr. 191.8, PCG vol. II, p.130). The heavy-sweet wines on the
other hand were dark-hued, like nowadays the Porto or the Santorini Vinsanto.

In Aristophanes’ Vespae 877 sq. the decent, sensible young man despairing at
his father’s democratic infatuation with trials and condemnations, prays, having
instituted the appropriate new rite, to Apollo Agyieus:

TIALOOV T’ AVTOL (SC. TOL TTATEOG) TOLTL TO Alaxv oTELPVOV Kat Ttptvivov 110og

avti opaiov HEALTOG HikEOV T Ol Ttapapi&ac:
mingling a bit of honey instead of oipatov into his heartlet. But since oipaiov
belonged to the dulcia, there is a difficulty in accounting for the old man’s “sour and
tough” character. Reiske of course noticed this, felt the little stylistic awkwardness in
the beginning of the second verse, saw the smoothness produced by the existence of
an adjective before péAitoc qualifying it, judged that one should thus read
avtiolpaiov as one word, and deemed that he would read dvtikvpaiov, from
Avtikvoa in Phocis, if he only knew of some renowned honey from that district. And

wonderfully enough, there indeed was, not a honey, but a dulcium from Aigosthena,
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not far from Anticyra on the northern coast of the Corinthian gulf (v. infra).
Unnecessary, although ingenious, complications. The old man naturally, according to
the habits of his age, is to be supposed as taking a lot of sweet, unwinish wines, and
olpatov must have figured prominently among them. But as the scholiast observes ad
loc. must boiled down is sweetened eminently indeed, but acquires a certain subbitter
taste especially if it is cooked considerably: ur oipaov, dAA& péAL agaptéac.
oipatov 6¢& To EYnuévov yAevkog, Ppaxv O Eéxov maparukpov otav xaOsynon.
Lipatov is something like the modern Greek metiéCt. Thus exquisitely BdeAvkAéwv
asks that the poor old man should take in his breast a bit of unmitigated, satiating,
thoroughly dulcinizing, eminently smoothening and unloosening sweetness
represented by honey — the only capable of modifying his sour and tough manners.

The éynua is also segregated even from the dulce wines in the Hippocratic
[lept Awaitng B 1 224 L. = 1 685 Kiithn, a winish substance rather than wine (but
remember that even a general category of oivwdelc oivol is recognized by
Hippocrates v. supra). Its function is thus described there: éymua Oeguaiver kat
vyoatvel kat Omayel. Oeguatvel pev otL oivwdeg, Uyoatvel d¢ 6t TpodLpov, DTAYEL
0¢ 0tL yAvkv. A singular employment of its eminent nutriciousness we have learnt
from Pliny above, regarding the worthy Roman who fed and fattened snails by this
means; and also occurs in medicinal applications meant for a higher animal. — What
is near it, what has more of it, is oltvog (olpwvog, olpatog, HeAtxoq).

It is remarkable that Pliny’s reference to olpaov - éymua as a considerably
condensed liquid squares with the Greek (classical) usage. I notice also that Aretaeus
speaks of gipatoc éAAnvikoc sc. olvog (the olowvog of Pausanias apud Eustathius
above quoted. And Hippocrates speaks of owaiog otvog, I'vvaikeiwv mpwtov 11 479
L. = II 696 Kiihn). Aretaeus, O&éwv Novowv Ocepamevtikov, A, 1 p. 194; 198; ed.
Kiihn; cf. also Xpoviwv IlabBwv Ocparnevtikov A p. 322 where we must certainly read
olpaiw Tw Kpnti, cf. p. 194 olpaov éAAnvikov 1) Kpnta. There was also a passum
Creticum (Plinius XX, 19 (79) §208; and in XIV, 9 (11) §81 where passum a Cretico
Cilicium probatur etc. must be read with Ian-Mayhoff instead of Graeco (or Greco) of
the mss.). The Greco-Latin gloss, if sound textually, otadwditng oivoc: sapa (p. 9
Labbeus), and especially Hesychius (pp. 9; 10), must not be used to identify the two
potions despite the formal attraction of the supposition. Aretaeus means an éynua
from Cretic passum (further concentrated). The passum of Crete was particularly
renowned, Martialis XIII, 106:

PASSUM
Gnossia Minoae genuit vindemia Cretae

hoc tibi, quod mulsum pauperis esse solet,
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(cf. XIII, 107 for Mulsum Ganymedean, the famous nectarean Falernian wine

thickened by renowned Attic honey); Juvenalis XIV, 270 writes:

Qui gaudes pingue antiquae de litero Cretae

passum et municipes Iovis advexisse lagenas -
(pingue, thick, dense, naturally, for, Columella, XII, 39, ex uvis passis in praelo
compressis effluit et conditum vasculo mellis more servatur - much more if it was
boiled afterwards as well). Cf. Polybius apud Athenaeus X, 440E affirming the
similarity in taste of Roman mdocov (passum) to AiyooOevity yAvkel kal @
Kontwko.

We have further seen from Nonius that what he considers as sapa was
later and in his time called mellacium. This last word reminds us of the peAtxoog and
pneAmdngc and (possibly) peAletdnic otvog.

Finally we resort to etymology. Zigpawov (which is written oeipatov in
Nicander Alexipharmaca, 153) belongs to the same meaning field with the group of
words Xelplog (perhaps Xelorv), oeloloelg, OEROKAVTOG, OelRlaols, OELiw,
oepalw, oewtklw. They principally signify exceptional, annihilating heat,
scorching, but the insistent underlying implication is of drying up, consuming the
watery ingredients, rendering arid. (That oeloiklw denotes rather sparkle or twinkle
apud Theon Smyrnaeus, p. 146H relates to the astral employment of the root in
Lelplog as Kbwyv, the Dog-Star, as the Sun and as Stars (mAavnteg kal anAaveig) in
general, on each of which application there is ample documentation. That sparkling
gives evidence in fact of the movement of fire that constitutes the stars as the fires of
the firmament, cf. Eratosthenes, Catasterismi, 33). Thus these forms are connected
with oceipaivw which the Etymologicon Magnum s.v. (p. 710.22 sqq.) explains as
Enpaivw according to Orus, the Milesian grammarian: Xewaivw onuaivet to
Enoatvw, wg Aéyet NQpog 6 MiAN|olog mapa TOv Lelplov Tov Aotépa. Leiplog de O
Kbwv éotiv aot kal eipntatl maga v Céov, Céotoc. 'H mapx o éxkevovy fuag
owot peopévoug (sweating by reason of the excessive heat during the period of the
Dog-Waves)' oetpetv yap 1o dnoxkevovov Aéyetar. We can smell now our road to
olpatov through that Céow. But it is made more explicit by the final gloss in the
passage quoted. (Which is repeated confusedly in the Etymologicon Gudianum, p. 497,
50 sqq.: Xelptog 0 1AL0G, OloVelL TEIQLOG, KATA TQOTINV TOV T &l 0, éTeldn Telpet Kal
KATAmoVeL Nuag 1@ kavpatt. Kal 6t amooelet Uag kat kevol éx tov 0pwtocg,
olovel oelglog O éxCéwv Muag kat Oegualvov taig dxtiow). Which gloss is
fortunately confirmed by a xoeia in the Hippocratic Ilepi yvuwv I 321L =1 127K:
TOUG HEV OUV XULHOUG eldéval €v 1o wenotv avOéovol, kal ola év €KAoTolot

VOO AT TIOLEOLOL, KAl Ola €V éKAOTw VOLOTjHATL Tafnuata. T0 ¢ owpa T0 AAAO
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€lg 6,TL pHAALoTa vooTua 1) GUOLS €T, olov Tl OTATV EVowéwv moLéel. TOVTWV Tl
Kal 1) QUOIC. oxedOV TL Kal XQWHATH KaKlw Kal copata oelpeot, kKat el Tt &AAo,
tavta dayeyvpuvaoOw. Which expression Galen in his Commentary on the work
(ed. Coraes, Ilpaxtika Axadnueiac AOnvwv, p. 92.21-2) renders: wg Tag TV
XOWHATWV KAKWOELS, TOV 0WUATOS KEvwoly, kal tag aAlag dwxbéoelg etc. This
oelpeow then (or oeipéw according to another variant identical with the form in the
Etym. M.”) means empty, drain, dry up. What is implicit in the main group becomes
chief denotation here; and what was principal content there (heating, scorching,
boiling) is here submerged.

But this connects to a third use of the same root meaning filtering,
straining. E.g. in Paulus Aegineta, III, 26 (vol. I p. 134.5 sqq. Heiburg) we read:
...m&vta (medicinal substances) PBaAwv eig ayyelov VeAovv (vel. VéAwvov) Ea
PoéxeoBal émi Nuéoag O kvwv dig T NUEQAC. €Ml O& TNG XONOEWS TELP@V TO
avtapkeg (= filtering a sufficient quantity out of it) xkai ToUtw oméyyov Poéxwv
avatoBe tag toixag etc., with a view to giving them a bright golden tinge. The
whole chapter, belonging to some corpus of Cleopatra’s cosmetics, contains elaborate
processes of hair-care. The high authority of Hesychius, further, confirms the
antiquity of the use: s.v. AmOnoewc he explains oeipwocws. AmBw and dwAiCw
mean percolate, strain through, filter; only the first word signifies the passing
through some strainer or filter of whatever kind, while the latter denotes the removal
of the sedimentary gross matter contained in the liquid. The sediment itself,
accordingly, is referred to as oipwpa in Aetius I, 135, making, as it often is, light of the
interchange between  and e.. The Glossae GraecoLatinae, finally, have: oipwtrnc (or
oWTNE?) otvov 1 &AAAOL Tvog Uypou- simissator. Whatever that curious simissator
means, a oWt must be a strainer — like the metallic ones that have survived from
antiquity; the word has been transformed in modern Greek demotic to covpwrpt.

In older times sacks acted as filters, and suchlike normally was the
impeccable Tpvyorrioc (and the later vAo1p); cf. Pollux X, 75 (where in the fragment
of Hipponax [Fr. 57 West = Fr. 59 Degani], toomtmjioc or rather, better, toar)iog, is the
wine, either as being pressed out of the grapes or as suffering fermentative
transformation; cf. Hesychius svv. toametv: Anvomatetv and toamntdc: O oivog.
Hipponax” point is of course obscene, as West suspected. But instead of the dripping
from a heavy-wine strainer suggesting vaginal secretion, as West surmised, the

metaphor is more aptly applied to the dribbling of a tumescent phallus swelling with

" In the Galenian lemma we have cvpeet in Kithn and gvppeoi in Coraes. We must correct evidently to

oetpeel or, significantly, opeel.
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lust before eruption. Read the verse as follows: otdCovoav (pro the mss. ot&lovotv -
sc. YwANV) womepet Toammiov (vel toammniov vel touyoiniov pro mss. tpomniov vel
toomotiov) oaxkocg); I, 245; VI, 19; Phrynichus, Ecloga, 270 Rutherford = p. 303
Lobeck: VAlotQ" TOUYOLTTOV TOUTO KAAOLOWV Ol dokipwe daAeyduevoy, and for
classical usage Aristophanes, Pax 535; Plutus 1087. - Among scorching (and making
arid), emptying (by drying up) and filtering through a strainer, the common
denominator is deliquidation, removal or reduction of humours. This then is the root-
meaning of the entire field — and this fits nicely to the requirements of our oipatov,
which is a thickened, dewaterised, concentrated wine-product, freed from most of the
watery ingredient through vaporization caused by slow boiling, and in view of the
naturally rather excessive leeches and sediment contained in it, filtered before drink
(like Eupolis’ cakxkiac oivog kat caxtoc (Fr. Inc. CVIL vol. II p. 574 Meineke = Fr. 476
PCG vol. V, p. 534), sc. 6 dbAwopévog (dux odkkov) as Pollux VI, 18 explains. This
was the purified wine meant to be kept for future use, and thus of a lasting quality.
Thus I harmonize Hesychius’ lemma s.v. ocaktég, 6 teOnoavoopévog, 6
TIOALXQOVI0G Kal o1 amokelpevog). We see in oipatov the root-sense, together with

all its various meaning-appendages or growths. —

To conclude. "EYnua is the ultra qua non product of &ymoig, its proper result.
And sapa is the perfected concoction, the completely “digested” humour with the
taste par excellence in singular condensation. No doubt, then, sapa is the éYnua, and
thus the oipaiov. Defrutum is a noble dulcium, enjoyment and the thing all-enjoyed.
Thus sapa must correspond, in its chief and dominant kind, to the thicker liquid, as I

have argued above.

The essential nature of yAevkoc as of something immature, which requires the
imposition of a further form in order to reach its perfection, is (as was to be expected
in view of their organic foundation and tendency) nicely rendered and represented
in Aristotelian apparatus and formulations, Meteorologica A, 379.b10 sqq. Cf.
especially b24 sqq.: aAA’ 1] ye aoxn (of all “digestion”, assimilation, assimilative
incorporation) 1) év avt@ OeQUATNG €0TIv. TO 0¢ TEAOG TOIG HEV 1) PUOLS €0, PLOIG
¢ flv Aéyopev wg €ldog kat ovolav: Tolg O'elg VTOKEWEVV TV HOQpNV
(Orokepévnv with regard to the overall forma essentialis of the entity in question) to
TéAog €0t ¢ TMéPews, OTav TOLOVOL YévnTal Kal Tooovdl TO VYQOV 1) 0T UEVOV 1)
EYouevov 1) onmouevov 1) AAAwc mwc Oepuatvouevoy: TOTe YOQ XONOLHOV €0TL Kal
neméPOar Papev, womep 10 YAEDKOC KAL T €V TOIS PUUACL CUVIOTAMEVR, OTAV

vévntat moov, kat to ddkouov, Otav yévntar ANun. opolwg d¢ kKal TAAAa.
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ovuPaivel d¢ TovTO TIAO)XEWY Amaowy Otav kpatnOn 1 VAn xal Dypotne avtn yap
ot 1) 0ptlopévn MO TNC €v pvoel OepuotnToc. £€wg Yo av €vi) €v avtn 0 Adyog,
dUOoIC TOLT 0TV, DO Kal UYLElag ONUELX T TOADTA, KAl 00EA Kol DTTOXWET|OELS
Kal OAwg T meQUTTHATA. kal Aéyetar meméPpOal, OtL dnAol kQaTELV TNV
OeopotnTar TV olkelarv TOU AOQIOTOL. AvAy«kn O& Td TETTOUEVA TIAXVTEPA Kl
Oepuotepa eivar Tol00TOV Yyap AmoteAel T0 Oepuov, €D0YKOTEPOV Kol TAXVTEPOV
kal Enpotepov, ete. (Of course the proper subdivision of méyic applicable to must
fermentation is éYnoic, v. Meteorologica, A, 380b31: kat tax Uypa d¢ épecOar Aéyouey,
olov yada kxai yAevkog, Otav 0 €v T UYQEQ XVHOG €ig €ldog Tt HeTtaPAAAT U0 TOD
KUKkAw kat EEwOev tvpoc Oepuaivovtoc (the environmental heat), etc.).

That yAevkog can be called new wine must not obscure the marked differences
between wine proper (after full fermentation) and must (and the products of
prevented or inhibited natural fermentation). Thus Aristotle, after having explained
that liquids which do not fully vapourize and thicken by heat are of an essentially
composite nature, mixed from the watery and some other principle (as earth or air),
proceeds (Meteorologica A, 388a33 sqq.: amogrjoete O &v TIS TtEQL OIVOL TV VYQWV.
TOUTO YAQ Kat é€atpiofein dv (wine proper), kal axVOVeTal, @omeP 0 vEOs. aitiov
0" OtLovte évi eldel Aéyetal O oivog, kat 0Tt dAAAOG AAAWG. 0 yap véog paAdov yne 1)
0 madaioc OO kal maxvvetal Tw Ocpuw padiota xal mRyvvtar NTTOV VTO TOL
Pouxoov® E&xet yoao kol Oeouov TOAL kal YNg womeQ &v Agkadla oUtwg
ava&npatvetat OO TOL KATIVOL &V TOLG ATKOLS WoTe Evduevoc miveoOal. el d¢ mag
(sc. oivog) ALV Exet (sediments), oUtwg ékatépov oty (1] 1S 1) VOATOC), WS TAVTNG
(sc. ¢ tAvog) Exet mANOog (the more leeches subsist, the more earthly the wine is).
Another criterion of mixed constitution in liquids (as against the purely or eminently
acquatic ones) is whether they thicken by both cold and heat. Thus Aristotle continues
(388b8): boa d¢ Vo Puxeov maxvvetatl, YNg, doa O’ V' Audoiv (sc. Puxeov and
Oeonov), Kowva MAeOVWV (sc. aQxwV, ototxelwy, principles), otov éAatov kal pHéAL
Kal 0 yAvkdg oivog. There is no need to be reminded that the boiled dulcia are, so to
speak, more must than wine, and are consequently regularly opposed to wines, as we
have observed from Hippocrates and Pliny. The same antithesis is forcefully

expressed by Aristotle in Meteoroogica,. A, 387b9 sqq., in a discussion of the quality

8 Thus is naturally resolved the seeming discrepancy between 384a4: oivoc ydo Tic Kal myvvTal kai
épetal, otov 10 yYAevkog, and 385bl sqq.: dmnkTa d¢ Goa un) €xel LyedTTA VdIATWIN, HUNd’ LOIATOG
€0TLV, AAAX TTAELlOV OeQuoD katl YNG, olov péAL kal YAeUkog (Womeg Céovta yao €oty). It is clearly a
question of more or less in the proportion of the mixture. Besides the context shows that in the latter
passage the question is rather of freezing (1jyvuoOat) by the action of cold, whereas in the former the

point lies more into the making solid, thickening and stiffening (r1yvvo0Oat) by heating.
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Ovutatov (fuming, fumigatory, capable of rendering incencious exhalation): otvog o’
O pEV YALKUG Oupatar miwv ya, kat tavta Totel @ EAaiw: o0Te Yo o Puxovg
ru)yvutat (but rather thickens), katetal te. éotL 6" ovouatt oivog, Epyw O’ ovK 0TIV
0V yap olvaodne 0 xvuog, 0o kat ov pebvoker’. As Hippocrates distinguished, there
are oivor yAvkeic and oivor olvwdelc. I'Aevkoc and yAvkdc are etymologically
connected, we have seen, by the Etymologicon Magnum; and in any case it is of the
essence of grape liquid to be sweet (as e.g. the Aristotelian IlpofAnuata pointedly
have: K 23, 925 bl6: tov yAevkovg dvtog Ppvoel 11d0éog), being the putrefactory
perfection and maturity of the vine juices: ripeness being intrinsically mellow.

There was, besides, a special use of yAevkog attested by the Glossographers.
For the grapes when gathered and reposited become moistened and even extremely
wet on their skins by their own juice. This is why they then taste sweetier than when
taken directly from the vine (so in the Aristotelian IIpopAnuata K, 23, 925b14 sqq.: 1)
kaOamep kat al Qdyes TeTQULYNUEVAL TV POTEVWV YALKUTEQAL EL0L TV
ATELYNTWYV; VIO YAXQ TOL YAeUKOUG OVTOg PUTEL 1)1O£0C Al UEV TETQUYNHEVAL QY EC
WoTeQ eolkaoty MNOLVOUéval (dvamAew Yap elol kat €éEwOev), al d¢ twv PotovwV
AVIROLVTOL... WOTEQ al payes ovv Otav OAPOT), dvanipmAatar Amo TG €vtog
YAvkUTNTOC Kat EEwBev dadaiveTat YAvkUTEQX OVTaL (SC. T HUQTAL).

When a sufficient quantity of grapes are put together in a large vat, that
process of moistening is intensified, and without any external action, by the sheer
working of their own weight a liquid is trickled down marvelously sweet and
exquisitely rich. Thus the Etymologicon Magnum, (234.8) s.v. I'Aevkoc 10 &mo g
ANVoL ATOOTAYUA, AVTOUATWS KATAEQEOV ATIO TS OTAPUATNG. €0TL d¢ TOLTO
YAvkUTatov kat Atmagwtatov. And so, verbatim, in the Lexicon 5 s.v. (Anecdota
Graeca, Bekker, p. 227.19). Hesychius s.v. yAevkoc 10 dnmdéotaypa g otaduAng
niotv tatnOn. So Suda, with anootdAaypa pro andotaypa and Cyrillus” Lexicon
with motv matnOnvat pro motv matnOn. This wonderful must, and the wine coming
from it, was called mpotpomoc, dtpomoc or anotpomnog, all signifying absece of forced
pressing and squeezing according to the grammarian Orus apud Etymologicon Magnum,
s.v. atpamog (p. 162.25): 0 oivog: Tpamelv yap 0Tl To natnoar 60ev kat TO TEO TOL
natnOnvat yvopevov andéotaypa s oTaPuAnNG XTQATOS 0Ivog Kal ATOTQOTIOq
Aéyetat obtwg Qpoc. A previous source and an antecedent testimony, is given by
the Etymologicon Gudianum s.v. &mdteomog oivog (p. 69.42 sqq.)” Toamely Y&Q €0TLV

avTo TO TMatnoat. 00ev KAl TO MEO TOL MATNONVAL YIVOHEVOV ATOOTAYMA TS

° This again assimilates yAvkvg and yAedkog since (Fr. 211 p. 1516a39): 10 yAedkog friota pe@voket.
The two are identical, cf. [ToopAnuata, KB” 12. 931a18; 16.



26

OTaAPULANG ATIOTEOTOG 0ivog Aéyetal oUtws Emagppoditoc év Dmouvnoer Aomidoc
Howdov (v. 301, v. infra). Hesychius testifies and explains s.v. mpdtoomog: oivog tic:
oL YAeUKoug T0 tpopvua (there is no compelling reason to change to mooxvua with
v.d. Linden or mpopevua with Heinsius; although Linden’s proposal squares with
Geoponica VI, 16: motv OAPNvat Tovg BoTouag to €€ avTwVv abTOHATWS AdTtootdlov
YAevkog, 0 mpoxvua tveg kaAovot). And so Moeris: TpOTPOTIOC OLVOG™ O TIEO TOU
ntatnOnvat v otadpuvAnv pevoag. And Pollux VI, 16: kat meoTtoomog & NV TIg
oivog, 0 mplv amoBABecOal ekpveic. Olvog in the sence both of must and of the
ensuing proper wine, véog and mtaAalog otvog.

Besides this sense, mpotpomog signified also a kind of wine, says Hesychius,
not necessarily connected with that proto-must we must assume. And indeed we
find in Athenaeus mention of a Lesbian sweet wine, called precisely mpotpomog; I,
30B: 6Tt MitvAnvaiot Tov maQ’ avTolg YAUVKUV 0ivov, EOdQOUOV KAAOVOLV' AAAOL
d¢ mpotpomov. And in II, 45E, where (after condemning previous wine drinking in
advance) the correct hygienic procedure before eating is circumscribed — temperate
and judicious gymnastics, baths, moderate water drinking, to predispose
advantageously our frame and alleviate the influence of the wine to follow — or éav
Oé g UV tovTo (sc. inbibing enough of water) dvokOAwg mou) YAvkLV VOAQEN
Oeopov mpoAauBavétw, paAlota de TOV KAAOVUEVOV TIPOTPOTIOV, TOV YAULKULV
AéoPov (Wilamowitz athetised the Lesbian as a gloss — unnecessarily), ovta
eVLOTOpXOV. As to its mode of preparation Pliny mentions one, but if austerum is
sound in the characterization of the wine produced thus, it cannot be that of the
Lesbian sweet. Plinius XIV, 9 (11), §85: e dulci genere est et melitetes (i.e. peAttr)tnc);
distat a mulso, quod fit e musto, cum quinque congiis austeri musti congio mellis et
salis cyatho subfervefactis. Austerum sed inter haec genera poni debet et protropum ;
ita appellatur a quibusdam mustum sponte defluens antequam calcentur uvae. hoc protinus
diffusum in lagonis suis defervere passi, postea in sole XL diebus torrent aestatis
secutae ipso canis ortu. This is lan-Mayhoft’s interpunction; previously austerum was
taken with the preceding sentence: it should perhaps be deleted. But it coud be of an
austere sweetness, congenial somehow to the taste of pomegranate, only more
mellowed down - distinct thus from the aforementioned Lesbian. One is thinking of
the Santorinian Vinsanto. (Plinius mentions in XIV, 7(9) §75, in a list of renowned
wines, protropo Cnidio, which should be read with comma in between, as he does not
give any hint that he connects his protropus with any specific locality). Columella in
XII, 27 describes the production of dulce vinum from must coming from grapes
treaded down but not pressurized mechanically: Vinum dulce sic facere oportet.

Uvas legito, in sole per triduum expangito, quarto die meridiano tempore calidas
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uvas proculcato, mustum lixivum, hoc est, antequam prelo pressum sit, quod in lacum
musti fluxevit tollito: cum deferbuerit, in sextarios quinquaginta irim bene pinsitam
nec plus unciae pondere addito, vinum a fecibus eliquatum diffundito. Hoc vinum
erit suave, firmum, corpore salubre. We are in the local producers’ farm and learn
practical recipes for wines imitating and substituting the exquisite and profligate
potions of old or the luxurious international varieties of the later times.

I turn back to the wine-tpomal. And Hesychius has, in agreement and
amplification to the information from the Etymologicon Magnum supra, s.v.
Toaméovor matovowy €mit T Anve. And s.v. toamelv: Anvonatnoat. The corrupt
Hesychian gloss: OpepOnvau toapnvar natnoat, is the confused combination of
two entries one in, one out of place: (1) OpePpOnvat Toadpnvat (from Teédpw) and (2)
toepONvaL toamnvat natnoat (from teénw), this one of the discussed group.
Consonantly to these determinations, wine proper, and not the special kind above
mentioned, was called distinctively Tpamntoc. So Hesychius s.v. toamntoc: 6 otvoc.
And s.v. T00T€0VTO" €MATOVV" ATIO TOVTOL Kat 6 otvog Aéyetat tpanntoc. This has
nothing to do with toamiag and évtoomiag or éktomiag oivog, second rate wines,
in which the second fermentation from wine to vinegar has commenced and
progressed. (Cf. Hesychius, s.vv.; s. v. toomtiag otvog, petaBeBAnkws kat £ékAvtog;
Pollux I, 248; VI, 17; Suda; Moeris). V. Photius and Suda Lexica s.v. toomtiag otvog: 0
TETOAUHEVOS Kal eEeotnkws. Aglotopavneg Aartadevow (Fr. 223 Blaydes = 13
Dindorf = Fr. 219 PCG vol. III 2 p.132)

TaxV vuv Ttétov Kal pr) (not Elmsley) toomtiav oivov pépe.

This set in of the second process was also signified in all probability by the
Otkaumiac otvog (0lc kapdOeic so to speak) of Hesychius s.v. dikapmiag oivog: 6 dvo
tpontac Vropetvag, who has suffered two processes of change, two turns one to
proper wine, the other to vinegar.

Indeed toaméw in the sense of tread grapes is Homeric; Odyssey H, 125'°. On
which Eustathius opportunely comments (1574.2 sqq.): 10 d¢ toamtéovaty, vl ToL
natovoy. 60ev paot kat TEATNTAL, Ol TATOVVTES TAG OTAPLAAG!H. YiveTal de o
TO TOéTeEY 1) AEELS, €Mel TATOVEVT) TOETIETAL €I AAAO TLT) OTadUAT), €lc olvov Yo,
TOETMOMEVT ATIO TINKTOV €ic pvTov, from the fleshy moisture of the grape to the liquid

juice of the must, and then to the exhilarating fluidity of the wine. Thus Hesychius

' Where the scholiast, embarrassed as to the underlying etymology, comments: Tgaméovot mTatovoLy.
1N el miBovg PaArovot. mapa to €€ Oomweac eig otvov toémewv. The last remark hits precisely the

mark.

" And Hesychius s.v. mattai ol toarmtai (with reversed explanatory flow).
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S.V. TOATIEOVTO® £TATOVVTO, TIAQO TO TEOTNV AapPdvery tov Botouv matnOévra.
The Homeric imitation in the Hesiodic Scutum does comprise étodmeov in our sense
(301). That Ananias (Fr. 5.4 Diehl, apud Athenaeus VII, 282B) has:
déAdakog O, Otav Tpanéwot kal matéwot, é00tety

need not cause any anxiety, as it did to some docti of Casaubon (Commentaria ad loc.)
who would correct to Tovyéwot (tpvywot) kat natéwot. (Thus Dalecampius verted:
Uvas post vindemiam cum calcaverint). For Tparetv signifies the squeezing of the grapes
by calcation rather than treading and trumpling as such and in itself. And so Tpomeiov
could be (part of) some mechanism or appliance through which the pressing was
effected or improved. Thus I believe we must reed tpomeiov instead of Tomeiov in
Lexicon 5 (Anecdota Graeca, Bekker, p. 308.18 sqq.) s.v. toomelov TL €0TL Kal
TOLMTNQEES... o2 D& tpomeiov OVEav eival daot v EmPardlopévnv taig
otaPuAaic, wote ¢EnOnoal Tov oltvov. Bveat, if sound, is in the sense of tabula
oblonga, cf. in Herodotus II, 96; VIII, 31 —just as oavig signifies door, the fold(s) of the
door and plank, board, panel, in short a long, broadich but relatively thin piece of
wood in the form of a low parallelepiped, just what the modern-greek acceptation of
the word is. For é¢€nOnoat (cf. ék-OAPw) cf. di-nOnoat. As ¢éEnOéw means filter out (v.
the Aristotelian Problemata AH, 5, 967al13 sqq.: 1) 10Tt OO eV TOL HETOLOL TTOVOL TO
OeQuOV (SC. €V T OWHATL) EKKAETAL KAl ETUTOAALEL VIO d¢ TV MOAAWV éEnbOeitat
UETA TOD [Op@WTOC KAl TOV TIVEVUATOS, AQAXLOVUEVOL TOV OWHATOS €V T@ ToveLy), the
toometov must have been instrumental in exercising pressure for the grape juice to
be strained through some purificatory filter — and thus a sack. And this is precisely
what we find in Hipponax (Fr. 53 Diehl = 57 Bergk = 59 Degani) apud Pollux X, 75 (a
passage and fragment I have already quoted and utilized above): he speaks of the
various straining appurtenances of the ancients for wine-filtering, cf. VI, 19):
Innwval d¢ Pnowv:

otalovoav woTeQelL TEOT IOV odkkog (vel odioc)'

* Before oi there may be a lacuna giving another interpretation of the word in question, as everything

that proceeds relates to totmtroec.

Bltis lexicographically attested that odxoc is the Attic form, whereas oaxioc is the kowvr)-form, which
may have originated in this case from a dialectical Doric prototype. Thus Phrynichus, Eclogae, 229
(Rutherford) = 225 (Fischer) = p. 257 Lobeck, says: odkkog AwQLelg dx TV dUO KK, ol d¢ Attucol O’
&vog; while Moeris s.v.: oaxog Attikol, odkiog dwx 000 kk "EAANvec; and Thomas Magister Ovoudtwv
Attikwv ExAoyn, s.v. odioc Attucot 0t €vog k. ‘EAANvec 0& dux dvo. Photius Lexicon s.v. professes the
atticicity of odkoc, while Suda confirms it by referring to Aristophanes, Lysistrata, 1211: odxovg &xwv
kat kwovkovg, where indeed the manuscript tradition unanimously gives the required form. (The
ctitical Bentley uncritically changed it to odkiouvg, and some of the subjectivistic philologists followed

him). Eustathius ascribes the correct view to Aelius Dionysius: in Iliadem N, p. 940.16 sqq.: Totéov 0¢ 611
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o0 HOVOV TO MOAgptkov okeDog (sc. the shield), dAAx katl 6 kowog Agyodpevog odkkog dU €Vog
kamma moepépeto mao ABnvalowg, kaba Pnoiv Aldog Alovooiog. 60ev kat oakevew, ¢noi, 10
VAiCewv, wc Hpodotoc. «Xorjuad’ dmooakilopevos», Kol «Omooakilety THG 600U» TO TTOOKOTITELY Kol
Vhaelobat TovTo d¢ loWS KAl ATIO TOL KATA HLKQOV EKKEVOLHEVOL 0akov (clearly, a strainer-sack).
The Herodotean reference must be to IV, 23; the Schythians use as chief food the products from a tree
fruit: tovto émeav yévnrat ménov, caxkéovol Ipatiolol, &moéeL O¢ AT avTOL TaxL kal HéAav etc.
They filter it through cloths. Zakikéovot is the mss. reading (with caxkéotwow in R and 'V, slightly thus
attested, which anyway does not point in another direction). But Aelius Dionysius read caxevovot;
and so Suda s.v. cakevovor 10 VAlCovotl map’ ‘Hpodotw. And similarly Photius. These testimonies are
not simply to be repelled on the ground that Herodotus wrote Ionic and not Attic; for the influence of
the Athenian splendor in the 5% century B.C. was such as to affect the language of writers and poets,
whatever their dialectal basis was. This is indispensable in correctly appreciating the literary
productions of that century, wheresoever they came from. (The text of older writers was also
somehow Attically normalized — especially those on whose remains considerable Athenian activity
was generously expended, as, for example, in the known cases of Homer and the Orphic Corpus).
Besides, the greater affinity of the Ionian and the Attic between themselves than to any other dialect;
and the notion that the double kappa form was originally Doric (though of this some ground of
scepticism will be adduced in a moment); both of these considerations also tend to unnervate the
objection. Nevertheless, in view of the unanimous mss. tradition, I prefer to view caxkxéovot as the
ancient vulgate reading preserving the wide, and not necessarily or mainly Attic, tradition of the
classical text, with oakevovot the corrective conjectural intrusion of an Alexandrine overcritic, which
has passed into the text of some “purified” learned edition used by Aelius Dionysius. But to confess
my judicious prejudice: I am inclined with ample reason to be rather suspicious of what proceeds
from the overatticizing zeal of the second century A.D. Renaissance. The linguistic purists tend always
and in all ages to be foolest.

I shall end this digression by a brief examination of the Aristophanic and comic usage. I
mentioned the odxovc of Lysistrata supra. In Ecclesiazousae, 502, both the mss. tradition entire and the
scholiast have odxov (which is also postulated by the meter). In Acharnenses, 745, odikov is the correct
reading (metrically, too, required), attested by R (and B, C; contra, cdrxov A teste Blaydes); but a
Megarian is speaking. While in 822, where an Athenian sycophant goes into his habitual
MoAvVTIQAYpoovvn, odkxov must be read (with most mss. and according to metre; though R has
oakkov). As the scholiast observes: odkoc vov 6t évoc k* avwtépw O& (obviously in v. 745) dia dvo.

[I cannot but entertain the possibility that the Phrynichian subtely of a Doric dialectal basis for
oakkog may derive from this very discrepancy in Acharnenses. The rather dull acuteness and false
delicacy of the puristic grammarians and philologists is nowhere better exhibited than in such dim
clevernesses. If this be so, and the Acharnensian distinction was the sole foundation for Phrynichus
dictum, then we must cautiously reject it. For Aristophanes might have jested at the Megarian’s
rusticity and block-heaviness, in pronouncing roughly and crowingly odak-koc].

The reputed Attic use is also observed in Fr. 305 Dindorf = 333 Blaydes = 343 PCG vol. III,2
p-193, apud Pollux X, 152: émi to0 avtov (sc. OvAakiov vel. BaAavtiov) 0¢ kai cakiov (no doubt
UTOKOQLOTLKOV of Tdikoc) dtav Pn) év Oeopodopixlovoals (', the second presentation evidently as it
does not occur in the extant text of the comedy):

oakiov, €V OloTieQ TAQYVELOV TaptlevETOL
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(so the mss., though metrically could be either k or kk. The singular oaxtov can be defended in a
couple of ways, as against the plural oiomeg, but a possible correction to oakiwv has been thought of
by Blaydes and Kaibel).

From Menander we have Aciowaipwv Fr. IV.4 (vol. IV p. 103 Meineke) apud Porphyrius, De
Abstimentia, IV, 15 (p. 253.6 sqq. Nauck):

TOUG TIOOAS KAl TV YAOTEQX

otdovowy, éAdafov oakiov, elt’ eig TV 6OV

&xdOioav avTolLg €Tl KOTEOV etc.
The Mss., teste Nauck, have oaxkiov (corrected to caxiov by Porson and Meineke) but the apparently
corrupt tradition, precaviously, selectively and defectively reported, respecting this work is well noted
(v. Nauck, in his edition, Praefatio pp. XIII-XIV). Metrically, both forms are admissible. If caxxiov is to
be retained, it may well be an instance of the adulteration of classical Attic towards the emergence of
Hellenistic kouwvr). The step is consolidated in the next generation, some four decades later, in the
manuscriptly testified and metrically required caxkomnnpa of Apollodorus Carystius in his Amphiaraos
Vol. IV p. 440 Meineke = Fr. 1 PCG vol. 1I, p 487, apud Pollux X, 161: caxkomrjoav d¢ (sc. €0ty
ebpelv), we elbiotat toic idtwtaic Aéyew, év AmoAAodwoov Tov Kagvotiov Apdlood:

EuParovteg, @ TovnEE oV,

€lg 0aKKOTIQAV AVTOV €mONoovot tov

&’ vmoCvylov.
The word, moreover, was demotic and vulgar. (The ordinary expression would be odypata
vmoCuylwyv, as Pollux observes just before in this passage citing Theopompus FrGrHist 115 F 58).

That Demosthenes speaks of tavdodmoda ot caxyvpavtar (kind of sackclothe weavers,
from ocdxkoc and v¢aivw, with the second k aspirated because of the v-aspiration), Contra
Olympiodorum, §12 (p. 1171), appears to have entertained some sort of singularity and notoriety: v.
Pollux VII, 191: caxxvdpavtag d¢ AnpooOévng eipnke év 1@ kot OALUTIOdWEOL. Kol TAKKOV LLEV
Kat oakklov 1) kopwdia® , Yregidne d¢ év 1@ vnep Mikag (Fr. 125 Blass-Jensen) édn «énobdoato
TvAvpavtac» LopokAng 0 édn (Fr. 415¢ Dindorf = Fr. 468 Radt) «Awvopoadr) tvAeia» (thus the
corrupt kAwopagnc tvdia to be corrected from X, 39), EvmoAwc d¢ KoAaée (Fr. XXI vol. II p. 496
Meineke = Fr. 170 PCG vol. V, p. 389) «kekoOpaAAol te kal TOAN», Avtidpavng o0& év Oawve (vol. I p.
124 Meineke = Fr. 213 PCG vol.Il, p. 438) «otowpata,/ kAivag, toAag». - Cf. Pollux, X 39-40; where
one observew that what was not strictly Attic™ — t0An instead of TuAeiov or, better, kvépaAAov (or
kvédpaAov) — but lonic (for Pollux loc. cit. says: kat TOAN d¢ o’ EVTOAWOL €0ty idCovTe (= imitating
the Ionian dialect) ¢v toigc KoAa&wv), becomes the vulgate so to speak and common usage beginning
already with the time of Middle Comedy: év d¢ Avtupavovg PawviL kata v Kowvny xpnow Eotiv
evpeLy Tac Todag etc.

TVAog in classical Attic was any knob-like protuberance; tuAcix sorts of cushions;
perhaps TtOAn, in special use, as an artifice by which one could carry weight by raising it on the
shoulders (the chief appurtenance being of a knotty appearance); Aristotle Fr. 63 Rose = Diogenes
Laertius IX, 53, where the story is given of Protagoras inventing it. Probably the word got currency in
Attic, in a specific employment, as a result of this particular invention of an Ionian. Connectedly,
(tVAog and) T0Aa was the callous hardness that thereby developed on the weight-carriers’ shoulders
or the callous shoulder itself; v. sch. ad Aristophanes, Acharnenses, 860; Suda s.v. TtOAa; Hesychius s.v.

toAat and tOAoy; Pollux VII, 133. Suda s. v. aptly explains the phaenomenon as vevekowpévn oaoéf. It
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could be significant that the classical passages that contain the word in this special sense have the
Doric form tv0Aa. Aristophanes, Acharnenses, 860; 954. The Boeotian speaks in both cases. Cf.
Telecleides Fab. Inc. Fr. XVIIL, vol. I p. 377Meineke = Fr. 53 PCG vol. VII, p. 688, apud Scholia ad
Aristophanes, Acharnenses, 860 a. The origin of this use might have been Doric, as that of calling T0An
cushions and mattresses lonic. For as the latter was also Lesbian (being Sapphic according to Pollux X,
40), so the former is appropriated to Atticity by Aelius Dionysius apud Eustathius in Odysseam, A, p.
1390.54 sqq.: AlAtog d¢ ALOVUOLOC TTAQRACTIUELOVHEVOS TV OTIWS KATX YEVT] TIoodEQovtal, Gpnotv
oUTw: ... &1L ONAVK@GS Kal 1] TOAN, TO POUA TO €Ml TOL AvXEVOG... dAov dé 0Tt ATTikNG TavT
nava. émet kat Attcaic AéEeotv 0 onOeic Aloviotlog émelépyetal

As the Attic kvépaAov or tuAeiov became the common TUAN, so concomitantly it would
appear, the Attic TOAn was changed to a vulgate t0Aoc. For Suda s.v. toAa kai TOAOS dQoeVIKWG
(referring to the Aristophanean and Telecleidean passages he comments only on TOAq, not TOAN), after
giving the explanation: ToU WHOL TO TETVAWUEVOV Kal TETUANUEVOV TG OAQKOGS, OTIOLOV TTOAAAKLS
€Tl TOL WHOL Yivetal toig dxBodopols ék tov Baotdlewv Tt ovvexws, he adds, together with the
classical passages, a Polybian xonois: TN TETEAS aVTOLS dDLOXONOTIAV TTAQEXOVOTG DL TO DELV TEN A
TOLELV &€V aUT), TOIC TUAOLC KpaToDGL TV oLQLYYQ TNV TEooayopévny, bearing it on their rough
shoulders.

But t0Aog, on the other hand, as a callus or any protruding, thickened development on the
human skin, was eminently pure and Attic, Xenophon, Memorabilia 1, 2, 54. The comic use of TOAx got
probably then its point from its signifying the shoulders, either because of the callouses developed
there by habitually carrying weights, or by reason of the manly hill-like protuberance that is formed
there as a raising connecting the extremities of the shoulders with the neck (though these have
certainly more to do with the liberal athletic exercises in gymnastics than with a labourer’s work).
That comic use became then, Polybius shows, a Aoyia xonotg, part of the erudite language. —

As examples of the Koine T0A1, meaning also mattress, one may cite Ammianus Epigramma XIX
(Jacobs vol. III p. 96 = Reiske II p. 388) and Artemidorus Oneirocriticon V, 8 (where kvadala also
appears as the filling) referred to by Suda also s.v. T0An" 1 otpwuvn (latiore sensu), otov etc. By
contrast the erudite Aelianus, De Natura Animalium, 1I, 11 (p. 40 Hercher) repeats, no doubt
purposefully, Antiphanes (v. supra): xapatliAwv kAwwov otiades év T bapupw toL Bedtoov
tebeloat, elta €d€Eavto TvAeia Kal €ml TOUTOLS OTpwUVHY TOLKIANV etc., thus distinguishing stricto
sensu mattresses etc. from cushions and pillows. But see in a moment the classical antecedent of the
broadening of sense: a cushion can be large enough to be a mattress. —

Kvéparov (with one or two A, or kvapaAAov or yvapaAdov (v. Hesychius s.v. yvapaAAov) —
according to the famed variation of kvdmtw, kvadeiov / yvantw, yvadeiov — and yvodpaAlov in
Lesbian Aeolic (Alcaeus 90 Diehl = 34 Bergk)) was wool torn off in carding or fulling cloth for use as
stuffing in cushions, pillows, mattresses. By grammatical homonymity, the container took up the
word for the contained, as Herodianus explains, ITepi povipovc AéEewc, p. 39.15 =11 p. 944.23 Lenz,
TUAN, 6mep ovvnOeg ATtikoic KVEPAAAOV KAAELY, OHWVUHWS T TEQLEXOHEVQ TIV TEQLEXOLOAV.
Aogtotopavng Apdiaoew (Fr. 27 Blaydes = 84 Dindorf = Fr. 18 PCG vol. 111, 2, p. 42; cf. for the second
verse analytically Pollux X, 40; and cf. Sophocles, Fr. 468 Radt, Atvogoadn tuAsia):

Kat vi) AL’ €k ToD dwpatiov Ye vov GpEge
KVEPAAAOV dpa kKatl TOTKEPAAALOV TV ALVV.

Here kvépaAAov is a large cushion doing for a/or mattress, whereas moookepaAatov the pillow.
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For cushions in general cf. Eupolis, [ToAeic XXXVI vol.II p. 520 Meineke = Fr. 218.3 PCG vol. V,
p- 425, apud Pollux X, 192. -

For the use of kvédpaAdov for the contents themselves of a cushion, for flocks, v. Plato
[eioavopoc IV vol. II p. 650 Meineke = Fr. 104 PCG vol. VII, p. 476 (apud Herodianus [1ept Movip.
AéE. loc.cit.); and Theopompus in [Tavradéwv 1I vol. II p. 809Meineke = Fr. 46 PCG vol. VII, p. 730,
apud Pollux X.41: €l 0¢ kol T0 KVEQAAAOV Un €Tt TOL TUAE(OL TIC dKoVeLY BoVAOLTO, WOTEQ 1) TTOAAT)
xonowc (i.e. 11 Attukn of course) &€xel, AAA’ €mi oL EUBaAAopévov mANgwuatog, 0 yvadaAov
KaAoLOL, eooxenoetat T onoévTL év IavteAéovt Oeomopmnov, el kat AUPLoPnTelTAL TO OQALLAX.
TEOELTWV YAQ O TOUTNG «wVNTIWV <Tt0> déoua ToL Onedc» Eémyaye «pdag 6Aov oafal
KkvePAA(A)wv (or kvedaA(A)w)» - adopting Bentley’s simple and righteous solution of the problems
posed by the transmission of the text, especially the “0. 6Aov kvédpadov odat yvepdAw», which is an
obvious tampering caused by a misunderstanding of Pollux’ meaning above. What Pollux says was
the word for the stuffing occurs in Lucianus, Judicium Vocalium, 4 (sch. yvadpaAa d¢ T amoEvouata).
But it is of course another form of the very same word. In the latter usage it signified the stuffing: thus
Glossae GraecoLatinae, s.v. yvapaAov tomentum, and s.v. kvadadov tomentum. The Glossae
LatinoGraecae, s.v. tomentum: wkvadaAAov. The Omnomasticon has the equivalence yvadaAov
tomentum. Correspondingly T0AN = culcita appears bothways in the Glosses.-

To return to the Demosthenic caxyvpavtar. It need not testify the more, the more unique and
maybe ad hoc coined it was, the commoner vogue of oakxkoc; for cayvpavrar is kaxonxov and
vulgar. And even if it did bespeak the incipient prevalence of that form with the double «i, it would
unreproachfully accord to the general character of the 4t century B.C. as period of softer and freeer
(more naturalistic and more expressive) classicism — the link (as I still hesitate to call it a transition-era)
between high classicism and hellenisticity. — As to the meaning of the word, there were those in antiquity
who interpreted it in a peculiar and specific way matching the singularity of the form. At the very end
of his work, Pollux observes (X, 192): étav Anpooc0évng eimn caxxvpaviag, Tovg TAEKOVTAS TALS
yuvailél tovg kekpudpaAovg dkovovotv(™. This appears in the midst of a recension of equipments of
various kinds (implements and appliances and accoutrements).

) He means that the words were demotic and comic, not the particular form with the two xi. Pollux,
according to the manuscript tradition, utilized both forms, but those with one k appear uniformly in
quotations except for X, 186 (0akoc omagtivog); while he writes kk when speaking ex propria
persona. Naturally enough: For although he emphasized correctness and propriety, he was no puristic
foul. Contrary to the false Atticism which condemned de facto most of the classical attic glory itself by
means of a pharisaic narrow (say Lysianising) norm, he utilized all major literary production though
occasionally condemning prestigious authentications. The decisive terms of such attitude are ddkiov-
adokpov (tested and enrolled, that is, as proven by authoritative testimonies); not attic - nonattic.

) So Moeris (p. 201.20 Bekker): kvédparov Attikol, TOAN "EAAnvec. Any cushion or pillow. And
Phrynichus imperatively, Ecloga, (145 Fischer = 151 Rutherford = p. 173 Lobeck): toAnv ei xai e0goig
mov, oL kvépadov Aéye. And Thomas Magister Ecloga, s.v. kvépaAov Attucol Aéyovorv, oV
YvépaAov: £ott d¢ 1) TOAN (which was standard in Kowr)). The glossographical prince has s.v.
KvEPaAov: TOAN. 1jv d¢& fueic TOANV (in the wider and more proper sense, any protuberance, esp. of
the skin), Atucol TOAov (vel TuAelov; pro ms. TVAlOV). kat TAOG kKal mMEookePpaAatov 1 (? pro 1)) TOAN.
Consonantly, the “technical” prince, Herodianus, v. supra.

™) The view is adopted by the Scholia ad loc. (vol. VI p. 340 ed. Dobson; omitted accidentally it

appears in Miiller’s Didotiana): cakyvddavtar ot mMAékovTeg Talc Yuvaél Tovg kekQupaAovg, the
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to keep to the manuscripts, or, perhaps, we may read, with Dobreus, Meineke and
Bekker tpomniov, in this case taken substantively, while in the former, as in the text,
adjectivelly. (Tooriov is Ionic for toomelov, natural for Hipponax). At any rate,
Hipponax refers to a filtering sack of (or belonging with) a pressing equipment. What
was that which dripped and trickled like a wine-press sack is not very difficult to
surmise: a tumescent virilium crying in the agonies of pleasure just before or after the
tiery explosion, or in the frustrated expectation of the divine consummation; there is
an exquisite Stratonian epigram on this latter condemnation.

Varro envisages the possibility that the Latin trapetes or trapetum or trapetus
(olive-mill)* may be Greek (toamnteg, Toanntov, Toanntog): de Lingua Latina V, 138:
trapetes molae oleaviae; vocant trapetes a terendo, nisi graecum est. The Latin
derivation is evidently imaginary; the Greek obviously correct. Another Latin
etymology (Scholia in Virgilius loc.cit.) is forced and besides not quite apposite:
nominativus trapetum. trapeta autem sunt saxa a trahendo dicta, quibus frangitur
oliva. (The significative element is not that they may be drawn or pushed, but that
they squeeze the olive). Toomtelov and toammntic or toamntog(v) is the same word in

different but similar applications, wine and olive oil pressing respectively .

women'’s sacklike, dense hair nets, those latter called xpoxkvdpdvtovg (from kpokvg, flock of wool). If

so, we have more surely to do with a (Demosthenian or borrowed) case of word coinage.

" V. Virgilius Georgica 1, 519:

Venit hiems, teritur Sicyionia bacca trapetis
(maybe a reminiscence, on the part of the erudite kat kvgloAektovvtoc poet, of trapetum from tero. A
reverse tacit allusion would be finer. Probably there were those who propagated or liked the fictive
derivation). The Glossae LatinoGraecae have trapetum, éAaiwv poAog: éAatovpyeiov (by extension of
the meaning) and similarly we find in the GraecoLatinae Glossae éAatotoifetov: trapetum, and pvAog
éAawwv' trapetum. And so Isidorus, Etymologiarum, XX, 14, 12: trapetum mola olivarum. Servius ad
Vergilii loc. has more specifically: trapetis autem, molis mobilibus olivavibus. et declinatur trapetum
sicut templum. Terentianus:

Quos super insidens trapetos signa gyris temperat.
Quod metrum aptum est olivam teentibus. The olive pressing apparatus that is called trapetum is fully
described by Cato, de Re Rustica, 20, cf. 22; 18. Cf. Varro, de Re Rustica, 1, 55, 5. V. Columella XII, 52, 6
for various appliances used in extracting oil. Trapetum is distinguished there from molae: oleo autem
conficiendo molae utiliores sunt quam trapetum; trapetum quam canalis et solea. That would bring us even
closer to the wine-pressing tpomeiov. Plinius XV, 6 (6), 23 distinguishes a preliminary breaking of the
olives by the trapetum from the proper press: protinus prelo subicerentur solidae — ita enim amurca
exprimitur; mox trapetis fractae premerentur iterum ... quod vero post molam primum expressum est, flos
(sc. vocatur et est, the flower of olive oil). This would equate again trapetum with mola; the flower of oil

could not include amurca.



34

Another word to signify that exquisite must that dripped from the self-
squeezed grapes, was, according to Hesychius s.v. mpoovpov: 10 andéotayua g
otaPLANG mELv TatnOn, from 1EO and O0govw (0Qéouat, GEVL-UL, O0RivVw, OPUAW),
that which comes down before the main dart, rush.

Now whether yAevkog is to be understood in the peculiar, glossematic sense
above evidenced, or in the normal signification of must, it can only refer to the grape
juice either before or during fermentation. This will carry us to about 9 (or at most, say,
40) days after the vindemia.’> .

** A difficulty is apparently presented by [Tpaéetc AnootoAawv 11, 13. On the Pentecost, the Apostles,
inspired by the Holy Ghost, speak fluently in the diverse languages of Man. People were stunned and
wondered at the enormity. Some scientifists (enlightened and rationalistic) of the day diaxAevalovteg
éAeyov OtL yAevkove pepeotwpévor elotv. To whom Petrus replied (§15): o0 yao @wg Upeig
vroAappavete ovToL HeOvovaty, 0TIV YaQ oa it TG NUéQag. - It cannot of course be a question
of proper must. But grape juice was preserved artificially through the whole year. So Cato, de Re
Rustica, 120: mustum si voles totum annum habere, in amphoram mustum indito et corticem oppicato,
demittito in piscinam (to inhibit the process of fermentation). post dies XXX eximito. totum annum
mustum erit. The same injunction is given by Columella De Re Rustica, XII, 29, only he advises the
amphorae to be totally submerged into water for 40 days. This product was called deiyAcvkoc by the
Greeks. So Plinius XIV 9 (11), 83: medium inter dulcia vinumque est quod Graeci aigleucos vocant,
hoc est semper mustum. id evenit cura, quoniam fervere prohibetur — sic appellant musti in vina
transitum -; ergo mergunt e lacu protinus aqua cados, donec bruma transeat et consuetudo fiat
algendi. - Plutarchus in Aetia Physica «C’, 918 E-F examines dwx ti 10 yAevkog, av OO Poyovg
TMEQLEXMTAL TO AYYELOV, YAVKD dapével moAvv xpovov. — The various dulcia produced by decoction
of must, might also in an extended sense be appellated yAcUiog. — Still the question remains why the
author of Acta should use this word instead of oivog, which one would ordinarily and normally
expect. However loosened their (wine and must) distinction might have become in the Greek vulgate
of Palaestine at the time of Jesus, we must account by something more than this hypothesis for the
particular choice. I suggest the reason is that as must, being sweet and unfermented, is less
intoxicating than full-blown wine (v. supra), it is consequently apter, when taken in plenitude (notice
the peueotwuévor yAevxkouvg, full to the brim, so to speak, satiated), to be considered the cause of an
unexpected effervescence and ebullition in people, of an insightful exuberance rather than a torporous

dullness and a sickening distemper — the unavoidable results of a filling oneself with wine.



