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INTRODUCTION

Without giving up nomadic hunting and gathering in exchange for a settled way of life the production of wine would have been unthinkable. Moreover, the preparation of vineyards, plant care, the manufacture of tools, crafting of pottery as well as wine making itself require organised work share. Remains the important task of storing the product adequately aiming at its enjoyment all year round independent of harvest seasons.

From the very beginning wine is stored in clay vessels. The Greeks invent the amphora (amphi: bilaterally; phérein: carry). The porous clay surface is sealed internally with tree resin (ritíni). The wine accepts the typical flavour. The Retsina is invented.

The Celts are said to have developed the barrel made of wooden staves some 2000 years ago. The Romans adopt their know how.

As break-proof as these barrels are only wineskins of animal origin, in comparison to the fragile clay vessels. Barrels are, thus, preferred for transportation.
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Glass bottles are known to the Greeks already 3500 years ago, however they use them for oils and perfumery.

In 1867 archaeologists discover an unopened 1,5-litre bottle made of light green glass containing wine in a Roman grave at Speyer. It is assigned to the 4th century AD.

Our modern wine bottle with cork is developed over many stages and reaches back to the end of the 17th century. Thenceforth wine is storable for longer periods of time, is not exposed to foreign flavours and maturing without disturbance.

Empty bottles are reluctantly re-used by winemakers, as expenses of sorting, transport and cleaning are prohibitive, they maintain. One third of the bottles end as waste, the rest is melted down, although they have great potential of further usage.

Upcycling is the magic word.

A selection of attempts are shown in this booklet.
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SPREAD OF WINE

The roots of vitis vinifera are Asiatic. In the Caucasus region the climber is domesticated 6000 years ago. Consumption of the sweet grape readily spreads over the entire »Fertile Crescent« between the Persian Gulf and the Levant. Which coincidence eventually leads to the discovery of the alcoholic fermentation is not on record.

At the Levant coast the Semitic Phoenicians build their influential city-states Acre, Byblos, Beirut, Sidon and Tyros. They are seafaring traders and with their merchandise they also spread their alphabet and their know how of wine making throughout the entire Mediterranean from Egypt via Crete and Sardinia to Tangier.

The »Hellenic Expansion« during the 7. century BC creates more facts. The Greeks establish independent settlements in Italy, on Sicily and on the Iberian peninsula. The Gauls have tin on offer which the Greeks need back home for the production of bronze. At the mouth of river Rhône a trading post named Massilia is founded, nowadays Marseille.

And the Gauls love wine!

For the troops of the Roman Empire consumption of wine is a necessity rather than a luxury. At many a garrison they distrust the purity of local water supplies. Wine becomes a staple food. The praepositus vini, the »Wine Master«, ensures that every legionary receives his daily ration of one litre, even more before an oncoming battle. Depending on the strength of the garrison this is a logistic challenge. With the intention of economising the whole effort, local production of wine is encouraged, where environmental conditions are suitable.

At the beginning of the first century AD Europe is enjoying a phase of warm climate which favours the growing of grapes. Already in the very first year of occupation of the province Britannia, 43 AD, vines are planted on the island. When the Romans withdraw in 410 AD because of sever problems in their own country they leave behind approximately 500 wine estates one the British islands alone.

The next push to the spread of wine on our planet is interlinked to the discovery of America and the exploration of the sea routes to the spice market in East Asia around 1500 AD. Ports of Call to replenish fresh water become trade posts and trade posts develop into colonies with farmers and settlers.

Wine making south of the equator!


[image: ]





THE WINE BOTTLE

For a long period of time the wooden barrel is the standard container for storing and transport purposes. Eventually wine is drawn into the serving jug of metal or ceramics in the Trattoria or Osteria. During the 17th and 18th century glass bottles come into use, for transport as well as for storage. Glass is chemically neutral, it does not change the wines taste and aroma. The individual notes are preserved in the unopened bottle. Durability of the wine lasts between 1 and 10 years depending on type of wine and its quality.

Initially wine bottles are manufactured by hand. Wine makers use ability and craftsmanship of the glass-blowers for Individualisation of their brand. The bottle becomes a distinguishing feature.

Production is mechanised around 1900 reducing the the vast variety of bottles to uniform shapes for Burgundy, Bordeaux, Sherry, Chianti, Port, Champagne and Tokay, Bocksbeutel, Sachsenkeule, Schlegel, the Rheingau Flute and a few others.
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PREPARATION OF THE CUT

To begin with the bottle is stripped of labels, revenue stamps, the cap and adhesive residue. Thereafter it will be decided which purposes the various parts may be serving, depending of their shape and colour.

Only then will the cuts be determined and the bottle be divided into the various portions.

The blanks are created.


[image: ]


The cut surface of the blank is ground smooth and the sharp edges are broken. Subsequent mechanical rinsing will remove adhering remains of the cutting process and other impurities.

The clean blanks will then be measured and recorded. Connecting and corresponding parts may thus be precisely designed and manufactured
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WIND LIGHT FOR TERRASSE AND BALKONY

It is not the evening breeze that bothers, not the flickering flame in the wind, it is the candle wax dripping on the table cloth.

Openings in the foot allow free supply of the indispensable oxygen to the flame.
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WIND LIGHT FOR THE INTERIOR

Not only for the romantic soul.

The mild light of the burning candle creates a pleasant atmosphere.

The glass cylinder protects the flame against draft and irregular sooty burn.
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