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Agricultural Production Technology of Ancient Çorum in the Light of 
Press Weight Stone (Litus) Findings

This study examines the press weight stones (litus) 
identified within the borders of Çorum Province in 
order to provide new insights into the region’s agri-
cultural production technology and capacity in an-
tiquity. Litus, which were essential components of 
pressing mechanisms used to produce wine from 
grapes and oil from olives, serve as significant indi-
cators for understanding the agricultural diversity 
and technological level of the areas where they are 
found. Sources ranging from Hittite texts to Otto-
man archival records and modern TUIK statistics 
demonstrate the historical continuity of viticulture in 
Çorum. While Hittite documents suggest that olives 
were not locally cultivated and that wine production 
was widespread, Ottoman tax registers reveal that 
tithe and must levies from vineyards increased con-
siderably between the 16th and 19th centuries.
During the survey conducted across districts, villa-
ges, and archaeological sites, 215 press weight sto-

nes were identified at 71 locations. These artifacts 
were mostly produced from local limestone, though 
some were repurposed from architectural blocks. 
Only a few examples remained in situ, while most 
were reused in village fountains, building foundati-
ons, or transformed into mortars. Typological analy-
sis, based on Anderson’s classification, identified 16 
main types and 10 subtypes in the Çorum region. 
Type 1 was the most common, while others were 
less frequently represented. The findings indicate 
that Çorum was a significant center of viticulture and 
wine production in antiquity and reveal the techno-
logical diversity of its agricultural practices.
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1. Introduction
The subject of this study is to determine the capa-
city of viticulture and grape cultivation in the region 
during the ancient period based on the density and 
distribution of press weight stones, known as "litus" 
in ancient times, identified within the borders of Ço-
rum province. Litus is the general name for blocks 
found in pressing mechanisms used in ancient times 
to obtain wine from grapes or to produce olive oil, 
also known as press weight stones. Since litus were 
used directly in grape or olive pressing, they provi-
de important data about the agricultural production 
technologies of the ancient period in the regions 
where they are found. Furthermore, their typological 
characteristics and the symbolic marks on them al-
low for the determination of their chronology of use 

and similarities with surrounding regions. One of the 
most important results is that they provide detailed 
data on the climatic and geographical conditions of 
the region and the diversity of ancient agricultural 
production.

Çorum is located in the Central Black Sea region of 
Turkey.  It is bordered by Sinop to the north, Sam-
sun to the northeast, Kastamonu to the northwest, 
Amasya and Tokat to the east, Yozgat to the south, 
and Çankırı and Kırıkkale to the west. Çorum pro-
vince comprises a total of 14 districts, including the 
central district as well as Alaca, Bayat, Boğazkale, 
Dodurga, İskilip, Kargı, Laçin, Mecitözü, Oğuzlar, Or-
taköy, Osmancık, Sungurlu, and Uğurludağ (Map 1). 
There are a total of 757 villages within the 12,820 km² 
area of Çorum province1.

1 https://corum.csb.gov.tr/sharp304-l-sharp304-m-sharp304-z-hakkinda-i-650 

Map 1. Map of Çorum Province, its Districts, and Neighboring Provinces

Due to its geographical location, there are marked 
differences between the northern and southern dist-
ricts in terms of climate, topography, and consequ-
ently agricultural production.  In terms of climate, 
Çorum displays a transitional character between the 
"humid temperate-maritime climate type" in the 
north and the "semi-arid-continental climate type" 
of Central Anatolia in the south (Nişancı, 1989, s. 70; 
Şahin, 2004, s. 35).

This study, which aims to determine the region's wi-
ne-growing capacity in ancient times, contains the 
results of a project that took shape in four different 
stages. The first stage was the research of histori-
cal sources; within this framework, Hittite written 
sources containing detailed information about the 
region and subsequently, Ottoman tax records were 
examined. The second stage involved the analysis of 
current data and statistical records. The third stage 
involved fieldwork in regional museums,  in villages 

where spolia materials were used, and associated 
with ancient workshops. In the fourth and final sta-
ge, the data were digitized, distribution maps were 
created, and typological classifications were carried 
out.

2. Archaeological and Epigraphic Data 
on Olive and Vineyard Cultivation in the 
Hittite Period
 The earliest data on the agricultural production and 
plant diversity of the province of Çorum is obtained 
from cuneiform tablets dating back to the Hittite 
Period, which relate to religion, mythology, medici-
ne, pharmacy, law, fortune-telling, and magic (Ünar, 
2018, ss. 6260-6261) . Plants mentioned and descri-
bed in the texts (Ertem, 1972, ss. 85-86; İnan, 1939, 
ss. 427-428; Sipahi, 2015, s. 40; Şahingöz vd., 2015, 
s. 392; Ünal, 1995, s. 75, 2011, s. 280; Vigo, 2014, s. 
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21), it is understood that the types of fruits and vege-
tables grown in Anatolia have not undergone much 
change in general. Research has revealed that due 
to the wetter and milder climate of Anatolia during 
the Hittite period, forested areas were much more 
extensive than today, and consequently, Anatolia 
was rich in fauna and flora during the Bronze Age 
(Arıhan, 2012; Bellwood, 2008; Ertem, 1987) .

The primary function of the litus stones that form the 
subject of the project is to press grapes and olives to 
separate their juice and oil. For this reason, the plant 
species focused on are olives and grapes. GIŠ SER-
DU/ GIŠZERTUM, which frequently appear in Hittite 
sources, are concepts that describe olives or olive 
trees (Ertuğ, 2000, s. 174; Ünar & Ünar, 2021, s. 145). 
The fact that the Akkadian name for olive is used 
in many tablets related to magic, divination, medi-
cine, pharmacy, and law, and that it is understood 
to have been used in religious/cult rituals, is interp-
reted as meaning that there is no equivalent in the 
Hittite geography. Furthermore, considering that 
there are no provisions in Hittite laws concerning 
olives and olive trees, it has been interpreted that 
olives were not cultivated in the core region of the 
Hittite Empire within the Kızılırmak Bend, and that 
the olive oil needed was sent as taxes or gifts from 
vassal kingdoms in the South, West, and Southeast 
(Ünar & Ünar, 2021, s. 147). Considering that olive 
trees are distributed in a small part of Southeast 
Anatolia due to climatic reasons, as well as along the 
Mediterranean, Aegean, and Marmara coasts and in 
some areas along the Black Sea coast, it follows that 
it is not possible to cultivate them in the continen-
tal climate of Central Anatolia (Koca, 2004, s. 121; 
Tuğaç & Sefer, 2021 Fig.5). One of the main reasons 
for this situation is that olive trees cannot grow at 
high altitudes. In Anatolia, although planting them 
in areas above 500 meters is risky (Ak & Ekinci, 2024, 
s. 78),  especially in southern regions, these trees ra-
rely grow at altitudes of 900-1000 meters, and even 
if they do, they do not bear fruit. (Bulut, 2018, s. 679; 
Yücel, 1958, s. 159).

This situation indicates that the litus identified in 
the region were only used for pressing grapes. With 
the help of Hittite land donation documents, it is 
understood that vineyards occupied an important 
place among the lands used for different purposes 
(Rüster & Wilhelm, 2012) in the geography of Central 
Anatolia during the Bronze Age (Doğan-Alparslan, 
2020, ss. 206-207). In written sources, GIŠGEŠTIN, 
wiyana-, GEŠTIN (fresh grapes), GEŠTIN HÁD.DU.A 
(dried grapes), GEŠTIN.LÀL (honey wine), GEŠTIN.
KU: ("sweet wine", grape syrup or molasses mixed 

with water and drunk), EZEN GEŠTIN (vineyard har-
vest festival) and GAL GEŠTIN ("grape head", "head 
of the state vineyards" or "wine head") (Pelvanoğlu, 
2024) the frequent use of concepts corresponding 
to words such as grape, vineyard, and wine, such as, 
is also evidence supporting this situation (Alp, 1999, 
p. 69; Ünal, 2016, p. 861; Ünar, 2019, pp. 15-18). The 
word "GEŠTIN" refers to both the vine plant and 
wine.

3. Archaeological Data
Litus, in its most general definition, constitutes a 
part of the mechanism used in olive oil or wine pro-
duction. It is a large block of stone with a hollow in 
the middle where a wooden screw system is placed 
and wooden sockets on the sides used to secure the 
wooden screw. In this system, the wooden screw, 
which can rotate in the groove opened in the litus, is 
connected to a vertical movable beam (plerum), one 
end of which is placed in a square-shaped socket 
on the opposite wall (Ortaç, 2013, s. 411 Fig. 48). A 
press bed with drainage channels on its sides is pla-
ced under this beam. Olives or grapes prepared for 
pressing are placed in burlap sacks and placed on 
this press bed. Turning the wooden screw causes the 
beam to descend, applying pressure to these sacks 
and extracting the olive oil or grape juice inside.

Pliny, who lived in the 1st century AD, describes the 
ancient olive oil and wine production process in his 
work “Naturalis Historia” and also provides informa-
tion about a variety of pressing mechanisms (Plinius, 
1952 XVIII.74.314-320). According to Pliny, in ancient 
times, the pressure lever pulled down by materials 
such as rope, leather straps, or levers was replaced 
in the last century (probably the 1st century AD) by 
a pressure lever to which screws with spiral grooves, 
invented by the Greeks, were attached.  Frankel has 
defined this type of screw weight/press stone as 
an “Arginunta press” (Frankel, 1993, s. 107 Fig.1.1; 
Frankel, Rafael, 1999, s. 110 Fig. 20, 2016, s. 559 Fig. 
34-3c).

Paton and Myres, who conducted research in Wes-
tern Anatolia and the Aegean islands in the late 19th 
century, modeled ancient press workshops based on 
the pressing systems still used by villagers (Paton & 
Myres, 1898, ss. 210-211 Fig.1) (Figure 1). During his 
travels in the Pontus region in 1890, Anderson re-
corded not only a great deal of archaeological data 
but also the ancient press weights he encountered. 
Anderson also conducted a typological study of the 
litus he identified, grouping these artifacts into a to-
tal of 7 types (Anderson, 1903, s. 15 Fig. 1-7). 
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Figure 1. Screw Press Mechanism and Method of Using the Litus (Source: Paton & Myres, 1898, Fig. 1)

Image 1. Yeşilyayla Village, Central District of Çorum, Workshop Area

Surveys conducted in Samsun province, a northern 
neighbor of Çorum province, reported the discovery 
of over fifty press weights (Kahl, 1991, ss. 250-252). 
Litus samples were also encountered during surveys 
conducted in certain parts of Samsun, Tokat, and 
Amasya provinces between 2015 and 2017 (Aktaş, 
2022, ss. 467-483). In the province of Bolu and its 
districts, which are cities in the Western Black Sea 
region (Ortaç, 2011, s. 339, 2012, ss. 143-154), in Mar-
maris-Bozburun (Kuban, 2010, s. 218),  in Sedir Island 
(Diler, 2007, s. 82) and Phrygia Hierapolis (Scardoz-
zi, 2010, s. 210) similar examples of litus have been 
found. As a result of field research conducted in the 
Yozgat region, similar litus blocks were identified in 
northern districts such as Çekerek and Aydıncık. Ba-
sed on these findings, it was concluded that farm 
settlements must have existed in the region during 
the Roman Empire and Late Antiquity (Kökmen Seyir-
ci, 2023, ss. 3245-3249 Fig. 50-60). The Lycian Region 
was also one of the regions with high potential for 
olive oil and wine production in ancient times. Rese-
arch has revealed archaeological evidence covering 
all stages of production (Bulut, 2018; Özdemir vd., 
2024, ss. 81-94; Uygun vd., 2015, ss. 496-514; Uygun 
& Özdemir, 2019, s. 332). Evidence that this producti-
on technology was used as far back as the Ottoman 
period can be traced to the linseed oil workshops 

(Bezirhane) in the Cappadocia region(Maraşlı, 2018, 
s. 169 Fig.16). A small number of examples of press 
weights found within the borders of Çorum are inc-
luded in the catalog of stone artifacts from the city 
of Euchatia. All of these artifacts have been dated 
to the Byzantine period (Keskin, 2015, ss. 93-106 fig. 
121-148).

In order to identify the press weights (litus) that form 
the subject of this study, provincial and district cen-
ters, towns, and villages were visited. Almost all of 
the litus were removed from their original work are-
as and transported to residential areas. They have 
been used as building materials in the fountains of 
settlements, in the construction of mosques, or in 
the foundations of houses, as well as being repurpo-
sed in village squares as seating areas or hollowed 
out to serve as mortar stones (soku). There are also 
a few examples found in situ in the areas where they 
were used in ancient times. 

One such workshop area was identified approxima-
tely 1.5 km east of Yeşilyayla Village, located within 
the boundaries of the Central District of Çorum. In 
this workshop area, which had been damaged by 
illegal excavations, eight litus and the walls of the 
workshops where they were used were identified 
(Image 1). 

The second workshop area was identified at a point 
within the boundaries of the Şapinuva Archaeologi-
cal Site, approximately 400 meters west of Ortaköy 
district (Image 2). In this area, there are 6 Lever and 

screw press litus, 3 Lever and weights press litus, 
a total of 9 press mechanisms, as well as building 
remains. The third work area is located within the 
boundaries of Berk Village, affiliated with Dodurga 
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Image 2. Ortaköy Şapinuva Workshop Area

Image 3. Berkköy-Kurban Alanı, Workshop Area

Image 4. Alaca Gülderesi, Workshop Area and Remains

District, in a place called "Kurban Alanı" (Sacrifice 
Area). In this area, which yielded finds from the Ear-
ly Bronze Age to the Roman Period, a single press 
weight stone, uncovered as a result of illegal exca-
vation, remains in its original location (Image 3). In 

interviews with the villagers, it was stated that there 
were many similar examples in this area, but some 
had been moved, while others had been covered 
again by agricultural activities. 

The fourth workshop area was identified approxima-
tely 1 km southwest of Gülderesi Village, affiliated 
with Alaca district, in a settlement area near a stream 

bed. In addition to the litus uncovered as a result of 
illegal excavations, pottery fragments from the Late 
Roman Period can also be seen (Image 4). 

The last example found in context was identified in 
Koyunağılı Village, affiliated with Mecitözü district. 
During garden leveling work carried out by villagers, 
a litus block was found within a Roman Period stru-

cture that had been exposed and remained in the 
section, which, based on the data in the section, was 
understood to have been destroyed by fire (Image 
5). 
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Image 5. Mecitözü Koyunağılı Village, Workshop Remains

Table 5. Distribution Table of Find Areas and Artifact Types

Field research revealed that local limestone was ge-
nerally used in the construction of the identified litus 
blocks. Basalt-like stones were also used, albeit to a 
lesser extent. In addition to litus blocks that were lar-
gely shaped for the direct function of press weights, 
there are also examples created by adapting column 
bases or building blocks.

During the project period, a total of 215 pieces be-
longing to ancient press mechanisms were identified 
at 71 points (Table 5). These artifacts consist of Lever 
and screw press weight, Lever and weights press, 
press bed, accumulation trough, and roller press 
stone (Graph 1). Screw weight litus formed the most 
numerous group with 188 pieces, while suspension 
litus were observed to be much less common.

No Find location Lever and 
screw press

Lever and 
weights 

press
Press-bed Deposit 

Tank Roller Press

ÇORUM

1. Çorum museum 11 - - - -

2. Abdalata 6 - - - -

3. Ahmetoğlan 1 - - - -

4. Altınbaş 4 - - - -

5. Babaoğlu 1 - - - -

6. Boğabağı 3 - - - -

7. Bozbuğa 1 - - - -

8. Cerit 1 - - - -

9. Çanakçı 1 - - - -

10. Çatak - - 1 - 1

11. Deliler 2 - - - -

12. Hamamlıçay 1 - 2 - -

13. Hımıroğlu 1 - - - -

14. Karapürçek 1 - - - -

15. Kılıçören 2 - 1 - -

16. Kınık 4 - - - -

17. Velipaşa Konağı 4 - - - -

18. Sarışeyh 2 - - - -

19. Şahinkaya 1 - - - -

20. Şekerbey 1 - - - -
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21. Tarhan 1 - - - -

22. Tatar 1 - - - -

23. Teslim 1 - - - -

24. Yeşilyayla 7 - 1 - -

25. Merkez 1 - - - -

26. Hımıroğlu 2 - - - -

ALACA

27. Alacahöyük 2 - - - -

28. Çalköy - - 1 - -

29. Değirmenönü 1 - - - -

30. Eskiyapar 3 - - - -

31. Gülderesi 1 - - - -

32. Küçükdona 1 - - - -

33. Külah 2 4 - - -

34. Miyanesultan 2 - - - -

35. Yüksekyayla 3 - - - -

BOĞAZKALE

36. Başkent Demiralan Hotel 1 - - - -

37. Police Station Garden 2 - - - -

38. Boğazkale museum 1 - - - -

39. Evci 8 - - - -

40. Kale Otel 2 - - - -

41. District Governor's Office Front 1 - - - -

42. Boğazkale Center 4 - - - -

43. Yekbas 7 - - - -

LAÇİN

44. Laçin Center 3 - - - -

45. Narlı 4 - - - -

MECİTÖZÜ

46. Alancık 4 - - 1 -

47. Bayındır 2 - - - -

48. Beyözü 2 - - - -

49. Çayköy 2 - - 1 -

50. Çitli 4 - 1 - -

51. Elvançelebi 4 - - - -

52. Emirbağı 1 - - - -

53. Geykoca 12 1 - - -

54. Kargı 5 - - - -

55. Koyunağılı 3 - - - -

56. Kozören 1 - - - -

57. Köprübaşı 1 - - - -
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58. Halk Eğitim 2 - - - -

59. Terken 1 - - - -

ORTAKÖY

60. Aşdavul 15 1 - - -

61. Police Station Garden 1 - - - -

62. Ortaköy Merkez 9 - 2 - -

63. Ortaköy Gölet 7 2 - - -

64. Şapinuva 1 - - - -

OSMANCIK

65. Mosque Garden 1 - - - -

66. Çarşı 1 - - - -

DODURGA

67. Municipal Garden 1 1

68. Berk Köy 1

İSKİLİP

69. School Garden 1 - - - -

70. Şehirkuruçay 1 - - - -

SUNGURLU

71. Demirşeyh 1 - - - -

Graph 1. Numerical Distribution of Press Mechanisms
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Although Anderson's 7 types were used as a refe-
rence for the typological classification of the iden-
tified litus, 16 main types and 10 sub-types of these 
variations were identified in the Çorum region.

3.1. Litus Typology Definitions
Type 1: It is a rectangular block. There is a round sc-
rew hole on top of the block and dovetail-shaped 
wooden fixing sockets on both sides (Figure 2).

Type 1b: It is a rectangular block. There is a round 

screw hole on top of the block, and dovetail-shaped 
wooden fixing sockets on all four sides.

Type 1c: It is a rectangular block. There is no round 
screw hole on top of the block. Only dovetail-sha-
ped wooden fixing slots are located on the two side 
faces.

Type 1d: It is a rectangular block. There is a round 
screw hole on top of the block, and wooden fixing 
slots extending to the bottom of the block on two 
sides.
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Figure 2. Type 1 and its Variations Drawings and Models

Figure 3. Type 2 and its Variations Drawings and Models

Type 2: It is a rectangular block. There is a round sc-
rew hole on top of the block, and dovetail-shaped 
wooden fixing slots on both sides. In addition, a 
narrow fixing channel has been added from the slot 
hole at the top to the wooden fixing slots (Figure 3).

Type 2b: It is a rectangular block. There is a round sc-
rew hole on top of the block, and wooden fastening 
slots extending down to the bottom of the block on 
both sides. A narrow fastening channel extending 
from the slot hole to the wooden fastening slots has 
also been added.

Type 2c: It is a rectangular block. There is a round 
screw hole on top of the block, and dovetail-shaped 
wooden fixing slots on both sides. In addition, a 
wide wooden fixing slot has been added on top and 
a narrow fixing channel has been added from the 
slot hole towards the wooden fixing slots.

Type 2d: It is a rectangular block. There is a round 
screw hole on top of the block, and dovetail-shaped 
wooden fixing slots on both sides. In addition, nar-
row fixing channels extending from the slot hole to 
the four corners have been added on top.
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Type 3: It is a rectangular block. There is a round sc-
rew hole on top of the block, and dovetail-shaped 
wooden fastening slots on the two side faces. Furt-
hermore, a narrow fixing channel extending from the 

hole to the wooden fixing slots has been added. At 
the junction of this channel with the side fixing slots, 
there is a profile widened towards the sides (Figure 
4). 

Figure 4. Type 3 Drawing and Model

Figure 5. Type 4 and its Variations Drawings and Models

Type 4: It is a rectangular block. There is a round sc-
rew hole on top of the block and a narrow channel 
opened to secure this screw. There are no wooden 
fixing sockets on the side faces (Figure 5).

Type 4b: It is a rectangular block. There is a round 
screw hole on top of the block and a wide channel 
opened to secure this screw. There are no wood fas-
tening slots on the side faces.

Type 4c: It is a rectangular block. There is a round 

screw hole on top of the block and a wide channel 
opened to secure this screw. Additionally, short wo-
oden slots intersecting the top channel horizontally 
have been opened. There are no wood fastening 
slots on the side faces.

Type 4d: It is a rectangular block. There is a round 
screw hole on top of the block and a wide channel 
opened to secure this screw. There are dovetail-sha-
ped wooden fixing slots on both side faces.

Type 5: It is a rectangular block. There is a round 
screw hole on top of the block and a narrow, short 
wooden slot opened to secure this screw (Figure 6).

Type 6: It is a rectangular block. There is a round sc-
rew hole on top of the block and a narrow rectangu-
lar wooden socket cut out to secure this screw. There 

are two small dowel sockets on each corner on top 
of the block (Figure 6).

Type 7: It is a rectangular block. Only a round screw 
hole is cut on the top of the block. There is one small 
dowel hole at each corner on the top of the block 
(Figure 6).
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Figure 6. Type 5-7 Drawings and Models

Figure 7. Type 8-9 Drawings and Models

Type 8: It is a 12-cornered, pyramidal block. There is 
a round screw hole on top of the block and doveta-
il-shaped wooden fixing holes on both sides (Figure 
7).

Type 9: It is a 6-sided, pyramid-shaped block. There 
is a round screw hole on top of the block and dove-
tail-shaped wooden fastening sockets on both sides 
(Figure 7).

Type 10: It is an octagonal block with a pyramidal 
shape. There is a round screw hole on top of the blo-
ck, and dovetail-shaped wooden fixing slots on both 
sides (Figure 8).

Type 11: It is an octagonal block with a pyramidal 
shape. There is a round screw hole on top of the blo-
ck, and dovetail-shaped wooden fixing slots on both 
sides. In addition, a wide fixing channel has been 
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added from the hole on top to the wooden fixing 
slots (Figure 8).

Type 12: It is an octagonal block with a pyramidal 
shape. The block has a round screw hole on top and 
a narrow, short wooden socket cut to secure this sc-

rew (Figure 8).

Type 13: It is an octagonal block with a pyramidal 
shape. The block has a round screw hole on top and 
a wide fastening channel extending from the top 
hole to the sides (Figure 8).

Figure 8. Type 10-13 Drawings and Models

Figure 9. Type 14-16 Drawings and Models

Type 14: A round, cylindrical block. On top of the 
block is a round, narrow screw hole and on both si-
des are narrow wooden fixing sockets (Figure 9).

Type 14b: A round, cylindrical block. On top of the 
block is a narrow round screw hole, and on both si-
des are dovetail-shaped wooden fixing sockets that 
widen towards the bottom.

Type 15: A round, cylindrical block. There is a round 
screw hole on top of the block and a short rectangu-
lar wooden socket cut to secure this screw (Figure 9).

Type 16: A round, cylindrical block. On top of the 
block is a round screw hole and a wide wooden so-
cket extending along the block to secure this screw 
(Figure 9).

Within this screw litus typology, Type 1 forms the 
most numerous group with 76 examples. This is fol-
lowed by Type 4d with 22 examples, Type 4b with 11 

examples, Type 5 with 9 examples, Type 11 with 8 
examples, and Types 2 and 7 with 7 examples each 
(Graph 2). 
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Graph 2. Density Graph of Lever and Screw Press

Figure 10. Reconstruction of Lever and Weights Press Usage (Gitin 1989, Fig. 26)

In addition to Lever and screw press weight, anot-
her mechanism component identified in workshop 
areas and village centers is Lever and weights press 
(Figure 10). Two main types of this form have been 
identified.

Lever and weights press Type 1: This type has a rope 
hole in the middle of the block for hanging.

Lever and weights press Type 2: This litus has a deep 
channel created for hanging with a rope in the mush-
room-shaped upper section of the block.

Press Bed: A block with a pressing area in the center and circular or rectangular drainage channels on the 
edges (Figure 11). 
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Figure 11. Examples of Press-bed

4. Viticulture Activities In The Çorum Re-
gion Are Documented In The Ottoman 
Archives 
Referencing tax records in the “tahrir” and “temet-
tuat”2 registers from the 16th to the 19th century, So-
lak evaluates fruit and vegetable production in Ana-
tolia during the Ottoman Empire. He states that the 
amount of tithe paid by Çorum between 1515 and 
1535 was 1,414 units, while the tax between 1560 
and 1579 was 9,248 units (Solak, 2008, ss. 221-225 
Table I-II). The same study indicates that in the 1840 
records, the tithe amount collected from viticulture 
in Çorum was 6092.5 units, and that the total reve-
nue should therefore have been 60,925. It is emp-
hasized that in 1845, the tithe amount increased to 
13,504.5 units, and the total revenue for this period 
should have been 135,045. These data indicate that 
viticulture activities in Çorum continued to increase 
during the period from the 16th to the 19th century.

It is also known that in some years, grape tax (öş-
ri-bağ) was replaced by grape juice tax in the Ot-
toman tax system. In the 1516-1518 Çorum cadast-
ral records, instead of entries such as “öşr-i bağ” 
or “harac-ı bağat”, there are entries juice. Records 
from 1560-1576 indicate that the grape juice tax 
collected from Çorum amounted to 4090 units. 
Records from 1576 indicate that grape wines were 
transported from the center of Çorum and that an 
additional tax was levied on them(Erdoğru, 2014, s. 
16). It is also emphasized that no tax was collected 
from vineyards belonging to certain tekkes, such as 

the Koyun Baba tekke, during this period (Erdoğru, 
2014, s. 22). In this case, it can be assumed that pro-
duction was much higher than what is recorded in 
official records.

5. Viticulture Activities in Çorum with 
Current Data
Viticulture and grape cultivation continue to some 
extent in Çorum province and its districts today. 
TUIK data covering the years 2004-2023 provides 
the production capacity of table grapes and wine 
grapes in Çorum and cultivation statistics per hecta-
re. According to these data, in 2004, a total of 8,919 
tons of table grapes were grown on 59,420 decares 
of land in Çorum, while in 2023, this figure fell to 
6,705 tons on 22,142 decares of land. In this context, 
while there has been an increase in vineyard areas in 
the districts of Boğazkale and İskilip, there has been 
a significant decline in all other districts. This decline 
observed over a 20-year period has become even 
more pronounced in wine grape production. While 
3,603 tons of wine grapes were grown on 31,510 de-
cares of land in 2004, by 2023, the production area 
had fallen to 8,244 decares and the yield to 2,932 
tons. In this area, a decline is seen in all districts ex-
cept Boğazkale. These data show that table grape 
cultivation is widespread throughout Çorum, but 
wine grape cultivation is very limited in the districts 
of Bayat, Dodurga, and Mecitözü, and non-existent 
in districts such as Laçin, Ortaköy, Osmancık, and 
Oğuzlar (Table 1-4).

2 Official ledgers recording property, livestock, land, and the assets of living citizens on a household basis.
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Table 1. Area of Collective Orchards and 01.21.11.01.01. (Table Grapes, Seeded) - Decares (TUIK)

Table 2. Production Quantity and 01.21.11.01.01. (Table Grapes, Seeded) - Tons

Table 3. Area of Orchards and 01.21.12.01.01. (Wine Grapes) - Decares
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Table 4. Production Quantity and 01.21.12.01.01. (Wine Grapes) – Tons

6. Conclusion
The 215 press weights (litus) documented as a re-
sult of archaeological research conducted within the 
borders of Çorum province provide comprehensi-
ve data on the region’s agricultural production te-
chnology and industrial capacity in ancient times. 
Although the number of identified workshop areas 
is small, they provide clues that help us understand 
the general character of wine production workshops 
in the region. All documented workshops are loca-
ted near ancient settlements and, most likely, inside 
architectural structures. To date, no press beds car-
ved into the bedrock have been identified. This indi-

cates that, unlike the open-air workshops commonly 
known from Cilicia or Lycia, closed-form workshops 
are more prevalent in the Çorum region. Further-
more, considering the numerical quantity of litus, it 
should be noted that wine production far exceeded 
individual consumption needs and was likely also 
circulated in the region as a commercial product.

All of these artifacts were photographed, their lo-
cations marked on a map, and measurements and 
drawings were made and documented for those 
that were accessible. The distribution of the artifacts 
within the borders of Çorum can be seen in its en-
tirety with the help of the identified points (Map 2). 

Map 2. Distribution Map of the Litus
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The project work started from the northern districts 
of Kargı, Osmancık, Dodurga, and Laçin. It then con-
tinued with the districts of Çorum Center, Mecitözü, 
Ortaköy, Alaca, and Boğazkale. The numerical data 
of the areas yielding finds show that the press weight 
stones are concentrated in the southern districts of 
Çorum. Considering the geographical and climatic 
differences between the north and south of Çorum, 
it is reasonable to assume that viticulture and wine 
production as a surplus product were much more in-
tensive in the southern regions during the Ancient 
Period.

One of the issues the research focuses on is deter-
mining the chronology of the use of press weight 
stones. Since most of the artifacts were taken from 
their original locations and used as recycled mate-
rial in village structures, dating them is quite diffi-
cult. For this reason, different criteria providing data 
about the period they belong to have been taken 
into consideration. Observations made in works-
hops such as Yeşiyayla and Berkköy have identified 
Roman period pottery. Therefore, the Roman Empi-
re period can be suggested for the earliest examp-
les from these workshops. With the spread of Ch-
ristianity in the Late Roman period, the production 
of wine needed for use in church ceremonies began 
to increase. This situation must have continued th-
roughout the Byzantine Period. This situation is also 
supported by the depictions on the litus blocks. The 
cross, a symbol of Christianity, is striking on most of 
the documented litus blocks. Some of these crosses 
are depicted together with floral ornaments. Consi-
dering that these crosses, seen as symbols of death 
and rebirth in the Christian faith, began to spread 
after the 10th century AD, it can be concluded that 
an intensive viticulture and wine production industry 
developed in the Çorum region during the Middle 
Byzantine Period.

Epigraphic findings in Hittite texts indicate that olive 
production was not carried out locally, whereas gra-
pe cultivation and wine production were widespre-
ad activities. Furthermore, the upward trend in tax 
revenues related to viticulture in Ottoman-period 
cadastral and tax registers clearly demonstrates the 
historical continuity of this agricultural practice in 
the region. This situation shows that Çorum was an 
important agricultural production center in Anatolia 
during ancient and historical periods, particularly in 
terms of viticulture.

When the distribution of identified press weights 
(litus) is compared with current data from the last 
twenty years, it is understood that viticulture acti-
vities have declined significantly in some districts. 
Although Mecitözü, Ortaköy, and Boğazkale are the 
districts where litus are most concentrated, viticultu-
re is quite limited there today.

Typological analyses have identified a total of 26 dif-
ferent litus forms in the region, comprising 16 main 

types and 10 sub-types. This morphological diver-
sity not only indicates a high production capacity 
but also proves that technological applications were 
adapted to local needs and conditions. On the other 
hand, the workshop areas preserved in situ provide 
concrete evidence about the spatial organization 
and functional integrity of production processes in 
ancient times.

Ultimately, the press weights finds from Çorum shed 
light not only on the nature of agricultural producti-
on in antiquity but also point to the deep historical 
roots and uninterrupted continuity of the region's vi-
ticulture tradition. In this context, the archaeological 
data in question make a significant contribution to 
understanding the cultural, economic, and techno-
logical dimensions of viticulture and wine producti-
on in Anatolia.
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