Episode 149: The History of Wine Pt. 1 – Where Did It All Begin?
Hi! I’m Marc, and welcome back to WINE IN SMALL SIPS.
What if I told you wine was discovered by accident nearly 8,000 years ago—and the first sip probably tasted more like funky grape soup than the silky reds we love today? Today, we’re uncorking the origins of wine: how it was born from a lucky mix of yeast and forgotten grapes, why pharaohs were buried with it, and how ancient traders and gods turned it into the drink of legends. 
(Spoiler: France shows up fashionably late to this party.)

Wine Is Older Than Civilization
Wine wasn’t invented—it was discovered when wild yeast transformed stored grapes into something far more interesting. 
Early humans didn’t know the science, but they knew a good buzz when they found one.

Why Should I Care?
· Bragging rights: Impress your friends with 8,000-year-old wine trivia.
· Perspective: Even your $8 grocery-store Merlot is better than ancient wine (which had seeds, skins, and “floaties”).
· Fun fact: Understanding wine’s beginnings explains why we drink and store it the way we do today.

The Timeline: Wine’s Wild Early Days
6000 BCE – Georgia & Iran: The Happy Accident
The earliest evidence of wine comes from the Caucasus region—modern-day Georgia—where clay jars called qvevri were buried underground with leftover grape juice. Wild yeast took over, and voilà: humanity’s first sip of “fermented magic.”
Early wine wasn’t anything like today: Think earthy, tangy, and alive—basically early wine tasted more like kombucha than wine we know.

WINE NERD ALERT: Georgia’s 8,000-Year-Old Hack – Qvevri Fermentation
1. Underground Coolers: Buried up to the neck, qvevri stay at 55–60°F, creating the perfect slow fermentation.
2. Skin Contact: Grapes (skins, seeds, stems) ferment for 3–6 months, producing bold, amber wines with apricot and honey notes.
3. Porous Clay: The unglazed walls breathe, letting microbes and native yeasts create wild complexity.
4. Self-Cleaning Shape: The wide-bottom, narrow-neck design pushes solids down, while tartaric crystals naturally filter the wine.
Why It Still Matters:
· Georgia’s qvevri method is now UNESCO-recognized.
· The natural wine movement borrows heavily from these ancient techniques.
· Want a taste of history? Try a Georgian Rkatsiteli and prepare for flavors of dried herbs, honey, and a hint of earth.

3000 BCE – Egypt: Wine for the Afterlife
Egyptians weren’t just sipping beer—wine was the drink of pharaohs and gods. 
Hieroglyphs on amphorae listed the vineyard, vintage, and winemaker—sound familiar? 
King Scorpion I was buried with over 700 jars of wine, proving that even in the afterlife, priorities matter.

1200 BCE – Phoenicians: The First Wine Traders
The Phoenicians turned wine into a Mediterranean commodity. 
These savvy merchants spread grape cultivation across Spain, North Africa, and Italy, laying the foundation for Europe’s wine culture.

800 BCE – Greece: Wine Gets a Makeover
The Greeks didn’t just drink wine—they celebrated it. Enter Dionysus, the god of wine, revelry, and toga parties. They also had rules: drinking undiluted wine was “barbaric,” so they mixed it with water and herbs for balance and ritual.

Quick Sip: Ancient Wine Hacks
· Storage: Pine resin sealed clay jars—today’s Greek retsina still nods to this.
· Flavor Boosters: Honey, herbs, even seawater (Romans were all about that salty vibe).
· Early Branding: Labels and seals were used thousands of years before modern wine marketing.

On the Next Sip
In Part 2, we’ll see how monks saved wine from disappearing during the Dark Ages, why Bordeaux became the first luxury brand, and how glass bottles changed everything.
Until then raise a glass to the wine we love.
