APMEHWS - APEBHEMLLEE MECTOXMWTE/IbCTBO YE/TOBEKA

Yenosek NosBuICSA Ha 3eMsie COTHM ThICAY JIeT TOMY Ha3ad. O >XM3HW YenoBeka B 3Tu
He3anaMsTHbIE BPEMEHA Mbl Y3HAEM MO COXPaHMBLLUMMCS OCTaTKaM APEBHUX CTOSIHOK, BELLEN U
OpYyAWi, N3rOTOBJMIEHHBLIX NEPBOOLITHLIMM OABMU U OBHAPYXXEHHbIX apXeosioraMmu npu
PacKorKax B pas3/fiMyHbIX YacTaX 3€MHOro wapa. TakMe packonku npousBoavInc, U B ApMeHUN.
OHM nokasanu, YTo APMSIHCKOE Haropbe SBSI0Cb OAHUM U3 APEBHENLIMX MECTOXUTENLCTB
yenoBeka.

B nocneaHve copok NeT apMaHCKME apxXeonoru Heaaneko ot EpeBaHa, B pavioHax cen Ap3Hu u
HypHyc, Ha 6epery peku PasaaH, a Takke y nogHOXbs Aparaua, Ha CKIoHax ropbl ApTUH
obHapyXwunn opyamns ApeBHEro KAMEHHOro BeKa U CTOSIHKW, FAe OHU U3rOTOBSIUCE.
KameHHble opyans, HaaeHHbIE B 3TMX palioHaXx, Nno cBoei opMe 1 No cnocoby M3roToBNeHNs
OTHOCATCS K paHHEMY Nepuoay APEBHEro KaMeHHOro Beka M, Mo CPaBHEHWIO C APYrMU
NofO6HLIMM OpyAMSIMUM, HAUAEHHbIMK Ha TeppuTopuK bbiBero CoeTckoro Coto3a, SBMSOTCS
CaMbIMW APEBHUMMU.

IT0 OTKPbITUE apXeonoroB ApMEHUM OKOHYATENbHO NOATBEPANIIO, YTO APMEHUS C APEBHENLIMX
BPEMEH SIBNS/IaCb MECTOXUTENBCTBOM APEBHErO YenoBeka. Bo BpeMsi packonok 6b1iv HanaeHbl
TaKXke NpeaMeTbl U Opyaus, OTHOCALLMECH K HOBOMY KaMeHHOMY BEKY: MOSIMPOBaHHbIE
KaMeHHbIe Tornopbl C YraybneHnamu ans pyKosiTkKu, HAKOHEYHWKK CTPen, Touuna u apyrue
npeaMeTbl. bbinv HanAeHbl TakXKe MMHSHbIE COCYAbl, M3rOTOB/IEHHBIE B 3M0XY HOBOMO
KaMeHHOro Beka.

Bonee MHoroobpasHbl U 6oraTbl HaxoAKKM, OTHOCAWMECS K 6pOH30BOMY Beky. Cpean HUX
WUMEIOTCS pas3ninyHble Opyaus: TOMOpP, CEPM, BUMbI, HOX, LUWIIO, UT/A; OPY>XMeE: KOMbe, KNHXan,
HAKOHEYHMKM, CTPesIbl, a TaKKe NoCyAa, NPeAMETbl YKPaLLEHWUS M MHOXECTBO ApPYrux Belueit. B
JleHnHakaHe BO BpeMsi CTPOUTENbCTBA MSICOKOMOMHaTa 6blIn HaAeHbl OCTaTKU APEBHEN
NMTENHON MacTepcKkor 1 (opMbl AN OTAMBKKM BpOH30BOro Tonopa.

Bonbluas Yactb 06HapyXeHHbIX 6pOH30BbIX NpeaMeToB OTHOCUTCS K III—II ThicayenetTnam ao
HaLlen 3pbl.

O TOM, YTO ApMeHUs SIBNSAaCb OAHUM U3 APEBHENLIMX MECTOXUTENLCTB YENO0BEKa, FOBOPST
TaKXKe MHOrOYUCIEHHBIE NOCENEHNS U CTOSIHKU, OCHOBaHHbIE NEPBOOLITHBIMU OABMU U UX
NMOTOMKaMM MOYTU BO BCEX parioHax ApMSHCKOro Haropbsi. To/Ibko Ha TeppuTopun ApMeHUN
06Hapy>€eHO MHOXECTBO MOTUJIbHUKOB MEPBODOBLITHBLIX NtoAei. B 3TMX MOrunbHUKax, Hapsaay €
4enoBeYeCKMMM ckeneTamu, Obiv HaaeHbl OpyaMst Kak KAMEHHOro, Tak U GPOH30BOro BEKOB.
B ApMeHMn MMeloTCs neLlepHble noceneHns nepsobbITHOro Yenoseka Ha 6epery o3epa CeBaH,
a TaKxe TaK Ha3blBaeMble 6epaLleHb!

YKpen/ieHHble NoCeneHns B HEMPUCTYMHBbIX FOPHbIX MECTHOCTSX. bepalleHbl 4acTo orpaXkaanuncb
CTE€HaMu, BO3BEAEHHbIMU U3 OrPOMHbIX HEOTECAHHbIX KaMHEW.



ANCIENT WINE PRODUCTION

Archeologists have unearthed the oldest wine-making facility
ever found, using specialist biochemical techniques to identify
a dry red vintage made there up to 6,100 years ago
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