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the Rim and the Making of Alcoholic Beverage
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Pots with a brim and holes around the rim feature a unique shape
that was developed mainly in the Central Highlands tegion. Directly
under the rim of the mouth, there are several small perforations,
and the brim developed into a protruding shape. " Lere are several
theories regarding the possible uses of this vessel based on these
unique shapes, but the most likely theories are that it was a drum
and that it was used in the making of alcoholic beverages (sake).
Looking at the changes these shapes underwent, we see that in the
latter half of the Early Jémon period (approximately 6,000 years ago),
there were shallow bowls that had perforations only around the rim
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Based on the possibility that pots with a brim and perforations
around the rim may have been used in the making of alcoholic
beverages, it is believed that these vessels were related to
festivals that were held during the Jémon period. The fact that
no examples have been unearthed in places such as western
Japan is thought to be due to the fact that they were not

accepted because there were already traditional sake brewing
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conducted to better understand how alcoholic beverages were FIEN t et s
of the mouth, while at the very end of the Early Jomon period,

made in the Jémon period. Fruit wine was made primarily using EMIEEZAD-LEEOL 6T, . S —
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brims: appear underneath the rim of the mouth, Subsequently, the fruits such as wild grapes, a type of kiwi (Actinidia arguta), and For the berry liquor, wild grap e
amount of variation increased so much that in the latter half of the elderberry. These fruits were mashed in a clay vessel and were mainly used. When gei® e E " = -
i > g‘) ] \i ‘ 7 A Middle Jémon period, spouts for pouring appear on vessels found in fermented using wild yeast. After about one week, the wine was 2 =
- — ’ the Kantd region, which were followed by “pou.” e — S

~“wessels” that bas a lower sugar and alcoho
lacked the holes around the rim of the mouth and were shaped like E the wine of the Jomon period was mol as sweet and conta om wine grapes. &
modern-day teapots. less alcohol.

fermented with wild yeast, it [
ready to drink. Compared to wine made using modern methods,
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