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B Food in the village

Animal and paleo-botanic remains found during the digs have proven that animal-rear-
ing and agriculture were at the basis of the economy for the Nuragic population of Su
Nuraxi. Food was based on produce of the land, especially wheat and barley and on the
rearing of animals (cattle, pigs and sheep and goats), added to by products from hunting

and fishing, as can be seen from the deer, wild boar, bird and sea mollusc remains.

Information from material culture relating to cooking methods of food are useful for re-

constructing the various aspects of daily life in the Su Nuraxi settlement (fig. 1).

Fig. 1 - Miniature Nuragic ladle from Su Nuraxi (photo by Pinna P.P., RAS Photographic Archive).

During the Recent Bronze Age a new type of vase was produced used to boil liquids, the
so-called “milk-boiling vase”. In the same period, several truncated-cone or round pots
and trays were produced, which were low and open, that were especially used for baking

bread and various types of flatbread (fig. 2).



Fig. 2 - Su Nuraxi: bottom of Nuragic tray with comb-line decoration from (photo by Pinna P.P., RAS Pho-
tographic Archive).

The bread was also decorated using the dough “pintaderas” (clay stamps) that left differ-
ent patterns impressed on the bread (fig. 3).

Fig. 3 - Pintadera from hut 141 in Su Nuraxi (photo by Pinna P.P., RAS Photographic Archive).



With regard to the modes in which food was cooked, Nuragic kitchens had a number of
supports that avoided direct contact between the container and the embers of the fire.

Among these, the horseshoe-shaped stove and calefattoio.

Direct and indirect proof also shows the cultivation of vines and drinking of wine during
the Nuragic age. Chemical analyses have also shown that askoid pitchers, containers with

a round body, long neck and bridge handle, were used for wine (fig. 4).

Fig. 4 - Askoid pitcher from Su Nuraxi (photo by Pinna P.P., RAS Photographic Archive).



B Credits

Deepening card edited by Dr. Emanuela Atzeni

HBibliography
BAGELLA S., Fondo di tegame - scheda 5, in MORAVETTI A., ALBA L., FODDAI L. (a cura di), La

Sardegna Nuragica. Storia e materiali, Sassari 2014, p. 231.

BAGELLAS., Mestolo miniaturistico - scheda 41,in MORAVETTI A., ALBA L., FODDAI L. (a cura di),

La Sardegna Nuragica. Storia e materiali, Sassari 2014, p. 237.

BAGELLAS., Brocca askoide - scheda 51,in MORAVETTI A., ALBA L., FoppAl L. (a cura di), La Sar-

degna Nuragica. Storia e materiali, Sassari 2014, p. 239.

BAGELLAS., Pintadera - scheda 15,in MORAVETTI A., ALBA L., FODDAI L. (a cura di), La Sardegna

Nuragica. Storia e materiali, Sassari 2014, p. 257.

CoNTU E., Mangiare e bere in eta nuragica, in Actes des 7. Rencontres Culturelles Interdis-

ciplinaires de I'Alta Rocca, 31 aout et 1 septembre 1996, 1999.

LiLLiu G., // nuraghe di Barumini e la stratigrafia nuragica, in Studi Sardi, X1I-XIIl (1952-
1954), Sassari 1955.

LiLLiv G., ZuccA R., Su Nuraxi di Barumini, Sardegna archeologica, Guide e Itinerari, Sassari
1988.

MURRU G., Barumini. Su Nuraxi e il villaggio nuragico, Fondazione Barumini Sistema Cul-

tura, 2007.

PAGLIETTI G., Analisi del corredo ceramico dei pozzetti della capanna 135 di Su Nuraxi (Ba-

rumini, Cagliari), in Rivista di Scienze Preistoriche, LXI, 2011, pp. 215-230.

SANTONI V., / nuraghe Su Nuraxi di Barumini, Guide e Studi, Quartu Sant’Elena 2001.



REGIONE AUTONOMA DE SARDIGNA
REGIONE AUTONOMA DELLA SARDEGNA

La Sardegna con l'Europa

B Progetto cofinanziato dall'Unione Europea

* H*

geal Programma Operativo FESR 2007-2013

unioneeuropeEA  FESR - Fondo Europeo di Sviluppo Regionale - Asse |, Linea di Attivita 1.2.3.a



