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This thesis began from the study of ceramics, in this case two categories represented by 

amphorae and table amphorae, an analysis that focuses on the commercial sector of Roman 

Dacia. Amphorae constitute a special category within the broad class of ceramics, as they are not 

the product itself that is traded, but rather the container that makes it possible to transport 

high-quality products (olive oil, wine and fish products). Table amphorae, although a category 

that is still little studied and understood, are locally produced containers whose distribution is 

mainly local and sometimes even interregional. These two categories were chosen not only 

because of the small number of in-depth studies in this area, but also to demonstrate the multiple 

aspects that this category of artifacts reveals about ancient society and how they complement 

each other at various levels of analysis. Furthermore, this choice comes in a context where more 

advanced studies of these ceramic categories in other provinces show us an increasingly complex 

picture of a commercial system capable of satisfying the demand for products in remote areas of 

the Empire. 

The material studied comes from five important sites in Roman Dacia: Porolissum, Sutor, 

Napoca, Apulum, and Ulpia Traiana Sarmizegetusa, to which are added a few isolated 

discoveries from Buciumi, Potaissa, Gherla, Ilișua, and Apoldu de Sus. All these sites, each with 

their own particularities, revealed various patterns of consumption and also provided an 

opportunity to observe the diversity of imports and local production in Dacia. 

The work is structured in seven chapters that illustrate both the situation at the provincial 

level and that at the level of the empire in terms of trade and diet. The case of this province is 

also interesting because Roman Dacia, unlike most Roman provinces, was under the Empire for 

a relatively short period of time (106-271 AD). Thus, these chronological boundaries also raise 

the question of the degree of integration of this province into the Roman commercial and cultural 

system.   

The first chapter addressed issues related to the working methodology and its limitations, 

as well as aspects related to the history of research. The methods used to document the material 

focused on two essential aspects: shape and fabric. Each fragment studied was documented 

through technical drawings and photographs. The combination of the two criteria for 

documenting and analyzing amphorae (shape and fabric) is already known for the good results it 

provides in refining typologies. For the local production of table amphorae, which does not have 

a typology, the two study methods helped to observe both similarities and certain variations due 
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to their production in different workshops. Spatial distribution analysis was applied to observe 

the particularities of each type of amphora/table amphora, this being  duplicated by a statistical 

analysis. These are applied to see consumption patterns (preferences for certain products/centers, 

the purchasing power of the population in Roman Dacia). The limitations of the research are, of 

course, also present in this case, as they are related to a certain influence that the different 

quantity of material studied from each site may have on the analysis. At the same time, other 

factors such as the lifespan and reuse of these containers may affect the interpretation of the 

material in certain cases.  

The following subsections of this chapter have shown that this history of research on 

amphorae has undergone different stages of development in terms of both methods of analysis 

and interpretation. Although interest in this category of material began and developed at the end 

of the 19th century, especially for material discovered in the western provinces of the empire, the 

study of amphorae in Dacia began later and has undergone various stages of development since 

the last century, especially in the last decades of this century. From an interest focused primarily 

on epigraphic information, the amphora was later understood as an indicator of economic 

relations in a complex context that began with production and ended with the consumption of the 

products transported in them. The study of amphorae in Dacia, which is still far from complete, 

has shown through research conducted in recent decades1 that this province was connected to this 

commercial system. However, the documentation methods sometimes used in the case of this 

material have not always provided all the necessary information. In the case of table amphorae, 

the history of research differs, as they have only come to the attention of researchers in the last 

decades of this century. In the case of Roman Dacia, they have only been mentioned occasionally 

in various studies,2 but in the absence of typologies and discussions on the economic importance 

of these vessels for this province, the analysis is limited to simply noting fragments that lack 

analysis. 

The last subsection of the first chapter briefly presented the research from which the 

material from the aforementioned sites originates. We consider this necessary in order to 

understand the broader context of their discovery. The importance of a site such as Porolissum on 

the limes, or the vicus researched at Sutor, as well as important cities of Dacia such as Napoca, 

2 Rusu-Bolindeț 2007; Antal&Pupeză 2012, pls. 5/7, 10, 7/4; Beu-Dachin et alii 2012, 76, pl. 6/3; Dumitrașcu et alii 
2013, pl. 15/1; Nedelea et alii 2019, 243-244, nr. 21/12, 22/1;  Nedelea 2020, 162, pl. 5 

1 Ardeț 2006; Benea 2000; Bondoc 2014; Bondoc 2016; Grumeza 2018; Nedelea 2020;  Egri et alii 2021. 
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Apulum and Ulpia Traiana Sarmizegetusa, can be reflected in the material discovered and in the 

economic realities of each of them.  

The second chapter aimed to present several aspects related to the history of this 

province, focusing on its resources and their integration into the provincial economy. The 

economy can be studied based on a variety of artifacts in order to understand it as a whole. At the 

same time, we considered it was important to present in this context some aspects of economic 

relations with centers from the Aegean, especially of the davae located south and southeast of the 

Carpathians,3 in order to illustrate these contacts before some of these territories came under the 

empire, even if not in what would become the future Roman province of Dacia. They are also 

relevant for the influences that can be observed in the imitations of imported vessels made by the 

local population.4  

The third chapter focused on an analysis summarizing the variety of production methods 

in various Roman provinces for olive oil, wine, and fish products. Such an approach, which 

complements our understanding of the various products transported in amphorae, serves to 

highlight both the complexity of the production mechanisms and the products themselves. The 

knowledge of the ancients in this regard has been passed down to us through the detailed works 

of Cato, Varro, Columella and Pliny in particular.5 This knowledge is backed up by 

archaeological discoveries of such facilities, which show, on the one hand, the spread of facilities 

such as presses or cetariae throughout the empire, but also variations from one area to another, 

despite their widespread use.  

 The author's typology of table amphorae from Dacia is presented in the following 

chapter. The division into six distinct types was made based on their morphology. Type 1, 

divided into two subclasses, is both the most common type attested in Dacia and the most 

interesting. Its shape, adapted from the Gauloise 12 amphora, is all the more interesting as the 

various modules observed seem to refer back to these Gallic amphorae. In the case of this type, 

evidence of its production in Dacia is provided not only by the large quantities discovered at 

multiple sites, but also by the ceramic waste discovered at Apulum,6 Șibot,7 and possibly at 

7 Bâltâc et alii 2019, 107, pl. 7. 
6 Ciaușescu 2004, 322-324, fig. 11, nr. 39-44; Anghel et alii 2021.  
5 Cato, Agr.; Varro, Agr.; Columella, DRR; Plinius, NH. 
4 Popescu 2013; Opaiț 2013b. 
3 Popescu 2013. 
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Porolissum-Sărata8 and Brâncovenești.9 The following types, although seemingly much rarer at 

present, raise questions about the evolution of their production and the various workshops where 

they were produced. The creation of the typology necessary to observe the characteristics of this 

category and its distribution in the province was also a necessity, due to the misclassification of 

these vessels in other ceramic categories over the time, leading to confusion in their 

identification and interpretation. At the same time, questions about the contents of these table 

amphorae, which was most likely wine, must also be investigated. Previous publications have 

indicated the practice of viticulture in Dacia through the discovery of sickles at various sites in 

the province, through the cella vinaria and traces of a torcularium discovered at Potaissa, but 

also through the discovery of grape seeds at Apulum and the well-known will from Sucidava, 

which mentions the existence of two jugera of vines.10 The integration of these containers into 

this framework is necessary precisely in order to understand aspects related to the production 

capacities of this province.  

The complexity of the imported amphorae discussed in chapter five shows the diversity 

of the diet and the centers from which these vessels originate. They were divided into amphorae 

that transported olive oil, wine, fish products, but also amphorae with varied/unknown contents 

and unknown amphorae. Each type of amphora was presented taking into account all the 

necessary information, including morphological characteristics, fabric, area of production and 

distribution, content and capacity, chronology, tituli picti/stamps, as well as a discussion of the 

material discovered in Dacia.11 This choice was made in order to better understand this type of 

artifact based on the knowledge we have so far and to understand that the interpretation is 

directly influenced by the information on which we build our argument. In the case of the 

amphorae that transported olive oil, analysis showed that the Dressel 24 similis type was 

predominant, with the other amphora types present in small numbers but varying in terms of 

origin (from the Aegean region and the northern Adriatic). As regards wine imports, there is 

much greater variety in terms of the types discovered and their areas of origin, with 19 types of 

amphorae identified at the sites studied. The centres in the Pontic area are particularly notable for 

11  The format used to describe each type follows the model used in Bezeczky 2013, due to its clarity and excellent 
structuring of information.  

10 Milea&Luca 1978; Cătinaș&Bărbulescu 1979; Regep&Tutilă 2010, 28-44;  Ciută 2010; El Susi&Ciută 2020, 153, 
fig, 14.6;  IDR II, 187. 

9 Sidó 2018, 63, fig. 7/4. 
8 Pripon 2003; Nedelea et alii 2019, 243-244, nr. 21/12, 22/1. 
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their Sinope amphorae, while the various products from the Aegean area, through imports of 

amphorae from Rhodes, Crete or western Asia Minor, show the close commercial links with this 

area. However, imports from Cilicia, although few in number, add new products to the Dacian 

market. These are complemented by imports of amphorae from northern Italy and one from 

Gallia Lugdunensis. In the case of amphorae that transported fish products, although only three 

types have been identified as coming from the Pontic and Aegean regions, their presence in 

Dacia adds to the evidence of consumption of these products. In addition, there are four types of 

amphorae whose contents are either unknown or different from those normally attributed to 

amphorae. There are two types produced in Lebanon, which again shows that these products 

were traded over long distances. We also considered it necessary to include in the analysis 

fragments of unknown amphorae, including 18 new types. Although this is fragmentary material 

whose typologies will only be completed by better-preserved specimens, their inclusion in the 

analysis is more than necessary in order to observe the variety of the material. At the same time, 

we consider that the documentation of such unknown types is a necessary condition for 

advancing our knowledge, which is far from complete, about the amphorae produced in these 

centuries.  

​ All this basic information and analysis of each type of table and import amphora 

presented in the previous chapters was analyzed in greater detail in chapter six. Thus, in a 

broader observation of both the production of table amphorae in Dacia and the varied 

productions in other Roman provinces, the existence of a more widespread phenomenon was 

highlighted, but one that has its own particularities in each province. Beyond these aspects, in the 

case of Dacia, the predominance of table amphorae classified by the author as type 1, those table 

amphorae whose shape is adapted from Gauloise amphorae 12, has been demonstrated. The 

distribution observed in various sites of these containers highlights their importance for the local 

economy and the diet of the population of this province. In the case of imported amphorae, the 

analysis was carried out both within each category according to the content transported, in 

particular, and at the same time showing the analysis of the discoveries from each site studied. In 

the case of oil amphorae, as we have shown, although there is a diversity of products, their 

quantity and presence on the provincial market differ chronologically. Dressel 24 similis 

amphorae occupy the first position in this case, as they were present on the provincial market 

throughout its existence. In the case of wine amphorae, although the diversity of centers and 
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products transported is much greater, the predominance of imports from various centers in the 

Aegean has been demonstrated. An analysis was carried out from a chronological point of view, 

but also in terms of the capacity of the amphorae, to show the differences observed, precisely in 

order to highlight these nuances that arise when the various factors that give a different form to 

the trade and consumption of these products are understood. Such an analysis was also carried 

out for amphorae that transported fish products and those with unknown/varied contents. In 

addition to all this, there were also several types of amphorae which, although not discovered by 

the author in the material studied, have been attested in various publications to date. In this way, 

we wanted to complete the analysis by including these types as well, in order to show the 

diversity of the material presented. Similarly, two important topics were addressed in two 

subchapters, namely the organization of trade and diet and its cultural implications. As we 

emphasized the need to understand the entire production-distribution-consumption chain, an 

analysis of how trade is organized is absolutely necessary for the integration of amphorae and the 

interpretation of discoveries at the level of the Empire. Thus, evidence was found of a trade in 

which the various merchants involved were specialized both in the products they traded and in 

the area in which they operated.12 In this regard, an analysis of the merchants attested in Dacia 

and outside it,13 as well as the observation of aspects related to the functioning of the customs 

offices of Dacia, part of the Publicum Portoricum Illyrici,14 are necessary. To the same extent, we 

consider observations on the cultural implications of diet to be equally important, as 

anthropological studies often demonstrate.15 By bringing back into focus the product transported 

in these amphorae, which are the subject of this study, we have attempted to emphasize their 

treatment as elements of cohesion, but also of social stratification. This is all the more important 

to emphasize, as the analysis we have carried out in this thesis has focused on two categories of 

material that present different mechanisms of distribution and consumption. At the same time, 

the adoption of a new diet in the newly created province implicitly raises the question of an 

analysis of the broader impact of the new products consumed.  

​ The conclusions of this research highlighted several important aspects. First, local 

production and the large quantity of material indicate quite reliably the existence of widespread 

15 Dietler 2018. 
14 De Laet 1949, 211-218. 
13 Matei-Popescu 2012. 
12 Rice 2016.  
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consumption in several segments of society, given that these table amphorae are present in both 

urban and rural areas, as well as in military and civilian contexts. In the case of imported 

amphorae, the predominance of imports from the Aegean in particular shows the accessibility of 

the population of this province, as well as its purchasing power for high-quality products. At the 

same time, observing the supply lines, but also the integration of the province into the broader 

context of imports and neighbouring provinces, leads us to understand the patterns observed. 

Thus, the situation observed in Dacia does not differ substantially from that observed in 

provinces such as the two Moesia, Pannonia, and Thrace, with the addition of the chronological 

criterion of the trade flow of these products. Overall, both the existence of this local production 

and the various amphora imports from Dacia demonstrated the province's rapid integration into 

the empire, a fact that can be observed until its end. We consider that the objectives set at the 

beginning of this research have been achieved, highlighting both aspects related to the various 

products imported into Dacia and local production, whose characterization and typological 

classification has been carried out.  
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