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Vesna Bikié¢

Pottery from Novo Brdo —
View at the pottery technology, lse and style
in the late Middle Agjes

! hoposuh-Jbydunkosrh 1962.
2 Josarosuh 2004, 136.
3 Thoposuh-Jbybunkosuh 1962, 177-178.

4 Tbid., 178-180;
JosaHoBuh 2004, 68-70, fig. 65.

> JosaHosuh 2004, fig. 69.
6 Mini¢, Vukadin 2007, fig. 101/2, 4.
7 hopoeuh-Jbybunkosuh 1962, 181.

WHEN CLOSE TO 60 YEARS AGO MIRJANA COROVIC-LJUBINKOVIC WROTE A
paper on the Serbian medieval glazed pottery,! subtitle Medieval Pottery from Novo
Brdo, it underlined an exceptional significance which it had for the laying down of
the pottery production context in medieval Serbia. This material, found during the
archaeological excavations of the Cathedral (Church of Saint Nicholas), not only
became an example of the urban pottery ware, but also confirmed Novo Brdo as a
place with specific consumer needs reflected precisely in the style of pottery dishes.?
The most important feature of the pottery from Novo Brdo, as it was established at
the time, was a simple, white painted decoration under a single-coloured glaze of
yellow and, to a lesser degree, green colour (fig. 1/1).3 More luxurious specimens,
however, had two-coloured and multi-coloured painted motifs, in individual cases
combined with sgraffito templates, and exceptionally also with circular ornaments
done with stamps.# Still, in the cluster of the tableware from Novo Brdo, as well as
among the Serbian medieval pottery as a whole, a sgraffito jug with stylised tree of
life in palmettes holds a prominent position (fig. 1/2).° By its technological and de-
corative style, this jug is similar to the products from the area of the Morava river
valley and the land of the Lazarevi¢ family at the end of the 14" century and the
early 15 century.®

The preliminary overview — taking into consideration that at the time when the
paper was published the excavations in the areal of the Cathedral had not been fin-
ished — also brings summary data on the forms of the ware. Parallel to the assessment
that “The biggest share of the forms from Novo Brdo ware found so far corresponds
to the familiar forms of the Byzantine and the Byzantinising potteries...,” it was also
shown that the most frequently found were “jugs, jars of different sizes, big and
small pots, flattish and deeper plates, bigger and smaller, and finally by far most often
found were smaller and bigger bowls on a low foot, which are the most characteristic
form of the Byzantine glazed pottery in all of the sites surveyed so far.”” Considering
that after the works led by the Institute of Archaeology, the National Museum in
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Ke]m/num Hoégol B}W —
HODI% HA m‘exm)/loiujy, yﬂomye6y U UL
KEPAMUKE § KACHOM CPegHem 6eKy

KAJA JE IPE BJIM3Y 60 TOOWMHA MUPJAHA ROPOBUKR-/bYBUMHKOBWH
HanwWcasa 4jaHak O CPICKOj CPENHOBEKOBHO] riehocaHoj kepamuiiy,! mogHacIos
Cpegnosexosna kepamuxa ca Hogol bpga MOTUPTAO je BAaHPEAHW 3Ha4daj KOjU je OHa
MMaJia 3a MOCTaBKy MTPOM3BOAHOT KOHTEKCTa KepaMHKe y CpenboBekoBHOj Cpduju. Taj
MarepHjall, MpoHaheH y TOKy apXEeoJIOIIKUX UCKONaBamwa Karenpae (1upkse CBETOT
Huxorne), He camo a je moctao MpuUMep Ipagckol KepaMUUKOT MODUIHjapa, Beh je mo-
ceenourio Hoso Bpno kao cpenuHy ca 0CoDeHUM MOTPOLIaYKUM MoTpedama, OTuueHnM
YIIpaBo y CTHIly Kepamuukor rnocyha.? HajBakHHjy OTMKY HOBOOPICKE KEPAMUKE,
KaKo je Tajja KOHCTaTOBAaHO, MPeACTaB/ba jefHOCTaBaH, 0eo CAWKaHW YKpac WCIOf,
jenHodojHe rehu xyTe u, y Mam0j MepH, 3eere doje (cr. 1/1).3 JlykcysHuju mpumep-
IV TTaK UMaJIy Cy IBODOjHO ¥ BUILIEDOjHO CIIMKaHe MOTUBE, Y TT0jeIMHUM CITyuajeBUMa
KOMOMHOBaHe ca 3rpadUTo-NpeoIIINMa, @ U3y3eTHO U KPY)KHUM YKpacuma U3Be-
nenum medyatuma.t Mnak, y CKymuHHA HOBODPACKOT TpriesHor mocyha, anmu u mehy
CPIICKOM CPEAHOBEKOBHOM KEPAMUKOM Y LIEJIMHHU, UCTAKHYTO MECTO 3ay3MMa 3rpa-
buTo-b0KaN Ca CTUIM30BAaHMUM JPBETOM XXMBOTa y NanmeTrama (ci1. 1/2),° koju je mo
CBOM TEXHOJIOILIKOM H IEKOPaTUBHOM CTHJTY DIM3aK MPOXM3BOAMMA C Kpaja 14. uiu 13
paHor 15. Beka u3 fonvHe Mopage u obiacti nopoauiie Jlasapesuh.®
[TpenMUHApHU Tiperesl — Oyoyhu 1a y TPeHYTKY 0djaBe 4iaHKa apXeosolika
WCKOMaBaka y apeasy KaTefipaje HUCY bria OKOHYaHa — JOHOCH U CyMapHE MoJaTKe
o0 obnuuMMa rocybha. Y3 oueny zia ,Hajsehu neo no caga HaheHHx 00/11Ka HOBODPICKUX
MoCyzia 0AroBapa Mo3HAaTUM OOMIIMMa BU3aHTHUjCKe M BU3aHTUHU3UPajyhe Kepamu-
Ke", MpefoyueHo je U [ja ce Hajuellhe jaBbajy ,Kpuasy, NyrnoBu pasHUX BETMUMHA, JIOH-
UM ¥ JoHYuh#, Takupu mnhu U nydsed, Behu U MawH, U Haj3al Janeko Hajuelrhe
Mame 1 Behe 371e51e Ha HUCKOQ] HO3H, KOje Cy HajKkapaKTepUCTUYHH)U 0DITUK BU3AHTH]CKE
riehocaHe KepaMuKe Ha CBUM JIOCAfalllbUM UCTIUTAaHUM JiokanuTeTima."’ C 0b3u-
POM Ha TO Jla HAKOH pafioBa Koje Cy BOLWIM APXEOJIOIKU UHCTUTYT, HaponHU My3€]
y beorpany v Bojuu mysej JHA y HEKOJIMKO KaMIlawa LWE3NECETUX U PaHUX CelaM-
JIECETHX TOIMHA MPOLUIOT Beka® uckonasarma HUCY KacHUje 0DHaB/baHa, a KEPAMHUYKH

! Roposuh-Jbybuukosuh 1962.
2 Josaunosuh 2004, 136.
3 Thoposuh-Jbybunkosuh 1962, 177-178.

4 Hcro, 178-180;

JosaHosuh 2004, 68—70, ci1. 65.

5> Josanosuh 2004, ci. 69.

6 Mini¢, Vukadin 2007, sl. 101/2, 4.

7 hoposuh-Jbybunkosuh 1962, 181.

8 VckonaBama cy obaBibeHa usmehy
1952. 1 1962. roguHe, MalbUM UK BEhUM
WHTEH3UTETOM U Y3 MOBPEMEHE MTPEKHUTIE,
y3 HeyCrelaH Mmokyiraj 0OHOBe pajoBa

Y nociienwy Kamnamwy 1969. rogune,
B. TeKct [Torosuh, Cumuh y 0BOj KHBU3H.
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8 The excavations were carried out
between 1952 and 1962 with lower or
higher intensity and with occasional
interruptions, along with an unsuccessful
attempt to renew the works and

the last campaign in 1969,

see ITonoBuh, Cumuh, in this book

9 Josanosuh 2004, 130-136.
10 Damjanovic et al. 2016.
1 Tlonosuh, Cumuh, in this book.

12 The primary processing and analysis of
the material from the excavations were
made possible for us and were organised
by the head of the archaeological
explorations Marko Popovi¢, PhD,

and company “KOTO d.o.0.”, for which

I would like to thank them wholeheartedly
on this occasion. The drawings of the
pottery have been done by

Dorde Milosavljevi¢ and Maja Milosavljevi¢,
while they were prepared for printing

by Aleksandra Suboti¢. The reconstruction
of the ware has been done by

Nebojsa Bobi¢. The illustrations that
follow the text have been adjusted to

the publication in which the appendix

is published (M. Popovi¢, G. Simi¢,
Fortifications of Novo Brdo, Belgrade
2020), while the results of individual
traceological analyses will be the subject of
detailed considerations in a separate paper
where they will be appropriately illustrated.

13 TMonosuh, Cumuh, in this book.

14 Comp. e.g., Munuh 1979; Biki¢ 2003a;
Biki¢ 2017; TTnetusos 2004.

FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

Belgrade and the Military Museum of the JNA (Yugoslav People’s Army) conducted
over several campaigns that took place in the 1960’s and the early 1970's® the exca-
vations were not renewed later on and that the pottery material was not analysed
in detail, the observations of M. Corovi¢-Ljubinkovi¢ were repeated in a concise
shape also in the study on Novo Brdo by Vojislav Jovanovi¢, published in 2004 in
the collection of papers of the same name dedicated to this important medieval
mining centre.? Later, samples from that material were taken for the purpose of
archaeometric analyses which established certain production aspects of the pottery
of Novo Brdo.10

Systematic archaeological excavations of Novo Brdo were carried out signifi-
cantly later on. The project related to the exploration, conservation and partial re-
storation of the fortifications of Novo Brdo, carried out in the organisation of the
UNESCO in 2015-2016, focused the attention of the experts onto the interior of
the Castle and, at the same time, onto the surfaces along the northeast rampart, in-
cluding Tower 8.1" The obtained results provided precise stratigraphic frameworks
for the life in the Castle and also for the settlement contexts on the interior side of
the ramparts. All the results obtained in the recent times have enabled the conside-
ring of the pottery from Novo Brdo in a more complete light which in addition to the
chronological and cultural aspects also includes the aspects concerning the techno-
logy and use of the dishes.!? Because of this, we are able here to present the features
of the pottery starting from the reconstruction of the chaine opératoire of its creation
and then to point at the specificities of its craft and cultural context in the milieu
of medieval Serbia.

ARCHAEOLOGICAL CONTEXTS — POTTERY ASSEMBLAGES

Bearing in mind that the stratigraphy of the cultural layers in the areas surveyed
during the latest works in Novo Brdo has been described in detail in the section of the
main body of the book and also illustrated in an appropriate manner by movable
archaeological finds,!3 in this place we are going to repeat briefly the data that are
of importance for the consideration of the pottery dishes as a whole. The life of the
mining and merchant town of Novo Brdo may be seen through two cultural horizons.
The first horizon includes approximately one century of the life in the Castle, from
the first half of the 14" century to the middle of the following one. Its final level — the
level of the demolition during the Ottoman sieges, stands out clearly by its structure,
but not by its pottery. The most meaningful in this regard is the material from Tower
8 —looked at by stratigraphic levels it provides a stronghold for the differentiation
of the dishes from the two mentioned levels. Along with a different style of painted
decoration, which will be dealt with more later on, in the final level there is a notice-
able presence of green-glazed bowls with a foot and jugs with whistle-like spouts
that characterise Ottoman pottery assemblages in the broader area of the Balkans.!*
On the other hand, traces of a cultural layer from the Ottoman period cannot be
clearly separated stratigraphically from the periods that precede it, while the pot-
tery finds from that time are sparsely present and only in small fragments.

The pottery dishes finds from the stratigraphic ensembles and structures pro-
vide a rather uniformed picture. The structures within the Castle, viewed through
the pottery assemblages that have been formed above the cisterns and within and
around the buildings, the North and the South ones, are characterised by glazed
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Cn. 1. Kepamuuxu noxay, (1) u 0okan (2) olxpueeHu y oKy UCTHPAIUBAIA UPKEE
Ceettiol Huxone y Hogom Bpgy (Hapognu mysej y Beoipagy, ume. op. 4255 u 4293)
Fig. 1. Ceramic pot (1) and jug (2) discovered during the surveying of the Church of
St. Nicholas in Novo Brdo (National Museum in Belgrade, inv. no. 4255 and 4293)

MaTepujasl HUje LeTasbHO aHaausupaH, 3anaxawa M. hoposuh-JbydriHkosuh y caxe-
TOM ODJTMKY TTOHOBJbEHA Cy U Y cTynuju 0 HoBom Bpay Bojucnasa JoBanosuha, 0bjas-
7peHoj 2004. roguHe y MICTOMMeHOM 3D0PHHKY pafoBa MocBeheHHuX 0BOM 3HAMEHHUTOM
CPEMbOBEKOBHOM pynapckoM cpeauiuty.? KacHuje cy U3 Tor MaTepujaia U3jiBojeHu
Y30pLIM 3@ apXeoMeTpHjcka UCITUTUBAKkaA, KOjUMa Cy YTBpheHHU MojeUHU TTPOH3BO/I-
HH aCrekTH HoBoOpcke kepamuke. 10

CucremaTrcka apxeosollka Uckornasawa Hosor bpna obHOBbeHa Cy 3HATHO Ka-
cHuje. [Tpojexar ucTpaxuBamwa, KOH3epBaLHje U JeTUMUUHe 00HOBe opTUdHKALIU-
ja Hosor bpzna n3Benen y oprannsauuju YHecka 2015. u 2016. roguHe ycMepHo je
MKy UCTpaXKMBaya Ha yHYTPaLIHOCT 3aMKa U, y3 TO, Ha NoBpLIKHE nyx CeBepo-
uctouHor bemema, ykibydyjyhu Kymy 8.1 Tobujeru pesysratv nmpy»usu Cy IpeLusHe
crparurpadcke OKBUPE KUBOTA Y 3aMKY, @ Takohe M 3a HaCEODUHCKE KOHTEKCTe ca
YHyTpallihe cTpaHe defema. CBU pesysTaTty LoOHjeHH y HoBUje Bpeme omoryhunu cy
pasMatpatme kepamuke HoBor bpa y moTnyHujemM CBETITy, Koje opel XPOHOJIOILKUX
¥ KyJITypHMX 0DyXBaTa acreKkTe TEXHOJIOruje u ynorpede nocyha.'? 360r Tora cmo y
MoryhHOCTH [la ofiTuKe KepaMKKe OBJle M3JI0XKUMO, NTOYEB Off PEKOHCTPYKLHU]je crega
oflepayuja BEHe U3pase, a NoTOM YKaXKeMO Ha 0CODEHOCTH HBEHOT 3aHaTCKOT U KyJl-
TYPHOT KOHTEKCTa Y OKpY’Kery cpentoBeKoBHe Cpbuje.

APXEOJIOIIKH KOHTEKCTH — KEPAMHWYKE HEJIMHE

Mmajyhu y Bugmy fia je crpaturpaduja KylaTypHHX CI0jeBa Ha MOBPIIMHAMA UCTPaXKe-
HUM IPUJIMKOM HajHOBUjUX pasiosa Ha HoBom Bpny nerasbHO onvicaHa y 0fesbKy I71aB-
HOT KOpIyca KiHWre, Takohe 1 Ha 0AroBapajyhy HauKH WIYCTpOBaHa MOKPETHUM apXeo-
JIOIIKMM Hasasuma,'> Ha 0BOM MecTy Guhe KpaTko MOHOBJBEHM MONALM KOjU Cy Off
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9 JoBaHoBuh 2004, 130-136.
10 Damjanovi¢ et al. 2016.
" TTonosuh, Cumuh, y 0B0j KibHM3H.

12 TIpumapHa obpazna M aHanM3a
MarepHjasa ca UCKoraBama oMmoryheHa Ham
je 1 opraHu30BaHa Off CTpaHe PyKOBOLHOLA
apxeoJIoIIKUX UCTpaXKUBama Ap Mapka
[Monoeuha u mpenyseha ,KOTO 1.0.0.%,

Ha 4YeMy UM U OBOM MPHJIMKOM CPAAYHO
3axBasbyjeM. LpTexxe KepaMuKe ypaguinu
cy Hophe Munocasmsesuh 1 Maja
Murnocasmesuh, a 3a IWTaMIy UX je
npupenuna Anexcangpa Cydoruh.
PeKkoHCTpYyKILIMjy TIOCya Ypaguo je
Hebojura Boduh. Mnycrpanuje koje npare
TEKCT IpUIaroheHe cy mydnuKauuju

y K0joj ce mpusior odjassyje (M. ITornoswuh,
I. Cumuh, Yephera cpegrogexosHol ipaga
Hosoi Bpga, Beorpan 2020), nox he
pe3yJITaTH MojeMHUX TPACEOOILIKHUX
aHan3a OUTH ITpeMeT J1eTabHOT
pasmaTpata y nocedHOM 4JIaHKY,

roe he oHe duTH Ha ofrosapajyhu HaurH
WIJIyCTPOBAHE.

13 TTonosuh, Cumuh, y 0B0j KibH3H.
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15 TMonosuh, Cumuh, in this book,
fig. 21-22.

16 Thid., fig. 23-25.

17 Ibid., fig. 26.

18 Ihid., fig. 27.

19 Roposuh-Jbybunkosuh 1962, 174.
20 Bajalovi¢—-Hadzi-Pesi¢ 1981, 12.
21 1bid., 106; Biki¢ 2003b, 199-201.
22 Damjanovi¢ et al. 2016.

23 1bid., 2016, 392-393.

The stated paper analyses the material
from the surveying in the area of

the Cathedral, while among the specimens
there are fragments of pots, bowls and jugs,
as well as one plate.

24 1bid., 390, figs. 1, 2.

25 See e.g., Kilikoglou, Vekinis, Maniatis
1995, 2959-2965.
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dishes, predominantly pots of different sizes with white painted decorations, with
the presence of tableware bowls and jugs.!> In contrast to these, in the houses sur-
veyed on the interior side of the north rampart, as well as in Tower 8, along with the
said ware, there were also bread-baking pans and only sporadically large ceramic
baking lids (cooking bells).'® Qutside Tower 8, in the corner which the wall of the
tower creates with the west rampart, an area was discovered where ware were thrown
away as waste. In addition to the fragments of white painted glazed pots, this assem-
blage is also important because of the finding of pieces of thick- wall jars among
which it is possible to recognise three dishes.!” There are similar observations in the
material from the waste dump area which was created on the exterior side between
Towers 5 and 6 in the gap in the rock.!®

TECHNOLOGICAL CHARACTERISTICS

It was already M. Corovi¢-Ljubinkovi¢ who confidently presumed that all of the
revealed pottery dishes (except for a small cobalt-blue dish — “pyxida”) had been
made in the areal of Novo Brdo. Along with the finds of unfinished and twisted
ware, as well as traces of spilt glaze on stone, the presumption was justified with the
natural preconditions, that is, the deposits of the ore of manganese, silver, copper,
lead and iron which are necessary for the preparation of dyed glazed pottery, as it
is called by Corovi¢-Ljubinkovi¢.'? It was also important that there had been a men-
tion of a potter — certain Radule, from one of the nearby villages.?? All subsequent
authors who have considered the production of the Serbian medieval pottery have
unreservedly accepted the supposition on the local production, corroborating it
with the specificity of Novo Brdo's pottery assemblage expressed primarily through
the white painted decoration.2! However, it was only recently that this supposition
has been checked by archaeometric analyses using a sample from the material found
at some point in the areal of the Cathedral.?? Combined results of the recently con-
ducted archaeological analyses, with the previously published results of the
archaeometric testing, have enabled on this occasion more detailed considerations
of the technology of the revealed pottery, that is, of the style of Novo Brdo’s pot-
tery workshop.

The natural surroundings certainly had their impact on the technological
choices of the potters, while also facilitating the access to the raw materials. As the
results of the archaeometric analyses have shown, the raw material from the direct
surroundings of Novo Brdo was used for the ware — this was basically illite clay the
composition of which includes silicon, aluminium, iron and potassium as the main
components, in which the particularly high content of silicon suggests sand (quartz)
as the basic temper.23 The clay mixture was well kneaded, with an even distribution
of grains, which may be seen well on the cross-sections of the majority of the pots,
jugs, bowls and jars.24 Also, most of the ware have medium-grained texture, with a
note that it is possible to notice differences within the functional clusters, in terms
that the bowls and most of the glazed pots have a fine-grained body, while some pots,
unglazed and glazed, and jars have somewhat coarser granulation, and quite rarely
even rough texture. The rough texture and thick walls characterise bread-baking pans
in which, almost by the rule, the basic raw material included added coarse mineral
inclusions — pebbles, primarily in order to ensure better resistance to sudden changes
in temperature.2’
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3Hayaja 3a pazMaTpame KepaMHUuKor nocyha ueiauHa. KUBOT pyapckor U Tpropay-
kor rpaza Hosor bppa carnenasa ce Kpo3 jBa KyJTypHa XOpPU30HTa. [IpBU XOPU3OHT
obyxBaTa MpUdIMIKHO jeHO cTosiehe KUBOTa y 3aMKy, Off IpBe NosioBrHe 14. Beka o
cpenuHe HapenHor crtosieha. Fberos 3aBpIIHY HUBO — HUBO pyllieha Y BpeMe 0CMaH-
CKMX OTICafia — jaCHO Ce U3[Baja Mo CTPYKTYPH, ajlu He U ITpeMa KepaMuLu. Hajpeuntu-
juy Tom morneny je matepujan u3 Kyne 8 — caryieiad o crpaTurpadckum HUBOUMA,
OH HYZM yTOpHLITE 3a pa3ivKoBawe Nocyha U3 IBa MOMEHyTa HUBOA. Y3 Ipyrauuju
CTHJI CJIMKaHe JeKkopalyje, o0 uemy he fasse OUTH BULLE PEUH, y 3aBPLIHOM HUBOY [TPU-
METHO je IIPUCYCTBO 3esieHorIeh)0caHuX 37e1a Ha CTONK U Kpyara ca U3BHjeHHUM M3-
JIMBHULIMMA, KOjU OIJIMKY]y OCMaHCKe KepaMHUYKe LieJIMHe Ha LIupeM npocTtopy bar-
kaHa.'* C mpyre crpaHe, TparoBu IOCTOjarba Ky/JATYPHOr CJI0ja OCMaHCKOTr 1oda y
cTpaturpadCkoM CMUCIY He MOTY Ce jaCHO M3[IBOjUTH O]l OHHUX KOjU MY TPEeTXOfe,
JIOK Cy Hajlasy KepaMMKe M3 TOT BpeMeHa €J1ad0 3aCTyIUbeHU Uy CUTHUM YJIOMLMMa.

Hanasu xkepamudxor nocyha u3 crpaturpadCkux LeJrHa U 0djekarta Mpysxajy
Jocra yjefHaueHy ciuky. Odjexrte y 3amKy, caryiefiaHe Kpo3 kepaMUUKe LieIMHe Koje
cy obpa3oBaHe M3HaZ LUCTEPHHU U yHyTap rpaheBrHa U oko wux, CeBepHe U JyxHe,
omnukyje riehocano nocyhe, MpeTeXHO JIOHLIM PA3TUUNTHX BEJIMUKHA Ca Deo CITH-
KaHUM yKpackMMa, y3 IPUCYCTBO TPIIe3HUX 371es1a U bokasa. !> Hacympor wrma, y kyha-
Ma UCTpa’KeHUM Ca YHyTpallthe ctpaHe CeBepHor defiema, kao vy Kynu 8, y3 momeHy-
Te MOCy/I€, jaBsbajy Ce M LIperyJsbe, a CAaCBMM CrIopamuyHo v BpHuLK. 16 HM3gan Kyre 8,
y YIJIy KOjY 3U[ KyJie TBOPU ca 3arnafgHum OefeMoM, OTKPUBEH je POCTOop e Cy Mo-
cyne onbadeHe kao otnaj. [lopen ynomMaka ofi Desio cauKkaHux riehocaHux JoHanla,
OBa LieJIMHA 3HauajHa je 300r Hanmasa gesnosa hynosa gedenux 3uzposa, mehy kojuma
ce Mory TIpero3HaTi Tpu nocyze.'” ClIu4Ho ce 3anaka U y MaTepujay U3 OTrajHor
nmpocTopa Koju ce 0dpa3oBao ca crosbHe cTpaHe usmehy Kyne 5 u Kyne 6 y pacenu-
uu crene. 18

TEXHOJIOIIKE OOJIMKE

Beh je M. hoposrh-Jbybunkosuh yBepeHo MpeTnocTaBuia /ia je CBe OTKPUBEHO Ke-
pamuydKo nocyhe (13y3eB masie kobaJaTHOTIABe MOCyne — ,MTUKCUe") n3pahusaHo y
apeany Hosor bpra. V3 Haslase HEIOBPILIEHUX U UCKPUBILEHUX TTOCYLA, KA0 U TParo-
Ba mpocyTe ryiehr Ha KaMeHy, TPeTIOCTaBKa je 00pasioKeHa MPUPOAHUM ITPeyCIio-
BUMa, Tj. I©XKULITHMA pyLa MaHraHa, cpedpa, dakpa, oj0Ba U rBoXkha, HEONIXOLHUX Y
uspanu bojere rehocaHe kepaMuKe, Kako je Hasusa hoposuh-Jbydunkosuh.'? O 3Ha-
4aja je B0 ¥ IOMEH rpHYapa — U3BECHOT Payna, u3 jenHor ofi 0dmwkmux cena.?’ Ceu
KacCHHjU ayTOpH KOjU Cy pasMaTpaliv IIPOM3BOLIY CPIICKE CPelb0BEKOBHE KepamMUKe

MPUXBATHIIN CYy MTPETIIOCTABKY O JIOKAJTHOj MPOM3BOMH De3pe3epBHO, MOTKPEIbY]y-
14 yn. unp. Munuh 1979; Biki¢ 2003a;
Biki¢ 2017; TlnetasoB 2004.

; ) ] 15 Tlomosuh, Cumuh, y 0B0j KibM3H,
apXeoMeTpHjCKUM aHaln3aMa, Ha Y30pKY M3 MaTepujaa CBOjeBpEMEHO OTKPUBEHOM ¢y 21-22.

hu je ocodenourhy HOBOOpACKOT KEpaMUUKOT aceMdiaka, UCKA3aHOT Mpe CBera Kpo3
besto cimkany mexopauujy.2! MehyTum, Tek HemaBHO OBa MIPETIIOCTaBKa MPOBEPEHa je

y apeaity karenpase.?? ObjeqUbeHH Pe3yITaTH HEJABHO CIIPOBELEHNX aPXEONOWKIX 16 Lcro, o1, 23-25.

aHaJIM3a, y3 IPETXOIHO 0DjaB/bEHE PE3yJITaTe apXEOMETPH]CKUX UCITUTHUBAA, OMOTY- 17 Vcro, oo, 26.

hunu cy oBOM NMpUIMKOM JeTajbHHja pa3zMaTpara TeXHOJIOTHje OTKPUBEHEe KepaMHu- 18 Wicro, o, 27.

K€, OITHOCHO CTHWJIa HOBOOPICKe IPHYAPCKE PAIUOHUIIE. 19 Roposuh-Jbybunkosuh 1962, 174.
[TpupOAHO OKPYKEeHwe HECYMEbHBO je UMaJIo yTHLaja Ha TEXHOJIOLIKe U3Dope IpH- 20 Bajalovié—Hadzi-Pesi¢ 1981, 12.

Yapa, UCTOBPEMEHO U 0JIaKIIABaJIO MPUCTYT CUpOBUHaMa. Kako cy mokasanu pe3yn- 2! Kcro, 106; Biki¢ 2003b, 199-201.
TaTU apXEOMETPHjCKUX aHaIu3a, 3a ToCy e je KopuitheHa CUpDOBHHA U3 HerocpenHe 22 Damjanovic et al. 2016.
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30 Roux 2019, 55.

31 Mini¢, Vukadin 2007, 65.

FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

The discovered pottery material provides a lot of data on the techniques applied
in the shaping of the ware. Two ways of forming were observed: wheel-thrown
(pots, jars, bowls, different types of jugs and baking lid) and hand-forming, without
the use of a wheel (bread-baking pans). Traces of different procedures in the pro-
duction are visible both on the interior and on the exterior surfaces. The forming
on a wheel — this was a fast rotating, foot-powered wheel — leaves a characteristic
mark in the shape of shallow parallel grooves on the interior surface.26 The pots of
a middle size and different types of jugs were formed from a single piece of clay and
for this reason the walls in their lower zone are thicker in comparison to the upper
section of the receptacle.2’ In addition to this one, other forming techniques were
also used. In the case of bowls and some jugs, on the previously made bottom, the
receptacle was made by coiling. The marks of this technique are suggested by the
damages that are created when the wall and the bottom of the dish are of different
thickness and in the case of a glazed jug also when there is a greater thickness of
the glaze than the one the wall can sustain, which during the process of drying and
firing leads to their uneven expansion and contraction the consequence of which is
partial separation.?8

Big wares were built in several phases, from pieces that would be joined and
dried before the next step in order to achieve stability and strength, that is, in order
for the piece not to collapse under its own weight. According to the positions of the
joints in the remaining parts, it is partially possible to reconstruct the procedure
used in the forming of the jars of Novo Brdo. [t is greatly reminiscent of the techni-
que used until recently to make jars in the Morava river valley (Pomoravlje) and in
Macedonia: a piece of clay is used to form the bottom first and the beginning of the
wall is pulled up, after which the section created like this is left to rest and dry a lit-
tle; then another piece of clay is used in order to make a strip the length of which
corresponds to the diameter of the first part, but is thicker than the wall of the first
part. After this these parts are joined and by rotating them on a wheel the wall is
thinned out, flattened and again left to dry a little; the procedure is repeated up to
the rim and in doing this parallel to the adding of the parts at the places of the joints,
strips are attached to the exterior side by gently pressing them with fingers or they
are decorated by a wooden tool.?? The rim is fixed by previously thinning the clay
out with fingers in order to make sure that it would adhere better to the receptacle,
that is, to the neck of the vessel. The ethnographic data suggests that the points of
the joints may have been additionally covered with a clay solution which would
strengthen the places of attachment and prevent separation of the integral parts
during the drying.30

As for the lids, which predominantly appear in two related conical types with a
broad rim at the base (fig. 4/2, 15), it is presumed that they were made using a mould.
Namely, a piece of clay was formed manually in line with the mould and then using
the rotation of the wheel the thickness of the wall was made even, while the surface
was flattened as the finishing touch.3! On the interior of the lids from Novo Brdo
there are visible marks in the shape of shallow oblique uneven sections which corre-
spond to the motion of a mild twisting when taking the piece off the mould.

In addition to the decorative strips applied on the jars, the ware of Novo Brdo
have been predominantly decorated by incising or by painting which was done on
dried out ware. The incisions were done with a continuous or an interrupted motion,
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okosuHe HoBor bppa —y 0CHOBH TO je UUTCKA ITIMHA, KOja y cacTaBy UMa CUITHLIH]YM,
aNyMUHU]YM, rBOXKhe U KaJujyM Kao riaBHE KOMIIOHEHTE, TIPH Y€MY HaPOUUTO BUCOK
cazpykaj CUTMLMjyMa yKasyje Ha recak (KBapli) kao OCHOBHY nipumecy.>3 Cmeca je du-
na 700po yMellleHa, ca paBHOMEPHUM pacIiopesiomM 3pHa, LITO Ce J0OPOo BUH Ha Tpe-
NomMuMa BevKe BehyHe IoHaua, dokana, sgena, hynosa.>4 Takohe BehuHa nocyna je
cpentse dhaxType, C TUM Jia ce yHyTap MYHKIMOHATHUX CKYTIHHA pumehyjy pasmuke,
YTOJIMKO LUTO 37esie ¥ BehuHa riehocaHux noHaua umajy puHujy daxTypy, 10K Mo-
jenuHM MOHUM, Hernehocanu u rnehocanu, u hymoBu UMajy HEIITO KPYTIHH]y rpaHy-
Jauujy, cacBUM peTko U rpydy daktypy. I'pyda daxTypa u medenu 3umoBU OIJIUKY]Y
Liperny’sbe, KOJ KOjUX Cy, TOTOBO 10 TPaBUILy, Y OCHOBHY CHPOBHHY LOflaTe KPYITHE MU-
HepasiHe ITpUMece — KaMeH4YMNH, Ipe CBera pafgy MocTr3ama D0sbe OTIOPHOCTH Ha
HarJie IIpOMeHe Temreparype.2”

OTKpUBEHU KEpaMUUKHK MaTepHjas HyJW OCTa MofaTaka O TeXHUKama 00JIMKO-
Bakha Mocyna. YoueHa Cy IBa HAuKWHA ODJIMKOBAaWa: Ha BUTIY (JIOHUM, hymnosy, 3nere,
Kpuyasu, Dokanu U BPLUIHUK) U Oe3 yrorpede BUTA (Lpernysbe). Tparosu mojefuHUx
MOCTyTIaKa Yy U3pafy BUIJbHBY CY KaKO Ha YHYTPAIUBUM, TaKO U Ha CMObAILBUM T10-
BpuriHama. OOIMKOBamke Ha BUTITY — ped je 0 Op3opoTupajyhem, HOKHOM BUTITY —
OCTaB/ba KapaKTEPUCTHYaH Tpar y BUIY IUIMTKUX Mapase/HuX »JiedoBa Ha yHyTpa-
1I10] MOBPIIMHM. 26 JIOHIIM cpejitbe BeNU4YMHe, DOKaIU U Kpyasy ODJIMKOBAHH CY M3
jenHor komazna riavHe, 30or Tora Cy Ko BUX 3UIOBH Y JOH0] 30HU 1edbr y 0gHOCY
Ha ropH Jieo peuunujenta.?’ Ilopes oBe, MPaKTUKOBAHE CY U IPYTe TEXHUKE 0O/IH-
koBawa. Kop 3mena v nojefMHUX bokana/Kpuara Ha MPeTXOJHO HarpaBbeHO THO Y
B[y TIPCTEHA 3WZIaH je peunmnujeHT. Ha Tparose Te TeXHUKe yKa3yjy outehema koja
HACTajy OHJIA KaJia je 3uf MOCyZe U JHO pa3nuduTe nedbrHe, a y ciydajy riaehocaHor
kpuara 1 Beha nebsprHa riehu of oHe KOjy 3Uf MOJKe a TIOAPXKH, ILTO je Y mpoLecy
CyLLIEHA U TIEYeHha JOBEJO IO BUXOBOT HEjeTHAKOT LIMPEeHha U CKYT/bamka, a 3a MoCye-
MLy UMAJIO IeTMMHUYHO pasfiBajare.28

Benuxke nocyze Ipahexe cy y HeKOMMKO basa, U3 IesioBa Koju cy mehycobHo cra-
jaHW ¥ TIpoCyLIeHU Mpe HapeLHOT Kopaka, a du ce mocTuria cTabMUIIHOCT W YBpCTOha,
Tj. I ce 1ocyna He by ypylna 110J, COICTBEHOM TeXXHHOM. [Ipema nosioxajyuma Crio-
jeBa Ha MMPeocTaauMm JIeJI0OBUMa, MOXKE Ce OHEeKJIe peKOHCTPYMCATH MOCTyTak 0dIu-
KOBamwa HoBOOpAckux hymnosa. OH ymHOroMe moziceha Ha TEXHUKY KOjoM Cy hymosu
IO He[JaBHO NpaBJbeHU y [ToMopaBsiby M1 MakeoHUjU: U3 KOMazia IJIMHe IIPBO ce 00JIH-
Kyje JTHO M M3BJIauM MoYeTak 31/ia, 3aTUM Ce TaKo JIOBPIIEH [Ie0 OCTaBba [ Ce OJMO-
PH, TIPOCYLIH; TOTOM C€ U3 Pyror KOMana IJIMHE pa3BiiayM Tpaka Oy»KMHe Koja 0f-
rosapa IIpeuyHUKY IIPBOT fiesla, aau febsba ol 3uza NPBOT [eJia, U OTOM Ce TH [IeJI0BH
Crajajy, a pOTHpameM Ha BUTIY 3U[ CE UCTakH 1 [TOpaBHa M TIOHOBO OCTAaBU [ia Ce Mpo-
CyLLH; TIOCTYTIaK Ce TTOHABJba 10 000714, IPU UeMy Ce YIIOpeno ca LoLaBabeM [esioBa Ha
MECTHMa CII0ja ca CII0JbHE CTpaHe Jiele Tpake, Koje ce Hy1aro NpUTUCKajy IpcTUMa Uitk
yKpaluasajy npBeHoM anatkom.2? OBoj je HalerbeH Tako LITO je TJIMHA MPETXOMHO
UCTatbeHa MPCTUMa, fa OU JIaKlle Tpuamaia 3a PeLrIHjeHT, OGHOCHO BpaT Mocyme.
ETHorpadcky nmomauu ymyhyjy Ha To ia Cy MecTa CIioja MoTJjia OUTH JOAATHO Jerybe-
Ha PacTBOPOM IJIMHE, KOju DU 0jauao MecTa MpUMlajaba U Npeaynpearuo pa3npajame
JIEJI0Ba y TOKY Cyliema. 0

3a MokJIoMLle, KOjU Ce PeTe)KHO jaBsbajy y ABa biMcKka KOHWYHA THIIA ca LKPO-
KUM 00pyueMm y dasu (ci. 4/2, 15), nmpeTnocTassba ce fa cy paheHu y3 momoh xamy-
na. Haume, Komap IyiMHe je 0DJIMKOBAaH MpeMa KalyTy pykama, TIOTOM je y3 ToMoh
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23 Hcro, 392-393. Y HaBesieHOM pamy
aHaJIM3UPaH je MaTepHja ca UCTpaXKKBabha
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Cn. 2. Beno cruxanu JoHuU U JoHUuh ca ypeauma (Goxymentauuja Apxeonouxol UHCIHUiywa,)
Fig. 2. White-painted pots and a small pot with incisions (documentation of the Institute of Archaeology)
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poTaluje BUT/Ia Aeb/bHHa 311a yjeflHadeHa, a TOBPLIMHA 3aBPIIHO u3pasHata.! Y yHy-
TPALLHBOCTH HOBOOPICKUX MOKJIONALA BUAJBUBH CY TPArOBH Y BULY TUTUTKHUX KOCHX He-
PaBHHMHA, KOjU OAroBapajy MoKpeTy d/aror yBprawa INpWIKKOM CKHamba € Kalyna.

[Nopen amMUKMpaHUX yKpacHUX Tpaka Ha hynmoBuMa, HOBOBpAICKe Tocy e yKpa-
IIEHE CY IPETEXHO YPE3NBABEM U CIIMKalbeM, Koje je M3BOhEeHO Ha MPOCYLIEHUM I10-
cynama. Ypesu Cy U3BeJeHU KOHTHHYUPaHUM WM [IPEKUHYTUM MOKPETOM, LITAlN-
hem WM HEKOM BPCTOM Uelllba, Y 3aBUCHOCTH 0] 3aMUILLJBEHOT n3ajHa. [1puaukom
ype3uBama JIMHeapHUX MpeAioKaka Ha pyDOBMMa ypesa OCTaje BULIAK IJIMHE, KOjH
Ce y 3aBPIIHOj 0Dpaj Iy yKIamka ,MEKOM" allaTKOM, PELIMMO, KOMagoM TkaHuHe.32 Ha
MOojeIMHUM Kpua3uma JIpILIKe Cy YKpalleHe jeJHOM BPCTOM »Kj1edoBa, KOju Cy Hapo-
yuTO epeKTHM KaJa Ce KOMaJ MpUITpeMIbeHe AYXHUHEe diaro yBuje. Y3 To, 4ecTo ce
jaBmajy annuuupane dodulle, kao ¥ ydoaU, HAPOUUTO HA BehuM mocynama.

Y marepujany Koju je d1o mpegMeT Halller TpoyJaBamwa npeosnahyje, kako je mo-
MEHYTO, DeJI0 CJIMKaHa M riiehocaHa kepaMuKa, U TO JIOHLIM M, 3HaTHO Mamwe, Kp4yasy.
CrnyKkame ce o MpaBUiTy U3BOLMJIO IUPEKTHO Ha MIPOCYLIEHOj MOBPLIMHHU CyZI0Ba, a
Ipe HaHollewa riehu. Ped je o rinHu (y Bumly mpaxa) pasmyheHoj y BoIH, koja ce Haj-
yemrhe HasuBa MpemMasoM, Majia Ce KOPUCTH U eHrsiecka ped e (slip).33 Bena 6o-
ja, 1o CBOj MPUJIULIY, [TOTUYE Of] KAOJIMHUTA, Malid Ce MOXe J0OUTH 1 0J] CMPBJbEHUX
xoctujy.>* Byayhu f1a ce HaHOCH Tpe Teuera, CIUN je Hajuewhe y 00ju pasiuumToj
Of TeJsia Mocyze, Tako U Ha HOBODPICKHUM TI0CyAama — Deso CJIMKAaHU yKpac h3BefeH
Ha LIPBEHOj 103aINHHU cTBapa ecdeKTaH KOHTPACT, KOju Jo0Hja Ha TyHOhU HAKOH IITO
ra mpekpuje dienoxkyra riasypa (ci. 2). JIpyra BpcTa mpyUMeHe, Koja moapasymeBa
npemMasvBame Lesie MOBPLIMHE, jaB/ba Ce KOZ 37efa, e Cy Ha Desoj mo3afuHu MO-
TUBU CJIMKAHH Y 3eJieH0j 1 OpaoH Doju Kao jemuHU yKpac Win KOMOWHOBAHH ca ype-
3aHUM (3rpacuto) MoTUBUMA. [la DM CJIUTT y TOTIYHOCTH TPUOHYO Ha MOBPLINHY CY-
na, motpedbHo je ma mocyma dyme mobpo ocyleHa, WITO je WHA4Ye MpemycioB 3a
YCIIELLHO Nevetse U Npuamate rinehu. Y panujum cronehuma npumere deso ciauka-
He fexopanuje, nocyna je medeHa ABa MyTa, IPBU MyT ca CJIMIOM, a IPYTH MyT HAaKOH
HaHowewa riehu.3° TIpeTnocTaB/bamMo oa Cy UCTy MpaKkcy CIENUIM ¥ HOBODPICKH
TpHYApH, allkd TO OCTaje [ja Ce YTBpAU Kala ce oznabpaHu ysopuu Oyny MOABPIIN
SEM—EDS ananu3u (ckeHUpamwe eJeKTPOHCKMM MHKPOCKOTIOM Ca €HEepro-IucIep-
3WBHOM CIIEKTPOMETPHjOM).

3aBpLIHY 00pazly OBpLIMHE HAa BENMHK HOBOOPZCKOI KepaMUUKOr 1ocyha rpen-
craBba riehocame. Peu je o on0BHOj riehu, koja je mpo3upHa, xyTe U, pehe, 3eneHe
boje, on rBoxha m bakpa Kao raBHuUX KosopaHata.3® Ko joHala Cpentbe BeTMYMHE 1
MaJIMX, Kao Y IOCy1a 3a JP>Kake TEUHOCTH, CJI0j Iiehu je TaHaK U TOKPHUBA MOCYLAE A0
pas3NuYuTe BUCHHE, MPEKPHBajyhu CIMKAaHU yKpac AeTUMHUYHO WK TIOTITYHO, OK je
YHYTpall®OoCT riaehocana camo y 30H1 0dona. Kox oTBopeHHX (opmH je CympoTHO —
37esie ¥ TalbHUpy UMajy IyiehocaHy YHyTpallbOCT, CI10J/ballbOCT YIJIABHOM J10 CpefuHe
peuunujeHTa. Benvku noHUM (hymnoBu) roToBo Cy 1o npaBuily ryiehocaHu y LeauHU
CroJba M U3HyTpa. M3y3eTHO je yHyTpalumbOoCT 3alTrheHa benrm mpemasom.

O nocrasbatby 1ocyzia NpUIMKOM Ie4erwa UMa BpJIo Maslo rofaraka. Hapouu-
TO je TO 3Ha4ajHo y ciay4vajy riehocaHux nocyna, oyayhu na npuamMkom nedemwa mMo-
Ke Iohu 10 Ipuamata jenHe y3 fpyry. 30or Tora ce NpuiInkom pehamwa 0TBOPEHHX
rinehocaHux GOPMU KOpUCTE TPOKPAKK KEPaMUUKH [TONYIIUpayuH (TPUIIOAHK), KOjU Ha
YHYTpaIlb0j TMOBPIIMHU OCTaBJbajy Majle, ali HeypemHe, okpyryie tparose,3’ kao
LITO C€ BUAM Ha Aeny jenHe riehocare 3nene us Hosor bppa. Pasgsajame rnehocannx
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using a stick or some kind of a comb, depending on the imagined design. When in-
cising linear templates in, slight surplus of clay remains on the edges of the incision
and it is removed in the final finishing using a “soft” tool, for instance, a piece of
cloth.32 In the case of some jugs, the handles were decorated with a type of grooves
that are particularly effective when the piece of the prepared length is mildly bent.
Along with this, there are often beads, as well as indentations, applied especially on
bigger ware.

As it has been mentioned, in the material that was the subject of our study there
is predominance of white painted and glazed pottery, mostly cooking pots and, sig-
nificantly less, jugs. The painting was, by the rule, done directly on the slightly dried
surface of the ware before the application of the glaze. This was (powdered) clay dis-
solved in water which is most often called coating, although word “slip” is also used.33
The white most likely comes from kaolinite, although it may also be made of crushed
bones.3* Taking into consideration that it is applied before the firing, the slip is
most often in a colour that differs from that of the body of the dish and this is so
also on the ware of Novo Brdo — white painted decoration done against the red back-
ground creates an effective contrast which gains in its fullness after being covered
by pale yellow glaze (fig. 2). Another type of application, which entailed coating of
the entire surface, appears in the case of bowls where against the white background
the motifs were painted in green and brown colour as the only decoration or they
were combined with incised (sgraffito) motifs. In order for the slip to adhere fully to
the surface of the dish it is necessary for the dish to be well dried, which is anyway
the precondition for successful firing and the adherence of the glaze. In the earlier
centuries when the white painted decoration was applied, the dish was fired twice,
first time with the slip and the second time after the application of the glaze.3> We
presume that the same practice was also followed by the potters from Novo Brdo,
but this remains to be ascertained when the selected specimens are subjected to the
SEM—-EDS (scanning electron microscopy with energy-dispersive spectrometry)
analysis.

The finishing of the surface on most of the pottery ware from Novo Brdo con-
sists of the glazing. This was done by using lead-based glaze which is transparent, of
yellow and more rarely green colour, with iron and copper as the main colourants.3°
In the case of medium- and small-sized pots, as well as ware used for liquids, the glaze
layer is thin and it covers the ware up to a different height covering the painted de-
coration partially or completely, while the interior is glazed only in the zone of the
rim. In the case of the open forms, the situation is opposite — the bowls and plates
have glazed interior, while the exterior is glazed mostly down to the middle of the
receptacle. Large pots (jars) almost by the rule are glazed in their entirety both on
the outside and on the inside. As a matter of exception the interior is protected by
a white coating.

There is very little data on the arrangement of the ware during the firing. This
is particularly important in the case of glazed ware, since they may get attached one
to the other during the firing. For this reason, during the arrangement of open glazed
forms, tripod ceramic props are used which on the interior surface leave small, but
disorderly circular marks,3” as may be seen in the example of a glazed bowl from
Novo Brdo. Distancing of glazed ware during the firing using tripods was adopted
by the Byzantine potters in the period between the 12th and the 13% centuries,
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Mocyzia y TOKY Tedera MomMohy TpUIoza yCBOjUIM Cy BU3aHTH)jCKH TPHYApH Ha Ipe-
nasy 12.y 13. Bek, npsu nyT uspabhyjyhu ocodeHy ckynuHy KacHe 3rpadpuTO-Kepamu-
Ke T3B. LIEYKCUIIOC rocyie (Zeuxippos ware).38 Tlopeksio oBe TexHuke je y Kuh, roe
je ocmutbeHa y nepuoay Tpu napcersa (220-265), a 3axBasbyjyhu HCTaMCKUM TPH-
Yyapuma, mpeHeTa je y EBpory, y 001acTi yHyTap BU3aHTH]CKOT 3aHATCKOT KPyTa, TH-
me u 'y Cpbujy.3?

Boja HOBOBpACKe KepaMUKe Mpy)ka HaM YBUJ, Y YCIJIOBE U PEXKUM Tevera 1ocy-
Ia. Y maTepHjasy ca HOBMjUX HCKOIABara BejvKa BehwHa ryiehocaHux joHala U
37ie1a UMa IOBPILUUHY yjefiHaueHe LipBeHe Doje, Koja yKkasyje Ha [euerhe y OKCHIaLHo-
Hoj aTmocdepu. OHU Takohe uMajy ucTy Dojy Ha mpesomy. CacBUM PETKO, je3rpo je
CHBO, TIO CBOj MPHJIMLM 3D0T MOCTOjaka OPTaHCKKUX MPUMECA Y3 HEeMOTIyHY OKCHZA-
uujy yrbenrka. 2 Havme, eKCriepuMEHTH Cy TIOKa3alu [ia je T3B. CEHIBUY CTPYKTypa
TUMUYHA 3a Nevewe y nehuma nocyzna paheHux o riavHe doraTe OpraHCKUM Mare-
pHjama, Ie ce YIIpKoC OKCHUIAlIMOHOj aTMocdepH ofiBHja criopa nudysrja KHCEeOHH-
Ka, LITO 3aMpaBo CTBapa penykikoHe ycnose.*! Temneparypa nedera je mpolembeHa
y oncery usmehy 850°C u 950°C.#% Behu nonuu 1, Hapouuro, hynosu, dunu raeho-
CaHU WJIK He, CPa3MEPHO YeCTO MMajy Ha MPEeioMy CUBO je3rpo, a CJMYHa I0jaBa je
yOu€eHa, Kako CMO BHUJEJH, U Ha M0jeJUHUM Kp4yasuma, LITO MOoXKe DUTH mocsiefna
HarJsor xyahema HakoH ykiarmara 13 nehu.*3 Ha pexxum nedema, mehyTum, Hajrpe
MOTY Ila YKa)Ky ITpOMeHe Koje ce MaHUQecTyjy Ha TOTOBUM Mocynama. [Tprumepa pa-
DY, Ha jenHOM hymy npuMeTHe Ccy Mocjiefinlie HellpuaaroheHo BUCOKe TeMIepaType
revema, MomyT JyClama, y 0BOM Ciy4dajy riehu, oK MoBpIIMHA ToCy e MocTaje Xpa-
naBa. Jbycrnamwe Behrx MoBpLIMHA, KOje je mpuMeheHo Ha jefHOM BesuKoM hyty, mo
CBOj MPWJINLIY TOCJIeINLIA je HeJOBOJbHOT UCTapaBatha BOJie Y MPOoLiecy CylLieha U Te-
yewa Mocyze, Koje ce MaHU@EeCTyje ¥ KacHUje Y TOKY yroTpede, a HapOUMUTO MPUITH-
KOM Iy’KeT CKJIaZULITEHa BOLE.
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Cn. 3. IIpetyma u3 Kyhe 2
(goxymenmayuja Apxeosomror
UHCTHUTHYa)

Fig. 3. Bread-baking pan from House 2
(documentation of the Institute

of Archaeology)
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making for the first time a particular group of the late sgraffito pottery, the so-called
Zeuxippos ware.38 The origin of this technique is in China, where it was conceived
in the period of the Three Kingdoms (220-265), and thanks to the Islamic potters
it was transferred to Europe, to the areas within the Byzantine artisanry circle, and
thus to Serbia as well.3?

The colour of Novo Brdo’s pottery provides us with an insight into the condi-
tions and the regime of the firing of the ware. In the material from the latest digs,
the vast majority of the glazed pots and bowls have the surface of uniformed red
colour, which suggests firing in an oxidising atmosphere. They also have the same
colour at the cross-section. Quite rarely, the core is gray, most likely because of the
presence of organic inclusions with an incomplete oxidation of carbon.*? Namely,
experiments have shown that the so-called sandwich structure is typical of the firing
in furnaces of the ware made of clay rich in organic matters where despite the oxi-
dising atmosphere there is slow oxygen diffusion which actually creates reduction
conditions.#! The temperature of the firing has been assessed to have gone within
the scope of 850°C and 950°C.#2 Bigger pots and, especially, jars, whether glazed or
not, comparatively often have gray core at the cross-section, while a similar occur-
rence was noticed, as we have seen, in some jugs as well, which may be a consequence
of abrupt cooling after the removal from the kiln.#3 The firing regime, however, can
primarily be suggested by the changes that manifest on the finished ware. For exam-
ple, there are visible consequences of inappropriately high firing temperature on
one jar, such as spalling of the glaze in this case, while the surface of the dish remains
coarse. The spalling of larger surfaces, which has been noticed on one large jar, is
most likely a consequence of insufficient evaporation of water during the drying
process and the firing of the dish, which is also manifested later during the use and
in particular during the longer keeping of water in the vessel.

On the other hand, the production of bread-baking pans follows the traditional
frameworks for this type of ware (fig. 3). The process of the manufacture of bread-
baking pans has been dealt with in ethnographic literature which explains the chara-
cteristics of the manufacturing process in some of the regions of Serbia and the
Balkans.** This is basically about the clay to which mineral inclusions are always
added — sand, pebbles and in some areas chaff, too, in order for the dish to with-
stand the heating and moving on the hearth.#> As described by M. Filipovi¢, bread-
baking pan is “a shallow, very simple, bulky and heavy earthenware: it has a thick
round bottom and a low and thick wreath, also done roughly.”#6 It is formed by
making a thick bottom in the form of a flatbread out of a single piece of clay first
and then a rim, a wreath, is manually pulled out of that mass, while all the time
during the modelling the hands are wetted in order to maintain the elasticity, while
polishing the surface.#” Quite exceptionally, the rim is shaped separately and then
pushed into the bottom.*8 The ethnographic explorations have shown that after the
drying the bread-baking pans are fired immediately or they are left out until their
first use when the firing is done at the same time.#? The archaeometric surveying
of the archaeological finds of manually formed bread-baking pans conducted so far
on the specimens from the medieval contexts in Studenica Monastery suggest that
the firing of bread-baking pans was done at the temperature up to 600-700°C>° and
likewise we may presume that this was the case for the specimens from Novo Brdo
that have the approximate chronology.
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C npyre cTpaHe, “3paja Lipernyrba CJiei TpaJUuIIMOHaTHe OKBHUPE 3a OBY BPCTY
nocyza (c. 3). O mpolecy u3paze perysba TOBOPY eTHorpadcka JIMTepaTypa, Koja
objalmaBa 0CODEHOCTH MPOM3BOLHOI Npolieca Yy IojefuHUM pernoHrma Cpbuje n
Bankana.** Y 0CHOBM peu je 0 IJIMHM, Y KOjy CE YBEK [0ajy MUHEPATHE IPUMECe —
necak, KaMeHUMhH, y TojefUHUM KpajeBrMa U TUieBa, fa 01 rmocyna n3npixana xKape-
b€ ¥ TIOMEpae Ha ormuITy.*> Lpemnysba je, kako onucyje M. ®ununosuh, ,rumrak,
BEOMa jeIHOCTABaH, TJIOMa3aH U TeXaK CyJl Ol 3eMJbe: MMa 1edesio OKpyTiIo AHO, HU-
3ak a mebeo BeHal, Takohe rpybo pahen.“46 Obnukyje ce Tako WITO Ce U3 jeHOT KO-
Maza IJIMHeHe cMece IPBO HallpaBy Aedesio JHO y BULy Iorade, a oToM ce pykama
M3 Te Mace U3BJIaY¥ pyDd, BeHall, TIPH YEMY Ce 3a CBE BpeMe MOJIEJIOBamka PyKe KBace
11a OU ce ofpXKasia eJIaCTHYHOCT, a MOBpIIKHA yriadana.t” CacBUM H3y3€THO, BEHAll
je obnmkoBaH 3acedbHo M yTHckuBaH y 1HO.*® ETHOrpadcka ucTpaknpama nokasana
Cy Jla Ce HaKOH Cylliewa Liperysbe 0IMax MeKy WK CToje CBe 10 MpBe yroTpede, Kazia
ce obasswa 1 neuere.4? Jlo caza cipoBeeHa apxeOMeTpHjCKa MCITUTUBAkbA apXeosI0-
LIKKMX Hasla3a PyKOM 0DJIMKOBAHUX Liperysba Ha y30pLHMa U3 CPeAHhOBeKOBHUX KOH-
TexkcTa y MaHactupy CTyZeHHUIIH, CyTepHIy /1a je TIederhe Liperysba 0DaB/beHO Ha TeM-
nepatypu 10 600-700°C,*0 ma CJIMUHO MOKEMO TIPETIIOCTABUTH M 3@ HOBOODACKE
pUMepKe, KOju Cy TTPUDITHKHE XPOHOJIOTH]e.

OBJIUK U ®YHKIUWJA — HAUWHH YIIOTPEBE [TIOCYBHA

CacrasB I7IMHE, BPCTa U KOJIMUMHA [TPUMECa, Takohe U mpouenypa nedema, ogpehyjy
TEpMHUUKa CBOjCTBa KepaMUKe U HeHy OTIOPHOCT Ha Pa3lMuKTe aKTUBHOCTH Kako
TIPUITMKOM M3PaJie, TaKo U y TOKY meHe yrorpede.®! To ce HapOYMTO OIHOCH Ha OTHH-
IHO Tocyhe, Koje je U3M0KeHO He CaMO TePMHUYKHUM Beh U pasmuuuTUM MeXaHW4-
KM nputucurMa. C jenHe cTpaHe, ocyne Mopajy duTH npuiaroheHe usnarawy BU-
COKMM TeMIepaTypama, OfFHOCHO xyaherwy HaKOH CKUIama C BaTpe, y IPOTHBHOM he
Iohu 10 MyLama 1 JIoMJ/beha [10Cyza, 8 UCTOBPEMEHO MOPajy TPOBOLUTH TOIJIOTY, Aa
bu ce campikaj bprke 3arpejao, a criopuje xaanuo.”? C opyre CTpaHe, MOpa Ce Mpef-
BUIETH YBpCTOha, fa du mocyzma moriya fa mpumu onpeheHy KONMWYMHY canpikaja,
any Y fa du u3npikaia eBeHTyasHe yhape U Xabawe IPUINKOM PYKOBamwa Y MOoBJa-
yera 1o noaiosu.”3 [loposHoCT 31U0Ba je BeOMa BaXkHa 0CoBKHA 3a Mocyhe Hamerbe-
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[Merposuh 1936, 21-23;

HO JIpKarby TEYHMX Caapxaja, 300r BUCOKe CIOCODHOCTH Xy1ahera, ak UCTOBPEMEHO  umumoswh 1951: Tomuh 1983, 1823,

76-78, 239-241. Y HOBH]je BpeMe 3anoyera
Cy eTHOapXeoJsIollIKa HCTPaKUBaba

Ha MPOCTOPY UCTOUHE U jy»xHe Cpduje,

B. Hhophesrh 2011; Djordjevi¢, Nikolov 2011.

HUje MorofiHa 3a AYrOTPajHO CKIauIlTehe jep he 3MAOBH BpeMEHOM MPOMYyLITATH
TEUHOCT. 3alUTUTHH CJI0j TJ1a3ype, KOjU je MpUCcyTaH Ha BehMHU HOBOOPACKUX MOCY-
na, nosehao je TBpHohy nocyne, CMambKO HbeHy TOPO3HOCT U MPELCTaBsbao je BaXKHY

[IONATHY 3aIUTHTY O MeXaHW4kux omrehewa.> Ha y4MHKOBUTOCT moOcCyna yTuue
copma u, HapoO4UTO, fed/bUHA 3UA0BA. Y3 ODIUK U BEJIMUMHY, 0 (DYHKLHUjU TTOCyLe
I0CTa TOBOPE U Ipyre OAJIMKe, HIP., OTBOPEHOCT PELUIHjeHTa, OCTOjakhe U3TNBHHU-
Ka, crabuHoCT.”” Takohe Mmocy/e Tawux 3UI0Ba H0Jbe MPOBO/IE TOIUIOTY W OTTIOPHU-
je cy Ha IpoMeHe TeMmIepaType, LOK OHe Led/bUX 3UI0Ba Npy»Kajy Dosby 3alUTUTY U
MOryhHOCT mysKer 4yBara caapxaja.”®

Y KepamMH4YKOM MaTepHjaily ca HOBHjHUX apXeoJIOLIKUX UCTpaKuBamwa Hosor bpra
youeHe Cy TpH (PyHKIIMOHAJHE Kjlace [0CyZia: 3a KyBame (1 [edemne), 3a CKIaguLITe-
e 1 3a MIOCITy’KMBake. Y OKBUPY CBaKe Off HHX jaBiba Ce MatbH Opoj 0biuka (THIoBa)
Y IUMEH3UOHUX Kiaca. Carnefana y acneKkTy pagHux KapaKTEpUCTHKa, KepaMuKa
Hosor bprna y Behunu ciiydajesa rnogpakasa IoBe3aHocT (popme U PyHKIK]je TIocyaa.
O KOHKPETHO] ynoTpedu nojefuHuX (GOpPMU U THUIOBA MOCYLA CBELOYE TPOMEHE Ha
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FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

SHAPE AND FUNCTION — THE WAYS TO USE THE WARE

The composition of the clay, the type and the quantity of the inclusions, as well as
the firing procedure determine the thermal features of pottery and its resistance to
different activities both during its creation and during its use.”! This refers in par-
ticular to the hearth dishes which are exposed not only to thermal pressures, but
also to different mechanical ones. On the one hand, the ware must be adjusted to
the exposure to high temperatures and to the cooling after the removal from the
fire, because otherwise there will be cracking and breaking of the ware, while at the
same time they must conduct heat in order for the contents to be heated more
quickly and cooled more slowly.”2 On the other hand, its strength needs to be fore-
seen in order for the dish to be able to receive a certain quantity of contents, but also
to sustain possible impacts and wear and tear during handling and pulling across a
base.”3 The porosity of the walls is also a very important feature for the ware
intended for holding liquid contents because of the high cooling capability, while at
the same time it is not suitable for durable storing since the walls will leak the liquid
over time. The protective glaze layer, which is present in the case of most of the ware
from Novo Brdo, increased the hardness of the dish, reduced its porosity and con-
stituted an important additional protection against mechanical damages.”* The per-
formance of ware is influenced by its shape and, especially, by the thickness of the
walls. Along with the shape and the size, the function of a dish is also reflected in
its other features, for instance, the openness of the receptacle, if there is a lip or not
and its stability.>> Also, the ware with thinner walls conducts heat better and they
are more resistant to temperature changes, while those with thicker walls provide a
better protection and a possibility to store the contents for longer.>®

In the pottery material from the more recent archaeological surveying of Novo
Brdo, three functional classes of ware have been observed: for cooking (and baking),
for storing and for serving. Within the scope of each one of them there is a smaller
number of shapes (the types) and of dimension classes. If viewed in the aspect of
working characteristics, in most of the cases the pottery of Novo Brdo supports the
connectedness between the form and the function of the ware. The concrete use of
different forms and types of ware is testified to by the changes in their surfaces which
are a consequence of different mechanical, chemical and/ or thermal processes.?”
The fact that the pottery ware of Novo Brdo is mostly glazed significantly enhances
the characteristics of the ware, primarily their hardness and resistance to mecha-
nical damages. Because of this, the markings that are created during the use are less
present and there are fewer of them overall than what the case would be were these
unglazed ware.

Among the cooking ware, and that is the most numerous group of pottery, there
is predominance of pots, in addition to which there are also bread-baking pans and
large baking lids, although these last mentioned ones are found only sporadically.
The greatest impression is certainly made by an exceptional quantity of glazed pots
(fig. 4). Moreover, only a dozen unglazed pots have been noticed in the new mate-
rial and among them only one smaller, while the others have the usual medium size.
Unfortunately, on the basis of the discovered fragments for only a couple of them
it was possible to establish the form and the whole profile (fig. 2/4 and 4/16). Along
with the sooting clouds on the exterior surface of the middle-sized pots (fig. 2), dif-
ferent profile (vessel shape) also suggests they used to be used for the preparation
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Cn. 4. Ilpeineg odnuxa noHaua (GoKyMeHTlaAyUja ApxeonouKol UHCTHUTHY Ta)
Fig. 4. Overview of the pot shapes (documentation of the Institute of Archaeology)
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of different dishes. Namely, ethno-archaeological explorations have shown that the
shape of pots may be an indicator of the cooking technique and therefore a pot with
a larger diameter of the orifice and a wide, spherical receptacle (fig. 4/1) would be
suitable for quick cooking, while another one (fig. 4/7) on account of its narrower
orifice and a short neck could have been used for longer cooking on slow heat, since
the existence of the neck reduces the evaporation of liquid from the dish.”® Unfor-
tunately, among the other fragments there were no indicative ones that would allow
the establishing of the whole profile.

The glazed pots are grouped into several shapes (types), with differences in the
width of the orifice and the curve of the receptacle, as well as in the moulding of
the rim, but almost by the rule always on a stable, flat and wide bottom. These are
basically spherical and ovaloid receptacles which could, from the aspect of proporti-
ons, be marked also as relatively shallow. Only as a matter of exception, the pots are
elongatedly oval, deep, with the point of balance positioned high (fig. 4/10, 16),
which makes them less stable in comparison to the shallower spherical specimens
and impacts the accessibility of the contents during the cooking. A certain manner
of cooking is also suggested by the appearance of the opening and thus the rims on
the pots of Novo Brdo were made in several ways, as open, wide and bandlike (fig.
4/5, 9, 10, 14, 16), short upright (fig. 4/15) and mildly arcuate (fig. 4/4, 6-8). One of
the important features of the pots of Novo Brdo are their handles — usually they had
one wide bandlike handle or two, placed one close to the other, for easier pouring
over or pouring out of the contents (fig. 2/1 and 4/10). The handles are, almost by
the rule, very decorative, whether this is in the form of a painted decoration fit into
the design of the dish or sequences of piercings, more rarely cuts, which are often the
only decoration on larger glazed pots and jars (fig. 6/1).

As it has been mentioned earlier, the thickness of the wall has an impact on the
function of the dish. When it comes to the ware intended for cooking, this plays a
significant role, since it talks about conductivity — thin walls better transfer heat, they
are more suitable for higher cooking temperatures, while thicker walls in addition
to providing the hardness to the dish are also suitable for cooking.”® On the analysed
sample, different thicknesses of the walls were noticed among the pots, but we could
not establish any regularity in the relation between the thickness of the wall and a
certain type of dish. In most of the cases, the thickness of the wall of the ware is
3—4 mm, while the ware with exceptionally thin walls, around 2 mm, appears quite
sporadically (fig. 4/9, 16).

On the glazed pots there are characteristic markings that were made during
their use, that is, during their exposure to fire. There are such traces on the painted
ware of different sizes (fig. 2/3 and 4), which is to a degree contrary to the usual
opinion that the ware with painted decorations was primarily used for the serving
and eating of food. The use-alteration analysis has given us a result which is not
simple to interpret on the basis of the available pottery material. Namely, similar to
the analysis of the thickness of the wall, traces in the form of sooting clouds on the
exterior surfaces appear on the pots of different shapes and sizes. It has even been
established that among the wares of the same type, some pieces were exposed to fire,
while some others were not. Although the sooting clouds are always on the same
side of the dish, by the rule opposite the handle(s), they are not of the same size and
intensity and therefore we may speak about a longer or a shorter exposure to fire,
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BHUXOBUM TOBpIIMHAMA, KOjé Cy Mociefuua pasiudUuTHX MeXaHUUKUX, XeMHjCKHX
/WM TEPMUUKHX TTponeca.’’ UnmeHunna a je HoBOOPACKO KepaMHUUKo nocyhe Haj-
BehuM nesiom riehocaHo 3HauajHO yHanpehyje kapakTepucTHKe 1ocyna, Ipe cBera
TBpIOhy ¥ OTIIOPHOCT Ha MeXaHWUKa olTeherwa. 300r Tora Cy TparoBy KOju HacTajy
NPUIMKOM yrioTpede cnaduje u3pakeHu 1y LeJUHH UX je Makbe Hero IITo Ou To du-
JI0 y ciy4dajy HersiehocaHux nocyna.

Mehy nocynama 3a KyBate, a TO je HajdbpoHUja CKyIMHA KepaMUKe, peosnahy-
jy noHuu. [Topen wUX jaBibajy Ce Lpemysbe U BPLUHULHW, MaJla MOCIeIHhH TOMEHYTH
cacBMM criopasuuHo. Hajehu yTricak cBakako ocTaB/ba U3y3eTHA KOJIUUKHA IJieho-
caHux JioHaua (ci. 4). llltaBuiie, y HOBOj rpahu youeHo je Tek meceTak Hersehoca-
HUX JIOHalla, Mehy KojuMa je camo jeraH Masu, LOK Cy OCTaJid yoduuajeHe Cpefibe
BeJIMUKHe. HaxasnocT, Ha OCHOBY OTKPUBEHUX yJIOMaKa 3a CBera HeKOJIMKO HUX OUII0
je moryhe yTBpauTH 0buK U usrien npodwuna (ci. 4/16 u 2/4). Y3 Tparose rapu Ha
CTIOJbAllIH0]j TIOBPIIMHY JIOHALIA CPeIbe BeJTUUnHe (CJ1. 2), pasmuunTa mpoduianmja
ynyhyje Ha MULLITbEHE O BUXOBOM KOpPHUILIhewy 3a KyBawbe pa3IuunuTHX jena. Haume,
€THOApXeoJIolIKa UCTpaKUBama Mokasaia Cy fa mpoduiauudja JoHLA MOXe DUTH
MoKa3aTe/b TEXHUKE KyBakha, Ma OW Mpema TOMe JIOHAll KOju MMa Behu MpeuHuK
OTBOpA U LIMPOK JIONITACT PelunujeHT (cii. 4/1) duo nmoromaH 3a 6p30 KyBamwe, 10K 01
npyry (ci. 4/7) 300T y»ker 0TBOpa M KpaTKOT BpaTa MOrao OWTH KopullheH 3a myxe
KyBate Ha c1aboj BaTpH, jep MOCTOojabe BpaTa CMatbyje UCTapaBambe TeYHOCTH U3 je-
na.>8 Haxasnoct, Mehy ocTanum ylnoMIuMa HUje DUI0 HHAMKATUBHUX 3a yTBPHUBA-
we npodunanuje.

[nehocaHu JIOHUM TpymuULly Ce Y HEKOJHWKO 0biMKa (THUIIOBA), Ca pasiukama y
[IWPUHU O0TBOPA U ODJIMHU PeLrIiijeHTa, Takohe U mpoduialuju 0dosa, anu roToBo
M0 MPaBWIy Ha CTadWJIHOM, PaBHOM W IIMPOKOM [IHY. Y OCHOBH Cy TO JIOMTACTH U
OBAJIOUIHM PELHWIHjeHTH, KOju OU ce, ca acmeKTa Mporopuuja, MOTJIM O3HAYUTH U
Kao0 PesIaTUBHO MIUTKU. CaCBUM U3Yy3€THO, JIOHLH Cy U3[Y»KeHO OBaJHU, AyDOKH, ca
BUCOKO MOCTaB/bEHHUM LIEHTPOM paBHOTEXe (ci1. 4/10, 16), ITO NX UHNHU Mamwbe CTabuil-
HUM Y OOHOCY Ha IIKhe JIoNTacTe MPUMEPKe U yTHUE Ha SOCTYTTHOCT Cafpkaja y TOKY
KyBata. OgpeheHr HauMH KyBamwa oflaje Takohe v U3rjes 0TBOpa, Ma Cy Tako Ha HOBO-
OpICKMM JIOHLMMa 000U M3BESEHU Ha HEKOJIMKO HaYMHa, Ka0 OTBOPEHH, LUUPOKH U
Tpakactu (ci. 4/5, 9, 10, 14, 16), xpatku ycrpaBHu (ci. 4/15) u dnaro aygau (cit.
4/4, 6-8). JegHy 05 BOXXHUX OfJIMKA HOBOODACKHX JIOHALlA MPefCTaBsbajy JpIIKe —
yobuuajeHo Cy UMaJsu je[HYy IKUPOKY TpaKkacTy OPIUKY WX JIBe, IIOCTaB/beHe Dau3y
jenHa opyroj, 3a JaKiie IpecUIlame UK U3NKBame caapxaja (c1. 2/1 u 4/10). Jpuike
Cy, TOTOBO T10 TpaBUJIy, BPJIO LeKOpaTHBHE, DUJIO 1 je peu O CIMKaHOM yKpacy, KOju
je YKJIoTybeH y Au3ajH Mmocyzie, WIM O HU30BUMaA yboma, pehe ypesa, Koje cy 4ecto u
jenunu ykpac Ha Behum riehocanum soHurmMa U hynosuma (ci. 6/1).

Kako je paHuje MoMeHyTo, [ed/brHa 3ua UMa yTullaja Ha GYHKIHU)y Mocyme.
Kapa je peu o nmocynamMa HaMewEeHUM KyBamwy, TO UMa 3HauajHy YJIOry, jep TOBOPH O
MTPOBO/IJBUBOCTH — TaHKHK 3UJJ0BM DOJbE MPOMYILTAjy TOIUIOTY, MOTOAHUjH CY 3a Behe
TEMIIEpaType KyBama, a 1ed/by 3UJJ0BH, OCUM ILTO Jiajy MOCYAU YBPCTUHY, Takohe cy
TOTOIIHM 3a KyBare.”? Ha aHanusupaHom y3opky mehy JIOHLIMMa Cy yOueHe pasiiu-
yuTe Ned/bUMHE 3UL0Ba, ajlM HUje HaM MOLUIO 338 PYKOM Jia YTBPAWMO MPaBUJIHOCT Y
opHocy usmehy nedsprHe 3una U oppeheHor Tvmna nocyne. Y Hajsehem dpojy cityda-
jeBa mebsprHa 31aa Mocyne U3HOCH 3—4 mm, 0K Ce TOCye U3Y3eTHO TaHKHX 3UJI0-
Ba, OKO 2 mMm, jaBJbajy CAaCBUM CIOpanuyHoO (ci. 4/9, 16).
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that is, about bigger or smaller distance from the fire.5% Similar distribution of soot
may also be noticed on the lids, additionally revealing in this way that the pots were
covered partially, that is, that during the cooking the liquid evaporated, most likely,
in the section towards the handle. Also, when placing the lid the edge of the orifice
of the pot was exposed to abrasive processes that are shown as a narrow long surface
from which the glaze was removed. Similar damages could be created also if during
the periods when it was not used the dish was kept in the up-side-down position.

Along with the above said, a part of the painted pots in which traces of soot on
the outside have been noticed also have changes on the interior surface, those that
are a consequence of cooking certain contents. This primarily concerns carbonised
zones that are created when water evaporates during the cooking, while fats are kept
on the surface and carbonise.®! In several pots from Novo Brdo it is possible to notice
a carbonisation ring the upper edge of which is approximately in the middle of the
receptacle. Such distribution of the layers testifies to longer cooking (simmering)
of brothy dishes, such as different soups or stews.®? Even the painted pots that have
traces of soot only on the exterior surface were also used in order to warm up some
content put into them or, perhaps, only the dish was warmed up. However, the absen-
ce of any traces on the interior surfaces makes the issue of their use problematic.

On the other hand, only for a small number of painted pots it is possible to pre-
sume their purpose which completely excludes use on the hearth or in an oven, taking
into consideration that there are no characteristic traces on the surfaces. For this
reason, we are prone to presume that they were used for the storing of water in the
household, while the handles were placed close one to the other in order to make
the handling of the vessel easier. Also, they may have served as tableware from which
liquid contents, such as water or wine, were poured into smaller receptacles, such as
cups and goblets. We cannot exclude a possibility that among them was a “reserve,”
a “backup,” obtained at a certain, favourable moment, but because of the circum-
stances they had been broken before they were used.

During their use, some glazed pots from Novo Brdo had their purpose changed.
This change was, most probably, caused by the damages to the pots, either mecha-
nical ones or those that were a consequence of a chemical process. In several cases,
the bottom of the ware was turned into a grid-like surface by piercing tiny, approxi-
mately round openings. In this way, a type of colander was made or, perhaps, a pot
for growing flowers.

In addition to the pots, the cluster of hearth pottery includes bread-baking
pans (crepulja) and large baking lids (vr$nik) (fig. 3 and 5) which were traditionally
used for the baking of bread. In the material from the more recent explorations, the
quantity of bread-baking pans is relatively small (in comparison to the surveyed
area and the character of the archaeological contexts), around 20 pieces of ware,
judging by the number and the characteristics of the fragments. In addition to two
finds from the area of the east square in the Citadel, parts of bread-baking pans
were also found in House 2 (fig. 3), in Tower 8, in the waste-dump areas along the
Northeast Rampart and in front of Tower 6. On account of the small quantity of
bread-baking pans, we are considering a possibility that bread may have been baked
in different ways, without the use of receptacles, primarily in bread-baking ovens
that could have existed in the areal of Novo Brdo's suburb. On the basis of the only
pan preserved to a larger degree, we can conclude that these were bread-baking
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Ha rnehocanum noHLIMMa jaBsbajy ce KapaKTePUCTUUHM TParoBU KOju Cy HacTa-
JIM y TOKY HBUXO0BE YIoTpede, Tj. u3narama rnocyna BaTpu. TakBy TParoBu 1ocToje u
Ha CJIMKaHWM 110CyaMa PasIudNnTHX BEJIUUMHA (CI1. 2/3 1 4), IITO je JOHeKIIe Y Cy-
MIPOTHOCTU Ca YBPEKEHUM MHIUBEHEM [Jia Cy TOCy[e Ca CIMKaHOM [eKOpaldjoM
yIoTped/baBaHE HajIIpe 3a CEPBHpAmE U KOH3yMHpame jena. AHanusa NpoMeHa Ha
KepaMMLIM [jaja je pe3ysitatr KOju HUje jefHOCTABHO MPOTYyMayrTH Ha OCHOBY pacro-
JIOXKUBOT KEPaMHUUKOT MaTepyjana. Haume, CIMUHO Kao y aHa/IN3U LedsbuHe 3Ufa,
TparoBM y BUZly Hacjlara rapy Ha CIIOJbHUM MTOBPILHMHAMa jaBsbajy Ce Ha JIOHLIMMa pas-
JMUNUTHX 00IMKa W BeJMUMHA. YTBpheHO je yak fia cy mehy rnocynama jegHor UCTOT
TUINA MOojefuHe TOoCyne h3jiaraHe BaTpH, OK Apyre HUCY. Mako cy Tparosu yBek Ha
WCTO] CTPaHU MOCyZie, MO MPaBWIIy CYIIPOTHO Ol OPLIKE ([IPIIKH), OHU HUCY jeHAKE
BEJIMUMHE ¥ UHTEH3UTeTa, CTOra Cé MO)Ke T'OBOPUTH O y’KeM WK Kpahem usnaramy
BaTpH, OMHOCHO BeheM UK MareM ynamemy on Batpe.®0 Cinuna guctpudyuuja ra-
pu npumehyje ce ¥ Ha MOKJIONLMMA, OTKPUBajyNy HaM ZOLATHO [a Cy JIOHLUU DUIH
MIOKPUBAHU [EeIMMHUYHO, OLHOCHO Jia je IIPWJIKKOM KyBama TeYHOCT HWCIpaBasa, Mo
CBOj MPWINLH, Y IeTy mpema Apuiiu. Takohe, MPpUIKKOM OCJiabatba MOKJIoNIa, UBU-
1la OTBOpA JIOHLA je M3JI0’KeHa adpasvBHUM MPOLECHMa, KOjU C€ HCII0JbaBajy Kao
y3aHa [iyra MOBPIIMHA ca Koje je ckuHyTa riel). CinuHa omrehewa Moria cy ia Ha-
CTaHy M aKo je rmocyzia Ap)XkaHa y 0OpHyTOM MOJI0XKajy ¥ TOMepaHa y neprofruma Ka-
Ia Huje KopuuheHa.

Y3 romeHyTo, jenaH fieo CJAMKaHUX JIOHala KoJ KOjux cy npumeheHu Tparosu
rapy Criojba UMa M MpOMeHe Ha YHYTpalllk0]j MOBPLIMHH, OHE KOje CY MoCIeula KyBa-
1a ogpeheHor cagpxkaja. IIpe cBera, ped je 0 KapdOHW30BAaHUM 30HAMa Koje HacTajy
Kajla y TOKy KyBara Bojia MCllapaBa, & MacTH Ce 3a/ip’KaBajy Ha [OBPIUMHU U yIJbe-
uumry.5! Ha nexonuko HOBODPACKMX JIOHALIA youaBa Ce MPCTeH KapDOoHM3alLuje, unja
je ropwa uBHLIA MPUOIKHO Ha CPeAUHH peuunujeHTa. OBakBa AUCTPUOYyLIMja Haca-
ra CBeJJ04YM 0 Iy)KeM KyBamwy (Kpukatby) 4opdacTUX jesa, MOoMyT Cylle, Yopde Wil Na-
npukama.52 Y civkaHy JOHLM KOjU UMajy TparoBe rapy Camo Ha CT0JbHOj MOBPIIH-
HU Takohe cy kopuirhenu fa v ce y BUMa Irpejao HeKU cafgprKaj Wi, MOXAa, cama
nocyna. Mehytum, oncycrso OMI0 KakBUX TparoBa Ha yHYTpalllbKUM MOBPLIMHAMA
npodyiemMaTr3yje MUTabe HHUX0Be yroTpede.

C mpyre cTpaHe, Tek 32 Maju OpOj CIUKAHUX JIOHAIlA MOXKE Ce TTPETIIOCTABUTH
HaMeHa Ko0ja MOTITYHO UCKJbyUyje yroTpedy Ha OTBUILTY Win y rnehu, ¢ 0d03upom Ha
TO [la KapaKTEPHUCTUYHU TParoBU Ha MOBPLIMHAMA Y MOTIYHOCTH M30CTajy. 360T To-
ra, CKJIOH CMO MPETIIOCTABLH 1a Cy OHW KOPULINEeHH 3a CKIafUIITe e BOLe Y JOMa-
huHCTBY, MpK Yemy Ccy OpLIKe [10CTaBbeHe bIu3y jefiHa Apyroj osakllaBasie pyKoBa-
Be nocynoM. Takohe MOTM Cy CIYXKUTH M Kao TPIe3HH CyLOBH, OflaKkyle Cy TEYHU
cafprkajy, BOJA UM BUHO, TPECUTIAHN Y Mambe PELUITH]EHTE, Yalle U rexape. He mo-
JKe Ce UCKJBYUYUTH MOryhHOCT fia cy nojenrHu Mehy wmuma dbunu ,pesepsa”, Habasibe-
Ha y ogpeheHOM, TTOBO/BHOM TPEHYTKY, aJIh Cy CTULlajeM OKOJTHOCTH DMJIM MOJIOMIbe-
HMU IIpe Hero LITO Cy yIOTpedsbeHu.

[TojenHMM HOBOOPACKUM IViehoCaHUM JIOHLIMMA Y TOKY YIOTpede poMembeHa
je HameHa. Ta MpoMeHa, HajBepPOBaTHUje, U3HyheHa je omtehermeM JIOHIIA, MEXaHHUY-
KMM WIM OHUM KOje je TIOCJIefnIla XEMHJCKOT ITpoLeca. Y HEKOJIMKO CIly4YajeBa AHa
MoCyzia TPeTBOPeHa Cy y PeleTKacTy MOBPIIKWHY, MPOdUjalheM CUTHUX MPUOIHKHO
OKPYTJIMX OTBOpa. Ha Taj HauMH HampaB/beHa je HEKa BPCTa LIeSWUbKe WK, MOXKAA,
cakcuja 3a rajeme 11Beha.
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Cn. 5. IIpeineg o0uKa ypeuymna u
BpuHUKA (GOKyMEHTUAUU]A
Apxeonmowkol uHCumlywa)

Fig. 5. Overview of the shapes

of bread-baking pans

and ceramic baking lids
(documentation of the Institute

of Archaeology)

63 ®dummmnosuh 1951, 18—19.

pans that were perforated in the middle in order to be able to pick them up from
the embers (using a hook), while in this way they would also warm up faster.53

The bread-baking pans from Novo Brdo have the usual medium size, with the
diameter between 18 and 22 cm. Among the specimens, there are differences in the
thickness of the bottom and the inclination of the wall, which is upright or slanting,
but by the rule they have a rounded edge of the orifice. Only on some of them the
exterior is sooted which says that these bread-baking pans were used independently,
on the embers of the hearth. As far as others are concerned, those with no changes
on their surfaces, it is presumed that they were used in a combination with a lid — the
cooking bell. However, the large baking lids appear in the available material only
sporadically. For the time being, the only find comes from a small waste-dump pit
within the Citadel — a wheel-thrown large baking lid, with a calotte form, with a de-
coration in the rim zone consisting of incisions and applied strips with impressed
decoration (fig. 5/1). On its exterior surface there are visible traces of its exposure
to fire.
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[Topepn foHAMA, CKYTTHHU OTHUIIHE KepaMHUKe TIPUTaajy Iperysbe U BPIIHULH
(cn. 31 5), KOju Cy TpagULIMOHATHO KOPUILNeH! 3a Tevete xeda. Y matepujasy ca
HOBMJUX UCTpaXKMBamwa KOJTMUYMHA LperyJsba je Cpa3MepHOo Maia (y OLHOCY Ha UCTpa-
YKeHy TIOBPLIMHY M KapaKTep apXeoJolIKUX KOHTeKcTa), oko 20 mocyza, cyaehu no
Opojy ¥ KapakTeprucTHkama yiaomaka. [lopern ABa Hajlasa Ha MPOCTOPY UCTOYHOT Tpra
y LUTamenu, AefloBY Lipenysba oTkpruBeHu cy y Kyhu 2 (cn. 3), y Kynu 8 u y ornan-
HUM NpocToprMa Ik CeBepHor defema u ipef Kysom 6. 3bor masne KOIUUHHE Lipe-
myJba, TIOMHUIIUbA CEe W HA IPyTe HAaYWHe Teuera xyieda, de3 ymorpede penunujeHTa,
npe cBera y xjiedHUM rehuma, Koje cy MorJie ocTojaTH y apeany HoBodpzckor [Toz-
rpaha. Ha ocHOBy jenuHe y Behoj Mepu cauyBaHe, ped je o LperysbaMa Koje cy mpody-
lIeHe Ha CPeAUHH [a OU ce JaKklle Mojusase U3 »xkapa (y3 nomoh kyke), a takohe u
bpsxe sarpesaie.®3

HoBodpacke upemnysme cy yodruyajeHUX CpeilbuX BelWUYUHa, MTpeyHuKka usmehy
18 m 22 cm. Mebhy npumepLrMa MOCTOoje pasyivKke y Aed/bUHN JHA U Haruby 3uaa, Ko-
ju je ycripaBaH WM 3aKOLLIEH, aJiy 10 IpaBUJTy ca 3a00/beHOM UBULIOM OTBOpa. Tek Ha
NI0jeJVHMM jaBjbajy Ce TparoBU rapy Ha CII0JbHOj MOBPLUMHU, KOJU CBELOYE [ja CYy T
upernysbe KopuiheHe caMmOoCTaIHO, Ha XKapy OrbHIUITa. 3a APyTe NMak de3 mpomMeHa Ha
NOBPLIMHAMa, IPETIIOCTaB/beHa je yrnorpeda y koMOMHALMjK ca TOKJIOINLEM — BpILI-
HUKOM. MehyTrm, kepaMrUYKY BPILIHULIM CE Y PACMOIOKUBOM MaTtepujasy jaBbajy
CTIOpafuyYHo. 3a Cafia JeIHH je Hajla3 U3 Mawe OTIafHe jaMe y LIUTaeu — BPIIHUK
0DJIMKOBAH Ha BUTIY, kasiotacte hopme, ca YKpacoM y 30HH 000[1a, KOjU UrHE ype3u
Y atuIMLpaHe Tpake ca yTUCHYTUM yKkpacoM (ci1. 5/1). Ha werosoj CriosbHOj OBPLIU-
HU BUAJBUBY Cy TParoBHy Of U3Jlarama BaTpH.

Ba)xHy CKyIMHY HOBODpJICKE KepaMHUKe YMHE N0Cyze 3a ckiaguiuTemne. CKynu-
Ha 0DyxBara Mocyne pasnuIUTHX BeJIMYMHA U TpoduIaLuje, Koje CMO O3HAUMITH 3a-
jeIHUYKWM Ha3WBOM hy#l, Kao jaCHY LUCTUHKLU]Y OF JOHYd, KOjH ITPEBACXOLHO aco-
LMpa Ha [10CyLy 33 KyBawe. Y HOBOOTKPUBEHO] HOBOOPICKOj KepaMHULU [IPEN03HaTO
je oxo mecet hyrosa, anu je wUX0B Opoj, Mo ceemy cynehu, duo Hemrto Behu. 3bor
3HaTHe (hparMeHTapHOCTH, 0DJIUK je MOTao OUTH YTBPhHEH y HEKOIUKO ciydajeBa (CIL.
6). Kao 1mto ce Mmoxke BUIETH Ha WIyCTPOBAaHUM MPHUMepLUMa, ODIULU U BeJTMUKHe
hymoBa cy pasnuuuTH, CTOra Ce MPeToCTaBbajy v PasfuunTH CaLpKaju Koju Cy y
BrUMa OWIIK 4yBaHU Oy»Ke UK Kpahe Bpeme. Mehy wrma Tpu (ueTrpH) dusa cy He-
rinehocaHa, Besivka, nedenux 3uposa (ci. 6/5, 6), HAIUK aHTUYKUM NUTOCUMA. Hu-
30BM alJIMLMPaHMUX Tpaka ca yTUCHYTHM yKpacHMma, pacropeheHd Ha MpaBWIHAM
pasMallvma Iy peLurnjeHTa, fofaTtHo 0de3dehyjy mecra criojeBa esoBa MpUITH-
KOM Cylllewa, 0 YeMy je DUIJI0 peuu paHuje.

Ha yHyTpalimim nospluiMHama OBUX Nyrnosa BUAJbUBE Cy jaMHULE KOje Cy HacTa-
ne kao nocenuna hepmentanuje.54 Fopmwa usKua omrehewa, Koja je IPUOIMAKHO y
rOpH0]j TIOJIOBUHU PELIUTIHjeHTa, yKasyje Ha HUBO /10 Kor je hym duo HamymweH. [1po-
MeHe Koje mpaTe TPUITPEMY U 9yBatbe MOjeIMHUX HAMHAPHULA W aTKOXOMHUX Muha
BUIJbMEBE Cy ¥ Ha riehocanum hymosuma, Mana y Mamwoj mepu.®® Topen jamuia, Ha
rinehocanum hymoBrMa jaBrbajy ce U MECTHMUUHA JbyCllakha Kako Ha YHYTpalbOj,
TaKO W Ha CI0Jballlikh0j TTOBPLIMHH, O YeMy je paHuje duso Bulle peuu. KMcre mpomeHe
youeHe Cy ¥ Ha jolI HEKUM yJIOMLMMa Tocyna nedmux 3unosa, mehytrm, y BehuHu
ciiy4ajeBa 300T [iesioBa KOju Cy HeflocTajanu Huje duso moryhe caryiefaTv BUX0B 00-
UK Y Tpodunaunjy. MieHTryHe NpoMeHe BUJE Ce Y Ha BeJTMKOM JIOHLY ca [IBe IPLIKe
— hyny, Kon kora je mpeko yHyTpallke MOBPLIMHE, YMECTO ryehy, HaHeT cjoj desor
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Cn. 6. [Ipeineg odonuxa hytiosa
(goxymeHntayuja Apxeosouxor
UHCTUTY i a)

Fig. 6. Overview of the jar shapes
(documentation of the Institute
of Archaeology)

FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

An important cluster of Novo Brdo's pottery includes storing ware. This cluster
incorporates ware of different sizes and profiles which we marked with a joint name
of jar (¢up), as a clear distinction from pot, which primarily associates of a cooking
dish. Around ten jars have been recognised in the newly-discovered pottery of Novo
Brdo, but judging by all their number was somewhat bigger. Because of the signifi-
cant fragmentation, it was possible to determine the shape only in several cases (fig.
6). As it may be seen on the illustrated specimens, the shapes and the sizes of the
jars are different and therefore we presume different contents that used to be kept
in them for a longer or a shorter periods of time. Among them, there are three (four)
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cnuna (cn. 6/1 u 7), Takohe ¢ Hamepom Jla ce CMakbH MOPO3HOCT U MPOMYCT/BUBOCT
nocyne.%® MehyTum, Ta nocysaa je 04MriIenHo ¥Mana HeJIOCTaTaK joul y TIOCTYTIKY M3-
pane — NyKOTHHA [y’K [IHa HacTasa je 300r HejefHaKor CKyI/bata [JIUHE Y OHY U 3U-
IIOBMMa, KOje je MOTJIO OUTH M3a3BaHO HeyckiaheHUM MPUTUCLHMA TPCTUMA Y TOKY
obnukoBamwa nocyme.%” Mako je mykoTvHa caHupana (10 CBOj TPMIIMLH, Y CaMOj IPH-
YapCKOoj pafMOHMLM HEeloCpeiHO HaKOH 3aBPLLEHOT [Tpolieca U3pazie) Tako LITo je 3a-
TBOpeHa koMmaauhuma riuHe (c1. 7), ocTaje OTBOPEHO MUTake O HheHOj MPBODUTHO]
ynorpedu. YHyTpaurwoct hyna usriezsa kao fa je owrreheHa CKIaguIITeHEM TEYHOT
cazprkaja, anu 30or mpupoe ointeherma JHA 0CTaje yIUTHA MOTYhHOCT Jiy»Ke yroTpe-
Oe 3a Ty HaMeHy, Kao U Hherosa MOrOJHOCT 3a CKIALUIITEeHE 3PHACTUX HAMHUPHULIA,
Koje je Tpedasio cauyBaTH y CyBOM CTamy. I1o cBemy cynehu, caHUpambe MyKOTHHEe HU-
je pewusio mpobiiem AyropodHo, dynyhu fia je mocyzna y TpeHYTKY OTKPHBaba CITYKU-
Jla Kao CKpMBHMIIA 3a BpeHe cpebpHe npenmere. 58

Kako cMO MOTJTH J1a TPUMETUMO, CaMo jeriaH hyr (ci1. 6/2) usrnenao je HellakHy
canp)kajeMm, OZHOCHO IpoLecrMa Npepane HaMHUpHULA y CBPXY UyBama, KOjU 0CTaB-
Jbajy TparoBe of] 3Hauaja 3a Moy3JaHuje yTBphrBame HaMeHe. Y3 To, Kao U 300T ’ero-
BE BeJIMUMHE, KOja je 3HATHO Mara Off OCTaIMX NyToBa, MOXe Ce MPEeTIIOCTAaBUTH Jia je
kopuItheH 3a CKIaULITehe MAJTUX KOJTUUMHA YBPCTUX 3PHACTUX HAMUPHHULIA.

Mobunujap Kyxume AOMywyjy Kepamuuke Lefubke. Haxanoct, Beoma CUTHU
nepdoprpany riehocaHu yIoMUHN He MPY’Kajy HA NPUOIMIKHO JOBOJBHO €IeMeHaTa
3a PEKOHCTPYKLIN]y TPBOOUTHOT M3rJiefia OBUX 1ocyna. HMmak, Moxe ce MpeTrocTaBu-
TH [la je ped 0 KaJIoTaCTUM 0DJIULIMMA, 3a00JbeHOT WK PAaBHOT [IHA, KakBe Ccy paheHe
v y HapenHuM cronehuma.®?

CkymnyHa TpriesHe KepaMHUKe, Kako je Harpes Ha3HaueHo, 0dyxBaTa OTBOpEHE U
3aTBOpeHe peuunujeHTe. CepBrpamy U KOH3yMUpawy jesia HaMeweHU Cy OTBOPEHU
PELUIUjeHTH, a y ciydajy HoBor bpzaa To cy mpeBacxXonHO 31ee. 3aese Ce jaBbajy y
HEKOJIMKO Y OCHOBU KajloTaCTUX 00JIMKa U BeJIMUKHA U CBE Cy, TOTOBO IO [TpaBUIly, Ha
HUCKOj cTornu (1. 8). CacBUM PETKO JTHO je MPCTeHacTo, h3BydyeHe usulle (c1. 8/13, 14).
Mehy 3menama camo jenHa je ©mana BomopaBHy OpuIKy (ci. 9/3). Y3 mpodunaiujy,
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Cn. 7. Ry#l ca wpaiosuma Uoupasxu
(goxkymeHntayuja Apxeosouxor
UHCUtTywa)

Fig. 7. Jar with traces of repairs
(documentation of the Institute

of Archaeology)

66 Rice 1987, 232.

67 Hamer 1975, 81.

68 Tlomoswuh, Bukuh 2017, 395.
69 Biki¢ 2003a, 77-78.



328

64 Hally 1983, 14-17; Skibo 2013, 152;
Bukwuh 2015, 179, fig. 180.

65 Bukuh 2015, 179.

66 Rice 1987, 232.

67 Hamer 1975, 81.

68 TTomosuh, Buxuh 2017, 395.
69 Biki¢ 2003a, 77-78.

FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

unglazed ones, big and with thick walls (fig. 6/5, 6), similar to pithoi from the Anti-
quity. Sequences of applied strips with impressed decorations, distributed at regular
distances along the receptacles, additionally secure the points of joints of different
parts during the drying, which has been dealt with earlier.

On the interior surfaces of these jars there are visible small pits that were cre-
ated as a consequence of fermentation.®* The upper edge of the damage, which is
approximately in the upper half of the receptacle, points at the level up to which
the jar used to be filled. The changes that accompany the preparation and keeping of
some foods and alcoholic drinks are also visible on glazed jars, although to a lesser
degree.%®> Next to the small pits, on the glazed jars there is also sporadical spalling,
both on the interior and on the exterior surfaces, which has been dealt with earlier
on. The same changes have also been noticed on some other fragments of ware with
thicker walls. However, in most of the cases it was not possible to get to their shape
and profile on account of the missing parts. Identical changes may also be seen on a
large pot with two handles — a jar, in the case of which a layer of white slip was applied
over the interior surface instead of glaze (fig. 6/1 and 7), also with an intention to
reduce the porosity and permeability of the dish.®® However, that dish obviously
had a failing already during the process of its creation — a crack along the bottom
was made on account of an uneven contraction of the clay in the bottom and the
walls, which may have been caused by imbalanced pressures of the fingers applied
during the throwing of the dish.®” Although the crack was repaired (most likely at
the very pottery workshop right before the completion of the manufacturing process),
by closing it with pieces of clay (fig. 7), the question of its original use remains open.
The interior of the jar appears as if it had been damaged by keeping liquid contents
inside of it, but because of the nature of the damage of the bottom, the possibility of
any prolonged use for this purpose is questionable, and so is its suitability for storing
grainy foodstuff that had to be kept in a dry state. Judging by all, the repairing of the
crack did not solve the problem in the long run, since at the time when it was dis-
covered the dish was used as a hiding place for valuable silver objects.58

As we could notice, only one jar (fig. 6/2) seemed untouched by the contents,
that is, by the processes related to the processing of foodstuff for the purpose of
storing, which leaves traces of importance for any more reliable determining of the
purpose. In addition, also because of its size, which is significantly smaller than that
of the other jars, it may be presumed that it used to be used for the storing of small
quantities of solid grainy foodstuff.

The kitchenware is supplemented by pottery colanders. Unfortunately, very small
perforated glazed fragments do not provide even approximately enough elements for
a reconstruction of the original appearance of these vessels. Still, it may be presumed
that these were calotte-like shapes, of a rounded or flat bottom, such as were made
in the centuries to come.®?

As it has been stated above, the cluster of tableware includes both open and
closed receptacles. Open receptacles are intended for the serving and eating of meals,
and in the case of Novo Brdo these are predominantly bowls. Bowls appear in seve-
ral basically calotte-like shapes and sizes and they are all, almost by the rule, placed
on a low foot (fig. 8). Only rarely, the bottom is ring-like, with a pulled-out edge
(fig. 8/13, 14). Among the bowls, only one had a horizontal handle (fig. 9/3). Along
with the profile, the depth and the volume of the receptacles was adjusted to the
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Cn. 8. Ipeineg odbnuka thptie3Hux ocyga (gokymenmayuja Apxeoowxol UHCUdyiia)
Fig. 8. Overview of the tableware shapes (documentation of the Institute of Archaeology)
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content that was planned to be served in and eaten from them. Although this all
concerns significantly fragmented material, the majority of the fragments are the
calotte-shaped bowls, such as those from House 2 and Cistern 11 (fig. 8/5, 6, 10),
and slightly less of deep bowls (fig. 8/1-3). They were made in two ways, as single-
coloured ones, glazed in yellow and green, and as painted in different colours and
then glazed in yellow or yellow-green, in both cases over white slip. An unusual
solution may be seen in the partial application of white slip used in order to empha-
sise a spiral incised in the bottom of a calotte-shaped bowl (fig. 10). The white pain-
ted motifs under yellow glaze, which dominate the pots, appear very rarely on bowls
(fig. 8/10 and 9/4). Shallow bowls, also done in a single colour, have yellow glaze
applied directly on the surface of the dish (fig. 8/8, 9). There is only one smaller
conical bowl with green painted decoration (fig. 8/15) and one plate (?) with green
painted spirals (fig. 8/9). Wide open deeper receptacles with horizontal rim (fig. 8/11,
12,17 and 9/1) were marked as deep plates, thus presuming their use for the serving
of dishes. Among them, individual specimens stand out by their sgraffito decoration
which is combined with painted motifs. The application of the same decorative
techniques may be seen in one other plate (fig. 8/7). Small bowls (fig. 8/13), most
likely intended for the serving of sauces, appear exceptionally rarely.

Just like in the case of cooking pots, it is also possible to notice spalling of the
glaze on bowls, which is a consequence of insufficient drying or a quick exposure of
the dish to a high temperature during the firing (fig. 9/2). Taking into consideration
that such bowls were among the discarded ware, the problem most likely surfaced
during the use, when they were filled with contents that sped up their decay and these
could, primarily, be hot dishes. On the other hand, thanks to the glazed layer, the
bowls were more resistant to mechanical damages. Still, in some specimens it is pos-
sible to see the wear and tear of the orifice (fig. 10), most likely from the lid by which
the content was kept at a certain temperature and protected against insects.

The diversity of the shapes and volumes may also be noticed in the cluster of
ware intended for the serving of liquid contents, wine, water and sweet fruit-based
beverages (fig. 8/17—20). There were far more jugs than what is shown by the illustra-
ted specimens, taking into account the findings of lips and other segments, primarily
handles and bottoms with strip-like profile (fig. 8/1) usual for this type of ware. The
preserved pieces allow for a possibility to assume the appearance of the jugs up to a
point, first of all the form of the opening, which is round or with a small lip. Although
they were predominantly glazed in a single colour, yellow and (more rarely) green,
directly on the surface of the dish or over the white slip (fig. 10), there are also white
painted examples such as the one from Cistern 1 in the Citadel (fig. 10). Like in the
case of the other forms, in the cluster of the ware used for the serving of liquid con-
tents there is an exceptionally small number of jugs decorated in the painted sgraf-
fito technique. In the materials that have been processed, only one of them has a
more complex decoration in the shape of a medallion with tiny spirals that are also
repeated on the lip (fig. 8/20). Only one jug could be seen in its entirety on the basis
of the preserved pieces from House 2 (fig. 8/19). In addition, for several fragments it
has been presumed that they may have come from flasks (fig. 9/5-8).

Similar to the pots and bowls, certain flaws created during the drying and the
firing processes have been noticed on jugs and these manifest on the ware through
the spalling of the glaze (fig. 10). The enclosing of the receptacles and some parts,
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nybuHa M 3ampeMuHa peliunuvjeHaTa mpuiaroheHa je caapKajy koju je npeauBuheH
Ila Ce cepBrpa M KOH3ymupa. Mako je ped o 3HaTHO )parMeHTOBAaHOM MaTepHjay,
Mmeby ysoMLMMa HajBulLIe je KaloTacTHX 3ziea, rnomyT oHux u3 Kyhe 3 u LlucrepHe 2
(cn. 8/5, 6, 10), HewTo Mamwe U fydokux 3nena (ci. 8/1-3). OHe cy paheHe y nBa BU-
Ila, Kao jemHODOjHe, KYTO U 3eieHo riehocaHe, ¥ Kao BUIIEDOJHO CJIUKAHE U TIOTOM
YKYTO WK »KyTo3esieHo TiehocaHe, y 0ba citydaja npeko demnor cinmna. HeobuuHo pe-
lIee MpefCTaB/ba SeIMMUYHO HaHOILEHhe Desor cIumna, fa OU ce UcTaksia crnvpana
ypesaHa Ha [IHy jenHe Kajortacte 3gene (ca. 10). beso ciukaHu MOTUBU UCTIOL XKYTe
rinehy, JOMUHAHTHM Ha JIOHLIMMA, Ha 37ie1ama ce jaBsbajy petko (ci. 8/10 u 9/4).
[TnuTke 31ese cy Takohe jemHODOjHE, ca XKyTOM ryiehu, HAaHeTOM JUPEKTHO Ha MOBPILHU-
Hy cyna (ci. 8/8, 9). Csera jenHa je Maja KOHWYHA 37eJ1a Ca 3eJIEHO CJIMKaHUM yKpa-
com (ci. 8/15) v jenaH Tawmup (?) ca 3eieHo CIMKaHUM crivpanama (ci. 8/9). llupo-
KO OTBOpeHe NIydsbe PelUMUjeHTe ca BOLOpaBHUM odomom (ci. 8/11, 12, 17 u 9/1)
03HAUMJIM CMO Kao ydoke TawUpe, MPETIOCTaBsbajyhu THMe BHUXOBY yIOTpedy 3a cep-
BUpame jena. Mehy wuMa, TojefHHN MpUMEPLIX HU3[Bajajy ce 1o 3rpacduTo-gexopa-
LHj4, K0ja je KoMDHWHOBaHa ca CIMKaHWM MOTHBUMA. [IpuMeHa UCTHX 1eKOPaTUBHUX
TEXHUKa youaBa Ce Ha joll jeAHOM Tawupy (ci1. 8/7). Mane 3gene (cin. 8/13), npen-
BUheHe HajBepoBaTHU]je 3a CepBUPame COCOBA, jaB/bajy C€ U3Y3eTHO PETKO.

CnuJHO JIOHIIMMA, U Ha 3[IelaMa ce puMehyje Jbycrame riehu, kKoje je mocie-
IIMla HeJIOBOJHHOT Cyllieha U Op30r u3jarama Mocyne BUCOKOj TeMIlepaTypH y TOKY
nedvetsa (c1. 9/2). C 003upoM Ha To fia Cy TakBe 3esie bune mehy ondaueHUM mocyna-
Ma, TpodJieM ce MCIOoJbKO, MO CBOj MPHIIKLH, Y TOKY yIoTpede, Kafia Cy OHe MymheHe
cafprkajuMa Koju Cy MOCTelIWId BbUX0BO Tporajame, a To O Moryia OUTH Ipe cBera
Bpyha jerna. C mpyre cTpaHe, 3axBasbyjyhu riiehocaHom CJiojy, 3merte cy dusie OTIOPHU-
je Ha MexaHuuka owrehewa. Mnak, Ha NojefUHUM PUMeEPLIMMa BUIJBUBO je Xadare
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Cn. 9. Ilpumepu twarupa (1),
3gena (2—4) u oyxnuja (5-8)
(goxymentayuja Apxeomourot
UHCHUTHYa)

Fig. 9. Examples of plates (1),
bowls (2—4) and flasks (5-8)
(documentation of the Institute
of Archaeology)



332

FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

70 Rice 1981, 223.

71 Cf. Rice 1987, 180-181; Costin 1991;
Costin, Hagstrum 1995.

Cn. 10. Kepamuuxo tiocyhe uz Hosol Bpga — apxeonowka uckouasawa 2015-2016
(goxymentayuja ApxeoowKol UHCUUTUYTIA)

Fig. 10. Pottery ware from Novo Brdo — the archaeological excavations in 2015-2016
(documentation of the Institute of Archaeology)

such as lips and spouts, were adjusted to the purpose of the serving and the need to
handle the ware in a certain manner. The handling primarily involves frequent mov-
ing, that is, contact with surfaces of different degree of hardness and of different
structure. Unfortunately, the available material has provided very little data in con-
nection with their use, both because of the fragmentation of the ware and because
of the existence of the protective layer of glaze. Traces of abrasion on the edge of the
bottom noticed on a yellow-glazed jug (fig. 10) are most probably a consequence of
frequent moving and placing on a hard surface.

NOVO BRDO WARE AND THE POTTERY IN MEDIEVAL SERBIA

The presented technological features of the pottery of Novo Brdo testify to the
knowledge and the skills that were invested into the making of the ware, as well as
to the intention of the potters to make ware that would be adjusted to the needs of
the cooking, baking, storing and serving. One of its important characteristics is the
uniformity that is manifested both through the use of constant raw materials (for
certain functional classes) and through simple throwing technique, and small number
of shapes and sizes of the ware.”® Although in addition to the technological standard
this pottery also follows a standard in terms of the shapes, certain differences in the
profile, size and decoration within the scope of certain classes and types of ware sug-
gest that there was a larger number of potters who were involved in the production
process.”! Judging by all, this was the ware produced in the areal of Novo Brdo, for the
needs of its residents. Whether and to which degree it was also available in the local
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vBHIle oTBOpa (ci1. 10), HajBepoBaTHUje Off MOKJIOIIIA, KOjUM je caip»kaj DKo Ip)KaH Ha
omroeapajyhoj TemrepaTypH U 3alITUEH Off UHCEKATa.

PasHoBpcHOCT 00/1MKa U 3alTpeMKHA OllaXka Ce Wy CKYIMHH I0Cya HaMemheHNX
CepBUpatby TeUHHX cafpiKaja, BUHA, BOLe, CJIATKUX BOhHUX nuha (ci1. 8/17-20). Kpua-
ra je duso [anexo BUILE HEro LITO TO MOKa3yjy WIYCTPOBaHM MPHUMEPLH, C 003UpoM
Ha Hasla3e U3JTMBHUKA U IPYyTUX JIeJI0Ba, Mpe CBera APIIKK U THA ca TPakacTOM Tpo-
dunauujom (ci1. 8/1), yobruajeHoM 3a 0By BpCTy cyzmoBa. CauyBaHH [IEJI0BU [OMYyIITA-
jy MoryhHOCT 1a ce oHeKJIe MPEeTIIOCTaBy U3Tye]] KpJara, pe cBera 00JIMK 0TBOPA,
KOjU je OKpyrao WK ca MaJIUM U3JUBHUKOM. Mako cy mpeTexHo jenmHoDojHO rieho-
CaHH, XKyTo U (pehe) 3eeHo0, AUPEKTHO Ha MOBPLIMHY Cylla WU IPeKo desor caumna,
1Ma U beso cMKaHuX MprmMepaka, nomyT oHor K3 Lucrepue 1y unrtagenu (ci. 10).
Kao u mehy npyrum dopmama, ¥y CKYIIHHU TI0CYZia 3@ CEPBUpake TeUHUX cafipKaja
TEXHUKOM CJTMKAHOT 3rpaduTa yKpalleH je U3y3eTHO Maiu dpoj mpumepaka Kpyara.
Y rpabu koja je obpaheHa Tex jenaH ol BUX UMAO je CI0KeHU]y LeKopalujy, y BURy
MeJa/bOHa Ca CUTHUM CIMpajama, Koje ce TOHaB/bajy U Ha rpedbeHy U3IuBHUKA (CJI.
8/20). Ceera jemaH DoxaJsi MOrao je dUTH caryefiaH y LIeJIOCTH Ha OCHOBY CauyBaHUX
nenoBa u3 Kyhe 2 (cit. 8/19). Y3 T0, 32 HEKOJIMKO y/IOMaKa je MPeTrocTaB/beHo fa Cy
mornu dutu on dykiuja (ci. 9/5-8).

CnW4YHO Kao Ha JIOHLIMMA U 3[eJ1aMa, U Ha KpYasrvMa Cy YOUEHH MPOIYCTH  T10-
CTYTIKY CylLera U Ieuera, Koju ce Ha rocyziama MaHudectyjy sbycrnawem riehu (cr. 10).
3aTBOPEHOCT PELUMNHUjeHTa U M0jeUHH IeJI0BU, TIOMyT U3IMBHUKA U MHCKA, TPUIIAro-
heHu cy HameHH cepBrpama K MoTpedy 1a ce nocynom pykyje Ha onpeheHr HauuH. Py-
KOBame IMpe CBera MnojipasyMeBa uecto MoMepame, OFHOCHO KOHTAKT ca MOBPILIMHaMa
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FORTIFICATIONS OF THE MEDIEVAL TOWN OF NOVO BRDO

market remains to be surveyed in the future when the archaeological explorations
in addition to the larger areas of the suburb also include the broader surroundings
of the town.

At the current level of conducted explorations of urban agglomerations in medi-
eval Serbia, Novo Brdo remains recognisable and to a large degree specific as regards
the pottery ware (fig. 2 and 10), on top of everything else. After everything that has
been said, what is left is to consider what makes the pottery of Novo Brdo specific
when viewed within the scope of the ware production aspects in medieval Serbia
and its close surroundings. In terms of chronology it belongs to the last stage of this
production, from the late 14 century and the first decades of the 15™ century,
together with the pottery from Stala¢, Belgrade and Smederevo, as well as from
monastery complexes. Following the features of the technological styles of these
assemblages, it is possible to discern common characteristics and local specificities.
In the group of the hearth ware, the common features reflect the tradition, prima-
rily through the form and, where it exists, through the style of the incised decora-
tion. Alongside wide spherical cooking pots, the usual element of the kitchenware
is a pot with a handle, a shape which became a part of the pottery ware repertoire
during the 13" century.”? There were several regional variants produced in the
decades of the end of the 14! century and the beginning of the 15™ century, with
the differences in the composition of the raw material and the firing procedures.”3
The pots from Novo Brdo have predominantly fine texture and they were all wheel-
thrown, which consequently means that they share most of the similarities with the
ware from Stala¢, specifically that from the later phase, at the beginning of the 15t
century, which is characterised by higher degree of uniformity and wheel-thrown
production technique, as well as with that from Smederevo.”# In all of these pottery
clusters, their multi-purpose use has also been established — in addition to the cook-
ing and heating of food, these pots with handles were also used as vessels for the
serving of liquid contents.”®> The technological similarity and the similarity of the
shapes is even more pronounced in the case of bread-baking pans, while in the case
of large baking lids the point of comparison is the technology, rather than the form
or the decoration.”® In a similar way it is possible to contrast the ware for the storing
of foodstuff. Although they constitute a comparatively small and also a very disper-
sed group in terms of the profile, the ware has thick walls and, almost by the rule,
sequences of applied strips.”’

The tableware has different artisanry background. The lines of the bowls and
plates developed from the Byzantine pottery of the 12t-13™ century, from the
groups of sgraffito and painted pottery, that is, from their subsequent Byzantine
and Balkan, primarily Bulgarian, interpretations.’® These templates are present, to a
larger or a lesser degree, among the pottery from all domestic workshops’? and also
from Novo Brdo. However, compared to the findings from Stala¢ from the same pe-
riod,8% the bowls of Novo Brdo appear in a small number of different shapes (fig.
8/1-17 and 9). Among them, there is only one fragment of a bow!l with a horizon-
tal handle (fig. 9/3), the type of a dish which holds a prominent place in the domestic
pottery production. Although a larger number of the specimens known so far have
been found in monastery complexes, they also appear in fortresses and urban cen-
tres.®! Different types of jugs show the greatest diversity, not only in the material
from Novo Brdo, but also in those from other archaeological sites. Still, it is possible
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pasnuuuTe TBpAohe U CTpykType. HaxKasmocT, pacrnosoKUBK MaTepujasl Jao je Bpso
MaJIio 1ofaTaka y Be3u C BbUXOBOM YIIOTpedoM, Kako 300r hparMeHTapHOCTH MOCya,
TaKo ¥ 300T MOCTOjara 3aLITUTHOT cjoja riaehu. Tparosu abpasuje Ha UBULM AHA TPH-
meheHu Ha »xyTo ryiehocaHom kpuary (ci. 10), Mo cBoj MpUIKLIHK, MOCIEefULa Cy e-
CTOT NTOMEpamwa U CIyLITawa Ha TBPAY MOLJIOTY.

IMTOCYHKE U3 HOBOT BPJA
U KEPAMHUKA Y CPEOIBLOBEKOBHOJ CPEUJHU
[TpenoyeHe TeXHOIOLIKE OCOOMHE HOBOOPICKE KEPaMUKe CBEJ0Ue O 3Hakby U BeLUTH-
HaMa KOje Cy yJlIoKeHe y U3pafy rocysa, Takohe ¥ 0 HaMepu rpHYapa ia Hampase I1o-
cybe xoje he dutu mpunaroheHo morpedbama KyBama, euermha, CKIIaAUILITeha, MOCTy-
KUBamwa. JeOHy O HWEHUX BaXHMUX OMJIMKA IIpefcTaBba YHUGOPMHOCT, Koja ce
MaHU@EeCTyje KaKko Kpo3 yjeoHaueHe CUpoBUHe (3a ofpeheHe dyHKIMOHANIHE Ki1ace),
TAKO M KPO3 jeHOCTABHE TEXHUKE M3paje, Masi Opoj od1ka 1 BeauuurHa nocyma.’”
HMaxo, noper TeXHOJIOLIKOT, MOAJIEeXe CTaHfaphy y 0bJIMKOBHOM Morseny, onpehexe
pasnuke y npoduialuju, BeIMYMHU U [eKOpalyju y OKBUPY ofipeheHux Kiaca U TH-
MoBa Mocyza yKkasyjy Ha Behu dpoj rpHuapa Koju cy dWiM ykby4deH! y MTPOM3BOLHU
npouec.”! TTo ceemy cynehu, ped je o mocyhy npoussohenom y apeany Hosor Bpza,
3a noTpede HEroBUX kuTesba. [la 1M je, U y KOJUKOM OTICETY, OHO DWJIO0 TOCTYTTHO Ha
JIOKAJTHOM TPXKMLITY, OCTaje a Cce UCTUTa y OynyhHOCTH, Kafa apXeosoUKUM UCTpa-
KuBawrMa y3 Behe mospurHe ITonrpaha, dyme obyxsaheHa u 1Mpa OKoJIMHA Tpaja.
Ha capalumem cTerneHy UCTPaXKeHOCTH YpDaHUX arjoMepalivja y CpefHhoBeKOB-
Hoj Cpbuju, HoBo Bpmo ocTaje mpeno3HaT/bUBO U Y BEJIMKOj MEPH OCODEHO Y TIOTJIe-
Iy kKepamuukor nocyha (ci. 2 v 10), noper cera Apyror. HakoH cBera LITO je pe4eHo,
oCTaje 1a PasMOTPHMO Y YeMy Ce Orjefia 0COOEHOCT HOBODPACKE KepaMUKe, caryiesia-
Ha y acrnekTUMa Mpou3BoAe 1ocyha y cpenwoBekoBHO] Cpduju 1 BEHOM OJIMCKOM
OKpY’Kery. Y XPOHOJIOLLKOM CJlefly OHO NpHUIafa MOoC/eh0] eTaly Te IIPOHU3BOLE,
13 no3Hor 14. v npBux JeueHuja 15. Bexa, 3ajenHo ca kepaMHukoM u3 Cranaha, beo-
rpana v Cmenepesa, Kao M1 MaHaCTUPCKUX KomIsiekca. [Tparehu onivke TeXHONOLI-
KHX CTWJIOBA OBUX acemdiaxka, youaBajy Ce 3ajeSHUUYKE OIJIMKE U JIOKaJIHE CIIelH-
(UYIHOCTH. Y CKYTIMHU OTHUIIHUX M0CYZa 3ajeJHUUKE OIJIMKE OIpakaBajy TPagHuLrjy,
npe cBera kpo3 ¢hopMy H, Tamo e TI0CTOjU, CTUJT ypesaHe Jekopaluje. Y3 Lupoke
JIOTITacTe JIOHLe, yobHU4ajeH caipkaj KyXHbCKOT MODUIIMjapa TpeficTaBiba JIOHAL] ca
IIPIIKOM, ODJIMK KOjH TOCTaje Ieo perneproapa kepamuuKor rnocyha tokom 13. Bexa.’?
Y neueHnjama Ha ripenasy 14.y 15. Bex uspabyje ce y HEKOJIMKO pErMOHaTHUX BapH-
jaHTH, y3 pasjIMKe y cacTaBy CUPOBUHE M MPOLieAypama redersa.’> HoBodpacku oH-
LIV TIpeTeXXHO UMajy huHy dhaKTypy U CBU Cy 0DJIMKOBAaHH Ha OP30M BUTITY, Ta ITpema
TOMe HajBulle MehyCOOHUX CIMYHOCTH UMajy ca rmocynama u3 Cranaha, v To U3 Ka-
cHyje dase, c moueTka 15. Bexa, Koje opsiuKyje seha yHubOpMHOCT 1 13paza Ha dp3om
BUTILY, ka0 ¥ 13 Cmenepesa.’* Y cBUM THM KEpaMUUKHUM LieJIMHaMa yTBpheHa je Ta-
Kohe BUILEHaMeHCKa yrnoTpeda — OCHM 3a KyBame 1 MOATPeBatbe, JIOHLHU Ca JPLIKOM
cy KopulTheHu U Kao TOCYJIE 3a CEPBUPAE TEUHUX canpxaja.’® TeXHOMomKa U 0dIu-
KOBHa bMcKocT joit je Beha y ciyuajy Lpernysba, 10K Mehy BpLUIHULIMMA TauKy 110Be-
3MBakba YMHHM TEXHOJIOTH)a, a He hopma 1 nexopauuja.’® Ha ciimuyan HauuH nosozie ce
y Be3y U I0cyzle 3a CKJIaMLITee HaMUPHULA. Mako npencraesbajy CpasMepHO MaJlo-
OpojHy, Takohe 1 Beoma pa3yheHy CKYMHHY y Morjefy npoduialuje, Nocyne cy ne-
DesTUX 3UI0Ba ¥, FOTOBO 10 TPaBHJTY, Ca HU30BMMa arIMLUpaHuX Tpaka.’’
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to notice that some forms are constant, such as a jug with a small lip which is glazed
in a single colour (fig. 10) or, more frequently, with sgraffito decoration.®? Additi-
onal decoration of handles on the ware for the serving of liquid contents using
piercings and button-like applications — details that characterised somewhat earlier
dishes from the Bulgarian capital of Tarnovo®3 — appears comparatively rarely and
only in some places; beside Novo Brdo, also in Smederevo, Belgrade, Ni$ and Stala¢.34
Although the Serbian medieval pottery is also specific by its flasks, the finds of
these vessels are rare and even rarer are the cases that they have been preserved to
a sufficient degree that their shape may be grasped and that their overall appear-
ance may be reconstructed.?> For the time being, this also applies to Novo Brdo —
along with a whole yellow-green flask with a rosette, found during the explorations
conducted in the early 1970’s,3% the more recent findings incorporate less than ten
yellow and yellow-green glazed fragments with modest, linear sgraffito decoration
(fig. 9/5--8).

All that has been previously mentioned is brought together by the white-painted
decoration which is the most pronounced feature of the pottery of Novo Brdo.
Although seemingly simple to do, the technique of painting the ware using white
diluted clay (slip painted ware) is in fact very demanding and it entails serious know-
ledge of the pottery technology in order to make sure that the painted decoration is
going to adhere to the surface of the dish and remain durable after the glazing and
firing.3” This technique has a long tradition — it is presumed that the origin of this
decorative style lies in the Persian so-called lustre ware, that is, in the Byzantine
imitation of the lustre ware which was a part of the 12t-century glazed pottery pro-
duction.®® On the Byzantine bowls and jugs there are linear templates, as well as a
design with spirals, similar like in the sgraffito ware that at that time reached the
peak in terms of their demand.8? Towards the end of the 12" century there was
simplification of the motifs and an increase in the production which continued over
the following centuries, practically until the modern times, not only with regards to
their original white-painted design, but also with regards to a somewhat modified
colour-scheme, in a combination with green and brown small ornaments.%°

The available data on the spatial distribution of the white-painted ware suggest
a concentration of the finds in the broad area around Ras and primarily in mona-
stery complexes, although with a modest quantity of ware that would belong to the
period of the 14t—15% century.?! However, this distribution of the finds may be
misleading since this area has been surveyed more in comparison to the other regions.
Although we do not have the precise statistics of pottery clusters from most of the
sites, the data published so far reveal significant disproportion between the sgraffito
and the white-painted ware, certainly in favour of the sgraffito pottery. Therefore, we
may presume that the white-painted ware were less in demand than the sgraffito
dishes and that, in line with this, they belonged to a side line of the tableware pro-
duction in the workshop(s) of Ras region. We have a completely opposite situation in
Novo Brdo where the white-painted decoration appears in all functional groups, on
all the dish shapes and in a quantity which significantly exceeds the presence of the
white-painted ware in all other medieval centres. Along with this, the diversity of
the design is exceptional, taking into account that there are only several templates.
Basically, these are spirals, semi-circles, dots, flat and wavy lines that touch and
overlap. In most of the cases, there is a combination of two or three elements at the
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TpnesHo nocyhe uma fpyrayujy 3aHaTCKy M03afuHY. JIMHUje 37ena U TawKpa
pasBwJIe Cy ce U3 BU3aHTHjcKe Kepamuke 12—13. Beka, U3 CKynrHa 3rpaduTo U CIu-
KaHe KepaMKKe, OLHOCHO U3 hEHUX KaCHUjUX BU3AHTHjCKUX W DaJIKkaHCKUX, IIPe CBe-
ra Dyrapckux, MHTepripeTanuja.’® Ty mpemiouy NpucyTHy ¢y, y Behoj niy mamoj
mepu, Mehy KepamMHMKOM M3 CBMX nomahux pagvoHuia,’? ma Tako u us Hosor Bppa.
MehyTum, yropehere ca ucroBpemenum Hanasuma us Cranaha,3? HoBobpacke 3ze-
Jie jaBibajy ce y Masiom 0pojy obnuka (ci. 8/1-17 u 9). Mehy wuMa cBera je jenaH
YJIOMAaK OfI 37ieJie ca BOMOPABHOM IPUIKOM (cJi. 9/3), Tuma nmocyze koju y momahoj ke-
pPaMUYKOj TPOU3BOLY 3ay3rMa 3HauajHO MecTo. Mako je Behu dpoj o cama mosHa-
TUX MpUMepaka Hah)eH y MaHaCTUPCKHUM KOMIUIEKCUMA, jaBibajy ce U Y yTBphemuma
v ypbanum cpenumruma.t! Kpuasu u boxanm nokasyjy Hajsehy pasHOBpCHOCT He ca-
MO y marepujany 13 Hoeor Bpia Hero v Ha oCTaIMM HajasullThMa. Mnak, youasa
Cce fa Cy TMojeJHHU 0BIUIM KOHCTAHTHH, TIOMyT KpYyara ca MajJuM HU3TUBHUKOM, KOjU
je jenHobojuo rehocan (1. 10) wnu, yewthe, ca srpacduro-ykpacom.3? JonaTHo ykpa-
L1aBawe APLIKY Ha [10CyZlaMa 3a I0CTyKUBatbhe TeUHUX CaZip’kaja ydonuma U yrme-
TaCTUM aruivKalijama — eTajbuMa KOjy Cy OIJIMKOBAJIM HEIITO paHuje mocyhe us
dyrapcke npectonune TpHoBa®3 — jaBba ce cpasmMepHO PETKO M TEK Ha MOjETUHUM
mectiMa, nopen Hosor Bpaa, y Cmenepesy, Beorpazy, Huuty, Cranahy.8 Mana je
CpIiCKa Cpe/iIlbOBEKOBHA KepamMuKa ocobeHa 1 Mo dyKkiujama, Hajaasy OBUX MOCyna Cy
PETKH, a jow pehu Cy ciydajeBu fa Cy ocTajle cadyyBaHe y JOBOJbHOj MEPH [la Ceé MO-
JKe CarsieflaTh HhUX0B OOJIMK U PEKOHCTpyHcaTH LeoBuT uaren.8> 3a caza je tako u
Ha HoBom Bpay — y3 jenHy nesy »yTo3esieHy 0yKkiIdjy ca po3eToM, HaheHy MpuauKom
WCTpaKMBamba y PaHUM CEIaMIeceTHM TOfMHama MpoLuIor Beka,3® Hosuje Hamase
NIPE/ICTaB/ba Mawe 0f] 1eCeT KYTUX U XKyTO3eJeHHX [JiehocaHUX ysloMaka ca CKpOM-
HUM, JITMHEAPHUM 3rpacduTo-yKpacom (ci. 9/5-8).

CBe mpeTxogHO MOMEHYTO MoBe3syje Deslo cauKaHa fekopaluja, Koja je HajucTa-
KHYTHje odenexje HOBOOpACKe Kepamuke. TeXHUKa C/HKawma 0esloM pazmyheHOM
TJIMHOM (eHT. slip painted ware), ©ako Hau3rjes jeIHOCTABHA 3a U3BOheme, 3aIpaBo
je Beoma 3axTeBHa W MOApasyMeBa 030WJbHO MO3HABAWE TEXHOJIOTHje KepaMuKe, 1a
OM CJIMKaHM yKpac MPHOHYO Ha MOBPIUKHY CyZla U 0CTao I10CTOjaH HaKoH Iyehocamwa
v neuera.8” OBa TexHUKa MMa IyTy TpagMLIKMjy — TPETIIOCTaBba Ce 1 je MOPEeKJIO Jie-
KOpaTUBHOT CTHJIA y MEPCHjCKHM T3B. CjajHUM IOCyAama (eHr. Lustre ware), OLHOCHO
BM3aHTHjCKOj BEP3UjU TUX NOCyza (eHr. Imitation Lustre ware), Koja je 1eo MpOmyKL -
je rmehocane kepamuke 12. Bexa.3® Ha BU3aHTHjcKMM 371€71aMa M KpYa3uMa jaBibajy
ce IMHeapHW MPeAJOUILN, all U SU3ajH ca CriMpanama, CJIMYHO Kao Ha 3rpaduTo-
-rocyziama, Koje Cy y To Bpeme y 3eHuty norpaxe.3? ITpes kpaj 12. Beka monasu 10
Toje/IHOCTaB/bMBaba MOTHBA U MoBehamwa Mpor3BOJke, Koja Ce HacTaB/ba TOKOM Ha-
penHux croneha, MpaKTUYHO [0 MOLEPHOT §00a, HE CaMO Y U3BOPHOM DEJI0 CITMKAHOM
IU3ajHy HEro W y JIOHEKJIe U3MEHEHOM KOJIOPUTY, Y KOMOUHALUjU Cca 3eJIEHUM U
cmehum cutHUM ykpacuma.??

Pacrnono»xvBy noganu 0 MpOCTOPHOM Pacropeny demno CIMKaHUX IyiehocaHuXx o-
Cylla HaroBellTaBajy KOHILIEHTPALWjy Hajla3a y IMpoj obiactu Paca v mpeBacxogHo y
MaHaCTUPCKHUM KOMIUIEKCHMa, Majla Ca CKpPOMHOM KOJIMUMHOM TOCyza Koje O Mmpu-
nanane pasnodmy 14—15. Bexa.?! Mehytum, npemoyena quctpudylinja Hasmasa MOXe
OWUTH BapsbrBa, C 003UPOM Ha HEIITO BUILIHW CTEMEH UCTPAXKEHOCTH Te 0DJIacTH y Ofi-
HOCy Ha ocTtase pervje. Mako He pacrosiaxemo MpeLr3HOM CTaTUCTHKOM KepamMuy-
KWX LieJIMHA ca BehuHe Hanas3uiiTa, 1o cafia 0djaBbeHu MoAaLy OTKPUBAjy 3Ha4YajHY
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most, while the spiral motif is the only one that appears independently in the form
of parallel sequences.

Over a period of approximately one hundred years, between the middle of the
14t century and the middle of the 15" century, which is the period over which we
can follow the production of pottery in Novo Brdo on the basis of the finds from
archaeological contexts, it is possible to observe certain changes in the repertoire of
the ware. They are visible in the stratigraphic ensembles that were formed towards
the end of that period, around the middle of the 15 century. On the one hand, the
white-painted pots started to be dominated by linear motifs which almost entirely
suppressed spirals, that recognisable motif of the Serbian medieval pottery. On the
other hand, a change may also be noticed in the domain of the shapes and thus along
with a higher presence of deep green-glazed bowls (fig. 8/3), there are new forms
of different types of jugs, which will characterise the Ottoman production style in
the following centuries.?? Most of this ware remains within the framework of the
same technology, but there are also exceptions, such as a small jug with Armenian
red coating. The said changes, seemingly small, constitute a clear indicator of the
social changes that took place at the time of the first Ottoman sieges of the town.
A more powerful presence of a new group of people instigated new tendencies in
the consumption of pottery ware,?? which was led by different needs in certain type
of ware, that is, different habits in connection with the serving and consuming of
food and drinks. A similar phenomenon, reflected in the presence of the ware from
two artisanry and cultural traditions, was also noticed a little later in the pottery
contents of the early Ottoman stratum in Belgrade fortress.?*

In comparison to the known parameters of the Serbian medieval pottery, the
material from Novo Brdo certainly represents a phenomenon of its own kind. Based
on traditional postulates, the pottery of Novo Brdo, which is standardised in terms
of technology and shapes, leaves an impression of a unique artisanry concept which
corresponds to the times in which it was made and used. It brings together and
enhances the artisanry schemes from the time when the domestic production of
pottery ware first started, using the foot-powered wheel-throwing technique and by
firing it in kilns. High artisanry attainments are corroborated by uniformity of the
ware and by the consistently achieved technological style. Still, on the ware there are
also failings visible in certain segments of the production process. Most often this
concerns the spalling of the glazed surface which is a consequence of inappropriately
high firing temperature and which indirectly testifies to the speed at which the ware
was produced.

The standardisation and uniformity of production opened up a possibility of
multi-purpose use of the ware, primarily of those pieces that belong to the pot shape.
One gets an impression that within the scope of the late-medieval kitchenware, the
pot became a kind of a universal receptacle, although with an emphasis on its use in
the preparation of meals. In the established production concept the ware, whether it
was intended for the exposure to fire or not, got an articulated white-painted orna-
ment. The white-painted decoration, applied to the dishes for cooking, serving and
consuming of meals, certainly greatly contributes to the uniqueness of the pottery of
Novo Brdo on the territory of medieval Serbia. In the Serbian and the Balkan setting
of the sgraffito pottery, the opting for the white-painted decoration as its trademark
remains insufficiently clear. Although international in terms of its distribution,
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IUCTIPOTIOPLHjY udMehy 3rpacduTo 1 bemo cauKaHuX Mocya, CBakako Y KOPUCT 3rpa-
¢duTto-kepamuke. CTora MOXKeMO MPETIIOCTaBUTH Aa Cy Desio ciuKaHe nocyne duie
Mame TpaxkeHe ol 3arpacduTto-nocyha u fa, CXOIHO TOMeE, TPUIIAZaAjy CTIOPeSHOj JU-
HUjU TPOM3BOJIbE TPIE3HE KepaMHKe y pafJMOHULIN (paguoHuLiama) y obnactu Paca.
CacsuM zpyrauujy cyiuky umamo y Hosom Bpay, roe ce derno cinvkany ykpac jaBmba y
CBUM (PyHKIIMOHaIHUM CKyTIMHAMa, Ha CBUM 0DJIMLIMMa [10CyZia U y KOJIMYUHHU Koja
3Ha4yajHO MpeBa3xiasy 1ojaBy deso CIMKaHoT ocyha y CBUM IDYTHM CPeAHhOBEKOB-
HUM CpeJuILTUMa. Y3 TO, Pa3HOBPCHOCT OU3ajHa je M3y3eTHa, nMajyhu y Bugly na je
ped 0 cBera HEKOJIMKO MpefjioxKaka. Y OCHOBU TO Cy CIIMpaJie, MOTyKPYroBH, Tauke,
paBHe ¥ TajacacTe JIMHU]e, KOje ce JOOUPYjy Y peksanajy. ¥ sehuHu ciaydajeBa me-
hycodHo ce kKoMdrHYjy [1Ba, HajBUILE TPHU €JIEMEHTA, JOK C€ MOTUB CIUpaJle jeluHH
jaBJba CaMOCTaJIHO, y BULY Napasle/IHUX HU30Ba.

Y mpudirKHO CTOTHHY rofvHa usmehy cpenune 14. v cpeguHe 15. Beka, KOJIHUKO
Ce MOXXE PaTHUTH TPOU3BOAKkA kepamMuKe y HoBom bpay Ha 0OCHOBY Hasasa U3 apxeo-
JIOLLIKKX KOHTeKCTa, pumehyjy ce onpehene npomene y peneproapy nocyha. OHe cy
BUJIJBUBE ¥ CTPATUTPACKUM LIeJTMHaMa Koje cy hopMHUpaHe TIpefl Kpaj TOT pasmodska,
oko cpenuHe 15. Bexa. C jenHe cTpaHe, Ha Deslo CIMKaHUM JIOHLIMMA [T0YUbY [1a [Tpe-
oBmahyjy JTMHeapHU MOTHBH, KOjH Cy TOTOBO Y MOTHYHOCTH MOTUCHYJH CIIKpase, Taj
MPENO3HaT/bUB YKpacC CPIICKe CPeAHbOBEKOBHE KepamMuKe. C opyre cTpaHe, TPOMeHa Ce
youaBa y IoMeHy (hopMH, T1a ce Tako, y3 Behe mpucycTBo Nydbokux 3esieHornehocanmux
3mena (ci1. 8/3), ja/bajy HOBM 00JIMLIM Kpuara ¥ bokasna, koju he y HapegHUM cTosiehu-
Ma O[JIMKOBATH OCMAaHCKH MPOM3BOAHM CTHIL.?2 BehrHa THX rocy/ia ocTaje y OKBUpH-
Ma UCTe TEXHOJIOTH]e, Al MMa U3y3eTaKa, MOIyT MaJIor DOKasa ca jepMEHCKOLPBEHUM
npemasoMm. [TomeHyTe MpomeHe, HausIjlel Majle, jacaH Cy MokasaTesb APYLUITBEHUX
MTPOMEHA [10 KOjUX [10JIa3x Y BpeMe IPBUX TYPCKUX oricaza rpaga. CHa)KHUje pucy-
CTBO HOBE TpyTI€ JbyOH MOACTAK/IO je HOBE TEHAEHLIN]je y MOTPOLIBU KEPAMHUYKOT T10-
cyba,?? koja je BoheHa mpyrauujum norpedama 3a ompeheHUM Mocyaama, OQHOCHO
IpyrayujyM HaBUKama y Be3W ca CepBHUpameM M KOH3yMHUpaweM jena U nuha. CiuuHa
TojaBa, OJINYEHA Y MPUCYCTBY TOCYa U3 [1BE 3aHATCKe U KYJITYpHE TpaguLuje, yode-
Ha je HeLITO KaCHUje U y KepaMUYKUM CafprkajimMa PaHOTypCKOr cTpatyma Ha beo-
rpazickoj Tephasu. 4

Y ofHOCY Ha I0o3HaTe MapameTpe CPIICKEe CPEHOBEKOBHE KEPAMUKE, MaTEpHjall
13 Hosor bpra csakaxo npezicTasba U3ABOjEHY M0jaBy. 3aCHOBaHa Ha TpaSULIMOHAI-
HUM TIOCTyJlaTHMa, kepamuka Hosor bpra, koja je craHmapiH30BaHa y TEXHOJIO-
IIKOM M ODJIMKOBHOM IOTJIeNy, OCTaB/ba YTHUCAK jeAUHCTBEHOT 3aHATCKOT KOHLENTa,
KOjH OZirOBapa BpeMeHy y KojeM je uspaheHa v xopritheHa. OHa caxxuma U yHarpe-
hyje 3aHaTCKe MocTaBKe U3 BpeMeHa MOKpeTawa foMahe MpOU3BOAHE KepaMUUKOT
nocyha TEXHHKOM 0DJIMKOBaba Ha DP30M, HO)KHOM BUTIIY U neueweM y nehuma. Bu-
COKH 3aHaTCKU JIOMETH MoTBPhyjy ce yHudopmMHolrhy rnocyzia 1 1ociaesHo H3BoheHnM
TEXHOJIOWKKUM CTHIOM. Mnak, Ha mocyfama Cy BUIJBUBU MPOIYCTU Y MOjeAUHUM
CerMeHTMa Npou3BofHoOr npoueca. Hajueurhe je To spycrnamwe riehocaHe moBpLin-
He, Koje je mocsjenuua HernpusaaroheHo BUCOKE TeMIlepaType Iedema, a MOCPenHo
CBEeJOYM O Op3UMHU U3paje Mocya.

Cranzmapausanuja 1 YHU(OPMHOCT ITPOU3BOIHE OTBOPUIIA je MOTYNHOCT BHlIIe-
HaMEeHCKe yroTpede nocyna, IIpe CBera OHUX Koje Mpurazgajy odauky joHua. Ctuye
Ce yTHCAaK fa je y KaCHOCPe i OBEKOBHOM KYXHHCKOM MODUIHjapy J0HAY, TTOCTA0 He-
Ka BpCTa YHUBEP3aJHOT peLuujeHTa, Maza C akLieHTOM Ha yroTpedu Y IpUrpemasy
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with finds in Peloponnese, islands in the Aegean Sea, east Mediterranean, and Asia
Minor,? this decoration had never had greater dominance anywhere. Judging by all,
the pottery of Novo Brdo constitutes an original achievement which brings together
the domestic tradition, the Byzantine and Mediterranean templates and an enhanced
technology. Although simplified in comparison to the design of its precursors, it
shows exceptional inventiveness of the potters who conceived it and a high degree
of technical knowledge which was applied in order to wrap up the production pro-
cess successfully. On the basis of all of this, it is the best indicator of the prosperous,
cosmopolitan Novo Brdo — the town of silver and indeed of gold.%®
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jena. Y moctaB/beHOM MPOM3BOHOM KOHLIENTY TMocyhe, 010 [1a je HaMeweHO U3Ja-
rawy BaTpy WM He, 0DHja apTUKYIMCAaH Deo CMKaHu yKpac. bemno civkaHa [eKo-
pauyja, MpUMembeHa Ha I10CyfaMa 32 KyBatbe, TOCIyKHMBabe X KOH3yMUpamwe jena,
CBaKako YMHOTOMe OMPUHOCH jeIMHCTBEHOCTU HOBOOPZCKE KepaMHKe Ha TIOIpy4jy
cpenwoBekoBHe Cpbuje. Y cprickoM 1 DasIkaHCKOM OKpYXKewy 3rpauTo-Kepamuke
0CTaje HeJ0BOJBHO jaCHO I0oce3ate 3a DeJ0 CIMKaHUM YKPacoM Kao HeHHUM 3aLlITHT-
HUM 3HaKkoM. Mako MHTepHallMOHa/NaH y Toryeny AUCTpubyLdje, ca Hajlasuma Ha
Tenonone3sy, octpeuma y Erejckom mopy, uctounom Megutepany, y Masoj Asuju,??
OBaj yKpac HUKazia paHuje HUILe HUje umao rpumar. [To ceemy cynehu, HoBodpacka
KepaMMKa IpefCcTaB/ba OPUTHHAJIHO OCTBApEHE, Koje MoBe3yje momahy Tpamuiiujy,
BH3aHTH]CKE U MEJUTEPAHCKe MpeAJIolIKe U yHanpeheHy TexHosmorujy. Mako ceene-
Ha y OJJHOCY Ha [U3ajH BEHUX [IpeTeya, OHa [10Kasyje U3y3eTHy UHBEHTHBHOCT I'DH-
yapa KOjH Cy jé OCMUCIWIN U BUCOK HUBO TEXHUYKHX 3Hama KOjU je TPUMEHEH 1a
Ou ce MpOW3BOLHM MPOLEC YCIELIHo 3a0KPpy»K1o. [To cBeMy ToMe, OHa je HajbosbH 1o-
KasareJb [IPOCIIEPUTETHOI, kocMononutckor Hosor Bpna — Ipaga cpedpHol y uctiuny
u 3namno1.%
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