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ABSTRACT. Alcohol consumption is not just a current
phenomenon; archaeological findings demonstrate that
many ancient civilizations around the world also made
fermented beverages from a variety of products, including maize. However, the archaeological study of fermented beverages is not straightforward because the raw
materials used in alcohol production are recovered only
under exceptional conditions of preservation and the
equipment remains are fragmentary. In this paper, our
aim is to consider how ethnographical and ethnohistorical data may be used to better interpret the potential archaeological evidence for the production of fermented
beverages. Here we use as an example the Middle Horizon site of Marayniyoq, from the Peruvian central highlands to discuss the production of fermented beverages.
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TÍTULO: Producción de bebida fermentada en un sitio
Wari del valle de Ayacucho, Perú.
RESUMEN. El consumo del alcohol no es un fenómeno
actual; la evidencia arqueológica demuestra que muchas
de las antiguas civilizaciones alrededor del mundo también produjeron bebidas fermentadas de una variedad
de productos, incluido el maíz. Sin embargo, el estudio
arqueológico de las bebidas fermentadas no siempre es
directo debido a que la materia prima se recupera sólo
ocasionalmente y bajo condiciones excepcionales, mientras que los instrumentos y utensilios empleados en dicha producción son fragmentarios. En este trabajo, es
nuestra intención destacar cómo evidencia etnográfica
y datos ethnohistóricos pueden ser útiles para una mejor
interpretación de la evidencia arqueológica relaciona1
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da con la producción de bebidas fermentadas en el pasado. Aquí utilizamos la evidencia proveniente del sitio de
Marayniyoq, perteneciente al Horizonte Medio y ubicado en la sierra central del Perú como un ejemplo para
discutir la producción de las bebidas fermentadas.
PALABRAS CLAVE: producción, bebida fermentada,
cerveza, maíz, Wari, Ayacucho, Perú.
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OOD AND FERMENTED BEVERAGES ARE AMONG THE MOST

ordinary aspects of human life (Pollock 2003: 18).
Likewise, “food is intrinsically social” and that “social relations are defined and maintained through food”
(Gumerman 1997: 106). Equally, fermented beverages
play a crucial role in the economic and political arenas of
every society, past and present. Indeed, it is from competitive social interactions that involve drinking that
emerge “future leaders, future spouses, and future rivals”
(see DeBoer 2001: 230). Therefore, “one wonders how
history would have progressed without fermented beverages to toast successes, dull the pain of failure, and in
general the establishment of interpersonal relations”
(Morris 1979: 21).
The production and consumption of fermented beverages is widespread (Heath 1987: 99; Dietler 1990: 359,
2006: 232; Valdez 2006: 73) and as old as the earliest
civilizations (Morris 1979; DeBoer 2001; Dietler 2006;
Dietler & Herbich 2001). Of particular interest is that
many of the staple crops around the globe, such as rice,
barley, wheat, maize and manioc provide the raw materials for the production of alcohol (Jennings et al. 2005),
leaving open the possibility that plant domestication perhaps was tied to the production of fermented beverages
(Katz & Voigt 1986). The widespread acceptance of fermented beverages is highlighted by the fact that by the
time of European colonial expansion, most of the world’s
populations consumed some kind of alcohol, North Americans and some inhabitants of the Pacific being the few
exceptions (Dietler 2006: 232). Underlining the impor-
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Fig. 1. Location of
the Middle Horizon
site of Marayniyoq
in the Ayacucho Valley, Peru.
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tance of fermented beverages, among many cultures, the
most sacred rituals often include the drinking of some
kind of alcohol, and additional occasions to toast a drink
are plentiful (Heath 2000; Bray 2003).
For western South America there is tantalizing archaeological and ethnohistorical evidence for the production
and consumption of maize beer during Inka times (Cobo
1956 [1653]; Guaman Poma 1980 [1615]; Pizarro 1965
[1571]; Morris 1978, 1979; Morris & Thompson 1985;
Murra 1980, 1986; Rowe 1946). For the Inka it is argued
that the drink, called chicha or aqa (in Quechua), was
made from maize and was available at every main Inka
settlement within the empire (Morris & Thompson 1985:
70). Furthermore, drinking chicha had such social, religious, and political connotations that the Inka capital city
of Cuzco was recognized as aqa mama or mother beer
(Espinoza 1987). Spaniards such as Cobo (1956 [1653]:
218) and Pizarro (1965 [1571]: 192), for example, note
that during imperial celebrations, even the mummified
bodies of former leaders were dressed in fine clothing
and brought into the plaza and offered a toast of chicha.
Such was the importance of this beverage that according
to Cobo (1956 [1653]), drinking water was a form of
punishment.
Furthermore, chicha was an instrument of the Inka
political organization. Indeed, the Inka administration
understood that by providing chicha the State could mobilize the labor critical for supporting the State infrastructure through the construction of temples, agricultural terraces, roads and bridges (Bray 2003, 2009; Costin & Earle
1989; Morris 1991; Moseley 1992). Due to the vital role
of chicha, the Inka administration established at every
main Inka site specialized areas dedicated to the production of this beverage (Morris 1979: 27). Such an activity
was the responsibility of the aqllas, or chosen women
(Cobo 1956 [1643]: 235; D’Altroy 2002: 251). As in the
past, across the highland region of the Central Andes,
chicha drinking continues to be an important aspect of
every social and ritual activity (Abercrombie 1998: 362;
Arnold 1993: 120; Meyerson 1989: 49).
The question to ask is whether this relationship between mobilizing labor and maize beer consumption was
an Inka invention, or was it already in practice prior to
the Inka Empire. Building upon earlier assessments that
assert that maize beer consumption in the Central Andes
predates the Inka Empire (Gero 1990; Moseley et al. 2005;
Valdez 2002, 2006; Valdez et al. 2001), here we further
address this issue using archaeological evidence coming
from a Middle Horizon (ca. AD 500-1000) Wari site in
the Ayacucho Valley of the Peruvian central highlands
(fig. 1).
Because of the fragmentary nature of the archaeological evidence for the study of the production and consump-

25

tion of fermented beverages, it is also our aim to put forward the usefulness of ethnographic and ethnohistorical
data as a way of aiding archaeological interpretation. For
a region such as the Central Andes, with a long cultural
continuity, ethnographic and ethnohistorical accounts
provide valuable insight about maize beer production.
Indeed, ethnographically maize beer production in the
Central Andes is associated with a variety of large sized
vessels – useful for boiling, cooling, fermenting, and transporting – and grinding equipment – critical for crushing
the raw material (Arnold 1983: 57, 1985: 150, 1993: 120).
Likewise, ethnohistorical records (Cobo 1956 [1653]:
243), and additional archaeological studies carried out at
Inka settlements, continuously associate maize beer production with large sized vessels and grinding equipment
(Morris 1979: 28; Morris & Thompson 1985: 74; Hastorf 1990: 168). Dietler (2006: 233) also asserts that the
archaeological evidence for alcohol use includes traces
of consumption, production, and trading represented in
the form of vessels ideal for brewing, transporting, serving, and drinking. As discussed in this paper, the archaeological evidence discussed below parallels the above
instances.

WARI AND THE PERUVIAN MIDDLE
HORIZON
Before presenting the archaeological evidence, we consider timely providing with some reference about the
Andean Wari culture. Centuries before the Inkas established the largest empire ever built by a pre-Industrial
and pre-Capitalist society in the Americas, the central
Andes was the center of the development of the Wari
State (circa AD 550-1000). The Wari State was established in the central highland valley of Ayacucho, and
around AD 600 managed to expand over a large territory
with diverse geography, establishing political authority
over many different cultures with varied customs. Within Peruvian archaeology, this period is recognized as the
Middle Horizon (Menzel 1964; Lumbreras 1974; Isbell
1988; Isbell & McEwan 1991; McEwan 1996; Schreiber
1987, 1992). Wari expansion was followed by profound
changes that included the introduction of Wari-style artifacts and standardized architectural complexes into the
newly conquered territories, whose indigenous inhabitants often were also relocated as measures to exercise
political and economic control by the Wari administration (Schreiber 1992).
The newly incorporated regions and the recently established provincial centers were linked by a network of
roads, segments of which were reused centuries later by
the Inka Empire. A growing number of Andeanist schol-
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Fig. 2. A polychrome cup decorated in the Chakipampa 1B style found
at Marayniyoq.

ars assert that several features of Inka sociopolitical organization are analogous to the Wari State, and recently
Glowacki and Malpass (2003: 437) have argued that Inka
institutions may be rooted in the former Wari institutions
(Valdez 2006: 74). This includes the production and distribution of fermented beverages.

AN ARCHAEOLOGICAL APPROACH TO
MAIZE BEER PRODUCTION
In an influential paper published almost three decades
ago, the late Craig Morris (1979: 27) pointed out that the
archaeological evidence for the production and consumption of chicha is not straightforward. Morris correctly
noted that the archaeological evidence is often indicated
by the broken vessels and abandoned equipment used by
the ancient chicha makers. Therefore, few will disagree
that without the written records left by the Spaniards,
our understanding about maize beer production and con-
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sumption during Inka times would be also limited. Because there are no similar records for the earlier cultures
that flourished in the Central Andes prior to the Inka
Empire, the production and consumption of fermented
beverages must be assessed from the analysis of the fragmentary remains uncovered from the archaeological sites.
As correctly summarized by Morris, the archaeological
evidence consists of the broken vessels and abandoned
equipment used by the ancient chicha producers.
Archaeological excavations carried out at the Middle
Horizon Wari site of Marayniyoq, in the Ayacucho Valley of the central highlands of Peru, uncovered large concentrations of broken vessels as well as grinding equipment (Valdez 2002, 2006; Valdez et al. 1999, 2001). Both
artifact types were uncovered directly over a well preserved and compact floor made of a mixture of diatomite
and volcanic ash (Valdez 2006: 60). Consequently, as
discussed below, the vessels and the grinding stones are
temporally and functionally associated. In addition, it is
vital to point out that in two different contexts the fragmented pieces of a polychrome cup (fig. 2) that stylistically has been identified as Chakipampa 1B (Menzel
1964) were found with the remains of broken vessels.
The presence of such an artifact in two different contexts
with large concentrations of broken vessels further indicates that these two contexts are contemporaneous. A
second cup decorated in the Wamanga style (Anders
1989) was also found right above the floor and in association with several large sized vessels and a well polished
rocker (the active element of the grinding stones). Within the same enclosure, there also were several grinding
stones with polished surfaces (figs. 3 & 4). Moreover,
the active parts of these slabs (fig. 5) have been recovered from the same contexts. A series of radiocarbon dates
for the various contexts associated with the compact floor
and the broken large sized vessels range between AD 780
and 900 (Valdez 2006: 66), therefore well within the time
of climax of the Wari State.
Considering form – and therefore function – the vessels from Marayniyoq can be best categorized into two
main groups: the first consists of large sized wide-mouth
jars and the second of large sized narrow neck jars (Valdez 2006: 63). On the basis of additional attributes, vessels of the first group can be divided into three subgroups.
The first is neckless, with a conical base and ovoid body
form. The second has a short neck, conical base and ovoid
body form. The third variant has a short neck, globular
body form and a flat base. Smaller variants of wide-mouth
vessels are also present, and overall vessels of this type
are plain and with uneven surfaces. Wide-mouth vessels
often were uncovered inside small rooms and narrow
passages. In several cases, round holes made into the compact floor were found at those locations and in some in-
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Fig. 3. Cut slab with deep depression as a result of grinding from
Marayniyoq.

Fig. 4. Cut slab with hollow depression product of grinding from
Marayniyoq.

stances the lower section (the conical base) of the vessels were still inside the holes, clearly suggesting that
wide-mouth vessels were set into such holes. From ethnography, vessels of this type are ideal for storing grains
and for cooling and fermenting chicha (Valdez 2002: 78).
The second form of large sized vessels, the narrow neck
jars, on the basis of additional attributes can also be divided into two subgroups. The first one is a narrow neck
jar, globular body and conical base, which was manufactured following the same criteria used for the wide-mouth
vessels. As for the former group, narrow neck and conical base jars were never decorated, and were often found
at the same locations as the wide open vessels. This association strongly indicates that both vessel types were used
for similar purposes. However, it must be pointed out
that these narrow neck jars were already broken and restored in the distant past, thus modifying totally their initial function (fig. 6). We return to this aspect further below.
In contrast, the second variant of the narrow neck jars
is different in several instances. The first notable difference is the flat base. In addition, vessels of this subgroup
were better manufactured, with a painted and decorated
smooth surface, and some even displayed molded faces

around the neck. There are smaller versions of jars of
this subgroup as well. Overall, the better finished vessels
are smaller, suggesting that functionally these may have
been intended for a different role. Ethnographically, jars
of this type are used for transporting beverages, including chicha (Valdez 1997: 72, 2002: 78, 2006: 63), which
leaves open the possibility that the flat based jars from
Marayniyoq were used for similar purposes.
In addition to the ceramic vessels, the other equally
important evidence uncovered at Marayniyoq is the cut
stones, interpreted here as the passive element of the
grinding equipment. The cut stones, placed in groups at
different locations within the excavated area, are of different sizes. Some are small, measuring on average 60 x
60 cm, but others are truly massive and measure on average 120 x 60 cm. At the time the cut stones were set in
place, their surface was flat, except for a small ridge found
at one end on the larger slabs. As discussed below, this
flat surface was used as the base for grinding, which resulted in some cases in well polished and smooth surfaces, while in others in hollow depressions (Valdez et al.
1999, 2001). Based on ethnographic evidence, we interpret the polished surface and the depressions as the direct outcome of grinding activity. Furthermore, the pol-
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Fig. 5. Rockers or active parts of the slabs
found at Marayniyoq.

ished surface and in particular the depressions must be
evidence and outcome of the long and perhaps continuous grinding activity carried out at the site.
Validating the use of ethnographic evidence to interpret the archaeological finds from Marayniyoq, the active component of the grinding equipment was also found
at the same locations and thus in association with the
stationary stone blocks called maray (Valdez 2002: 77,
2006: 68). The active element, a rocker grinder (also know
as milling stones) is locally recognized as tunay. Despite
their morphological differences, these two artifact types
are functionally complementary (Hastorf & Johannensen
1993: 126; Weismantel 1988: 137). Ethnohistorical accounts also indicate the functional association of these
artifact types (Cobo 1956 [1653]: 243). Consequently,
the finding of these artifact associated is not at all surprising; instead, this evidence indicates grinding was an
important activity carried out at this site.
As discussed elsewhere (Valdez 2006), rocker grinders and their respective passive component occur at many
archaeological sites (Hastorf 1990: 163), including the
Wari sites. In contrast to the evidence from Marayniyoq,
however, such findings consist usually in isolated artifacts. From an ethnographic perspective, such occurrences
are consistent with contemporary uses of grinding equip-

ment at household levels. Indeed,
across the highland region of Peru,
grinding slabs and their active element continue to play a vital role for
food processing (Escobar 1976; Meyerson 1989; Weismantel 1988).
For the Inka site of Huánuco Pampa, Morris (1979: 28) uncovered
grinding equipment and argued that
these were used to crack qora, the
raw material for chicha making
(Moore 1989). Father Cobo (1956
[1653]: 243) also provides descriptions about the use of such equipment
by the Inka. Compared to the evidence from Marayniyoq, the use of
grinding equipment by the Inka is
modest. The quantity and size of the
grinding equipment uncovered at Marayniyoq clearly suggests that not
only massive labor was invested in
setting up this facility, but also this
center was obviously intended to
function for a considerable period of
time and produce at a larger scale. The presence of the
hollow depressions in the slabs suggests that the facility
operated continuously and for a considerable time. Furthermore, the grinding stones (fig. 7) were set up in groups
likely because the process of grinding was intended to be
carried out as a group work, allowing at the same time
social interaction between the working personnel.
Finally, several spindle whorls were found at these
locations. From ethnographic and ethnohistorical records
it is well known that spinning is an activity with a distinctive female orientation (Gero 1990: 54; Murra 1962:
711, 1983: 107; Rowe 1946: 141). For the case of the
Inka site of Huánuco Pampa, Morris (1979: 28; Morris &
Thompson 1985: 70) found spindle whorls and concluded that chicha production at this site was carried out by
women, the aqllas. The evidence coming from Marayniyoq points in the same direction, suggesting at the same
time that institution such as the aqllas perhaps were originally established by the Wari State (Valdez 2006: 74).
Because maize beer production requires large amounts
of qora (Allen 1988: 140; Meyerson 1989: 49; Moore
1989: 686); see also Jennings and Chatfield 2009; Hayashida 2009) and more importantly qora needs to be
crushed, the presence of an establishment such as Marayniyoq strongly indicates that maize beer consumption
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such, these jars were no longer useful for storing liquids,
such as chicha, although that may have been their original function. It is important to point out that according to
ethnographic records, cracked jars are not just easily discarded; instead, fractured vessels are often tied with ropes
to keep the piece together and used for storing grains and
other dry products (Valdez & Valdez 2009). Because
vessels used for such purposes are not moved around so
frequently, a cracked vessel can function efficiently as
any other jar. This appears to have been the case at Marayniyoq, particularly considering the grinding activity
carried out at the site.

MAIZE BEER PRODUCTION DURING
WARI TIMES

Fig. 6. A polychrome narrow neck jar from Marayniyoq with evidence of being restored in the distant past.

during Wari times was perhaps as important as during
Inka times. The presence of an extensive grinding facility in the proximity to the capital city of Wari strongly
suggests that maize beer played a critical role within the
social, political, and economic structures of the Wari
State. Only such an importance would have precipitated
the establishment of a labor consuming and extensive
facility. The information discussed above, therefore, indicates that Marayniyoq constitutes the best archaeological signature for maize beer production during the period the Wari State flourished in the Central Andes (Valdez
2002, 2006).
It is timely to stress that human bone residue analysis
confirms that maize constituted the subsistence base in
the Ayacucho Valley during the time of development of
the Wari State. More importantly, according to Finucane
(2009: 539), the “carbon isotope values of collagen from
Marayniyoq are significantly greater” than those coming
from other Wari sites from the same valley and suggest
that more maize was consumed at Marayniyoq. It may be
that the workers who processed qora at Marayniyoq regularly received chicha. The finding of serving and drinking vessels (fig. 8) at Marayniyoq strongly indicates that
chicha was indeed consumed at the site.
As pointed out earlier, the undecorated narrow neck
jars, as well as some of the decorated narrow neck jars,
were already broken and restored in the distant past. As

Scholars have long argued that maize beer was produced
and consumed during the time the Wari State flourished
in the Central Andes. These suggestions were made on
the basis of indirect evidence, such as the finding of large
ceramic vessels and drinking cups (Anders 1991: 190191; Cook 2004: 156; Glowacki 2002: 276; Isbell & Cook
1987: 28, 2002: 277; Isbell et al. 1991: 43-44; Knobloch
2000: 398; Ochatoma & Cabrera 2002: 236). As discussed
by Dietler (2003) and others (DeBoer 2001; Dietler &
Herbich 2001; Gero 2003), large sized ceramic vessels
are often associated with the production of fermented
beverages (see also Arnold 1983). In addition, the location of many Wari highland sites near or in maize producing zones has been considered as further evidence for
the consumption of maize beer (Raymond 1992: 22; Schreiber 1984: 76, 1992: 149). Because the finely decorated Wari urn vessels often depict maize (Lumbreras 1980:
44; Menzel 1964: 26), this was another instance used to
argue for the consumption of maize beer during Wari
times.
Because previous discussions about maize beer consumption during the development of the Wari State was
based on less direct evidence, the evidence coming from
Marayniyoq is the best archaeological proof for chicha
production and consumption during pre-Inka times in the
Central Andes in general (Valdez 2002, 2006; Valdez et
al. 2001). At the same time, this new evidence leaves
open the possibility that maize beer production perhaps
was under direct control of the State and that state projects
were, perhaps, financed by the distribution of this fermented drink. Indeed, the building of State infrastructures (agricultural terraces, irrigation canals, building of
administrative centers) and other facilities, including the
construction of roads that linked the many Wari provincial settlements, likely necessitated the participation of
many laborers. Indeed, Hyslop (1984: 273) noted that
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Fig. 7. Cut slab with hollow depression uncovered at Marayniyoq.

many segments of the “Inka Royal Highway” already
existed prior to the Inka Empire and there is tantalizing
evidence that indicate that at least some of these segments
were built by the Wari State (Schreiber 1984: 89).
Therefore, it appears that as many other early civilizations, the Wari State was not an exception when it came
to the production and consumption of fermented beverages. The Wari State participated directly in the production and distribution of maize beer as a means of mobilizing labor, a strategy adopted later by the Inka Empire.
The presence of a large grinding center in the vicinity to
the main Wari capital city and the overwhelming occurrence of oversized ceramic vessels at such location needs
to seen as the testimony of the particular importance of
maize beer for the Wari administration.
Early ethnohistorical sources such as Cobo (1956
[1653]: 267) argue that in addition to maize beer, chicha
made from molle (Shinus molle), known as chicha de
molle, was also used during Inka times. Cobo further notes
that this type of beverage was actually regarded as being
stronger that maize beer. Ethnographic evidence from
Ayacucho Valley indicates that in contrast to maize beer
preparation that requires boiling, the making of chicha
de molle does not require boiling (see Cook and Glowacki 2003: 180; Valdez 2006: 75). Recently, researchers

at the Wari site of Cerro Baúl have argued to have uncovered evidence for the production of chicha de molle
at that site and suggest that fermented beverages made
from molle berries were also used during Wari times, at
least at Cerro Baúl (Goldstein et al. 2009). However, the
interpretation provided by Goldstein, Coleman and Williams (2009: 147-148; see also Goldstein and Coleman
2004: 527) is not consistent with any known ethnographic evidence regarding the preparation of chicha de molle,
that according to these authors requires boiling. Goldstein and Coleman (2004) further note the use of sugar in
the preparation of this beverage. Consequently, we caution the interpretation provided for the evidence coming
from Cerro Baúl. At the same time, we want to point out
that the presence of molle berries at a site does not necessarily imply production of chicha de molle. Molle berries have many different uses. For instance, molle berries combined with chili peppers and fire is a powerful
weapon that produces similar effects as tear gas.

DISCUSSION AND CONCLUSION
This paper, first of all, illustrates the usefulness of ethnographic and ethnohistoric information to interpret the
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Fig. 8. Serving and drinking vessels uncovered associated at Marayniyoq.

potential archaeological evidence for the production of
fermented beverages. As discussed throughout this paper, the uses of such sources allows the identification of
the Wari site of Marayniyoq as a specialized facility which
function was associated with the production of maize beer.
Further archaeological information from know Inka sites
provides further comparative information to better interpret the archaeological remains from Marayniyoq. As
noted, the Central Andes is rich when it comes to ethnographic and ethnohistoric accounts, and those accounts
have the potential of providing valuable interpretative
insight for occupations and activities that occurred centuries earlier and for which there is no written records.
The use of such information as analogy is critical for
activities such as the production of fermented beverages
that normally leave obscure evidence. It is from that approach and the contextual study of the remains discussed
in this paper that we have identified a pre-Inka maize
beer production center. Because there are many parallels
between the way the better known Inka State produced
maize beer and the new evidence discussed here, there
also is the possibility that the Inka State perhaps adopted
practices and institutions previously established by the

Wari State. In particular, it is very likely that maize beer
production during Wari times was already an activity
carried out by women, who more than likely were the
predecessor of the aqllas. As noted, in the Andes and
beyond the Andes, the production of fermented beverages implies the use of large sized ceramic vessels. Likewise, every account, that is ethnographic, ethnohistorical, and archaeological findings denote the use of grinding
for the preparation of maize beer.
Nonetheless, we are aware of the limitations of this
approach, and we are not attempting “to make archaeological data ‘fit’ ethnohistorically known patterns” as
Moore (2005: 5, 218) cautions. While we find interesting parallels between the ethnohistorical and ethnographic
accounts concerning maize beer production and the archaeological evidence from Marayniyoq, our interpretation is largely based on the contextual association of the
archaeological remains, complemented with the functional assessment of the artifacts.
While there are tantalizing parallels between the way
maize beer was produced during Wari and Inka times, no
Inka facility similar to Marayniyoq has been so far identified. Such absence leaves open the possibility that the
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importance and use of maize beer perhaps was more widespread during Wari times than during the development
of the Inka State. The major emphasis in occupying grainproducing ecological zones across the highland region is
further evidence of the major reliance on maize cultivation by the Wari State. Such emphasis could not be necessarily due to the vital role of maize in Wari subsistence
system, but more likely because of the widespread use of
maize beer by the Wari State.
In summary, it can be argued that maize beer was an
integral part of Wari political organization perhaps in the
same ways the Inka used maize beer to mobilize labor, so
critical for the building of State infrastructures. We anticipate that future research may reveal the presence of
maize beer production establishments at the provincial
Wari sites. Furthermore, there may be other instances
demonstrating the heavy reliance on maize, which may
be a direct result of maize beer consumption. When such
information become available, it is possible that we will
perceive better the role of fermented beverages within
the process of formation, expansion, and consolidation
of political organizations such as the Wari State. What
has become evident is that this pre-Inka political organization was actively involved in the production and distribution of maize beer, and that the use of this fermented
beverage for political ends goes back at least to the Middle Horizon and definitely predate the emergence of the
Inka State.

Acknowledgments
Research at Marayniyoq was carried out with the authorization from the Peruvian National Institute of Culture
and with financial support from the Canadian Social Sciences and Humanities Research Council. We extend our
thanks to our family members who in many different ways
provided support during the time we carried out our research. Special thanks go to Cirilo Vivanco, Antonio
Pariahuamán, Jorge Soto, Miriam Gil, Alfredo Bautista,
Máximo López, David Romaní, Teodardo Jaime, Joseph
Cavalcanti, Marcela Ramírez, Walter Candia, Edith
Verástegui, and Carmen Cazorla. Finally, our gratitude
to the neighbors of the archaeological site for their support and interest in the archaeological studies carried out
at Marayniyoq.

About the authors
L. M. VALDEZ (lidio9@yahoo.es) received his doctorate
in 1998 from the Department of Archaeology, University
of Calgary. He has taught at several Canadian universi-

ISSN 1989–4104

ties, including the University of Calgary, the University
of Alberta, the University of Victoria, and Trent University. Currently he teaches at MacEwan University, University of Lethbridge and the University of Alberta. His
research includes the Andean Middle Horizon period,
the Nasca culture from the Peruvian south coast and the
pre-Inka and Inka occupations in the Ayacucho Valley of
Peru.
K. J. BETTCHER received her MA in 2001 from the Department of Anthropology, Trent University. She has participated in several archaeological studies both in the
Ayacucho Valley of central Peru and the south coast region of Peru. Her research interest includes the study of
children and childhood in the ancient Central Andes.
J. E. VALDEZ received his Licenciatura in 2002 from
the Facultad de Ciencias Sociales of the University of
Huamanga, Ayacucho, Peru. He has conducted several
archaeological fieldworks in the Ayacucho Valley, with
focus on the Middle Horizon. Currently he teaches at the
University of Huamanga.

REFERENCES CITED
ABERCROMBIE, T. A. 1998. Pathways of Memory and Power: ethnography and history among an Andean people.
Madison: University of Wisconsin Press.
ALLEN, C. J. 1988. The hold life has coca: coca and cultural identity in an Andean community. Washington, D.C.:
Smithsonian Institution Press.
ANDERS, M. B.
— 1989. Wamanga pottery: symbolic resistance and subversion in Middle Horizon Epoch 2 ceramics from the
planned Wari site of Azángaro (Ayaucho, Peru). In Cultures in conflict: current archaeological perspectives, ed.
by D. C. Tkaczuk & B. C. Brian, pp. 7-18. Calgary:
Archaeological Association of the University of Calgary.
— 1991. Structure and function at the planned site of Azángaro: cautionary notes for the model of Huari as a centralized secular state. In Huari Administrative Structure:
prehistoric monumental architecture and state government, ed. by W. H. Isbell & G. F. McEwan, pp. 165-197.
Washington, D.C.: Dumbarton Oaks.
ARNOLD, D. E.
— 1983. Design structrure and community organization in
Quinua, Peru. In Structure and Cognition in Art, ed. by
D. K. Washburn, pp. 56-73. Cambridge: Cambridge University Press.
— 1985. Ceramic Theory and Cultural Process. Cambridge:
Cambridge University Press.
— 1993. Ecology and Ceramic Production in an Andean
Community. Cambridge: Cambridge University Press.
BRAY, T. L.

ISSN 1989–4104

ARQUEOLOGIA IBEROAMERICANA 5 (2010)

— 2003. To dine splendidly: imperial pottery, commensal
politics, and the Inca state. In The Archaeology and Politics of Food and Feasting in Early States and Empires,
ed. by T. L. Bray, pp. 93-142. New York: Kluwer Academic/Plenum.
— 2009. The role of chicha in Inca state expansion: a distributional study of Inca aríbalos. In Drink, Power, and
Society in the Andes, ed. by J. Justin & B. J. Bowser, pp.
108-132. Gainesville: University of Florida Press.
COBO, B. 1956 [1653]. Historia del Nuevo Mundo. In Obras
del Padre Bernabé Cobo (primera parte), pp. 8-427.
Biblioteca de Autores Españoles 91. Madrid: Ediciones
Atlas.
COOK, A. G. 2004. Wari art and society. In Andean Archaeology, ed. by H. Silverman, pp. 146-166. Malden, MA:
Blackwell.
COOK, A. G. & M. GLOWACKI. 2003. Pots, politics, and power: Huari ceramic assemblages and imperial administration. In The Archaeology and Politics of Food and Feasting in Early States and Empires, ed. by T. L. Bray, pp.
173-202. New York: Kluwer Academic/Plenum.
COSTIN, C. & T. EARLY. 1989. Status distinction and legitimation of power as reflected in changing patterns of
occupation in late prehispanic highland Peru. American
Antiquity 54: 691-714.
DEBOER, W. R. 2001. The big drink: feast and forum in the
Upper Amazon. In Feasts: Archaeological and Ethnographic Perspectives on Food, Politics, and Power, ed.
by M. Dietler & B. Hayden, pp. 215-239. Washington,
D.C. & London: Smithsonian Institution Press.
DIETLER, M.
— 1990. Driven by drink: the role of drinking in the political economy and the castoff early Iron Age France. Journal of Anthropological Archaeology 9: 352-406.
— 2003. Clearing the table: some concluding reflections on
commensal politics and imperial states. In The Archaeology and Politics of Food and Feasting in Early States
and Empires, ed. by T. L. Bray, pp. 271-282. New York:
Kluwer Academic/Plenum.
— 2006. Alcohol: anthropological/archaeological perspectives. Annual Review of Anthropology 35: 229-249.
DIETLER, M. & I. HERBICH. 2001. Feasts and labor mobilization: dissecting a fundamental economic practice. In
Feasts: Archaeological and Ethnographic Perspectives
on Food, Politics, and Power, ed. by M. Dietler & B.
Hayden, pp. 240-264. Washington, D.C. & London:
Smithsonian Institution Press.
D’ALTROY, T. N. 2002. The Incas. Malden, MA: Blackwell.
ESCOBAR, G. 1976. Social and political structure of Nuñoa.
In Man in the Andes: a multidisciplinary study of highaltitude Quechua, ed. by P. T. Baker & M. A. Little, pp.
60-84. Stroudsburg, PA: Dowden.
ESPINOZA, W. 1987. Historia del Tahuantinsuyo. Lima: Ed-

33

iciones Amaru.
FINUCANE, B. C. 2009. Maize and sociopolitical complexity
in the Ayacucho Valley, Peru. Current Anthropology 50:
535-545.
GERO, J.
— 1990. Pottery, power and parties! At Queyash, Peru.
Archaeology 43: 52-55.
— 2003. Feasting and the practices of stately manners. In
The Archaeology and Politics of Food and Feasting in
Early States and Empires, ed. by T. L. Bray, pp. 285288. New York: Kluwer Academic/Plenum.
GLOWACKI, M. 2002. The Huaro archaeological site complex:
rethinking the Huari occupation of Cuzco. In Andean
Archaeology I: Variation in Sociopolitical Organization,
ed. by W. H. Isbell & H. Silverman, pp. 267-285. New
York: Kluwer Academic/Plenum.
GLOWACKI, M. & M. MALPASS. 2003. Water, huacas, and ancestor worship: traces of a sacred Wari landscape. Latin
American Antiquity 14: 431-448.
GOLDSTEIN, D. J. & R. C. COLEMAN. 2004. Schinus molle L
(Anacardiaceae) chicha production in the Central Andes.
Economic Botany 58: 523-529.
GOLDSTEIN, D. J., R. C. COLEMAN & P. R. WILLIAMS. 2009.
You are what you drink: a sociocultural reconstruction
of pre-Hispanic fermented beverage use at Cerro Baúl,
Moquegua, Peru. In Drink, Power, and Society in the
Andes, ed. by J. Justin & B. J. Bowser, pp. 133-166.
Gainesville: University of Florida Press.
GUAMAN POMA, F. 1980 [1615]. El primer nueva corónica y
buen gobierno. Mexico: Editores Siglo XXI, Nuestra
América.
GUMERMAN, G. 1997. Food and complex societies. Journal
of Archaeological Method and Theory 4 (2): 105-139.
HASTORF, C. A. 1990. One path to the heights: negotiating
political inequality in the Sausa of Peru. In The Evolution of Political Systems: Sociopolitics in Small-Scale
Sedentary Societies, ed. by S. Upham, pp. 146-176.
Cambridge: Cambridge University Press.
HASTORF, C. A. & S. JOHANNENSSEN. 1993. Pre-hispanic political change and the role of maize in the Central Andes of Peru. American Anthropologist 95: 115-138.
HAYASHIDA, F. 2009. Pre-Hispanic brewing in the Andes and
the use of ethnographic and historical analogues. In
Drink, Power, and Society in the Andes, ed. by J. Justin
& B. J. Bowser, pp. 232-256. Gainesville: University of
Florida Press.
HEATH, D. B.
— 1987. Anthropology and alcohol studies: current issues.
Annual Review of Anthropology 16: 99-120.
— 2000. Drinking Occasions: comparative perspectives on
alcohol and culture. International Center for Alcohol
Policies, series on alcohol in society. Ann Arbor: Taylor and Francis.

34

ARQUEOLOGIA IBEROAMERICANA 5 (2010)

HYSLOP, H. 1984. The Inka Road System. New York: Academic Press.
ISBELL, W. H. 1988. City and state in Middle Horizon Peru,
in Peruvian Prehistory, ed. by R. Keatinge, pp. 164-189.
Cambridge: Cambridge University Press.
ISBELL, W. H. & A. G. COOK.
— 1987. Ideological origins of an Andean conquest State.
Archaeology 40 (4): 27-33.
— 2002. A new perspective on Conchopata and the Andean
Middle Horizon. In Andean Archaeology II: Art, Landscape, and Society, ed. by H. Silverman & W. H. Isbell,
pp. 249-305. New York: Kluwer Academic/Plenum.
ISBELL, W. H., C. BREWSTER-WRAY & L. E. SPICKARD. 1991.
Architecture and spatial organization at Huari. In Huari
Administrative Structure: prehistoric monumental architecture and state government, ed. by W. H. Isbell & G.
F. McEwan, pp. 19-53. Washington, D.C.: Dumbarton
Oaks.
ISBELL, W. H. & G. F. MCEWAN (EDS.). 1991. Huari Administrative Structure: prehistoric monumental architecture
and state government. Washington, D.C.: Dumbarton
Oaks.
JENNINGS, J., K. L. ANTROBUS, S. J. ATENCIO, E. GLAVICH, R.
JOHNSON, G. LOFFLER & C. LUU. 2005. Drinking beer in a
blissful mood: alcohol production, operational chains,
and feasting in the ancient world. Current Anthropology 46: 275-303.
JENNINGS, J. & M. CHATFIELD. 2009. Pots, brewers, and hosts:
women’s power and the limits of Central Andean feasting. In Drink, Power, and Society in the Andes, ed. by J.
Justin & B. J. Bowser, pp. 200-231. Gainesville: University of Florida Press.
KATZ, S. H. & M. M. VOIGT. 1986. Bread and beer: the early use of cereals in the human diet. Expedition 28 (2):
23-34.
KNOBLOCH, P. J. 2000. Wari ritual power at Conchopata: an
interpretation of Anadenanthera colubrina iconography.
Latin American Antiquity 11: 387-402.
LUMBRERAS, L. G.
— 1974. Las fundaciones de Huamanga: hacia una prehistoria de Ayacucho. Lima: Club de Huamanga.
— 1980. El Imperio Wari. In Historia del Perú, vol. 2, ed.
by J. Mejía Baca, pp. 9-91. Lima: Mejía Baca.
MCEWAN, G. F. 1996. Archaeological investigations at Pikillaqta, a Wari site in Peru. Journal of Field Archaeology
23: 169-186.
MENZEL, D. 1964. Style and time in the Middle Horizon.
Ñawpa Pacha 2: 1-105.
MEYERSON, J. 1989. Tambo: Life in an Andean Village.
Austin: University of Texas Press.
MOORE, J. D.
— 1989. Pre-Hispanic beer in coastal Peru: technology and
social context of prehistoric production. American An-

ISSN 1989–4104

thropologist 91: 689-695.
— 2005. Cultural Landscapes in the Ancient Andes: Archaeologies of Place. Gainesville: University of Florida Press.
MORRIS, C.
— 1978. The archaeological study of Andean exchange
systems. In Social Archeology: Beyond Subsistence and
Dating, ed. by C. L. Redman et al., pp. 315-327. New
York: Academic Press.
— 1979. Maize beer in the economics, politics, and religion
of the Inca empire. In Fermented Foods in Nutrition, ed.
by C. Gastineau, W. Darby & T. Turner, pp. 21-34. New
York: Academic Press.
— 1991. Signs of division, symbols of unity: art in the Inka
Empire. In Circa 1492: Art in the Age of Exploration,
ed. by J. A. Levenson, pp. 521-528. Washington, D.C.:
National Gallery of Art.
MORRIS, C. & D. E. THOMPSON. 1985. Huánuco Pampa: an
Inca City and its Hinterland. London: Thames and Hudson.
MOSELEY, M. E. 1992. The Inca and their Ancestors: the
Archaeology of Peru. London: Thames and Hudson.
MOSELEY, M. E., D. J. NASH, P. R. WILLIAMS, S. D. DEFRANCE,
A. MIRANDA & M. RUALES. 2005. Burning down the brewery: establishing and evacuating an ancient imperial colony at Cerro Baúl, Perú. Proceedings of the National
Academy of Sciences of the United Studies 102 (48):
17264-17271.
MURRA, J. V.
— 1962. Cloth and its functions in the Inca State. American Anthropologist 64: 710-728.
— 1980. An Aymara Kingdom in 1567. Ethnohistory 15:
115-151.
— 1983. La organización económica del estado Inca. Mexico & Lima: Siglo XXI & Instituto de Estudios Peruanos.
— 1986. The expansion of the Inka State: armies, war, and
rebellions. In Anthropological History of Andean Politics, ed. by J. V. Murra, N. Watchel & J. Revel, pp. 4958. Cambridge: Cambridge University Press & Editions
de la Maison des Sciences de L’Homme (Paris).
OCHATOMA, J. A. & M. CABRERA. 2002. Religious ideology
and military organization in the iconography of a Dshaped ceremonial precinct at Conchopata. In Andean
Archaeology II: Art, Landscape, and Society, ed. by H.
Silverman & W. H. Isbell, pp. 225-247. New York: Kluwer Academic/Plenum.
PIZARRO, P. 1965 [1571]. Relación del descubrimiento y conquista de los reinos del Perú. In Crónicas del Perú, pp.
159-242. Biblioteca de Autores Españoles 68. Madrid:
Ediciones Atlas.
PULLOCK, S. 2003. Feasts, funerals, and fast food in early
Mesopotamian states. In The Archaeology and Politics
of Food and Feasting in Early States and Empires, ed.
by T. L. Bray, pp. 17-38. New York: Kluwer Academic/

ISSN 1989–4104

ARQUEOLOGIA IBEROAMERICANA 5 (2010)

Plenum.
RAYMOND, J. S. 1992. Highland colonization of Peruvian
montaña in relation to the political economy of the Huari
Empire. Journal of the Steward Anthropological Society 20 (1-2): 17-36.
ROWE, J. H. 1846. Inca culture at the time of the Spanish
conquest. In Handbook of South American Indians: the
Andean Civilizations, vol. 2, ed. by J. H. Steward, pp.
183-330. Bureau of American Ethnology Bulletin 143.
Washington, D.C.: Smithsonian Institution Press,
SCHREIBER, K. J.
— 1984. Prehistoric roads in the Carahuarazo Valley, Peru.
In Current Archaeological Projects in the Central Andes: some Approaches and Results, ed. by A. Kendall,
pp. 75-94. British Archaeological Reports, International Series 210. Oxford.
— 1987. Conquest and consolidation: a comparison of the
Wari and Inka occupations of a highland Peruvian valley. American Antiquity 52: 266-284
— 1992. Wari Imperialism in Middle Horizon Peru. Ann
Arbor: University of Michigan.
VALDEZ, L. M.
— 1997. Ecology and ceramic production in an Andean
community: a reconsideration of the evidence. Journal
of Anthropological Research 53: 65-85.
— 2002. Marayniyoq: evidencias de producción de chicha
en un establecimiento Wari. Gaceta Arqueológica Andina 26: 69-86.
— 2006. Maize beer production in Middle Horizon Peru.
Journal of Anthropological Research 62: 53-80.
VALDEZ, L. M. & J. E. VALDEZ. 2009. Utilización y reutilización de la cerámica Wari: una perspectiva desde Marayniyoq, Ayacucho, Perú. Revista de Antropología 19:
113-132.
VALDEZ, L. M., J. E. VALDEZ, K. J. BETTCHER & C. VIVANCO.
— 1999. Excavaciones arqueológicas en el centro Wari de
Marayniyoq, Ayacucho. Boletín del Museo de Arqueología y Antropología 2 (9): 16-19. Lima: UNMSM.
— 2001. Marayniyoq, un establecimiento Wari en el valle
de Ayacucho, Perú. Boletín de Arqueología PUCP 4:
549-564. Lima: Pontificia Universidad Católica del Perú.
WEISMANTEL, M. J. 1988. Food, Gender, and Poverty in the
Ecuadorian Andes. Philadelphia: University of Pennsylvania Press.

35

