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Abstract: Viniculture is one the most developed branches of agriculture in the Middles Ages
on the territory of Vojvodina, and grapevine is one of the oldest agricultural crops. Wine, a drink that
is a product of cultivation of grapevine, and a spiritual beverage of divine provenance, has a varied
use: it is used in everyday and special occasions, to celebrate the patron saint’s day and important
events in the family, and it is indispensable in Christian customs and church rituals. In this paper, we
consider the knowledge and data obtained through ethnological researches concerning the role of
wine in certain Christian customs and transition ceremonies in a human life cycle. Customs related
to childbirth, marriage and funerals are the most important transition ceremonies in a human life
cycle, along with the celebrations of many Christian holidays in which wine is used without
exception. While observing the customs that are part of those ceremonies, we may notice many very
different matters concentrated in them. That is mostly a result of many intertwinings and syncretisms
of customs. With time, mostly due to modern views and notions, some elements are forgotten, and
some are re-established, but with a different meaning. Even today, in various religious systems it is
considered that deities and demons, as well as higher forces, can be propitiated and won over with
both blood and bloodless sacrifices. We may say that wine has a dual role: it represents libation, but
also a substitute for blood, and blood sacrifice. In terms of mythology, grapevine is a sacred tree and
a symbol of immortality, and wine — the beverage of gods — of youth and eternal life.
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1. Introduction

rapevine is one of the oldest agricultural crops, as numerous fossil remains
confirm. The oldest fossil remains come from the American continent, and they
are dated to younger Mesozoic. Synchronous finds in Europe come from Italy and
France, and the finding geographically closest to our territory is that in the vicinity of
Radoboj in Croatia. Somewhat younger finds, from the Quaternary, were found near
Kakanj in Bosnia, and the youngest ones were found in Vinca, near Belgrade, which are



about 7 million years old.!

Science has not yet given a precise answer to the question as to when and where the
noble grapes appeared for the first time. There are several opinions on the subject, but the
one that is perhaps closest to the scientific truth is that cultivation of grapes began at first
between the Black and the Caspian Sea, from where it spread eastwards to India,
southwards to Palestine and Egypt, and through the southern areas of Russia, all the way
to the Balkans.? A significant, or perhaps even the most important role in the spread and
development of grapevine cultivation belongs to the Phoenicians and the Greek. It is
believed that around 1000 BC Greek merchants and colonists brought the grapevine to the
Apennine Peninsula, and around 600 BC to the territory of modern France as well. Pre-
Roman population of these areas quickly mastered the skills of grape cultivation and
turning grapes into wine. The Romans took on those solid bases and perfected them, thus
reaching a high point in viniculture and wine production.®

Wine was so valued and so favourite a drink in every milieu, bringing solid profits
and contributing to the development of commerce, that vineyards were planted in every
place with favourable conditions for grapevine cultivation. Even though it seemed hardly
possible, such a sudden development of vine growing in the Roman period lead to
hyperproduction, which endangered wine production in Italy itself. Because of this,
emperor Domitian (81-96) forbade that finer grape species be grown in provinces. This
prohibition was withdrawn by emperor Probus (276—282).* Since that period, vine
growing developed without obstacles in all places and it continues to hold a significant
spot in economies of many countries even today.

It was ascertained that the Balkanic autochthon population grew and cultivated
grapevine in the older Iron Age (around 1000 BC). It is considered that the Thracians
brought it from Asia Minor into western and southern regions, and that the technology
related to viniculture and wine making was founded on Greco-Roman bases. Since 385
BC, Greek colonists brought it from Sicily to Adriatic islands, and from there it spread
rapidly on the coast and the hinterland. The already mentioned Roman emperor Probus is
given credit for expanding vine growing in Podunavlje, from Fruska gora to the region of
Negotin.

2. Viniculture on the territory of Vojvodina in Middle Ages

Vine growing was one of the more developed branches of agriculture in the territory
of Vojvodina in Middles Ages. The arable land covered with grapevine was called, same
as today, vinograd (Bumorpan), or srosuie, 2po3dic.’ Natural suitability of the soil in
different periods of time would induce people to undertake certain agricultural activities
and to take advantage of the riches which this geographic area provided. One of those
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riches of the soil from these areas was transferred “from ground to glass” by the people
ever since the Roman period.

We do not have reliable data on viniculture in the early period of the Middle Ages,
apart from scarce archaeological finds of tools. The slower development of vine growing
between the 12" and the 14™ century favoured the import of wine from Dubrovnik and
Kotor,® while its expansion from the 14" century onward certainly lead to wine being
exported from our region.” Turkish conquests interrupted the development in certain areas,
and merely slowed it down for a period in others.® One of the reasons for this occurrence
was the Islamic religion, which forbade alcohol consumption. However, the Turks were
not the only factor that lead to the decline of vine growing. Numerous wars and battles
fought in these areas also contributed, as well as massive migrations those wars caused.
Sometimes the climate also affected it, and in later periods several types of pests also
brought ruin on vineyards.

To the north of the Sava and the Danube, in today’s territory of Vojvodina, aside
from grain growing, and regardless of a somewhat harsher climate, there were favourable
conditions for the development of vine growing. That part of Srem around Fruska gora has
always been especially suitable for growing grapes. Data related to the medieval period,
both archaeological and historical, are extremely sparse. We know that king Matthias
Corvinus’ librarian, who travelled through Srem in the first part of the 15" century, drank
wine from Srem, and had a complimentary opinion on its taste, which certainly indicates
an already considerate knowledge on the growing and processing of this noble crop.®
According to the information gathered so far, the cultivation of grapevine in Suboti¢ko-
horgoska pes¢ara dates back to the 13™ century. We have the inventory of properties
owned by the Greek monastery of Saint Demetrius of Sava and a document from 1211
which mention the cellars of Prince David near Backi Monostor and Apatin, while two
charters from a later period, from 1462 and 1502, mention the existence of vineyards. One
mentions a gift from king Matthias to his mother, which included the villages of Bajmok,
Cantavir, Pagir and all their properties, while the other lists assets of the city of Subotica
in Congrad County, with all the properties and vineyards pledged by prince John
Corvinus.!® The slopes of the mountains of VrSac were also decidedly favourable for
growing grapes.!! Evliya Celebi, who visited Vriac in 1560 and 1564, also confirmed that
it was a very rich county, having written that on the eastern side of Vrsac, all the way to
the very fort on the hill, there were fertile vineyards.*? After the Turkish conquest of Banat
in 1552, the same fate befell those vineyards as the ones in other regions in our lands.

A notable, yet slower development of vine growing during the 14™ century could not
provide the necessary quantities of wine needed for the tables of medieval rulers and
princes, so wine was imported from Dubrovnik and Kotor, where viniculture had already
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reached an enviable level.®® In the second half of the same century, a significant progress
was made in this branch of agriculture. New vineyards were planted, old ones expanded,
with an ever growing intensity in the following period.'* Such expansion of vine growing
lead to an augmented wine production and, certainly, to export of this product from these
areas.’®

Vineyard cultivation was a significantly harder and time-consuming work than grain
cultivation. Soil preparation, grape planting, hoeing, pruning, tying, cutting off, picking,
all these actions required that a certain number of people had been enlisted as well, most
of all farmers, who had obligations towards the ruler, princes and nobility and monastery
properties. Preserved in medieval charters, we have valuable data on those obligation and
sanctions in cases when those obligations were not fulfilled.®

Tools used for working in vineyards are mostly known from archives and from
archaeological excavations at medieval sites. They were found in settlements, but
necropoles as well, due to the custom of burying the dead with grave offerings that often
included their tools. From archaeological collections of museums in the territory of
Vojvodina, we have a smaller number of finds that were defined as tools used for vine
growing. For digging and hoeing grapevine, spades, pickaxes, hoes and two-pronged hoes
were used, and for pruning — pruning knives, but regular knives as well. They come from
several sites: Grad-Sapaja, Crvenka, ASanj region, Jasa Tomi¢, Dobrica, Ba¢, Hajdukovo
and site 41 in Sremska Mitrovica.'” Tools used in the complex process of vine cultivation,
their characteristics, functions, modes of utilisation and typology were discussed in other
papers in which we dealt with this topic.'®

3. Wine in different customs

Wine, the drink that is the product of vine growing and a spiritual beverage of divine
provenance, has various uses: it is used in everyday and special occasions, to celebrate the
patron saint’s day and important events in the family, and it is irreplaceable in Christian
customs and religious ceremonies. We will be discussing the knowledge and data obtained
through ethnological researches concerning the role of wine in certain Christian holidays
and transition ceremonies in a human life cycle.

The use of wine in rituals originates from ancient times. Grapevine and wine
represent symbols of life and salvation.'® Therefore, the use of wine is still present in the
cult of the dead in all Indo-European peoples and in Christmas rituals, since Christmas is a
holiday associated with ancestors. Wine, as a replacement for blood, is also used in the
cult of the dead. It is customary to leave it next to the deceased, and sometimes to bury it
with them. Wine is poured onto the deceased, as well as the place where the grave will be
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dug and the grave itself. During the reception after the funeral, wine is spilled beneath the
table or onto the ground and laid aside by the cresset. On Christmas eve it is left on the
table for the dead, toasts with wine are held for Christmas, patron saint’s day, wedding,
and they are offered to the supreme divine being firstly, and then to ancestors. During
Kermesses, wine is offered as a sacrifice to the sacred tree — to the zapis. It is left in the
place chosen for house construction, and the host of the new house pours the wine through
the chimney. Along with these and a series of other customs, wine is also used in
traditional medicine.?°

3. 1. Wine in transition ceremonies

Rituals related to childbirth, matrimony and burials are the most important transition
ceremonies in a human life cycle. While observing those customs that represent the
obligatory part of those rituals, we may notice that very different matters are present. They
are usually the result of different intertwinings and syncretisms of customs. With time,
usually due to modern views and notions, some elements are forgotten, and some are re-
established, but with a different meaning. Even today, in various religious systems it is
considered that deities and demons, and higher forces, can be propitiated and won over
with both blood and bloodless sacrifices. We may say that wine has a dual role: it
represents libation, but also a substitute for blood, and blood sacrifice. The ritual use of
wine in customs related to childbirth, marriage and death is very important.? It isn’t
seldom that brandy is used instead of wine, having the same meaning in cult sense.

Childbirth represents a new beginning in a life cycle. Labour always brings concern
into a household, especially so in the past, when this event was accompanied by
superstitions and quackery, but also bad hygiene conditions. The first protective action
was the ritual bathing of the woman who gave birth, and then the child, with holy water
brought from church.?? In some places, it was customary to pour some wine into the holy
water, and, if the newborn was a boy, to bathe him in wine. Drinking and toasting with
wine or brandy followed this important event, which was not the custom if a female child
was born. After bathing, the first meal followed — putting the first food into child’s mouth,
but the child was often first given some wine, and some wine was given to him/her again
before being laid to bed. One of the customs was that the woman who gave birth made a
povojnica. Near Banatski Heri, and similarly in other regions, povojnica consists of: flat
round bread (pogaca), salt, onion, baked chicken, cake and a bottle of wine.?® There was a
whole series of other customs. According to popular belief, the fate of a child was
determined by his first three nights. The key role was that of the Fates (sudenice). During
those nights, three glasses of wine were served on the table set for them, along with food.
This custom was to be obeyed, or else the Fates could become enraged, deciding to give
the child bad destiny.2* Another ritual was the first haircut, or the sponsorship of the first
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haircut, to which godparents and guests were invited with a flask of wine. This custom is
almost forgotten, but some of its elements are kept in customs related to baptism.?

Wedding is the next important event in a human life cycle and also one of the
greatest ritual ceremonies. Essentially, the goal of marriage is to ensure and regulate an
important function of life, the procreation of offspring.?® Wedding is preceded by a
proposal, engagement and long preparations, and guests are invited to the wedding with a
decorated flask. The flask is filled with wine and richly decorated with flowers and towels.
Many amulets are put on it, so as to divert evil spells. Wine is drank from the flask,
showing that the invitation to the wedding has been accepted, and it is not seldom that
even those people holding a grudge use this moment to make peace via the flask. Even the
children, if they are to take part in the wedding, are obliged to have at least a lick of wine.
It was customary for every guest to add his own wine to the flask, approximately the
amount they drank, so that it would be full all the time. Let us also mention that the flask
was gifted, but that a curse could be put on it, same as on the bride.?’

Special attention should be given too many toasts, usually made with wine, that are
given at certain moments during the wedding ceremony. On this occasion, we will
mention only few of them. There is a custom, recorded in 1845 in Srem, in a Serbian
community, that the head of the wedding guests, after raising a toast to the newlyweds,
should drink up a glass of wine and then smash it against the door, and in the mountain
area on the slopes of Fruska Gora until recently there was a custom that the head of the
guests would break three glasses against the door of the wooden house into which he had
previously lead the newlyweds.?® The custom of breaking the glass after toasting is very
old. This fact is confirmed by Serbian church rules from the 14" century that, along with
many others, contain the prohibition of breaking the glass that the newlyweds took the
communion from.?® Those rules, however, were not always followed even by church
officials, as we can learn from the visit of bishop Partenije Pavlovi¢ to the monasteries of
Fruska gora in 1753. According to that report, the bishop, at a dinner, raised the first glass
to the glory of God, Holy Mother of God and Holy prince Lazar, the second one to the
health of emperor Franz | and empress Maria Theresa, and the third one to the health of all
the clergy and people, and after each toast he smashed his glass. In the end, he raised his
fourth glass to his archbishop and metropolitan bishop from Karlovci, and smashed that
glass as well.®

Many customs are linked to the moment when a bride leaves her family house as
well. For example, in mountain areas on the slopes of Fruska gora, before guests leave, the
father of the bride toasts to his son-in-law with a glass of wine into which he puts money;,
and the son-in-law has to drink it bottoms up; the rest of the bride’s family then does the
same. In southern Banat, the groom, before going towards the bride’s house, smashes
three glasses of wine against the door so that he would — as it is believed — break the spells
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that await him down the road.®! The bride enters the groom’s house guided by her mother-
in-law, who gives her two breads to put under her armpits (in some places she also puts a
horse collar on the bride’s head), and puts two bottles of wine in her hands; in other
places, the newlyweds carry the wine together, spilling it in front of them and walking on
its trace.®?

The essence and goal of every marriage was, most importantly, to secure male heirs.
The most widely spread and most important magical act performed by the newlyweds
themselves during the wedding ritual was eating and drinking together. It was considered
to secure the fertility of spouses, so therefore they ate from the same plate, with one piece
of bread, and drank wine from only one glass. According to beliefs of many peoples, the
duty of every man, one that determined his fate, was to ensure the continuation of his
lineage. However, only those who left a son were considered to be blessed. Otherwise,
their ancestors lost the posthumous gift that belonged to them, and they themselves were
destined to roam the earth after death as restless spirits and to perish in hell.** Securing a
male heir was every man’s holy duty, so it is natural that a series of magical actions was
undertaken in an attempt to augment the fertility of spouses.

Death is, in a certain sense, the ending of a person’s life cycle and a very sad event.
Special care was taken that the preparation of the deceased and the funeral itself would go
as tradition and established customs required so that the deceased’s soul would rest in
peace. Numerous and various beliefs and rituals accompanied this last action in a human
life cycle. Wine was obligatory in posthumous rituals. It was customary that wine would
be poured over the body of the deceased before burial, as well as the grave, and/or the
funeral pit. It was believed, and this belief remains even today, that in the “other” world
there was great thirst, so it was necessary that the deceased was provided, among other
things, with water for the journey to the eternal world of the dead. After the funeral,
during commemorations held after certain periods of time, and for holiday, water was left
for the deceased in a bowl, or a glass, next to the cross. It was customary to leave what the
deceased loved the most in his lifetime on their grave: wine or brandy, and the same goes
for food. People taking part in the funeral and commemorations, along with food, as a
contribution, always bring a bottle of wine as well .34

3.2. Wine and Christian holidays

Not only is wine being used in transition rituals in a human life cycle, but it is also
present in many holidays that are honoured and celebrated by the Christian church.
Christmas Eve, Transfiguration of Jesus, Beheading of St. John the Baptist and the
Triumph of the Cross are some of those holidays in which, among other things, the use of
wine is obligatory.

In all our regions, on Christmas Eve the host would set on fire one or more Yule
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logs (badnjak). Yule logs used to be cut from the tree that was most common in a certain
area (turkey oak, oak or beech). Today, Yule log is almost always cut from an oak tree.
Many national customs are linked to Yule log and Christmas Eve. Yule logs are cut with
special attention and a series of customs which show that the Log is honoured as the spirit
of the trees, sometimes as a deity himself, from which help is expected and whom fertility,
happiness and progress depend on. As the vegetation demon that brings fertility, Yule log
is given a sacrifice in fruit while it is brought inside — wheat and other cereal seeds (and in
some cases even bread is used) are poured over the person who carries it in, with wine
being spilt on him from a pitcher. Many archaic agricultural elements involving Yule log
in our customs indicate that Pan-Slavic notions about the spirit of the trees are most
probably the continuation of autochthonic traditions of farmers from Mediterranean areas,
intertwined with antique influences.®®

On the day before Christmas preparations are made for the Christmas Eve or for
Christmas Day. Main ritual customs are performed on the Christmas Eve, which is partly
consecrated to the cult of the deceased, and partly to demon cult, and, finally, to one
higher deity. Along with the food, drink was the obligatory part of the Christmas Eve
supper. Usually only wine was drank, but in some places brandy was served as well. In
customs, wine had a more prominent role than brandy.*® The Christmas Eve supper is
given mostly to honour the dead, and therefore the meals prepared and eaten have a
decidedly chthonic character. Beans, honey, fish, and walnuts were laid on the table
without exception, and wine, representing the substitute for blood, is also an indubitable
part of the cult of the dead, same as wheat. In essence, Christmas Eve has the same
character as All Souls Day, and the same as Roman Larentalia.®” Celts celebrated a
holiday at the beginning of November which marks the coming of winter, and rituals were
performed to aid the forces of light in their combat against the forces of death and
darkness, linked to the celebration of the day of the dead, in Christianity — All Souls Day.*

One of the customs is the ritual breaking and eating of the cake which is a symbolic
representation of crops. The breaking of the cake is preceded by wine being spilled over it
and drank, and in some places the first piece of bread is intended for God, same as the first
glass of wine. Cattle and poultry were sprinkled with wine on Christmas morning, and in
some villages people washed their faces with wine, so as to be healthy and rosy, and it was
also used to put out the Christmas candle.®

The Transfiguration of Jesus represents the time boundary between summer and
winter (it is celebrated on the 19" of August according to the Gregorian calendar) in
traditional beliefs. On that day it is customary to eat grapes, and there’s a firm belief that
grapes should not be eaten before the Transfiguration. Even today, in many villages of
Fruska Gora people gather in vineyards on the eve of the Transfiguration, where they
celebrate and frolic with great bonfires being lit, and the young spend the entire night
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there.*> Customs analogous to this one can be found in vine growing districts of
Bulgaria.**

The Beheading of Saint John the Baptist, or the day of Saint John the Beheaded
(the 11" of September according to the Gregorian calendar) is a holiday celebrated with a
series of customs related to grapes. One of them is the custom of eating grapes on that day
and, among other thing, to have it taken to church to be consecrated. In Srem, for
example, only white grapes are eaten, because black grapes and other red fruit and
vegetables are in the colour of blood, i. e. the colour which represents the blood of the
murdered saint. On that day, grapes are taken to the graves of the faithful departed. It is
customary in certain villages of Banat and Srem to spend the eve of the Beheading in the
vineyard, where dinner is made and grapes eaten.*?

The Triumph of the Cross is celebrated on the 27" of September according to the
Gregorian calendar. One of the customs related to this day consists of eating grapes and
taking them to church to be consecrated.*®

* sk sk

In various beliefs, even today, it is considered that deities and demons, as well as
higher forces, can be propitiated and won over with both blood and bloodless sacrifices.
Sacrifices take a prominent spot in religious customs. They can be in blood (when people,
animals, or birds are sacrificed), bloodless (fruit, clothes, money, and bread) and libation
(wine, brandy, milk, and oil).** Wine has a double role: it represents libation, but also a
substitute for blood and blood sacrifice.

The use of wine in customs related to human life cycle and in certain holidays we
mentioned suggests that it has, most prominently, the role of an intermediary between a
family and its ancestors. Customary rituals are used to summon the souls of ancestors so
that they would meet and accept a new member of the family — a child or a daughter-in-
law. The most common way of summoning them is an invitation to eat and drink, where
ritual meals prevail, cult bread, and most prominently — wine. The fertility of newlyweds,
i.e. the securing of progeny is considered to be a gift from God, and wine, on such
occasions, in the same way as in other cases, should establish the contact with home
deities and ancestors. When it comes to communions, wine that is drank from a glass, or a
graal, given as a sacrifice to the deity, replaces the blood of God and instils a spiritual and
life strength.*

According to mythology, the first cultivators of nature were Dionysus in Greek,
Bacchus in Roman, Kurent in Slovenian and Saint Sava in Serbian traditions, and they are
the ones who taught people how to make wine. Getting drunk from wine enabled men to
be possessed by divine forces, i.e. physical drunkenness lead to spiritual drunkenness. In
the cult of Dionysus the mystery of life after death is strongly represented, as well as the
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mystery of rebirth, in which grapevine and wine have an important symbolic role.
Grapevine is interpreted the same way in the symbolic system of Christianity, in which it
represents a sacred tree and a symbol of immortality, and wine — the beverage of youth
and eternal life. In Christian mythology, according to biblical lore, wine is identified as the
blood of Christ, thus symbolizing immortality, joy and life.*® In the Gospels, grapevine is
the symbol of the Kingdom of Heaven, and its fruit is Eucharist — a prayer, thankfulness
given before bread and wine are consecrated during the communion.*’
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BECHA MAHOJJIOBU'Hh HUKOJIUh
Yuusepsuretr y Hopom Cany, @unozodcku dakynrer, Oncek 3a HCTOPH]jY

YJIOTA BUHA Y OBPEJIUMA TIPEJIA3A
N'Y OBUYAJUMA O HEKUM ITPABHUIIMMA

Pe3ume

Buno, nuhe koje je mpomyKT rajema BHHOBE JI03€ M JIyXOBHHM HAITUTaK OOKaHCKOT MOpEKia
HMa Pa3HONHUKY yHnoTpeOy: KOPUCTH Ce Y CBAKOIHEBHUM M CBEYAHHM MPHIIMKaMa, KOIl 00eie)KaBamba
KpPCHE CllaBe M BaXHHUX MOPOAMYHMX jorahaja, a HEM30CTaBHO je y XpHIIhaHCKUM oOHWYajuma U
L[PKBEHOM OOroCIyXemy. Y TEeKCTy pa3MarpaMo CasHama U MONATKEe eTHONOIIKMX HCTPaKHBAHba
Koja ce TH4y o0HMYaja y Be3W ca BUHOM O IOjEAMHMM XPUINNAaHCKUM Mpa3HULIUMa U y oOpenumMa
npenasa y )KMBOTHOM LIMKIycy yoBeka. OOM4aju y Be3u ca pohemeM IereTa, cKianameM Opaka
CaxpaHOM IOKOjHHKa HAj3HaYajHUjH Cy oOpely Ipesia3a y YOBEKOBOM JKMBOTHOM LHKIYCY, Kao U
MOIITOBake MHOTOOPOjHUX XpHINNaHCKUX Tpa3HUKAa y KojuMma je ynorpeba BuHa obaBe3Ha. Y
npahemy obuyaja Koju cy neo THX oOpenaa, mpumehyjeMo Ja Cy KOHIIGHTPHCAHW MHOTH BeoMma
pasnuuuty canpxaju. Hajuemhe cy pe3ynTar pasHONMKHX NPOKUMamka M CaXUMama o0uuaja.
BpemeHoMm, yraBHOM 300 CaBpEeMEHHX IIOIVIE[a U CXBaTama, HEKH Cy €JIEMEHTH 3a00paBIbeHH,
HEKH IOHOBO YBO)CHH, allil Ca APYravyujuM 3HAUCHHEM.

Pohewe pmerera mpencraBiba HOBU IIOYETaK, JOK je cBamda ciexehu Bakan porabaj y
JKMBOTHOM LIMKJIYCY YOBEKa M YjeIHO jeAHa o HajBehux oOuvajHux cBeyaHocTH. CyIITHHCKH, [HJb
Opaka je na o6e30emy W peryinuiie BakHy (QYHKIHjY y KHBOTY YOBEKa, MPOLYXKEHE IMOTOMCTBA.
CMpT je, y U3BECHOM CMHMCITY, 3aBpILIETaK XXMBOTHOT LIMKIIyca YOBEKa U BeoMma TyxaH jgorahaj. [la
Ou Aymia MOKOjHMKA MMajia MHpa HapO4MTO Ce BOOHMJIO pavyHa Ja MpHIpeMa MOKOjHUKA U caMa
caxpaHa MPOTeKHE y CKIaAy ca TPaAUuLHjoM U yTBpheHum obuuajuma. MHOroOpojHa 1 pa3HOBpPCHA
BEpOBatba U PUTYAIIU MPATUIIU CY OBaj YMH, a yrorpeda BUHA je Oria HEeH30CTaBHA.

OO0uuaju 0 nojequHUM Mpa3HHUIMMA KOje IOIITYje W CaBu XpuinhaHCKa HPKBa W HAPOI Ha
OBHM IPOCTOpUMA Cy Beoma pasHonuku. banme Beue, [Ipeobpaxeme [ocnonme, YeekoBame riaBe
cB. JoBana Kpcrurerpa u Bo3nsinkeme 4acHOr KpCTa, HEKH Cy Off IPa3HUKa O KOjuMa Ce CIPOBOAU
Hu3 pagmu. CymruHckd, banme Beue MMa KapakTep 3aJylIHHUIA, Kao W puMcke JlapenTtanuje
(Larentalia). Kox Kenra je mouerkomM HOBeMOpa MpoCiaB/baH MpPa3HUK KOjH obesiexaBa JoJa3ak
3UMe, a PUTYAIHUM pajiibaMa Cy ce MoTHoMmaraje CHiIe CBETIOCTH y OopOM ca cHarama CMpTH U
TaMe LITO je MOBE3aHO Ca MPAa3HUKOM MPTBUX, Y XpUIIhaHCTBY 3a/1yIIHALIAMA.

VY pa3HHM BepoBamlMa U JIaHac ce cMarpa Ja ce OOKaHCTBa M JIEMOHH, Ka0 M BHILE CHIIE,
MOT'y YMHJIOCTUBHUTH M HPHAOOUTH TpHHOLICHEM XpTBU. JKpTBe MOry na Oymy KpBHeE, Kaia ce
KPTBY]Y JbYIH, KUBOTHE-E, NTHIE, OSCKpBHE y IUIONOBHMA, onehu, HOBILY, Xie0y M TeyHe —
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nmubanyja, y nuhy Kao IITO je BUHO, pakHja, MJIEKO, ybe. BHHO MMa 1BOjaky yiory: NMpeacTaBiba
TEUHY, aJId K0 3aMEHa 3a KPB U KPBHY KPTBY.

Kopuihieme BUHa y 00MYajuMa 13 )KHBOTHOT YOBEKOBOT IIMKIIYCa U O MOjSANHUM IPa3HUIMA
yKazyje, Ipe CBera, Ha IEroBy YIOTry Kao mocpepHuka mi3mehy ykyhaHa M BHXOBHX Ipeaka.
O0uyajHe pajbe Koje ce CIIPOBOJIC OKYILBajy yIIe Mpe/iaka, a HajpallupeHHjH HaYuH OKYIUbamka je
TI03UB Ha jeno u nuhe, rae JOMUHUPAjy oOpesHa jena, KYITHH XJIe00BH, a IIpe CBera BHHO.

[To muronoruju, mpBu KynTuBaropu npupone cy Hdwonmc xon I'pka, baxyc xon Pumipana,
Kypent xon Cnoeenama m Ceetu CaBa kox Cpba koju yde Jbylne Kako Ja CIpaBbajy BUHO. Y
JIMOHMCOBOM KYJITY M3paKeHa j€ TajHa )KHBOTA MOCJIE CMPTH, MUCTEpHUja MOHOBHOT paljama, y Kome
71032 ¥ BMHO MMajy 3HavajHy cMMOOIHMYHY yiory. BuHOBa 1032 ce MCTO TyMadn My cuMOOIUIn
xpumhaHCcTBa, peacTaBjba CBETO JPBO U CHMOO0I OeCMPTHOCTH, a BUHO Tnhe O0orosa, MiIagocTH U
BEYHOT JKMBOTa. Y XpHIMNaHCKOj MUTOJIOTHjH, 1O OMOIMjCKOM Ipenamy, BUHO je HM3jeJHa4eHO ca
XpHCTOBOM KpBJbY, CUMOONU3YjyhH Tako O€CMPTHOCT, PafiocT U KUBOT.

Kiby4He peus: BUHO, BHHOTPAIapCTBO, LIAPHHA, CBEYaHOCTH, TPA3HHIIH.
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