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11. Women at W_;Q{fk: A Present Archaeological View of Azul
Pampa Herting Culture (North West Argentina)

Licdia Clara Garcia

Iniroduction

Al
Jiwguy's pune 200 iy vadius, Hom
inca Cueva gorge’s junction with the Rie Grand-,
Humahuaca Department, novth-west Argentina,
This environment is defined according Lo vegetn-
tiow, fauna, climate and altitude above sen jevol
(Ruthsaty and Movia 1975; Cabrera 1975, Tt heg
several stratums with differset resources within
witieh I have carried out archacciogical and ethne-
archineciogical investigations sinee 1986, Theloen!
paleoenviconmental siudies (Markgraf 1985 Lupo
n.d.) indicate that present puna conditions were
eatablished at leust since 4,600 vears apo, or ear-
lier.

Altitudes range from 3,750 mas] average et
in¢a Cueva, 3,500 masl at Alto Sapagua, and 3,300
masl at Hornaditas. I have also included in thig
_research area the Tomayoc site (4,170 masl) st
Sierra del Aguilar, to the West, investigated witn
the ¥rench Archaeolegical Miskion (see Figure 1).

My archaeological investigation focus;cd 0,
finding early Formative sccupations at caves an
rock shelters at Inca Cueva gorge. Basic assump-
tions were that those locii would have been paat of
abroadersettleimnent and subsistence svstem, which
included complementary cpen air mtes at icwer
altitudes above sea leve! within the same region ts
the east, offering different resources. The mam
activity at the caves and rock shelter accupations
would have been herding (basic economic activiky)
and hunting. The open air sites would have pro-
vided an economic complement with restricted
agriculture towards Alto Sapagaa-Hornaditas.
Variability in the use of caves and rock shelter:
couid take place during the sam« temporal period
congidered (3,000 to 1,500 years dp), as well as for
gariler ann tater ocenpations. The appesrance of
ceramics - tnken as a Formative Perind indicator -
at a certain moment of the procsss had te do with
coping with needs which made people oroduen

Parmpn i3 onoanctyliess spatial anii in

reZIGE, R,

e, rather than with migral ons from the east-
orn 101"(’,.’51.5.

Tr helh (archaeols and ethnonrehaee-
logical) investigations, [ deal with the technology
and subsistence/settlement aspecta of the socin-
cultiral systems. In the first part of this paper J
deal with ceramic production in this particular
“Andean region, and the role that material needs,
kinship, marriage, and raligion play in economics
and artisan activity. The second part of the paper
1 examine the micro-regional settlement pattern
and how kinship, aconoraics, and religion influ-
ence it Hypotheses that arose fi-om the actualistiz
studies are tested in my investigation against the
archaeclogical record.

sieal

Methodology

The ethnnzarchaeclogical project was started
on a parallel basis with the archaeological projecs
with the following aims: “tc obtain information on
the present and past use of space, production and
complementarity of resources, technical aspects of
cerarpics manufacture, their firm and functisn
relations, action range ot the settlers, present, ac-
tivity and discard areas, and thair possible vss as
working hypothesis to be tested archaeologically
(Garcia 1988/89:182)." '

To fulfill this gosl, I designed a series of cross-
reference records of settlement behavior and eco-
nomic activity (Garcia 1594:176-187 in press),
emphasizing what I eould sce tnd measure from
an dr(haonlogtcal perspective. la addition, | re-
corded oral information, much of whxch pmvpd to
he useful aftecwards,

First, I asked the settlers near Lhc Inca {Cneva
gite who wag mannfacturing ceramics today with
traditional methords. The ocly one who continued

to da so wag Pamilpa O ofout de Lamas, who was
temporarily fiving with s metherin-low, near

Tileara, in the Bic Uirande valley. in July 1986 1
fournd her thera ana aroanged the viz't for the time



when she was going to manufacture ceramics. In
September, I reached Alto Sapaguaand lived with
her for ten days. I used participant observation,
taking part in all the tasks Paulina carried out,
trying to replicate them as closely as possible. Af-
ter that experience, I have visited ber whenever
possible, as well asthe Corimayo family (my guide}
at Hornaditas. I have also condycted fieldwork at
Ema Lamas’ Inca Cueva tempordiry site and with
Bruno and Ceferina Méndez, Paulina’s nearest
neighbors at Alto Sapagua on the road towards
Inca Cueva. Through these visits, L have gathered
more information regarding marriages, annual
movements within the region, religion, art, and
other aspects of their life style as well as that of
their ancestors.

The People and the Place
Paulina Culcui de Lamas (34 years of age as of

1986) was born in the Molulo valley, to the south-
east,in the yungas environment, and married Juan

Lamas, from Alto Sapagua. Her grandmothers were
from the Great Valley of Orédn in the lower altitude
Salla forest. Juan's grandparents were from Alto
Sapagua. I will refer to Juan’s family later. The
post-marital rules of residence are preferably
patrilocal, so Juan and Paulina established their
most permanent residence at Alto Sapagua. Nev-
ertheless, they have kept their lands in the Molulo
valley where they have goats, larabs and cows, and
they go down there at least once a year to take care
of their fields. There they plant maize and pota-
toes. Dca is also cultivated there, but not ulluce.
‘The trip is twelve hours walk from Alto Sapaguato
Tilcara and another fourteen from there on. Juan's
parents live permanently at Tilcara. In 1986,
Psulina and Juan aiready had four children, even
though the two older children were at Hornaditas
and Tilcara to go to school. In 1995, they had eight
children,

Paulina has adopted the local techniques of
manufacturing ceramics, which differ from those
in her native yungas region, and she even uses the

- ———

-: g
; =
o 4 Y = e
S / %
2% TOMAYOC 2
S g ELAGUILAR HUMAHUACA @} T :
3 P _,)
s ] .
a
< ]
& 5
E 1 . ~ o /./'
w7} 4 % e
¢

Fig. 1. Azul Pampa micro-region: 1. AltoSapagua; 2. Churque Aguada; 3. Churque Asiento; 4. Hornaditas;
5. Inca Cueva rockshelter 1; 6. Inca Cueva cave 6: 7. Inca Cueva cave 5; 8. Inca Cueva rockshelter
3. Quebralefiais 10 Km. SW{rom El Aguilar, Guayatayoc sait mine begins at its mouth. Dotted lines
indicate department limits "Tileara is 40 Km. South from Humakuaca, on the Rio Grande.
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11 Lidia Clara Garcia

traditional clay sources, alsoused by Juan'sprand.
mother (see Figure 2). In the past Paulina made a
double batch of ceramics in a day. Now, she is too
busy, taking care of the children, the goats and
lambs, cocking, spinning, knitting, gatherirg the
wood, and chasing wildeats (Felis concolor), which
they do not name so as not to call him nearer. Wild-
cat chasing happened twice during the ten days I
spent there. She cannot make ceramics on the hill
while she grazes the cattle. One has to be very
attentive, goats and lambs have to be orientad to-
wards safe places by throwing stones with the sling
(honda) to direct them, maKing noise but not hit-
ting them, and shouting. The condor (Vultur
gryphus) had also to be driven away in this way
when trying to catch a small goat with its elaws. In
the few calm moment:. Paulina spins with the
pushkka or knits wool with two needles,

Archaeological spindle whorls found at Inca
Cueva and Alto Sapagu: are identical to the one
she uses. In general, Juan weaves with the vertical
loom and prepares the earth for agriculture. The
demands on her time is --hy she will not mnake
ceramics again for five mo: ¢ years:

This is the primary fan iy with whom [ |ived.
The other family with whon I worked was the
Corimayo family, at Hornadr'as, to the East. They
are Francisco Corimayo, Guadalupe Apasa de
Corimayo, and their eighteen children and eight
grandchildren. The supernatural, or mythical

“world, constitutes the meaningfu! aspect of all of
these peoples’ behavior and interaction with their
environment, and so will be described first.

The Andean Mythical World .

Andean herders at Alto Sapagua consider time
as divided in two periods: that of the anciant pecple
and that of the living ones, which is also divided
into that of the grandparents’ and that ¢i'ego. The
ancient people’s time is placed before tha hiblical
floods, when “things talked.” The grandparents’
time criginated from Noah'’s ark, vizible nowadays
as the rainbow, and is more or less similar morpho-
logically and in power content to tl. : world of the
living people today. All phenomena that do not
match with the Christian horizon are assignad to
the ancient people (Cipoletti 1975 -information
recalled from Carlos Lamas -— see Figure 2). The
pastand the presenthave a very subtle limit which
is crossed very frequently. A storm that is stasting
is explained by Ema Lamas ag two clouds full of
intention, fighting. Thesub-present art {in theinner
walls of the houses) is said to have been mace by

the ancient peaple or by the grandparents. In fact,
it was made by Juan’s grandmother, Franecisca,
some 60 years ago. Antigales are the places where
the ancient people (antiguos) lived, the archaeo-
logical sites. As of 1989, the Lamas family (Juan
and Paulina) changed their basic site from one side
of the Alto Sapagua gorge to the other, placing
their new house on top of the Antigal. Ancients’
ceramics are similar to those of living people, The
only difference they recogrize is that ancient ce-
ramics have an air inside that makes us ill (with
headache for example} and that has te be freed.

Inca Cueva and Alte Sapagua have an Inca
road that links them, which crosses a creek in the
mountains (Abradel Altar) where a two meter high
apachete stands, an ancient Andean huaca, where
every pilgrim placeq a stone that brings up the
slope. They do this to ask pachemama to make the
road to come easier, not to catch them, and to take
away fatigue as well asillness. Chewed cocaleaves
{acullico) are left there. If orie carries alcohol, after
givingsome to the “pacha” and anyone else present,
one can drink. Empty bottles remain at the place.
Comparing this case with the Awatimarka huacas
investigated by Kuznar (1995:57-58) we find them
similar in these aspects, except that there are no
Christian manifestations at Abra del Altar, no al-
tar nor pachamang’a traces, and it does not Jimit
a territory, but communicates two microenviron-
ments used alternatively by the same people.

Pachamama, the Mother Earth, gives spatial
and temporal meaning for each practice. Pacha-
mama is an Ayrmaara name, incorporated later into
Quechua when the Incas homogenized Tawan-
finsuyu, their empire. Pachamama has other
names, and means center, half, deity, and fertile
earth. Pacha means time and space. The sense of
space defines the world, the earth, the ground, the
place; and that of time, the period or span of a
determined momentsuch as a day, year, ete. Mama
means mother, but has an eternal dimension
(Mariscotti de Gorlitz 1978:23-28, Kuznar 1995:51).

Pachamama 1s fed and honored at the places
where she appears, She is feared, and has to be
calmed. Ceramicists feed the pacha at the place
where they get theirclay, astheclayis pachamama.
They smoke ceremonially and give cocatothe earth,
Thisis the way people prevent the earth from catch-
ing them, which can also happen ifone drinks water
from a sacred spring source or lagoon. She lives in
the hills and the lagoons are her eyes{Garcia 1995).
I have revised under this perspective some of my
former apprecistions on the use of space and time
at Alto Sapagua.
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A Present Archuoeological View of Azul Pampa Herding Culture
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Fig. 2. Lamas Family tree. Corimayo and Gutiérrez, from Hornaditas. Lamas, Méndez and Machaca,

from Alto Sapagua. Sapana from the Andes (High Puna). Arias and Culeni or Cuncui from the Great
Valley - Oran, Yungas environment. T
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11. Lidia Clara Garcia

Oflas and cdntaros (cooking vessals and wafer
vessels respectively) are always made in Septem-
ber and October, The explanation I was given has
to do with the climate (there is less wind then, it is
not so cold, and suminer rains have notstarted yot,
Garcia 1988). Even though, sometimes it sno'vs
hard, so they cannot be made. But to manufacture
it,onehas to gather the clay, which is Pachamama.
And she is fed in August. September is the month
with more wind in general. So, I now think that tiie
reason for making ceramics in September has to do
with the mythical horizon which influences time
and space more than practical reasons. There are
many more examples of the meaning places aud
times have under this cosmovision, from the clay
to the art (ancient and sub-present). In general,
there is a correspondence between the material
setting of the annual life cvele and the beliefs that
give sense to every action, inclyding the manufac-

ture of ceramics. s
Ceramics
Resources

The appropriate clay for pottery is obtained
from a hill near the Alto Sapagua site, a one hour
walk to the north, by excavating 20 cm below the
earth, following a clay vein. Itis the source used b y
Mrs. Francisca Lamas, Juan’s grandmother. It is
the purest in all the region and has no stones. 1
have alsoobtained clay from another source at Inca
Cueva, one hour walk by Ema Lamas to the east of
her temporary site there, X-ray diffraction analy-
sis shows that both clays are very similar in com-
position, and could have been used in the local
- manufacture ofarchaeological ceramics. However,
| replication experiments at Inca Cueva show thet
. Alto Sapagua clay is more simular in composition
" to archaeological ceramic shernls (Garcia 1993).

' Alto Sapagua clay is gathered during the daily
pasturing of goats and sheep wi ich is done from 11
. a.m. to 7 p.m. up the Pefia Blan:a hill. In the same
- walk, after 3/4 of an hour, we o itained the apprc-
- priate sedimentary rocks used as non-plastics
(pirca: shale). A similar rock (la.g: a different kin 1
of shale) which hag devastatin results when fiz-
"ing, has to be avoided. The cc:rect one appears
always in the earth. It is blue a"1d soft, and breaks
in fine laminations. It is never part of other rocks
in the hill. The {aja rock is gre.n, and sometimes
appears mixed with hematite. /.aja and pirca ars
sometimes mixed. We also used sand from a beach
nearthehouses as a non-plastic It cannotbetaken

from the surface, cannot be modified by the sun,
and cannot be frozen. This sourceis only 5 minutes
away from the house. Serafin Lamas (then 6 years
old) gathered the sand. He also gathered a pebble
that was corrugated, regular and with one plain
surface in order te polish the ceramics.

As regards the fuel for the firing, Paulina went
during an afternoon to visit her nearest neighbor
who has cows (Ceferina), to ask her for dung. We
then went together and spent another afternoen
gathering two kepkis (caps) full. We selected the
driest. On the way, we gathered donkey dung and
wood, that would be used later on, to ignite the cow
dung. From their own corrals, we gathered two
more kepkis of goat dung to he used as a plain
surface below the ceramics to be fired. Cow dungis
the best fuel, because firewood is too intense. One
dangeris wind which, ifit blows, causes the ceram-
1cs to break. This also happens if one uses goat or
lamb dung.

Manufacturing and Maintenarce

The first task is grinding the non-plastics, It is
done in the kitchen, where the big grinding stone
and slab are placed, used also to grind maize. The
grinding stone, or mano, is hafted with a piece of
wood tied with hide. At Inca Cueva, in a temporary
stall, a similar grinding stone and slab is placed
outside the kitchen. In this case, the haft is tied
with a wire. Alt the femperis ground the same size,
independent of the kind of vessel to be manufac-
tured. Before grinding, the rocks are cleaned of
impurities, and seil is separated. The pirca used as
non-plastic is ground without mixing. After grind-
ing,itis passed through a sieve. From this moment
onwards, tasks are done at the compound’s inter-
nal patio, in a smallarea protected by walls. The
clay mixed with impurities (stunes) is discarded.
The mixed lgja is separated, The pure clayis mixed
with water and with another more compact clay,
always pure. It is placed in a tin, and cold water is
poured on it, stirring with a wooden stick. Then,
lukewarm water is added, more culd water, and
dilution is completed. The proportions of clay, pirca
and sand are mixed according to the ceramicist's
experience,

The next step is to lay down a goat hide with
the hairs towards the soil, place a piece of plastic
on it, and the temper is ground on top. Last, the
clay iz added. Then, the paste is molded till it be-
comes compact. It iy tested to see if it is firm. If it
is not, more clay and sand have to be added. Once
the paste is veady, it is flattened from all sides, it
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A Present Archaeological View of Azul Pampa Herding Culture

is wrapped up in the plastic, and it is left in this
waywrapped and tied up in the sun. On the follow-
ing day processing continues. The time one leaves
the clay to be malleable in this way, varies with the
potter. Mrs. Ceferina Méndez left it more than one
day when she made vessels in the past.
’ Two vessels are begun at the same moment.
The paste is not beaten to let the water out. The
coils are not molded, but they are pressed with the
fingers and put “on horseback” from the lower part
already built up from a paste roll flattened and
pierced at the start, using it as a base. Paulina
works on a flat stone, over a tin which she furnsty
hand as ifit were a wheel, on top of which she puts
alittle beach sand so that the vessel she is shaping
does not stick. Three coils are added at a time,
wetting them in the inside part before placement.
She places a damp cloth strip on the rim of the
partially formed vessel, that is exposed to the air,
while she forms the other one. She smooths the
inside and outside surfaces with a wet metal spoon
that she uses also te form and shape the pot. She
says it works better than & wopd rib, because it is
curved. To add the handles, She%has to let the ves-
sels dry out. The deetsion regarding the manufac-
ture of an olla (for cooking) or a cdntaro (to plave
waterin it), the two kinds of vessels made, is made
before starting to build it up but with the paste
already made. In one afternoon (6 hours work},
twao ollas are made, a big one and a small one, as
well as a small cdntaro. The next day, the ollus are
made higher because they will be used for more
people. Once theollasare f-haped they aredried in
the sun. Three last olias and a cdntare are dried
together.

One of the big ollas had a crack outside. Smce
it did not go through the wall, it will be polished
from outside with a little pirca. Two more have to
be made, in order to fire them together. L did one of
them. Six ollas and a edntaro or jarra were made
in three afternoons. The least that can be fired is
four or five, so that the dung does not collapse.

In order to use the cdniaros, Paulina cures
them, rubbing, not melting grease inside, whichis
taken from a goat’s belly (telita} once the ceramics
have been fired, but still hot. Olias, instead, are
half filled with a hot meal made with all what is
left from the other meals and hot water that is
poured and filled in again, very thick. This pre-
vents the food from having clay taste. Then, the
thick meal is given to the dogs. The olla is then
washed, and water with orange peels is boiled 'n-
side. After this, the daily meal is prepared in it. At
Hornaditas, Guadalupe Corimayo told me that in

order tostore water, one has to use a big, good olla.
For this purpose, when it is still hot, with red-hot
coals she prepares a mixture of flour and blood
which has to be rubbed inside. Some people do this
after firing, when the olla is already cold. In this
case, they heat it again to put the mixture in it.
Water can be stored for 30 days, if it is well cov-
ered,

At Azul Pampa, ceramicisis do net decorate
ceramics. The plates, dishes and spoons at the Alto
Sapagua site are made of carved wood and were
inherited from grandparents. When the oflas and
céntaros are dry, ceramicists prepare the open air
non-kiln firing, which is a hole carved in the earth
of 1.3 m in diameter by 0.5 m in depth. It is at the
back of the houses, near the old pits used to store
potatoes, which are similar bui, deeper. The one I
saw used was also used to store potatoes in the
past. Another one from which the mud to make the
houses was taken, bigger, was used for this same
purpose when more ceramics were fired. The hole
is cleaned from rocks, sticks, etc., and a base with
goat dung is prepared as a floor. Windy days have
to be avoided. Half a day of firing 15 needed. Before
firing, vessels have to be pelished with the stene,
whichis done very quickly. Itis rubbed with water
and clay on the surface of the dry ollas (self-slip
after Rice 1987:151). Once this is done, the ollas
are placed mouth with mouth. Above them, they
placethe cow dung and some goatdung. Some sheep
dung is also used to cover everything, but it has to
be very thin. All the holes are filled. Afterwards,
the donkey dung and wood are used only to light
the fire. Donkey dung is put especially in the holes,
and fired at the base, using a match. Paulina, with
a stick, takes care that all the vessels are covered.
Sheworks alone, aided by Serafin{age 6)whobrings
sticks.

It is very important to take care of the fire for
ifitis toostrong, theollas tilt (Guadalupe Corimayo,
Hornaditas) or crack (Ema Lamas, Alto Sapagua-

_ Inca Cueva). This also happens with the lamb dung,

says Paulina, if it is piled very thick. After forty
minutes, everything is covered under a ¥pntrelled
fire. When the fire ends, in three hours mere or
less, the ceramics will have to cool down until the
next morning. Then the vessels are taken away.
The same technique was related to me at
Hornaditas, going back to three generations at
least.

[ have replicated an open air non-kiln like this
one at Inca Cueva, to try to control different vari-
ables. Temperature increased in two hours fifteen
minutes up to nearly 800°C, and stayed up for one

207
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hour. When there was much wind, the tempera-
ture fell precipitously. In another moment, the wind
produced the oppdsite. The maximum temperature
was 795°C. L have afterwards excavated this open
aircave non-kiln, and it can clearly be distinguished
from another one in which fuel was local wood
(querioa, Polylepis sp.) and which did not reach
such a high temperature nor was so constant as
temperatures went up and down (Garcia 1963).
Paulina said that in the Molulo valley, she fired
ceramics in an open fire, but without excavating,
because there was no wind. She waits until there
isnowind at Alte Sapagua, soshe doesitlatein the
afternoon. Because ceramic firing will end late at
night, the grease for the edntarc that has to be
rubbed when the pot is hot, will be applied aftar-
wards, heating the pot again. For this purpose, it
1s placed in the kitchen fire directly, the same as
the “tiesto” (vessel to roast maize).

The next morning, Paulina takes away the
olias, separating the ashes with a stick. In this
observation, one was only a little cracked, which
she will use instead of a metal one that is ruined.
The crack was made by the wind, she says. She
will use a wire to mend it in the neck. It has also a
little crack in one handle, and is marked by
fireclouds. Paulina says they ire caused by the
pirca, although I think itis variations in the thick-
ness of the dung. She will put it directly in the
kitchen fire, and it will become black. This ollg will
be used for cooking. The old oila Paulina was us-
ing, will rest. She tried to mend the old olla with a
knife and a cloth. _

To maintain the ollas, Daniela Lamas told me
that broken ollas were mended by washing the
broken place very well and adding a paste made of
goatliver with grog. After that, the vesselis putin
the red-hot wood and when it burns, it becomes
solid. Thatis the way her mother {Ceofe Gutiérrez,

from Rodero - Figure 3:A) taught her to repair co- -

Tamics.

Young people do not make pottery anymor:.
These arenot sex-specific tasks, but I always heard
. about them from women. Children help in some
tasks, as has been explained.

At Sierra del Aguilar, to the west, Juana’s
mother does not make ollas any more since she is
very old. They have three sites which they use ai-
- ternatively throughoutthe year. At Sierra de Cajas

(down to the east), there is clay and pirca. The
technigue she used was similar to Alto Sapagua’s,
except that she did not mention polishing and the
fuel she uses is cow dung. She did not make a hole
in the earth. The rest of the process was the same.

Form and Function

The two basic local types af ceramics are ollas
and cdniaros {emic categories). Both are manufac-
tured locally, for family nceds or to exchange with
neighbors or relatives according to their needs
(micro-region level). There is a clear difference
between those vessels that ar: to be used for ordi-
nary tasks such as preparing “he daily meals, and
those that will be used for other purposes such as
storage or preparation of arrope (cooked juice) for
chicha (maize beer). This difference is known and
shared by all members of community, Variability
has to do also with the people that will use them -
the nuclear family, or a greater number of pevple
- at fiestas, These are aclivities that occur only
oncea year, for Carnival, in February, when all the
large families gather together. This also has a
mythical meaning. Se, variability has to do with
the secial role and use of each ceramic piece.

Differences in olla functions are related with
size, handles, functional color (red or black}, type
of orifice, wall thickness and decoration. I have
described them in detail elsewhere (Garcia 1938:44-
46} Tosummarize, there are different kinds ofollas,
from the smallest to the biggest: 1- To cook every
day (these are the most commonly exchanged lo-
cally); 2 - to boil arrope and to drink the chicha; 3
- Lo prepare the chicha only, and 4 - to mix maize
flour with hot boiling water poured from the other
ollas for the chicha. For this last purpose they also
use virgues (larger ollas) that come from “the
Andes”. At feasts, the second group of ollas can be
used to cook, but never the third group that is only
used for chicha and does not go into a fire. A big
olla is used to store water and prepared as was
explained before. They also have tiestos that are
used to grind maize and }o roast it. Old vessels
from the Antigal were simflar to virques. Cdntaros
are used to pour water, and also to carry it from the
riverifthey donothave plasticortin vessels, which
they prefer.

Long ago, they had more variety of olias. They
made chicha from maize flour. Naow, they do it by
roasting and grinding peanuts very fine, and mix-
ing the paste with water. Then they boil it, and
they add cinnamon, grapes anc sugar.

‘The smallest ollas are manufactured locally
and are not decorated, except for incisions on the
handles, which change from one artisan to another.
After a potter places these decorations on the
handles, the marksare recegnized many years later
- eight or more - by all members of community
(miero-region). Information from Perd indicates
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that these kind of signs are used by ceramists that
fire their ceramics together in order to recognize
them, and that this kind of signature also is found
in archaeological ceramics (Donnan 1971 in Ra-
vines 1978:444). Painted ollas (the biggest) were
exchanged with people coming from the highest
puna (Abra Pampa and Susques}, to the West, and
have been truequeadas(things exchanged for other
things) as [ will explain later. They are never used
for cooking.

Use, Discard, Ke-use

Once the vessels are manufactured, they are
kept in the kitchep ifthey are empty or inthe store
room if they are used for storage. They are kept
inside the house if they are in geod condition and
they are discarded outside if they are broken. Nev-
ertheless, in the kitchen's corner there are some
broken pots that have not been discarded yet. We
also found provisional discard areas at the patio’s
corner and over the roofabove the active bread kiln
(Deal 1985:281). Brokenollas are re-used as plant-
ers. There is no fixed place to discard ceramics.
Sherds are left at the place where a vessel is bro-
ken, but the patio is swept with a bunch of tied

straws, and garbage is gathered in a goat hide while '

a piece of plastic is used as a shovel, Sherds arc
found at the borders. For Paulina’s family in 1986,
they daily use three or four sma:l-%_olias, of three o
four liters. When they have visithrs, more or less
the same guantity ollas, but larger ones.

When staying with Paulina, Concepciona vis-
ited us with her two children. The women cookel
everything in the morning, the breakfast mate anid
the midday mote. In the middie ofthe kitchenthere
was a high fire, and al a time there were three
metal kettles, one metal olla and three CEramic
ones, another brokenone, tied with wire where the
tostado (roasted maize) is made. In a biy ceramic
olia they were cooking the dogs’ meal, in another
ceramic smaller vessel, maize, in another even
smaller one, mote (which we took to the hill to eat
while taking care of goats and lambs). In the large
metal vessel, water was warmed to clean the dishes.
Tn a smaller metal one, Paulina would preparerice
with sauce (which is not common for them, I brought
it). In two of the kettles there was mate made from
wild plants (gathered from nearby); onefur Paulina
and another one for Concepeions. Plates and spoores
were of metal and carved wood.

Ollas last for 30 or 40 years if one takes care af
them. Paulina made some eight years ago. One of
the ofias she was using was ten or fourteen years

old. Paulinaand Concepcionasaid Francisca cooked
init. Paulina thoughtthatitlasted solong because
it wns made of pirca.

Exchange

People exchange (truegue), but not under fixed
rules. They do so according to each party’s needs.
They change ollas for other things, and to anyone
including neighbors and relatives., Concepciona
says Mrs. Teresa Yurquina, who lives at Horna-
ditas, changed ollas for wool and made belts. Some
of the ollas here do not come from Bolivia, but were
made by her. The bigger one, where they prepare
the dogs’ food, was made by Mrs. Eusebia, who
lives up the hill, although Mrs. Teresa made them
better. Busebia exchanged them for meat, thesame
as Paulina’s mother. Some time ago, Paulina made
4 or 5 ollas a day, fired them, znd used them. If
someone wanted to buy one, the person filled the
olla with flour or sugar, and then she gave it to that
person. She does not believe thiswill happen again,
because sugar is now much more expensive. Now,
sometimes Paulina is asked to sell, but she tells
the person; “takeit”. So, theyleave herother things.
Paulina does not make ollas to take to the valley
because they can be broken on the road. All the
ollas she made in the past were bartered. Paulina
says at the Molulo valley every woman madeolias.
Her grandmother exchanged one a meter high {for
chicha)for a goatur twe small goats. Oranges come
from the lower altitude Oréan (to the east). Ollasin
general come from the upper zcne.

The old ¢ilas I found brokenin the inner patio’s
corner were “of the grandmothers” (Francisca.
Sapana), but they did not make them. They ex-
changed with people that came from Abra Pampa.
above, not from the Valley, looxing for food. The
people from the puna stayed for a day and t*c
changed.

Roads cross the entire area from east to west,
including the Inca Road (paved and with steps
towards Abra del Altar), as well as trails above the
hills, connecting thepuna with the quebrada envi-
ronraents, and they continue fo the Yungas,
through the Zenta gorge. So, in this case study,
roads donot connect sites with the market (Kuznar
1995:59) butlink different sites within theexchange
system.

The Use of Space

I have referred formerly to the Alto Sapagua
permanent residence, where intra-site organiza-
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tion was explained (Garcia 1991). It consists of »
compound of family units, each of them having three
rooms with different purposes: kitchen, bedrooin
and store room. Over the generations, some rooms

are reused, exchanging functions. Store rooms of

extended family members temporarily living at
other sites remain closed with merchandise. A
special case is that of certain dead people whose
room is kept as when the person lived. At
Hornaditas, this happens with that of Raul
Corimayo who had an accident at Aguilar Mine in
1988. The room was kept as it was before his death
atleast until 1995. At Alto Sapagua, Carlos Lamas’s
room, who died in 1982, was kept at least until
1986 as it had been his, with its wall paintings,
closed, as well ashis stere room. His rooms were all
inherited by Ema (which nevertheless has her own
three rooms). Carlos’ kitchen is open and aban-
doned, with wood shelves, the grinding stone with
the furrow for the haft, and slab, which are the
heavier elements.

Each family also has a chapel (Alto Sapagua,
Hornaditas)and they have mass whena priestcan
come. Also, if some facility is run down, instead of
mending it they build a new one. That is why at
Alto Sapagua there are two bread furnaces. This
has been mentioned for the Asto (Peri) by D.
Lavallée and M. Julien (1983:108-115). Thatis why
I consider this a typical Andean intra-site use of
space.

I have also analyzed kitchens, counting in two
cases (Inca Cueva and Alto Sapagua) the local vs.
foreign materials to see if I could determine their
permanency at each site and their situation within
the system (Garcia 1993). I refutdil a hypothesis
that the higher permanency site would have more
replacement of local materials (wood, clay) for for-
2ign ones (plastic. metal, glass). I now consider
Alto Sapagua permanent, even though part of the
family moves to the other posts during the year.
Counts show it has more local materialitems than
the less permanent post.

There are also differences in the sizes. Inea
Cueva kitchen (semi-permanent) is 3.96 square
meters vs. Alto Sapagua (permanent), which is 20
square meters. Grinding stones and slabs are placed
outside the kitchen in the first case, and inside 1in
the second. The first one has more elements manu-
factured on non-local raw materials that the sec-
ond cne. And the amount of ollas used show the
difference in the amount of people living at that
moment at the site (more at Alto Sapagua). So, the
permanency of a site is reflected in kitchen size,
the disposition of elements in or out the kitchen

area, the percentage of local vs. foreign material
items, and the amount of cooking vessels at each
hearth.Incontrast, L. Kuznar, considering 15 kitch-
ens and separating the perishable materials of the
durable ones, found that cooking elements were
basically the same at every site, independent of
the site’s permanence (Kuznar 1995:30-31).

Asregards fermation processes and dating, an
interesting observation is that the fire is never
extinguished at the central hearth, but only cov-
ered with ashes and sand and blown with a tube
the next morning in order to start it again.

Annual movements

According to Rafferty (1985), the settlement
pattern ofthe Lamas family would be classified as
sedentary on an annual basis, even though part of
the family moves periodically to temporary sites,
and during its pastoral life creates various ccca-
sional sites in its micro-region. The main variable
that differentiates the three kinds of sites is the
length of time during which people use each site.
Differences are related to the setilement pattern,
the number of persons forming the occupation unit
and the social unit represented, the altitude above
sea level, the place’s resources, and activities per-
formed and their material correlates which give
high or low visibility (Table 1). By considering per-
manenceinstead of size asthe main indicator, sites
can be classified’in three classes: higher perma-
nency, lower permanency and occssional, Compar-
ing with Kuznar’s site typology {1995:55), his resi-
dential sites correspond to the first and second
groups; his rest/observation and religious sites,
correspond to occasional,

One example of a permanent siteis Hornaditas,
where the Corimayo familylives ysar round, Some
of their 18 children and 8 grandchildren stay at
temporary posts for grazing needs, The rest of the
sites, high or low permanenceresidences, are never
used less than three months a ysar. The longer
permaneincy site during the year round cycle is the
Alto Sapagua location. There, we find houses of
three nuclear families (Concepciona, Ema and
Paulina and Juan Lamas). The settlement is peri-
odicatly inhabited by members of each nuclear
family or by a complete family unit, which rotate
between then: and are part of an extended family.
Each ef these nuclear families have different tem-
porary residences af higher and lower altitudes
above sea ievel, These are the shorser permanency
posts, in the puna, quebrada, and yunga envi-
ronments. Some other members of the extended
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Table 1. January 1995 rainy season. See references.

Sites are located in Figure 3.
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Lamas family come and stay in cerbain rooms, as
well as archaeologists.

The lower permancncy posts such as Inca
Cuevaingeneral are occupied from October through
March. During a drought, the transhumanca
scheme can change. Ema Lamas moved in 1995 t9
Jallagua, because Inca Cueva had no water. Posts
on Alto Sapagua’s Hill are used according to graz-
ing needs, when there is water. Oceasional sites
with low visibility are formed up the Hill, during
the daily grazing of animals. One or two stops are
made. During them, mote 1s eaten, wool is spun
and knitted, wood, clay and rocks to be used as
inclusions are gathered. These occasional sitesvary
from day to day. Except for possibly lost items,
every remnant of these activities 1s gathered and
brought down in the kepki to the Alto Sapagua
settlement. So, archaeological visibility of these
occasional sites is very low. Other kind of occa-
sional sites in the same area are the traps for
Andean foxes (Dusicyon culpaeus). The apacheta
at Abra del Altar {which connects Alto Sapagua
with Inca Cueva) is also an occasional site. [ have
referred to this site before. [ do not consider reli-
gious offerings as the main activity here, becaus:

-religion is part of every day life. The earth is fed
even when gathering clay.

At Sierra del Aguilar, on 1ts eastern slope,
Juana uses three sites. The upper one (at 4,200
masl) is used during October. In May, they go to
theintermediate one. For Carnival {(February), they
go down towards the Sierra de Cajas site.

Conical houses at more than 5,000 masl aver-
age are breeding sites, prepared for the use of one
herder. They are smaller than the hill posts of the
Azu] Pampa case.

The Living Map (Figure 3/

InJanuary 1895 [ visited Guadalupe Apasade
Corimayo and stayed at her Hornaditas perma-
nent residence for three days. I showed Guadalupe
the Redero map, made by the Mi?li}ltary Geographi-
cal Institute in 1936. She does not know how to
read, but she could see the rivers and I could read
her the words. Localities are marked by the names
of inhabitants. So, she started explaining to me
what family members lived in the localities, her
own family story, former resources of the land and
their life style when she was a child. The results of
this can be seen in Figure 3 and Table 2.

Location {A) is Rodero (Piedra Blanca), where
Don Francisco Corimayo, her husband, haz a big
field and small petroglyphs. In this area, people

grew potatoes, oca, maize, marf (peanuts), haba
{(IFaba beuns), arveja, cebada (barley) and various
ctassesof wheat of different colors. They alsohunted
vicufia, guanaco, lechuzas (owls), deer and condor.
Location(B)is Queragua, and Benifasio Apasa was
her grandfather. She comes from Achicote (C)
Location D is Coctaca, where the main agriculture
lands are, People grew crops there and took the
grain to Ucumazo for grinding, at Calete Gorge.
Guadalupe told me that before, each family was
self-sufficient. There was noneed to buy anything,

“except for sugar. When she was a child and salt

was necessary, people took donkeys and went to
the Guayatayec salinas, to the west of Sierra del
Aguilar for salt. According to her information, lo-
calities Ato Fin Figure 3 are connected by kinship
ties with Guadalupe’s family. I could also see that
the agricultural sites (A to F), are related to the
Hornaditas area {Q,1,5,G), with the Alto Sapagua
sites (H) and with the Inca Cueva lands (J}, where
Don Francisce is the godfather of Mrs. Cruza
Méndez, who grazes some 50 {lamas. The Méndez
name (H-R) wasrecorded by C. Ascheroin 1973 as
the real name of the Corimaye grandmother. So,
this reinforces the former view of theregional strat-
egies reconstructing the linkages I made before by
following their posts during the year round dy-
namic sedentism as well as from the Lamas genea-
logical chart. I have marked in the map several
archaeological sites also, e.g. Location P (Cerro
Negro Petroglyphs), because those places have a
meaning for Guadalupe. Prehistoriclocalities have
significance nowadaysinseveral ways. In general,
irmages are seen and not touched, but they record
the presence of the condor, and that the grandpar-
ents hunted it there. Also, as I mentioned before,
some of their permanent or semi-permanent posts
are placed upeon or near those of ancient people
{archaeclogical) or grandparents’ (own family, his-
toricallsites. Thathappens at Inza Cueva (K), Alto
Sapagua (T}, The Hill (M) and Hornaditas (I-8)
and Jallagua (L), as well as in the Tomayoc control
case. Even the agriculture terraces are re-used
(1J,0,N,Q), and I have been shovmn many archaeo-
logical arrow points, spinning whorls and stone
recipients found at that places. At the Corimayo
kitchen (I}, for example, the eaormous “merai”
(grinding slab} was found when constructing the
presenthouse, and the very big grinding stone(after
Francisco Corimayo, to grind maize) is part of the
present house's basement,

In the eastern area (Coctaca-Redero), a
rhotozrameatric study of the prehispanic vs.
hispanic apriculture was made by Albeck and
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Scattolin (1991). Their results show that prehis-
panic cultivated lands covered 3,991.3 hectares vs.
533.76 cultivated nowadays for Coctaca, and 2,280.0
hectares vs. 637.68 cultivated nowaday: for Rodero.
A similar situation can be seen at Alto Sapagua
gorge, with thrashing floors unused nowadays and
ag'ricultural terraces only used partially, even
though 1n comparison with Coctaca-Rodero, agri-
culture seems to have been alwaysmore restricted.

I have marked in the living map (Figure 2} and
Table 2, 22 localities linked between them accord-
ing to Guadalupe’s knowledge, placed in the order
in which she mentioned them. We can aggregate
them in four groups. The first one (AB,C,D,EF.P)
gccurs between 3,200 to 3,500 mas) and the basic
function of sites in this group 18 high permanency
regidential, agrit;ulture,' and hunting. The second
group (1,@,3,Glis petween 3,300 to 3,400 masl and
is basically high permanency residgntial, and ag-
riculture land. The third group (N N,0)isat 3,400

Lt 2 KM

to 3,500 mas! and is used Lasically for less diverse
agriculture, and residence of smaller family unifs.
5 the fourth group (H,U,T,L,M,J R K) sites are
placed between 3,500 to 4,200 masl and are mostly
semi-permanent residence posts and occasional
sites at grazing lands, religious, and hunting sites.
Table L shows details of different kinds of sites in
one visit, with demographic information, activi-
ties and material correlates.

If we relafe permanency with altitude ahove
sealevel permanent sites are placed between 3,200
and 3,700 masl. Semi-permanent sites are located
between 3,300 and 4,000 masl, while occasional
sites are found between 2,700and 4,200 masl, or in
all tevels, Semi-permanent and permanent gites
differ in that the former have awider altitude range
;han permanent gites and are more discrete.

In general, grazing stalls are at 3,600/3,750/
53,800 masl, up to 4,200 masl. Basic residences are
at3,300/3,500 masl. Agt-icultural lands are at 3,200/

=

Fig.3 The Living Map. Sifes have been marked according to Guad alupe’s life history (from Hornadita 8).
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3,300 masl, up to 3,500/3,700 masl. Coctaca and
Hornaditas people look towards Sapagua - Inca
Cueva and farther. Alto Sapagua people do the
opposite.

Flants used at Alto Sapagua have been placed
in the living map using the same characters
(Table 3). Provenience shows astrong relationship
from this puna environment with the Inca Cueva
area (K:Highlands vegetation province according
to Ruthsatz and Movia 1975 vegetation map), and
Pre-puna provinces (Coctaca and Tilcara}.

Complementary Weddings

In the Lamas family genealogy (Figure 2), we
find several marriages connecting the “upper
people” - herders - (Alto Sapagua, and formerly the
western High Andes and puna region} with the
“lower people” - agriculturakists - {Hornaditas and
Coctaca-Prepuna/Rodero-punda, to theeast, andthe
Valley region in the SE). We can find at least one
of these marriages in every generation. Cases are
as follows:

1 Francisca Sapana’s grandfather came from Abra
Pampa (High Andean Vegetation - puna). Clara
Sapana, his daughter, was from Santa Ana (west
ofSierra det Aguilar - puna). She mmarried someone
from Alto Sapagua, and came to Abra Pampa.

5 Francisca Sapana married Manuel Machaca
from Hornaditas (Prepunavegetation - quebradal.
3. Carlos Lamas, her son, married Ceofe Gutiérrez.
from Rodero (puna). And after her death, he mar-
ried Ramona Valdivieso, also from Rodery, with
whom he did not have children. -

4. Fabian Lamas, Carlos’ nephew, married Fran—
cisca Corimayo, from Hornaditas, and moved there.
5. Julio Lamas, son of Carlos, martied Sinforiana
Corimayo, from Hornaditas.

6. Juan Lamas, the son of Marcos {who went to
" work at the civil register at the Molulo valley, to
the east and went to live afterwards at Tileara -
prepuna)married Paulina Culcui, from thatyungas
environment. Armando, Juan’s brother has inher-
ited his habitation site, and lives there. Also their
sister, Maria, lives there.

Apart from all these marriages, many of the
members of this extended family have gone to live
clsewhere. Martin is at Abra Pampa. One of his
brothers, is at Palpald. José 1s at Juella. Dorais at
La Quiaca. Another of Marcos’ sons, at the Valley.
Teodora moved to Juella. So, they have scattered
to all the environments. This is due to family resi-
dence norms, in which the younger 18 expected to
stay to take care of the animals and the rest have

wotd
Y

to go to live elsewhere. The rules are not strict. If
the younger leaves or dies, the younger who stays
back has to replace him or her. That is why Ema
has stayed, even though she is married to a man
that lives in Humahuaca (quebrada - prepuna).
According to Paulina, in 1986, Rosita or Quintin
would have todo this. They maintainrelations with
all ofthem. Even when offering a child, they expect
to build a relationship (compadrazgo: state of be-
ing godfather or godmother).

Caravans

Caravans connect the different ecosystems
through the exchange of ollas, and meat or animal
derived products. They do not come from Chile, but
{nstead they originate from Susges, Coranzulf, and
Rinconada (the former Andes department). Long
ago, they went up to San Salvador de Jujuy, tolook
for maize. Afterwards, they only reached Huma-
huaca, where they brought charki (dried meat).
Caravans came to Alto Sapagua up to 1978 {when
Maria de la Cruz was born) according to Juan. When
asked again, he said it was until 1980 or a little
later. This kind of problem with time estimation
also was recorded for the estimates of vessel use-
life and has to do with the relative accuracy of in-
formant estimates (Garcia 1988, Longacre 1983,
n.d., Neupert and Longacre, 1924). The caravans
came every year, for the harvest time, thatis May
to August, with donkeys and llamas. They brought
ollas and weavinigs. Salt was brought from the
Guayatyoc salinas, west of Aguilar. And they ex-
changed for maize, potatoes and beans from Alto
Sapagua. People from the puna stayed for a day
and exchanged. In May 1980, when surveying
Casabindo (puna, west from Alto Sapagua), onthe
road from Abra Pampa to Casabindo, I had the
opportunity of seeing one of these Caravans, com-
posed of 15 to 20 donkeys, going in the opposite
direction. I asked the local people travelling with
me about the origin of the caravan. They said those
people were from Tambillos (near Casabindo, to
the North), and they were going to Iruya or Santa
Victoria. To Iruya, they went through Tturbe, and
to Santa Victoria, through Cangrejilios. Aliofthese
localities are in the northeast, Santa Victoria be-
ing the farthest (yungas). This trip took them 10 or
12 days total. They brought salt, meat and don-
keys tosell. They exchan ged for oca, potatoes, maize
and quinoa. '

This information is coincident with Karasik
{1884:80), in that “inthe southern Andes, in general,
herders are the ones who ‘come down’ to exchange
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products with their colleagues of lower altitudes
ecosystems. This may be related with the Hama’s
transhumance as well as with its load capacity.
Even though at present the donkey is more com-
mon as a load animal, it is always the herders who
come down tothesuni, thevalleysor thegquebradas.
This was confirmed in interviews with colleagues-
travellers from Abra Pampa, Rinconada, Ciénaga,
Paicone, and with colleagues-hosts from the zone
of Yavi (suni), Iruya (queshwa), Quebrada de
Humahuaca (Pueble Chico-Tilcara) and its tribu-
tary quebradas (Juella, Huichairas) (queshwa).”

What can be said about this practice is that
caravans are a very old Andean practice that en-
hances reciprocity and exchange in Andean cul-
ture. It seems that old routes were Ionger than
today’s, but the scheme is the same. Certain prod-
ucts were brought from the “Andes” region, where
we have the Huaitiquina pass which connects with
San Pedrode Atacama, Chile. The caravans crossed
the Argentine puna region, the quebrada and its
border, and exchanged products with people living
inthe Saltaregion of Yungas(Santa Victoria, north)
or Oran (south). They crossed the Great Valley
through certain passes like Abra de Zenta or Abra
Ciénaga Negra at S8anta Ana {what is called the
“ramal”). They evenreached San Salvador de Jujuy,
in the valley region, and crossed all the intermedi-
ate environments. So, all the physiographic zones
of the province were connected through this prac-
tice (Tarragé 1984; Dillehay and Nunez 1988).

Exchangeis alse a common practice within the
micro-region (Alte Sapagua, Inca Cueva, Horna-
ditas) as illustrated above with ceramics. The La-
mas.family histerical strategy shows the same
complementary practice of connecting the punaand
yungas zones, passing throughithe quebrada with
marriage alliances.

Archaeological Use of this
Information

: I agree with Skibo (1992:16) in that “Ethnoar-

chaeolegy should be limited to archaeologists do-
ing ethnographic fieldwork for the purpose of ad-
dressing archaeological questions.” Also that “The
data generated by ethnoarchaeoclogical or experi-
mental research are most applicable to archaeo-
logical inference if the investigation is undertaken
in both a tightly controlled environment and in
situations with more natural conditions (Skibo
1992:28)."” My questions were archaeological. I
wanted to see how the permanent vs. occasicual
sites were equipped, used, and what they looked

iike. Secand, I wanted to observe how people orga-
nized their community, and if this was reflected in
thie use of space and how thev managed their ma-
terial culture. Third, I wanted to see if the behav-
iors we observe had material 2orrelates, and espe-
cially if ceramics were sensitive indicators and
which were the best variables to consider for test-
ing archaeological hypotheses.

The study case presented here shows a stable
pattern, despite some changes. After 60 years of
redundant subsistence and settlement strategy,
there have been changes thal can be clearly seen.
For example, houses show differences in construc-
tion {big rocks, mud, bricks, corresponding to dif-
ferent generations). Store ronms and rooms have
changed their functions, but under a similar
scheme. _

The Lamas and Corimayn family show differ-
ent strategies. The Lamas move. The Corimayo
have lands that are worked by other people, or
they are gndparents of the owrners toobtain comple-
mentary resources in those anvironments. They
alzo send some of their children to temporary sites.
The Lamas subsistence basis is herding. The
Corimayo’s is agriculture. Both economic activi-
ties are present for the two families, but their
importance is proportionally inverse. Historically,
they come from different places. The Lamas, from
the puna, to the west. The Corimayo from Rodera,
to the east. And they have made regular marriage
alliances along five generations. The basic resi-
dence of each family, makes the difference.

The intra-site space study shows that kitchens
alone are not enough to have a site function com-
prehension, because some vessels are kept in the
store room or even in the rest room. This observa-
tion is coincident with Yacobaccin and Madero’s
conclusions for Susques (1994). Nevertheless, less
permanent sites’ kitchens show more non-local
materials in relation with more permanent sites
whereinversely, there are proportionally more local
material items.

The first archaeological consequence of my own
investigation is that Azul Pampa’s “micro-region”
as a spatial analytical unit (Aschero 1988:223) is
useful only partially to understand the Inca Cueva
Formative occupations. Anotaer idea we can take
from this case study is that semi-permanent sites
in caves and rock shelters may have been part ofa
local annusal rotation scheme according to grazing
needs and, as well, to be a step in a caravan route
exchangingresources between west and east. Also,
the strategies to deal with such a harsh environ-
ment may be varied, within a historical continuity
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that has proved to be useful. Marmapge alliancos,
art and religion can be thought of as contributing
also to solve basic survival needs. Modelling tor
the Formative will have to take in consideration
all of these aspects, even though some of them may
not have a material correlate, as well as the vari-
ables defined as relevant teo leok for the most per-
manent sites from an archaeological point of view,

Variability involves site rotation. Territorics
vary for each nuclear family but they link the same
different environments in all of them. This consid-
ers the extended family as weihias neighbors, part
of which do not “come down” and only raise cattie,
but exchange products with agriculturalists. This
iz how this territory iz completely eolonized. Gra-
ham (1994:75) has mentioned for mobile farmers
that “residential mobility, intenstfication of ag~i-
culture, population density, climate and topogra-
phyare all factors influencing residential site strv.e-
ture”. At Azul Pampa, sites are placed within the
system in relation Lo their altitude above sea level

“and available resources, which includes microcli-
mate. This conditions the degree of permanence in
each one of them, and the number of occupants.
Foreseen reoccupation ofsitesis reflected in mate-
rial items left. But, certain rooms of dead persons
are left as they were when they lived. These, and
other cbservations, such ag the votation of room
functions, as well as provisional discard, are use-
fuldataregarding site formation processes. Highar
activity areas in general show less discard, and
special activities like ceramics manufacture do not
leave clear traces.

Ceramics, especially their form, seem to be good
indicators to contribute to determine site’s func-
tion. Emic classification of ceramics can be used to
refine archaeological interpretations of micro-
stylistic ceramic analysis (Hardin 1979:75-101),
stressing the importance of ceramic function as
well as the decisions taken during manufacture.
As regards artisan interaction, variability at Alto
Sapagua’s incisions of handles also seem to be an
Andean identification system (Dennan 1971 in
Ravines 1978:444). Effective interpretation of this
variability structure requires a detailed knowledge
of information organization by artisans regarding
design.

Ceramics show a conbination of expedient
technology for daily needs and exchange at the
micro-regionallevel, and exchange with upperpuna
herders on a regular basis of painted, more elabu-
rated vessels, used atfiestas. Therelors, theidea of
reinforcing the group’s identity through decora-
tion before other people does not apply in this case

{De Bocr and Moove 1982:1562). It also differs from
the Sirak Bulatay case studied by Sterner
(1982:451-9)1in which decoration is most elaborated
when least visible in the context of primary use. At
Azul Pampa, incisions in the handles (the only
decoration of local vessels) make every member of
community remember which relative or neighbor
manufactured and exchanged it within the micro-
region. Many years later (12 or more), they can
identity the ceramist. Painted dscoration of nirgues,
instead, which are used in fiestas, has no meaning
to them, because they have been exchanged with
upper puna caravanercs. Daily needs ollas can
inform better on micro-regional system movesthan
big, elaborated ones that come from far away dis-
tances and can be found elsewhere. The use oflocal
raw materials in the manufacture of ceramics is a
sensitive way to discriminate which of the archaeo-
logtcal features recovered are the most appropri-
ated to link the functionally complementary sites
withinthe micro-region atinitial Formative times.
These are some of the contributions ethnoarchae-
ology can give to a better understanding of the
archzeological record.
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