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Supplementary Figure A Trend of the dissolved oxygen content (mg/L) in the W1 white wine after 
bottling. First experiment.  
 
 
 

 
 

 
Supplementary Figure B Trend of the dissolved oxygen content (mg/L) in the W2 white wine after 
bottling. Second experiment. 
 
 
 
Supplementary Table A. Mean values of wine turbidity (NTU) when varying pH, alcoholic degree and 
dose of KPA in the Montepulciano red wine (representation of the interaction between alcoholic degree 
and pH). 
 

    
before addition 

after addition 
    100 mg/L 200 mg/L 

pH 3.00 12% v/v Alc. 4.4 4.5 4.5 
15% v/v Alc. 4.6 4.2 4.4 

pH 3.70 12% v/v Alc. 4.4 47.5 46.1 
15% v/v Alc. 6.4 59.0 55.4 
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