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FIGURE S 1. Monthly average temperatures in 2013, 2014 and 2015, compared to the average for 1988-2015
Data refer to Rovato Weather Station (Agrometeorological Network of the Province of Brescia)

FIGURE S 2. Monthly precipitation in 2013, 2014 and 2015 compared to the average for 1988-2015 
Data refer to Rovato Weather Station (Agrometeorological Network of the Province of Brescia)
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FIGURE S 3. Evolution of ripening in terms of total soluble solid concentration (TSS) for Chardonnay cv.
Data are plotted for each of the five treatments analysed separately for 2013 (a), 2014 (b), 2015 (c).
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FIGURE S 4. - Evolution of ripening in terms of total soluble solid concentration (TSS) for Pinot noir cv.
Data are plotted for each of the five treatments analysed separately for 2013 (a), 2014 (b), 2015 (c).


