SUPPLEMENTARY DATA

Souza Gonzaga, L., Bastian, S., Capone, D., Ranaweera, R., & Jeffery, D. (2021). Modelling Cabernet-Sauvignon wine sensory traits from

spectrofluorometric data. OENO One, 55(4)

https://doi.org/10.20870/0eno-one.2021.55.4.4805

TABLE S1. Wine sample code with winery, blend components, oak contact information, and basic analytical measurements. Values for free and total SOz, pH and TA are the means

of duplicate measurements, and those for ethanol are from triplicate measurements.
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Sample . . TA Free SO» Total SO>  Ethanol
code Winery Composition of blend Type of oak contact pH (el (maL™) (maL™) % v/v
CS1 A 100 % Cabernet-Sauvignon Initial barrel maturation' 3.61 7.0 22.0 42.0 14.7
CS2 A 79 % Cabernet-Sauvignon, 21 % Petit Verdot Initial barrel maturation 3.55 7.2 30.4 52.4 15.2
CS3 A 86 % Cabernet-Sauvignon, 14 % Petit Verdot Initial barrel maturation 3.58 7.2 26.0 48.0 14.8
CS4 A 100 % Cabernet-Sauvignon Initial barrel maturation 3.54 7.4 33.6 70.8 15.3
CS5 B 100 % Cabernet-Sauvignon No contact 3.50 7.0 0.4 0.4 15.1
CS6 B 100 % Cabernet-Sauvignon Initial barrel maturation 3.48 7.5 1.2 8.0 15.3
CS7 C 100 % Cabernet-Sauvignon Initial barrel maturation 3.87 6.5 4.4 9.2 14.7
CS8 C 100 % Cabernet-Sauvignon Oak chips during fermentation 3.40 7.0 13.6 20.8 15.2
CS9 D 100 % Cabernet-Sauvignon Initial barrel maturation 3.67 5.9 13.2 21.2 14.7
CsS10 D 100 % Cabernet-Sauvignon Initial barrel maturation 3.55 59 20.0 33.2 13.7
CS11 D 100 % Cabernet-Sauvignon Initial barrel maturation 3.63 59 21.6 26.4 14.9
CS12 E 100 % Cabernet-Sauvignon Initial barrel maturation 3.73 5.6 29.2 46.8 14.5
CS13 E 100 % Cabernet-Sauvignon Initial barrel maturation 3.82 5.6 23.6 37.2 14.3
CS14 F 100 % Cabernet-Sauvignon Initial barrel maturation 3.46 6.1 20.0 39.2 12.9
CS15 G 100 % Cabernet-Sauvignon Initial barrel maturation 3.55 6.1 29.2 46.4 14.6
CS16 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.73 7.0 20.0 39.6 14.4
CS17 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.53 6.8 16.8 26.8 13.7
CS18 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.60 7.2 23.6 39.6 14.3
CS19 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.58 6.9 23.2 45.2 13.7
CS20 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.59 6.7 22.0 40.8 13.8
CS21 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.63 6.5 14.8 26.8 15.1
CS22 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.74 6.4 18.8 26.8 14.1
CS23 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.55 6.6 18.0 31.6 15.1
CS24 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.58 6.5 23.2 37.2 14.2
CS25 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.50 6.9 16.0 25.6 14.1
CS26 H 100 % Cabernet-Sauvignon Oak chips during fermentation 3.67 7.44 20.0 34.0 13.8

!'Tnitial barrel maturation was < 5 months
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TABLE S2. Aroma/flavour, taste, and mouthfeel attributes used for the RATA evaluation with respective description
available to panellists during tasting.

Attribute Description

Aroma/flavour

Dark fruits blackcurrant, blackberry, mulberry, plum, blueberry
Red fruits strawberry, raspberry

Confectionery lollies

Jammy preserved or cooked fruit

Dried fruits

raisin, prune, sultana

Spices clove, cinnamon, nutmeg, mixed spice, mulled wine, liquorice, anise
Savoury meaty, soy sauce, black olives, salami

Green green pepper, capsicum, asparagus, green beans
Tobacco smoky, cigar

Earthy mushroom, truffle, forest floor

Minty spearmint, mint, peppermint

Eucalyptus menthol, VapoRub ointment

Violets blue flowers

Oaky woody, pencil shaving, toasty, cedar, coconut
szgle(fi)les pickles, cabbage, canned beans or mixed veggies
Grassy stalky, leafy, cut grass, herbaceous, tomato leaf
Floral roses, perfume, musk

Vanilla/Chocolate  vanilla and chocolate

Dried herbs oregano

Barnyard band-aid, medicinal, horse-like, stables

Cherry cola sarsaparilla

Brine oyster shell, sea spray, sardine oil

Yeasty bread, doughy

Taste

Bitterness bitter taste

Acidity tart, sour taste

Sweetness sweet taste

Mouthfeel

Body weight of the wine when you swirl it in your mouth, thickness, mouth feeling
Astringency drying, roughing and puckering sensation
Alcohol warmth or burning sensation

Length of flavour

how persistent was the wine flavour in the mouth after expectoration
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TABLE S3. Mean values of each sensory attribute along with p-values according to ANOVA (significant differences with o = 0.1 are shown in bold) for Cabernet-Sauvignon wines

from Coonawarra (n = 26; refer to Table S1 for wine codes).
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A-Barnyard (0.83 048 0.87 1.10 1.07 0.67 082 0.68 142 107 070 103 085 073 075 073 065 0.77 140 123 092 070 043 080 095 0.78 0.004
A-Brine  0.67 055 043 038 037 052 043 048 045 068 0.77 058 043 047 077 048 028 048 085 080 055 052 048 052 0.53 0.18 0.233
A-Cherrycola 090 1.00 085 082 153 1.62 1.12 137 070 107 1.18 1.02 103 1.17 090 107 1.08 1.08 093 098 1.10 1.07 1.18 1.13 1.17 120 0.440
A-Confectionery  1.22 1.50 1.38 1.23 1.85 1.90 148 1.67 1.22 1.25 1.47 1.57 1.28 1.33 1.58 1.55 1.22 1.15 1.70 1.53 1.15 1.43 1.57 1.92 1.15 1.75  0.268
A-Cooked Vegetables 093 0.57 093 0.67 068 047 057 058 1.12 080 092 082 0.8 055 1.02 073 0.60 067 0.60 053 122 115 0.78 117 1.07 0.77 0.021
A-Dark fruits  3.63 3.32 3.75 343 3.05 355 3.07 395 3.02 317 3.65 352 332 335 337 343 325 317 283 288 338 290 347 297 3.17 3.00 0.063
A-Dried fruits 1,92 2.00 230 198 225 210 168 230 157 208 215 205 175 230 202 173 19 215 177 172 217 175 228 192 2.02 188 0.692
A-Driedherbs  1.05 0.87 1.02 095 082 058 1.15 090 082 062 092 103 073 073 072 102 075 078 122 1.00 077 115 090 068 1.10 0.75 0.453
A-Earthy 2,10 133 193 147 120 100 1.12 167 120 122 158 173 110 1.08 197 127 122 138 157 127 135 135 137 145 175 125 0.004
A-Eucalyptus  1.07 1.07 1.17 1.07 132 1.13 158 1.02 088 078 078 085 082 097 100 078 068 0.77 097 112 067 075 090 0.70 092 0.85 0.115
A-Floral 148 1.27 1.97 1.40 177 2.07 1.65 1.40 1.38 1.53 1.30 1.42 1.28 1.02 1.37 1.28 1.38 1.37 1.30 1.62 1.30  1.17 1.65 1.42 1.62 1.52  0.301
A-Grassy 138 1.10 138 1.18 1.03 098 1.05 1.53 123 1.00 1.75 .13 122 1.02 1.17 1.02 097 120 1.75 1.08 140 135 1.23 1.35 140 1.05 0.198
A-Green  1.08 1.02 1.27 1.27 1.28 0.88 1.40 1.28 0.83 1.10 1.10 1.07 0.82 1.35 1.10 1.27 1.03 1.17 1.17 1.25 1.40 1.48 1.18 1.33 1.15 1.20 0.754
A-Jammy 247 1.82 180 197 223 237 190 252 170 205 210 218 195 185 240 207 1.73 208 140 173 218 2.02 237 212 207 1.87 0.140
A-Minty 0.87 123 152 128 108 135 118 113 080 092 128 088 0.75 120 097 092 087 068 117 1.03 095 087 090 1.03 147 1.62 0.010
A-Oaky 1.88 183 193 188 172 1.60 138 225 170 143 192 220 160 190 157 180 148 1.75 1.65 125 1.62 140 1.65 153 198 130 0.069
A-Red fruits 2,88 2,13 2.87 235 247 252 220 2.83 243 245 260 2.82 237 282 245 208 270 257 202 250 190 217 2.82 247 228 237 0.104
A-Savoury 1.72 138 150 125 1.10 0.60 085 130 123 150 130 130 097 097 135 120 085 093 130 082 143 125 130 132 122 087 0.013
A-Spices 222 237 223 203 212 183 205 1.95 133 1.68 212 232 192 218 197 150 1.58 2.00 1.75 1.82 195 185 1.93 1.93 183 1.87 0.237
A-Tobacco 1.18 093 120 0.78 0.78 053 083 120 0.75 0.67 128 1.07 0.77 088 072 065 070 1.05 113 092 103 1.10 093 090 1.17 048 0.024
A-Vanilla/Chocolate  0.87 1.18 1.02 092 127 1.07 097 105 065 070 077 098 062 078 085 078 1.03 092 065 072 083 068 122 068 0.80 0.72 0.347
A-Violets 0.62 0.73 1.10 1.00 088 128 120 0.73 083 085 0.87 088 0.80 092 0.73 1.08 122 090 090 092 0.67 095 0.88 087 1.17 1.08 0.581
A-Yeasty 0.57 0.60 0.55 043 058 067 035 075 035 042 063 075 047 037 088 058 062 045 057 028 057 048 063 057 048 045 0.387

F-Barnyard 0.57 0.58 082 0.62 092 052 057 057 095 065 050 0.67 063 088 068 048 047 065 1.60 095 0.65 085 037 0.62 087 048 <0.0001

F-Brine 0.60 045 048 0.65 065 053 045 088 058 038 048 057 037 043 095 040 053 047 082 068 040 048 043 062 057 038 0.151
F-Cherrycola (.87 0.85 0.88 1.03 135 1.65 132 117 073 085 1.12 065 0.77 110 080 082 130 098 0.77 093 110 145 110 125 125 118 0.007
F-Confectionery  1.33 1.30  1.27 1.20 1.60 2.08 1.28 143  0.97 1.23 1.48 1.22 1.37 1.13 1.22 1.25 1.65 1.37 1.02 1.27 1.05 1.43 1.48 1.57 1.27 1.27  0.212
F-Cooked Vegetables 0.77 040 095 060 047 053 0.60 057 088 045 092 055 062 055 083 0.75 065 090 068 058 095 1.07 050 1.15 093 055 0.026
F-Dark fruits 3,78 353 347 3.70 352 392 350 397 338 322 4.02 363 327 318 347 375 333 345 288 3.13 385 325 360 325 3.65 293 0.008
F-Dried fruits 190 1.80 1.72 192 212 182 1.78 217 173 210 190 223 197 177 200 185 1.60 193 152 175 213 2.02 223 1.93 233 212 0.720
F-Driedherbs 090 093 0.83 1.02 077 097 087 095 098 090 090 095 088 0.67 100 1.10 085 055 098 1.05 075 098 1.02 082 1.10 0.82 0.976
F-Earthy 180 1.63 1.62 153 162 120 097 175 113 098 1.77 18 137 138 190 090 092 145 155 143 143 125 150 138 1.72 132 0.001
F-Eucalyptus 090 1.12 1.13 087 1.13 1.03 095 093 060 0.67 0.77 0.67 067 090 063 068 052 080 09 080 068 058 088 073 0.88 0.80 0.332
F-Floral 122 098 120 093 145 153 128 122 097 140 088 1.13 1.10 1.00 107 115 125 1.15 092 088 095 1.12 158 1.03 1.07 130 0431
F-Grassy 130 1.12 120 143 105 098 107 132 097 1.07 1.18 123 0.82 088 1.33 1.05 077 1.10 1.12 128 120 095 128 1.17 145 0.88 0.496
F-Green 1.15 1.12 1.08 1.28 1.33 082 0.87 1.03 1.15 1.00 1.15 1.00 1.17 1.02 1.23 1.27 1.12 1.13 1.27 1.32 1.20  1.32 1.20 1.37 1.33 1.18  0.938
F-Jammy 233 2,00 1.82 190 213 213 215 222 1.48 1.75 220 1.88 1.53 1.82 2.15 1.82 1.78 1.77 1.88 1.77 245 213 220 230 1.78 1.72  0.161
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F-Minty 0.78 097 132 128 122 110 127 112 080 0.75 1.02 067 068 1.05 082 083 085 068 085 0.68 097 085 0.85 0.85 1.10 1.10 0.063
F-Oaky 2.15 245 222 220 207 210 150 235 197 188 233 213 192 170 218 1.8 145 213 187 1.60 195 1.83 210 190 213 195 0.127
F-Red fruits 270 240 282 253 252 243 267 273 220 245 253 230 227 273 262 213 322 250 193 250 238 228 277 257 267 225 0.165
F-Savoury 152 138 147 163 108 1.02 1.12 145 142 140 138 125 1.05 108 152 108 077 143 130 132 140 132 157 155 1.63 093 0.141
F-Spices 240 225 230 235 230 212 242 245 1.87 1.85 242 243 1.55 1.98 1.90 210 1.80 2.13 220 1.90 248 2,00 227 210 1.73 210 0.105
F-Tobacco 1.13 092 1.05 120 097 072 0.72 113 0.60 062 1.12 088 0.72 0.70 075 0.73 050 097 105 0.60 108 0.70 090 1.05 1.15 0.82 0.099
F-Vanilla/Chocolate  0.73 0.78 0.83 0.68 0.70 090 098 118 0.88 1.00 0.73 0.60 080 043 050 0.73 133 0.63 040 057 080 0.82 098 047 0.75 0.68 0.010
F-Violets 0.55 0.82 0.78 0.65 102 1.03 110 0.77 053 075 063 062 068 075 0.60 060 1.07 063 073 093 062 070 093 0.85 085 1.03 0.248
F-Yeasty 042 037 043 027 048 030 065 050 060 045 047 048 020 058 050 047 032 057 1.00 075 038 048 042 045 047 037 0.103
T-Acidity 3.97 348 3.80 3.52 375 3.62 315 4.17 320 338 373 418 333 358 375 345 320 357 375 3.73 317 3.00 3.83 323 3.68 3.62 <0.0001
T-Bitterness 280 2.83 2.73 280 285 278 202 272 268 255 277 3.07 263 287 290 258 208 268 315 255 252 255 277 225 287 260 0.029
T-Sweetness 2,23 2,15 2.22 213 248 243 275 215 223 235 263 182 207 207 225 222 270 218 177 195 265 252 230 257 218 2.03 0.004
MF-Alcohol 3,87 378 3.88 392 393 417 358 380 400 375 390 370 375 377 380 392 3.67 362 350 367 385 378 375 353 362 360 0447
MF-Astringency 3.85 4.10 448 405 4.15 417 337 417 420 3.67 410 493 432 395 455 4.05 3.60 4.02 482 4.05 392 3.68 423 375 410 4.65 <0.0001
MF-Body 3.65 3.77 4.02 395 417 397 382 373 377 358 380 383 362 372 380 397 357 370 375 357 392 370 392 355 3.68 373 0272
Length of flavour 435 445 455 440 450 462 427 435 427 408 447 430 427 412 432 428 407 4.05 433 412 442 433 447 403 438 427 0.115
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FIGURE S1. Agglomerative hierarchical clustering dendrogram plot of the five clusters segregating the Coonawarra Cabernet-Sauvignon wines (n = 26, refer to Table S1 for wine codes)
evaluated with rate-all-that-apply (significantly different attributes as presented in Table S3, a = 0.1). The dotted line shows the truncation according to the dissimilarity on the y-axis.



