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FIGURE S1. Evolution of berry firmness depending on the glucose/fructose ratio during fruit ripening. Each dot
represents the average of sets of 10 berries ranked according to their G/F ratio (error bars are not displayed to
improve readability).
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FIGURE S2. Evolution of tartaric acid concentration at the early stages ([Hex] from 125 to 625 mmol/L) of fruit
ripening of 6 grapevine varieties. Each dot represents the average of sets of 10 berries ranked according to their
hexose concentration (error bars being not displayed to improve readability).
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FIGURE S3. Repeatability of the malic acid/sugar exchange during early berry ripening (125-625 mmol/L [Hex])
of 6 grapevine varieties. Each dot represents the average of sets of 10 berries ranked according to their hexose
concentration (error bars are not displayed to improve readability).
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FIGURE S4. Evolution of the sum of malic and tartaric acid concentration (A) and malate/tartrate (B) during the
early berry ripening (125-625 mmol/L [Hex]) of 6 grapevine varieties. Each dot represents the average of sets of
10 berries ranked according to their hexose concentration (error bars are not displayed to improve readability).
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FIGURE S5. Evolution of potassium concentration during the early ripening (125-625 mmol/L [Hex]) of 6
grapevine varieties. Each dot represents the average of sets of 10 berries ranked according to their hexose

concentration (error bars are not displayed to improve readability).

ne


https://doi.org/10.20870/oeno-one.2022.56.3.5495

SUPPLEMENTARY DATA

Bigard, A., Romieu, C., Ojeda, H., & Torregrosa, L. (2022). The sugarless grape trait characterised by single berry phenotyping. OENO One, 56(3).

https://doi.org/10.20870/0eno-one.2022.56.3.5495

>

Magnésium (mmol.L")

Magnesum (mmol.L")

- cv. Grenache
‘ 5
4- 1 A &
@ A A A
.‘ A 5 - A: & A
..A A.A a fa ALA A ‘A’t)‘z“: A‘ﬁ__
o;" A A AA AA ——r“ “ %‘ - "
-.: & R 2P :A A A AA‘M—‘ g
2' o A AL 5 A 2
z:o @ " ﬁ‘A A A‘ A
0- * 17/07/05
* 17/07/17
. * 17/07/21
i cv. G14 o 17/07/26
* 17/08/02
3l A * 17/08/09
§ ‘ i * 17/08/16
" . " P * 17/08/23
- . [T * 17/08/30
= ‘A A AA ’ :‘ A ® 17/09/06
5| & (}/ * 17/09/12
AA 4 A A & il
2 - ey
At Alg®, e Hard
- o 4 Soft
A
: £
0_
500 1000 1500

Hexoses (mmol.L")

OEI§!8ne

FIGURE S6. Evolution of magnesium concentration during the berry ripening of Grenache (A) and G14 (B).
Lines correspond to linear fitting during and after phloem unloading. Each dot corresponds to a single (solid circle)
hard or soft (triangle) berry. Solid lines correspond to successive linear regressions for soft berries before and after

phloem loading arrest (3 latest dates). Red arrows indicate the stage of phloem loading arrest.
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FIGURE S7. Evolution of magnesium concentration during the early ripening (125-625 mmol/L [Hex]) of 6
grapevine varieties. Each dot represents the average of sets of 10 berries ranked according to their hexose
concentration (error bars are not displayed to improve readability).
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FIGURE S8. Evolution of calcium concentration during the berry ripening of Grenache (A) and G14 (B). Lines
correspond to linear fitting during and after phloem unloading. Each dot corresponds to a single (solid circle) hard
or soft (triangle) berry. Solid lines correspond to successive linear regressions for soft berries before and after
phloem loading arrest (3 last dates). Red arrows indicate the stage of phloem loading arrest.
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FIGURE S9. Evolution of calcium concentration during the early ripening (125-625 mmol/L [Hex]) of

6 grapevine varieties. Each dot represents the average of sets of 10 berries ranked according to their hexose
concentration (error bars are not displayed to improve readability).
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