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SUPPLEMENTARY DATA 

The figures show the average temperatures measured during ripening. 

 

 

Figure S1. Comparison of average temperatures between the morning- and afternoon sun side. 
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Table S1. Concentrations of carotenoids (µg/kg FW) in Blaufränkisch grapes during ripening at different canopy sides (morning sun, MS; 
afternoon sun, AS). 
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Table S2. Concentrations of C13-norisoprenoids in Blaufränkisch grapes (µg/kg FW) during ripening at different canopy sides (morning sun, MS; 
afternoon sun, AS). 
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