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SUPPLEMENTARY DATA

Table S1. Chemical characteristics of the synthetic wine (SW) used in this study.

Parameter Value Analytical method
pH 33+0.1
Alcohol content (% v/V) 12.00+£0.02 HPLC
Residual sugar content 0.072 £0.013 g/L Enzymatic assay
Malic acid 4.75+0.08 g/L HPLC
Lactic acid 0.00 £ 0.08 g/L HPLC
Acetic acid 0.35+0.04 g/L HPLC
Glycerol 5.35+0.52 g/L HPLC
SO, (free) 0.0+ 5.0 mg/L Enzymatic assay
Yeast Assimilable Nitrogen 8.1+0.2 mg N/L

Table S2. Summary of the experimental conditions and strains.

Conditions
20 °C 28 °C pH3.3 pH 5.6
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20T13 02 X X X/ X X XIX X X X XX X X X X
L0463 X X X X X X
1961-Mx-M1E2 | X X X | X X X
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Figure S1. Changes in total cell counts (A) and dead cell counts (B) over time for strain 20T13_02
at 20 °C (blue line with filled circles) and 28 °C (orange line with filled triangles) under three
initial p-coumaric acid conditions: 0 pM, 170 uM, and 370 uM. Each point represents the mean

u@u 20 °C =A=28 °C Time (d)

of three biological replicates, and error bars indicate the standard deviation.
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Figure S2. Changes in total cell counts (A) and dead cell counts (B) over time for strain L0463 at
20 °C (blue line with filled circles) and 28 °C (orange line with filled triangles) under three initial
p-coumaric acid conditions: 0 uM, 170 uM, and 370 uM. Each point represents the mean of three
biological replicates, and error bars indicate the standard deviation.
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Figure S3. Changes in total cell counts (A) and dead cell counts (B) over time for strain 1961 Mx-
M1 E2 at 20 °C (blue line with filled circles) and 28 °C (orange line with filled triangles) under
three initial p-coumaric acid conditions: 0 pM, 170 uM, and 370 uM. Each point represents the
mean of three biological replicates, and error bars indicate the standard deviation.
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