Table S3. Analyse of the wine obtained with wild grapes by microvinification of six

vines from Angulo valley.

Parameters Values Methods
Alcoholic content (% vol) 9.35 Near infrared reflectance (NIR)
Total acidity (g/l) 6.53 OIV-MA-AS313-01°
pH 3.20 pHmetre
Tartaric acid (g/l) 3.10 OIV-MA-AS313-05B"
Malic acid (g/l) 0.73 | OIV-MA-AS313-10°
Colour intensity 11.70 OIV-MA-AS2-07B°
Color shade 0.38 OIV-MA-AS2-07B°
Total poliphenols (mg/l) 75.40 EEC No 2676/90, 1990°
Anthocyans (mg/l) 323.35 Ribéreau-Gayon and Stonestreet, 1965°
Tannins (g/l) 2.45 Ribéreau-Gayon and Stonestreet, 1966°
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