VINE AND WINE
OPEN ACCESS JOURNAL

Received: 3 February 2020 | Accepted: 10 May 2020 | Published: 19 June 2020
DOI:10.20870/0eno-one.2020.54.2.3098 OE N : g

2016 2017 2018
700
600
W (+)-catechin
500
W procyanidin B1
B (-)-epicatechin
400 O procyanidin B2
?n B procyanidin C1
E 300 B (-)-gallocatechin
W TOTAL
200
100 T
BE + | == B
0 -+ ++ L e " 9 & e
Fig. S-1: values for single catechins and procyanidins along the three years of investigation
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Fig. S-2: values for single benzoic and hydroxycinnamic acids/esters along the three years of investigation
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Fig. S-3: values for single anthocyanins along the three years of investigation
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Fig. S-4: values for single flavonols and flavonol-glycosides along the three years of investigation
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Fig. S-5: values for t-resveratrol along the three years of investigation
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Correlation coefficients of chemical parameters with scores

EtOH (%)
Score
Score
Score
Score

CaftaricAcid
Score
Astilbin
Glicerol
tartaric esters total
Flavonols total
Score
(-)-Epicatechin
Score
Procyanidin B2

monomers total

catechins/procyanidins total

Score
Procyanidin C1
Procyanidin B1

Score

(+)-Catechin
CoutaricAcid
Total H+
Score
Red. Sugars
Querc-3-Glucur
t-resveratrol
Dry Extract
Score
Score
Abs 520
Score
Abs 620
Score
Intensity
Methanol
Abs 420
TPC
Score
Gallic Acid

Score
Malvidin-3-glu
anthocyanins total
IAC
Petunidin-3-glu
Score
Delphinidin-3-glu
Score
Score
Score
Score
(-)-Gallocatechin
Score
Isorhamnetin
Score
Score
Score
Taxifolin
Score
Score
Myricetin
Score
Score
Score
pH
Score
Score
Score
Score
Lactic acid
Quercetin
Score
CaffeicAcid
Score
Volatile H+
Score
Score
Score
Score
Tonality
Score

0.37
0.36
0.35
0.32
0.29
0.23
0.22
0.18
0.17
0.17
0.14
0.14
0.13
0.12
0.08
0.08
0.08
0.08
0.06
0.05
0.04
0.03
0.01
0
0
-0.01
-0.01
-0.02
-0.04
-0.04
-0.08
-0.12
-0.12
-0.16
-0.16
-0.17
-0.17
-0.22
-0.24
-0.24
-0.32

Tab. S-3: correlation coefficients of chemical parameters with scores
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