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SUPPLEMENTARY DATA

Supplementary Table 1. Main oenological parameters analysed in the ‘Touriga Nacional’ cv.
wines: pH, total acidity, tartaric acid content and alcoholic degree. The results are expressed as
mean + standard deviation. Significant differences were considered for p < 0.05, more

specifically for *** p < 0.001, ** p <0.01 and * p <0.05. The absence of superscript indicates

no significant difference between treatments, according to the one-way factorial ANOVA.

Total Acidity Tartaric acid Alcoholic degree
Treatment pH 1 . 1

(g L tartaric (gLl’) (%)
Control 3.76 £ 0.031 5.95 + 0.015** 0.753 £ 0.015*** 15.5 £ 0.020
Kaolin 3.70 £ 0.012* 6.10 £ 0.020 0.910 £ 0.010 14.8 £ 0.015***
significance 0.047 0.001 <0.001 <0.001

Supplementary Table 2. Excel files ATTACHED.



