
 
 
 
 
 
 
 

 

 

Figure S1. Structures of the native C-glucosidic ellagitannins. 
 

 
Figure S2. Structures of ellagitannin derivatives found in different matrices. 
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Figure S3. Structures and formation mechanisms of whiskey tannins B1/B2 and whiskey tannins 
A1/A2. 

 

Figure S4. Structures and formation mechanisms of brandy tannins A and B from vescalagin. 
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Table S1. HPLC retention times in minutes, molecular weight and mass fragmentation patterns of the 
reference compounds (1–17). 
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Table S2. Statistical analysis of the evolution of C-glucosidic ellagitannins and their derivatives 
in two different toasting barrels (LT+AAS and MT+AAS). * Represent significant differences 
within each compound: * p < 0.05; ** p < 0.03; grey cell = no significant differences, nd = not 
detected, WT B1= Whiskey Tannin B1, WT B2= Whiskey Tannin B2, WT A1= Whiskey Tannin 
A1, WT A2= Whiskey Tannin A2,  BT A = Brandy Tannin A. Letters a-g show significant 
differences among the distinct time point for each ellagitannin (p < 0.05). 
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Table S3. Concentrations of ellagitannin classes over a year in light-plus and medium-plus 
toasting barrels (LT+AAS/MT+AAS). nd = not detected, concentrations are expressed as 
vescalagin equivalents (mg/L). 
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