Supplementary Materials

Table S1. Results of the sensory analysis of the wines. Values are means + sd (n=3). Values with the same letter or without * in the same column are not significantly different (p<0.05).

Yeasts/ . COIOI,H Hue  Turbidity {Xroma.tlc Aromf:l tic Herbaceo Floral Fruity  Reduction Oxidation Body Sweetness Acidity GIObél
Parameters intensity intensity quality us perception
Sc 3.56+0.73 2.33+0.50 1.33+0.50 3.22 +0.67 2.56 + 0.88 1.78 £ 0.83 1.67 £ 1.12 2.56 + 1.01 167+112 a2.44 +1.132.89+0.60 1.67+0.71 3.00+1.00 2.56+1.01
Untreated B a a a a a a ap o B a a By a
Lt 3.22+0.97 2.44+0.53 1.33+0.503.00+0.71 3.11+0.93 1.44 + 0.53 1.89 + 0.93 267+1.00 122+ 044 1.78+1.092.44+0.73 1.89+1.05 3.56+0.88 2.89+1.05
Untreated o o a a a o o a a af Y a
Hv 3.11+0.78 2.78+0.97 1.56 +0.73 3.22 + 0.67 3.00 + 0.71 1.56 + 0.73 1.67 + 0.87 2.00 + 0.50 1784097 a 1.56 +£0.73 2.67 £0.87 2.00+1.00 2.78+0.83 2.78+0.67
Untreated ap a a a a a a ap T a a B ap a
Td 3.11£0.78 2.22+1.09 1.33+0.502.56 +0.73 3.11+0.78 1.56 + 0.73 2.33 £ 0.87 2.33 +1.22 1334071 1.78+0.832.56+0.53 1.56 +0.73 3.00+0.71 2.67 +0.87
Untreated a a a a a a a af S a a a ap a
Mp 3.11+0.78 2.11+0.78 1.22+0.44 2.78 +0.83 2.67 +0.71 1.44 + 0.53 1.89 + 1.05 167 +087 192 +0.67 a 1.56+0.732.22+0.83 1.67+0.87 2.89+1.27 222+0.67
Untreated a a a a a a a x a a af a
Sp 3.11£0.78 2.56 +0.73* 1.33 +0.71 2.78 + 0.83 2.56 + 0.73 1.56 + 0.88 1.78 + 0.67 2.00 + 0.71* 156+ 1.01 a 1.44+0.73256+0.88 1.67+0.87 2.56+1.33 2.44+0.53
Untreated ap a a a a a a ap T a a a a a
4.00+0.71 2.78+0.83 1.33+0.50 3.00 +£0.50 3.11 = 0.60 1.67 +1.00 1.56 £ 1.01 2.56 + 0.88 222+0.83267+0.71 1.44+0.73 3.44+1.13 3.00+0.50
Sc PEF 1.56 £1.01 a
B o a a a a o ap B a o By o
Lt PEF 3.22+0.83 2.11+0.78 1.33+0.50 2.78 +0.83 3.33 +0.87 1.56 + 1.13 1.89 + 0.93 278+0.67 B 144+ 073 1.67+0.87 2.67+0.87 2.00+1.12 4.00+0.50 3.00+1.00
a a o o a a a a a af Y a
3.22+0.88 2.44+0.88 1.33+1.093.00+0.71 3.11+£0.97 1.44 + 0.88 2.00 £ 0.71 2.78 +0.87 1.78 +0.88 244+ 0.67 1.78+ 093 3.33+0.67 2.89+1.22
Hv PEF 1.33+£0.88 a
ap o a a a a o ap o a B afp o
3.33+0.87 2.44+0.73 1.78+0.97 2.78 +0.83 2.67 +0.71 1.67 + 1.00 1.78 £ 0.67 2.11+0.78 1.56+0.532.89+0.60 2.11+1.05 3.00+0.71 2.78+0.44
Td PEF 1.56 +0.88
a a o o a a a af a a a af a
22+0.83 256+0.73 1.67+0.87 2.89+0.93 2.89 +1.27 1.67 £ 0.87 1.89 + 1. 1.56 £0.73 2.78 £ 0.67 1.78 +0. 11 =+0. 2.78 +0.44
Mp PEF 3.22+0.83 2.56+0.73 1.67 +0.87 2.89+0.93 2.89 + 67 +0.87 1.89 + 052‘3311'320(1.1110‘33“ 56+0.732.78 0.6 8+0.83 3.11+0.93 8+0
o o a a a a o a a o afp o
Sp PEF 3.56+0.88 1.67 +0.87*1.22+0.44 3.33+1.003.11+1.541.22+0.44 222 +1.20 3.11+1.36* 1.89+1.27 1.00+0.00 2.44 +0.53 2.00+0.87 2.44+1.13 3.22+1.09
p af a o o a o a af a a o o o a

PEF treatment: * = significant difference between counterparts. Fermentative biotechnology: Greek letters.



