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Supplementary Materials:



Table S.1: Enological classical parameters and mineral constituents, expressed in mg.L* with their associated mean
standard deviation, of non-macerated Chardonnay white wine CW.

CW

Enological classical parameters
Ethanol (%)
Glucose/Fructose
Total sugars (g.L1)
Total acidity (g.L-1 H2SOx4)
Volatile acidity (g.L* CHsCO2H)

pH
Malic acid (g.L")
Density
Color CIELAB L
a
b
Mineral elements (mg.L?)
K
Mg
Ca
Al
Ba
Sr

12.25 +/- 0.10
0.5+/-0.2
39+/-0.1

3.56 +/- 0.03

0.08 +/- 0.02

3.22 +/-0.01
0.1 +/- 0.06

0.9909 +/- 0.0003

90.71 +/- 1.32

-1.2+/-0.39

33.05 +/- 1.69

641.0 +/- 0.6
80.4 +/- 0.02
54.50 +/- 0.01
0.497 +/- 0.001
0.0228 +/- 0.0001
0.1070 +/- 0.0002
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Figure S.1: Hierarchical cluster analysis (HCA) performed on normalized volatile compound areas after validation
of ANOVA and p-values < 0.05 (for all six aromatized wines 1,2, 3 from originating from MC and ] and analyzed
in technical triplicates a, b, c). The color spans from green (minimum normalized area) to red (maximum
normalized area) detected for each volatile compound after normalization of values for the entire dataset.



[_| Ethyl-9-decenoate
I 2-Methoxy-3-sec-butylpyrazine

25000000 100000
*
*
(0]
20000000 =
% L 75000 N
| " g
| o
i =
15000000 - 5
Q
| 50000 @
2
(4p]
10000000 - [ i
x
(o)
=
s (O]
25000 2
5000000 - =
0 — 0

cw MCwW1 MCwW2 MCW3 JwW1 JW2 JW3

Figure S.2: Validated volatile compounds differentiating gentian geographical site in macerated wine, isolated from
Figure S.I.1 with mean area recalculated based on the extracted ion chromatogram of technical replicates a,b and ¢
for each biological macerated wine MCW and JW and non-macerated wine CW. Asterisk * represent a statistical
difference between CW, MCW and JW based on an analysis of variance with p-value < 0.05.
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Figure S.3: Polysaccharide content in gentian powders, expressed in equivalent of gentiobiose.
Polysaccharide quantification was done using the phenol sulfuric assay’ using gentiobiose, supplied by
Extrasynthese, as the standard sugar compound. Letters indicate the statistical difference of the two
groups MC and ] by applying a Tukey’s Honest Significant Difference post hoc test with a p-value <
0.05.
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