processes m\p\py

Table S4. Sensory perceptions detected in Fiano wines obtained using different vessels: Test A (stainless steel); Test B (earthenware
amphora); Test C (mulberry barrel); Test D (cherry barrel).

Sensory perceptions

Test A Test B Test C Test D
color intensity 6.2+1.3  color intensity 7.7+1.2 color intensity 42+1.3 color intensity 6.4+1.1
apple 6.8+1.4 toasted hazelnut 5.8+ 1.6 fresh fruits 73+13 apple 74+14
hazelnut 6.2+1.3 vanilla 51+1.1 wood 49+1.6 wood 53+1.7
hay 39+1.1 vegetable 4.2 +25 unripe fruits 74+1.1 ginger 54+25
astringency 0.4+0.7 fresh wood 72+2.1 astringency 6.7 £2.3 sweet cherry 6.6+1.6
acidity 57+0.9 astringency 44+0.7 acidity 53+0.9 leather 32+27
softness 6.7+1.8 acidity 6.5+0.7 softness 42+09 sapidity 71+£24
ro-hay 59+15 sapidity 7.0+0.6 ro-wood 49+1.7 softness 83+13
ro-apple 50+09 ro-fresh wood 6.0+1.6 ro-fruity 6.6+1.2 ro-red fruits 59+21
overall judgment 6.7+1.6  ro-fresh vegetable 42+1.0 overall judgment 56+1.1 ro-apple 39+37
overall judgment 6.0+13 overall judgment 77+12

Data are expressed as mean values + standard deviations (n=9).



