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Table S1. Calibration curve using conventional HS-SPME GC-MS method.

Guaiacol 4-Methylguaiacol 4-Ethylguaiacol
Slope 0.980 1.014 1.328
Intercept ~ 0.003 0.007 0.006
R2 0.9997 0.9996 0.9996
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Figure S1. Structures of a-CD, -CD and y-CD.



4 of 5

lm Beo

H3 H5 H6

Figure S2. Encapsulation of 4-ethylphenol within S-CD.
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Figure S3. Diagram of headspace vial containing model wine sample, with different volumes of
internal standard in the glass ampoule (as indicated by shading).



