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on the Analysis of Phenolic Compounds by UPLC-PDA-MS/MS
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Table S1. Oenological parameters of analyzed wines

Wines

Rl Rz RS R4 RS LIj\lB LII:ZB LIEB LIXIB LI;SB 21 72 3 B3 LilB LiZB L%:’B L%:B L%ASB
Sugars (g/L)
Sucrose 049 032 026 043 027 684 587 600 600 3.07 071 1.02 266 nd 051 312 3.00 271 259 345
Glucose nd nd nd nd nd nd nd nd nd nd 080 081 073 078 0.84 080 0.83 079 0.84 0.83
Fructose 1.31 127 128 127 157 155 141 118 114 117 1.67 159 161 161 157 177 151 158 134 1.61
Acids (g/L)
Tartaric acid 1.19 2.63 1.65 226 207 183 214 176 194 360 391 254 357 319 337 276 331 3.04 253 357
Malic acid 13.44 13.60 11.60 10.40 12.10 855 11.72 9,57 859 9.89 7.00 840 653 632 7.62 563 634 587 486 582
Lactic acid 124 123 135 148 115 538 466 486 478 273 096 122 262 107 116 275 289 253 244 275
Acetic acid 058 064 074 061 074 093 1.00 1.01 097 079 064 0.63 090 0.88 130 0.76 0.81 0.74 090 0.81
Citric acid 065 065 075 063 0.67 041 042 047 035 038 053 049 031 040 044 027 028 030 021 0.27
Succinic acid 0.17 014 011 014 014 nd nd nd nd nd 006 008 nd 006 006 nd nd nd nd nd
pH 366 371 367 372 3.63 377 378 379 381 377 335 338 349 340 3.37 3.02 350 351 352 351

Total acidity (g/L) 6.34 6.19 6.11 578 577 518 495 458 420 424 540 540 450 480 533 517 5.02 4.65 394 4.76

R1-R5 wines from the Rondo variety, in which alcoholic fermentation was carried out by different yeast strains and malolactic fermentation was spontaneous; R1 LAB-R5 LAB wines from the
Rondo variety, in which alcoholic fermentation was carried out by different yeast strains (but the same as in R1-R5 wines), and malolactic fermentation was induced; Z1-Z5 wines from the
Zweigelt variety, in which alcoholic fermentation was carried out by different yeast strains and malolactic fermentation was spontaneous; Z1 LAB-Z5 LAB wines from the Zweigelt variety, in

which alcoholic fermentation was carried out by different yeast strains (but the same as in Z1-Z5 wines), and malolactic fermentation was induced



Table S2. Concentration of phenolic compounds in wines produced from Zweigelt variety (in mg/L)

Wines
c
2 22 I3 MeantAs? LilB LiZB Li?’B Li:lB LiSB Means st MeEAS
Anthocyanins

1 Delphinidin 3-O-glucoside-5-O-glucoside 0.86 0.85 0.86 0.86 0.85 0.85 *+0.00 08 08 08 088 0.85 0.86*+0.01 0.86* + 0.01
2 Cyanidin 3-O-glucoside-5-O-glucoside 0.22 0.21 0.22 0.21 0.21 0.21 *+£0.00 020 0.21 019 022 021 0.20 *+£0.01 0.21*+0.01
3 Delphinidin 3-O-glucoside 7.71 2.49 5.56 4.92 4.88 511*+176 1228 9.12 3.06 9.10 3.29 7.37 *+ 3.81 6.24* +3.12
4 Petunidin 3-O-glucoside-5-O-glucoside 0.25 0.23 0.24 0.24 0.25 0.24 *+£ 0.00 026 025 023 025 024 0.24*001 0.24* £ 0.01
5 Peonidin 3-O-glucoside-5-O-glucoside 0.65 0.62 0.62 0.62 0.72 0.64 *+ 0.04 062 062 0.61 0.63  0.66  0.62*+0.01 0.64* £ 0.03
6 Malvidin 3-O-glucoside-5-O-glucoside 0.38 0.41 0.31 0.39 0.21 0.33 *+0.08 037 033 030 030 028 0.31*0.03 0.33* +0.06
7 Cyanidin 3-O-glucoside 0.56 0.34 0.59 0.50 0.50 0.50 *+ 0.09 0.81 0.76  0.51 075 044  0.65*+0.15 0.58*+0.15
8 Petunidin 3-O-glucoside 3.84 0.96 2.67 2.19 2.53 2.43*+0.97 6.60 453 1.37 448 1.74  3.74*+2.05 3.09*+£1.70
9 Peonidin 3-O-glucoside 1.15 0.68 1.10 0.99 1.05 0.99 *+0.17 179 162 079 154 096 1.33 *+ 0.41 1.17* +0.36
10 Malvidin 3-O-glucoside 4200 8.65 36,51 2478 3243 2887*t1220 76.84 57.80 17.86 56.15 28.58 47.44*+2251 38.16*+20.04
11 Delphinidin 3-O-(6”-O-acetyl)-glucoside 1.41 0.93 1.21 1.12 1.23 1.17*+£0.16 2.05  1.58 1.00 155 1.08 1.45*+ 0.40 1.31*+0.33
12 Cyanidin 3-O-(6""-O-acetyl)-glucoside 0.18 0.18 0.18 0.18 0.18 0.17 *+0.00 018 018 018 018 0.8  0.17*+0.00 0.18* +0.00
13 Petunidin 3-O-(6"-O-acetyl)-glucoside 0.37 0.25 0.34 0.30 0.31 0.31*+£0.04 052 043 028 041 029  0.38*+0.09 0.35* £ 0.08
14 Petunidin 3-O-(6"-O-acetyl)-glucoside-5-O-glucoside 0.23 0.23 0.23 0.23 0.23 0.22 *+0.00 0.23 0.23 0.23 0.23 0.23 0.22 *+0.00 0.23*+0.00
15 Delphinidin 3-O-(6"-O-coumaryl)-glucoside 1.00 0.89 0.94 0.90 0.98 0.94 *+ 0.04 113 1.02 089 099 093  0.99*+0.08 0.97* £ 0.07
16 Malvidin 3-O-(6"-O-acetyl)-glucoside 2.05 0.20 1.97 0.79 1.54 1.31 *+0.75 547 349  0.61 3.40 122 2.83*+1.84 2.07* £1.58
17 Malvidin 3-O-(6"-O-coumaryl)-glucoside-5-O-glucoside (.33 0.47 0.39 0.40 0.40 0.39 *+£ 0.04 028 034 045 031 042  0.35*+0.06 0.38* £ 0.06
18 Peonidin 3-O-(6"-O-coumaryl)-glucoside-5-O-glucoside ~ 0.58 0.58 0.58 0.58 0.58 0.58 *+0.00 0.58 0.58 0.58 0.58 0.58 0.57 *+0.00 0.58* +0.00
19 Peonidin 3-O-(6"-O-acetyl)-glucoside 0.87 0.64 0.84 0.73 0.82 0.77 *+£ 0.08 122 103 069 098 079 094*+0.19 0.86* £0.17
20 Cyanidin 3-O-(6"-O-coumaryl)-glucoside 0.51 0.52 0.42 0.54 0.23 0.44 *+0.19 0.69 0.54 0.22 0.57 0.38 0.47 *+0.18 0.46* +0.19
21 Petunidin 3-O-(6"-O-coumaryl)-glucoside 0.31 0.24 0.28 0.26 0.29 0.27 *+£0.02 0.41 035 025 032 026 0.31*0.06 0.30* £ 0.05
22 Delphinidin 3-O-(6"-caffeoyl)-glucoside 0.87 0.88 0.87 0.85 0.88 0.86 *+0.01 091 090 089 090 0.87 0.89*+0.01 0.88* +0.02
23 Peonidin 3-O-(6""-O-coumaryl)-glucoside 0.76 0.61 0.73 0.65 0.72 0.69 *+0.05 1.04 091 064 082 068 0.81*£0.15 0.76*£0.13
24 Malvidin 3-O-(6"-O-coumaryl)-glucoside 1.49 0.26 1.42 0.29 1.24 0.93 *+ 0.58 473 317 0.08 235 074 221*+1.77 1.58* +1.44

Subtotal 68.58 2234 59.08 4351 53.28 120.05 90.89 3275 87.88 45.88



Table S2 Cont.

Wines
c
a4 7 B % P Men:Ad LilB LiZB Li?’B Li:lB LiSB MeanzAsh oS
Flavonols
25 Myricetin-3-O-rutinoside 0.02 0.02 0.01 0.02 0.02 0.01 *+£0.00 003 0.02 002 0.03 0.01 0.02 *+£0.00 0.02* £ 0.01
26 Myricetin-3-O-glucoside 0.28 0.21 0.13 0.20 0.11 0.18 *£ 0.06 0.28 0.28 0.13 0.20 0.10 0.19 *+£ 0.08 0.19* £ 0.07
27 Quercetin 3-O-glucuronide 0.00 0.00 0.00 0.00 0.00 0.00 *+£0.00 0.00 0.00 0.00 0.00 0.00 0.00 *+£0.00 0.00* £ 0.00
28 Isorhamnetin 3-O-glucoside 0.30 0.24 0.21 0.26 0.18 0.23 *+0.04 0.33 0.35 0.20 0.29 0.21 0.27 *+ 0.06 0.26* + 0.06
29 Quercetin 3-O-glucoside 0.03 0.02 0.02 0.02 0.02 0.02 *+£0.00 003 0.03 0.02 0.03 0.02 0.02 *+£0.00 0.02* £ 0.01
30 Quercetin 3-O-rutinoside 0.00 0.00 0.00 0.00 0.00 0.00 *+0.00 0.01 0.01 0.00 0.00 0.00 0.00 *+0.00 0.00* £ 0.00
31 Dihydroquercetin 3-O-ramnoside 0.00 0.00 0.00 0.00 0.00 0.00 *+£0.00 0.00 0.00 0.00 0.00 0.00 0.00 *£0.00 0.00* £ 0.00
Subtotal 0.62 0.50 0.38 0.52 0.32 0.68 0.70 0.36 0.56 0.35
Flavan-3-ols
32 Procyanidin B1 12.21 7.31 13.24 1041 9.10 1045*+225 1725 1645 8.71 1497 1294 14.06 *+3.22 12.26*+ 3.28
33 Procyanidin B-type 1 5.69 3.34 3.57 4.68 3.37 4.12+0.97 654 514 241 476  3.08 4.38 +1.56 426+1.27
34 Procyanidin C1 2.56 1.16 1.64 1.96 1.63 1.78 *+ 0.49 2.57 2.17 0.93 1.80 1.27 1.75*+ 0.62 1.77* £ 0.55
35 (+) catechin 28.86 20.64 2480 2837 2031 2459*+3.93 2771 2349 1641 2396 20.11 2233*+4.06 23.47*+4.06
36 Procyanidin C-type 1 0.85 0.43 0.47 0.62 0.48 0.56 +0.16 0.90 0.72 0.40 0.67 0.47 0.63 *+0.18 0.60* +£0.18
37 Procyanidin B-type 2 3.21 1.94 2.14 2.64 1.86 2.35*+0.53 2.77 2.04 1.25 2.00 1.69 1.94 +0.52 2.15% £ 0.56
38 Procyanidin B2 2148 1286 14.69 1830 1443 16.35+3.33 1856 1624 1029 1562 1149 1444+3.26 15.4 +3.36
39 (-) epicatechin 3390 2496 2644 3134 21.77 27.68*t4.78 2785 23.19 1937 24.67 2049 23.11*t3.23 25.4*% +£4.61
40 Procyanidin C-type 2 0.65 0.33 0.49 0.48 0.44 0.47 *+0.11 0.52 0.58 0.29 0.44 0.32 0.43*+0.11 0.45* +£0.11
41 Procyanidin C-type 3 5.24 2.20 3.02 3.77 2.80 340+1.11 5.21 4.06 1.87 3.77 2.34 345+1.27 3.43+1.17
42 Procyanidin B-type 3 1558 1130 1141 1957 1792 1515*+354 10.63 1275 587 11.65 1025 10.22%+247 12.69*+3.91
43 Procyanidin B-type 4 2.14 1.31 1.57 1.82 1.53 1.67 *+ 0.30 2.04 1.59  0.82 1.37  1.05 1.37 *+ 0.45 1.52* +0.41
Subtotal 132.38 87.77 103.48 12397 95.65 122,55 108.42 68.62 105.69 85.50
Phenolic acids
44 Gallic acid 13.85 1359 1292 14.04 1410 13.69*0.72 1273 1218 9.74 1159 1258 11.76*+1.18 12.73*+1.38
45 Protocatechuic acid 0.38 0.46 0.38 0.47 0.51 0.43 *+£ 0.06 0.41 0.47 0.35 0.46 0.48 0.43 *+£ 0.05 0.44* + 0.05
46 Caftaric acid 11.86 1340 1231 13.80 1241 12.75*t0.96 9.01 9.37 8.10 8.18 8.42 8.61 *+ 0.55 10.68 +2.26
47 Coutaric acid 2.85 3.04 3.44 3.36 2.83 3.10 *£ 0.28 1.62 1.86 1.46 1.51 1.53 1.59 *+0.15 2.35+0.80
48 Caffeic acid 0.39 0.38 0.49 0.53 0.49 0.45 *+ 0.06 2.54 2.34 2.80 2.41 2.85 2.59 *+0.22 1.52+1.11



Table S2 Cont.

Wines
C
4 27 B A B ManzAst LilB LiZB Li?’B Li:lB LiSB Means g Mo EAS
49 Ferulicacid 007 007 004 005 004 005:001 006 006 002 003 002 003*001  0.05%0.02
50  p-Coumaricacid 035 043 110 089 100 075:031 088 083 145 130 149 1.19%:029  0.97038
51 Coumaricacid 011 011 013 016 013  012*001 024 021 027 028 028 025*:0.03  0.19%0.07
Subtotal 2986 3147 3079 3329 3152 2750 2731 2420 2575 27.66
Stilbenes
52 Trans-piceid 021 023 008 027 014 018*007 006 010 004 009 005 006*002  0.13*+0.08
53 Cis-piceid 096 119 034 136 074 091*:037 053 088 028 074 044 057*:022  075°:035
54 Trans-resveratrol 025 018 018 021 014 019*003 030 031 019 025 015 023*006  0.22*+0.06
55 Cis-resveratrol 165 150 159 158 120 150%017 194 199 158 179 149 175%:020  163*+0.23
Subtotal 307 310 219 343 223 284 328 209 287 214
Total 23451 14519 19593 20471 18299 27362 230.60 12802 222.75 16153

Z1-Z5-wines from the Zwigelt variety, in which alcoholic fermentation was carried out by different yeast strains and malolactic fermentation was spontaneous; Z1 LAB-Z5 LAB-wines from the Zweigelt

variety, in which alcoholic fermentation was carried out by different yeast strains (but the same as in Z1-Z5 wines), and malolactic fermentation was induced

a - (*) in the same row of Table S2 and Table S3 indicates significant difference between the means of Z1-Z5 and R1-R5 wines (p < 0.0001)

b - (*) in the same row of Table S2 and Table S3 indicates significant difference between the means of Z1 LAB-Z5 LAB and R1 LAB-R5 LAB wines (p < 0.0001)

¢ — (*) in the same row of Table S2 and Table S3 indicates mean significantly different among the wines from two selected grape varieties with p <0.000001 (only for procyaninin C-type 1. p = 0.0337)



Table S3. Concentration of phenolic compounds in wines produced from Rondo variety (in mg/L)

Wines
c
R B KR Mean:as? LI;lB LI;ZB LISB LIXLB LIfB Meanzasb o0
Anthocyanins
1 Delphinidin 3-O-glucoside-5-O-glucoside 18.69 22.10 2342 2283 2357 2212*+1.92 23.00 25.14 25.02 24.66 26.06 2418*+1.18  23.45*+2.07
2 Cyanidin 3-O-glucoside-5-O-glucoside 411 550 579 559 582 5.36 *+0.67 680 825 871 8.00 8.94 8.13*+0.80  6.75%+1.60
3 Delphinidin 3-O-glucoside 4541 4497 37.63 4283 3836 41.83*+3.46 4456 4289 3348 4142 3357 39.18*+5.02  40.51*+4.42
4 Petunidin 3-O-glucoside-5-O-glucoside 10.05 12.12 13.08 1256 1241 12.04*+1.13 12.01 13.72 1318 1310 14.13 13.22*+0.77 12.63*+1.12
5 Peonidin 3-O-glucoside-5-O-glucoside 2461 3024 3198 3074 2993 2949*+274 3031 33.73 3553 33.63 35.66 33.77*+2.08  31.64*+3.23
6 Malvidin 3-O-glucoside-5-O-glucoside 103.07 120.75 131.68 127.65 123.23 121.27*+10.61 130.17 13548 146.75 13793 14348 138.76 *+6.91 130.02* +12.51
7 Cyanidin 3-O-glucoside 539 527 513 516 494 517 *+0.18 489 488 433 4.80 4.47 4.67*+026  4.93*+0.34
8 Petunidin 3-O-glucoside 2117 20.89 1698 2022 1723 1929*+193 19.63 1827 1498 19.14 16.63 17.72*+1.83  18.51*+2.01
9 Peonidin 3-O-glucoside 451 469 451 482 454 4.61*+0.16 422 459 427 5.01 4.14 444*+035  453*+0.29
10 Malvidin 3-O-glucoside 84.67 8255 77.63 8224 7913 8124*+3.62 8543 79.69 7350 88.00 78.14 80.95*+5.73  81.10* +4.67
11 Delphinidin 3-O-(6"-O-acetyl)-glucoside 1346 12.09 1015 1253 1093 11.83*+1.25 1334 1183 999 1387 11.05 12.01 *+1.54  11.92*+1.37
12 Cyanidin 3-O-(6"-O-acetyl)-glucoside 134 126 110 126 125 1.24 %+ 0.09 148 1.30 1.12 1.48 1.26 1.32*+0.15  1.29*+0.13
13 Petunidin 3-O-(6"-O-acetyl)-glucoside 238 218 195 219 2.05 2.14*+0.15 242 220 1.89 2.50 2.17 223*+0.23  2.19*+0.20
14 Petunidin 3-O-(6"-O-acetyl)-glucoside-5-O-glucoside 1.86  1.89 197 191 1.86 1.89 *+0.04 1.74  1.80 1.78 1.85 1.82 1.79 *+0.04 1.85* +£0.07
15 Delphinidin 3-O-(6”-O-coumaryl)-glucoside 511 471 386 406 4.14 4.37*+0.50 465 385 317 4.16 3.63 3.89*+0.53  4.13*+0.57
16 Malvidin 3-O-(6""-O-acetyl)-glucoside 853 848 820 870 851 8.48 *+ 0.40 895 898  8.90 9.93 9.12 9.17*+044  8.83*+0.55
17 Malvidin 3-O-(6""-O-coumaryl)-glucoside-5-O-glucoside ~ 14.09 14.71 1576 14.17 1417 1457*+0.92 1577 1511 1579 1428 1546 1528 *+0.62  14.93*+0.85
18 Peonidin 3-O-(6"-O-coumaryl)-glucoside-5-O-glucoside ~ 2.87  3.25 356 325 310 3.20 *+0.25 330 332 3.68 3.36 3.58 3447*+0.17  3.33*+0.25
19 Peonidin 3-O-(6"-O-acetyl)-glucoside 277 271 258 255 255 2.63*+0.10 293 275 268 3.12 2.74 2.84*+0.18  2.74*+0.18
20 Cyanidin 3-O-(6"-O-coumaryl)-glucoside 230 206 1.75 1.88 191 1.97 *+0.20 204 1.69 1.49 1.92 1.74 1.77 *+0.20 1.88* +0.22
21 Petunidin 3-O-(6"-O-coumaryl)-glucoside 211 203 163 175 171 1.84 *+0.20 195 1.6l 1.36 1.74 1.52 1.63*+021  1.74*+0.23
22 Delphinidin 3-O-(6"-caffeoyl)-glucoside 131 125 116 119 124 1.23 *+ 0.05 127 118 1.12 1.17 1.16 1.17*+0.05  1.21*+0.06
23 Peonidin 3-O-(6""-O-coumaryl)-glucoside 222 211 191 197 207 2.05*+£0.11 210 1.87 1.74 2.02 1.91 1.92*+0.13  1.99*+0.14
24 Malvidin 3-O-(6""-O-coumaryl)-glucoside 888 932 818 853 859 8.69 *+ 0.45 899 8.14 7.60 8.66 8.27 8.33*+0.53  8.51*+0.52
Subtotal 39091 417.14 411.58 420.58 403.24 431.96 432.24 422.07 445.76 430.64



Table S3 Cont.

Wines
c
KRR R R Meanzas® LI;lB LI;ZB LISB LIXLB LIfB Meanash M
Flavonols
25 Myricetin-3-O-rutinoside 005 005 005 005 0.05 0.04 *+£0.00 0.06  0.04 0.05 0.05 0.04 0.04*£0.00  0.05*+0.00
26 Myricetin-3-O-glucoside 0.76 0.76 0.55 0.59 0.71 0.67 *+0.09 0.79 0.71 0.43 0.58 0.68 0.63 *+0.13 0.66 *+0.11
27 Quercetin 3-O-glucuronide 0.03 0.03 003 003 0.02 0.02 *+£0.00 0.04 0.04 0.04 0.03 0.03 0.03*+0.00  0.03*+0.00
28 Isorhamnetin 3-O-glucoside 1.01 1.04 0.90 0.97 0.84 0.95 *+ 0.08 1.07 0.97 0.80 0.89 0.91 0.92 *+0.09 0.94* £ 0.09
29 Quercetin 3-O-glucoside 0.08 0.06 005 005 0.06 0.06 *+0.01 006 007 0.05 0.05 0.07 0.06 *£0.00  0.06*+0.01
30 Quercetin 3-O-rutinoside 0.10 0.09 0.07 0.08 0.08 0.08 *+0.01 0.10 0.07 0.06 0.07 0.07 0.07 *+0.01 0.08* £ 0.01
31 Dihydroquercetin 3-O-ramnoside 0.08 0.07 008 008 0.06 0.07 *+£0.00 0.07 007 0.07 0.06 0.06 0.06 *£0.00  0.07*+0.01
Subtotal 2.10 2.11 1.74 1.85 1.81 2.18 1.96 1.50 1.74 1.86
Flavan-3-ols
32 Procyanidin B1 21.63 18.14 16.65 19.71 1747 18.72*+1.89 33.82 3479 2490 28.64 27.69 29.96 *+£3.99  24.34* +6.52
33 Procyanidin B-type 1 557 4.02 3.07 426 3.19 4.02+0.95 6.21  4.81 3.07 4.40 3.59 4.41+1.15 4.22 +1.05
34 Procyanidin C1 5.00 4.32 3.85 4.10 4.15 428 *+041 5.59 5.09 3.75 4.35 3.75 4.50*+0.78 4.40%* £ 0.62
35 (+) catechin 3643 3040 2997 3222 3098 32.00*256 4876 51.70 39.79 4444 40.76 45.09 *£4.99  38.55*+7.75
36 Procyanidin C-type 1 0.66 0.45 0.43 0.54 0.56 0.52 £0.09 2.14 2.18 1.64 1.70 147 1.82*+0.30 1.18*+0.70
37 Procyanidin B-type 2 1.61 118 094 136 1.20 1.25*+0.23 205 1.85 1.29 1.76 1.41 1.67+029  1.46*+0.34
38 Procyanidin B2 1858 13.79 1325 1541 12.38 14.68 +2.32 2040 18.81 13.22 16.82 12.61 16.37 +3.30 15.53+2.91
39 (-) epicatechin 18.82 13.78 1439 1529 1356 15.17*+2.07 2128 19.75 1525 17.21 14.94 17.68 *+2.64  16.43* £2.65
40 Procyanidin C-type 2 1.88 1.38 1.64 1.50 1.38 1.55*+0.20 2.03 2.21 1.22 1.98 1.83 1.85*+0.35 1.71*+0.32
41 Procyanidin C-type 3 3.64 2.55 2.35 2.68 2.53 2.75+0.49 4.25 3.93 2.58 3.40 2.85 3.40 £ 0.66 3.08 £0.66
42 Procyanidin B-type 3 22.04 2352 2576 2556 2435 2424*+1.62 2345 2927 2485 2527 23.71 2530*+2.81 24.78*+2.30
43 Procyanidin B-type 4 3.15 2.35 2.19 2.73 2.23 2.53 *+0.39 3.14 2.84 2.00 2.33 2.22 2.50 *+ 0.44 2.52*+0.41
Subtotal 139.02 115.88 114.49 125.37 113.98 173.13 177.23 133.55 152.30 136.81
Phenolic acids
44 Gallic acid 2051 1728 17.13 1858 1955 18.61*t153 2359 20.84 1949 2179 2054 21.25*+1.56  19.93*+2.03
45 Protocatechuic acid 1.09 1.27 1.23 1.37 1.24 1.23*+0.10 1.63 1.74 1.53 1.78 1.66 1.66 *+ 0.10 1.45* +0.24
46 Caftaric acid 15.04 1571 1635 15.00 1556 15.53*+0.87 3.71 3.22 1.92 2.78 4.05 3.13*+£0.78 9.33+6.41
47 Coutaric acid 8.03 8.66 9.07 8.23 8.68 8.53 *+ 0.41 1.52 1.19 0.73 1.18 1.61 1.24 *+0.32 4.89 +£3.76
48 Caffeic acid 0.22 0.21 0.25 0.27 0.27 0.24 *+ 0.02 4.33 4.26 4.38 4.24 4.37 4.31*+0.10 2.28 +2.09



Table S3 Cont.

Wines
C
KRR R R Meanzas® LI;lB LI;ZB LISB LIXLB LIfB Meanash M
49 TFerulicacid 008 008 006 006 005 006000 003 003 000 001 001  001*%001 004003
50  p-Coumaricacid 020 028 068 074 057 049022 265 290 337 299 29  297%025 173%129
51 Coumaricacid 003 004 004 005 005 004*:000 062 068 074 072 071  0.69%004 037034
Subtotal 4520 4352 4481 4429 4598 3809 3486 3216 3549 3590
Stilbenes
52 Trans-piceid 127 112 119 121 090 113*:013 060 038 030 035 028  038*%012 0.76"%041
53 Cis-piceid 600 581 585 580 471 563*:050 548 455 421 416 391  446*:058  5.05°:08
54 Trans-resveratrol 032 031 032 030 028 030*001 052 049 045 043 043  046*:003  0.39*%0.09
55 Cis-resveratrol 272 279 28 283 234  269%020 315 313 338 266 281  3.02%:027  2.86*+0.29
Subtotal 1031 1004 1017 1013 824 975 855 835 760 743
Total 587.54 588.68 582.79 602.22 573.25 655.12 65484 597.64 642.90 612.64

R1-R5-wines from the Rondo variety, in which alcoholic fermentation was carried out by different yeast strains and malolactic fermentation was spontaneous; R1 LAB-R5 LAB-wines from the Rondo

variety, in which alcoholic fermentation was carried out by different yeast strains (but the same as in R1-R5 wines), and malolactic fermentation was induced

a - (*) in the same row of Table S2 and Table S3 indicates significant difference between the means of Z!-Z5 and R1-R5 wines (p < 0.0001)

b - (*) in the same row of Table S2 and Table S3 indicates significant difference between the means of Z1 LAB-Z5 LAB and R1 LAB-R5 LAB wines (p < 0.0001)
¢ — (*) in the same row of Table S2 and Table S3 indicates mean significantly different among the wines from two selected grape varieties with p <0.000001 (only for procyaninin C-type 1. p = 0.0337)
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Figure S1. Chromatogram of sugars in Rondo wine
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Figure S7. Single ion recording (SIR) of anthocyanins in Rondo wine detected by UPLC-MS/MS (part 1)
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Figure S8. Single ion recording (SIR) of anthocyanins in Rondo wine detected by UPLC-MS/MS (part 2)
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Figure S9. Single ion recording (SIR) of flavonols in Rondo wine detected by UPLC-MS/MS
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Figure S10. Single ion recording (SIR) of flavan-3-ols in Rondo wine detected by UPLC-MS/MS
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Figure S11. Single ion recording (SIR) phenolic acids in Rondo wine detected by UPLC-MS/MS
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Figure S12. Single ion recording (SIR) of stilbenes in Rondo wine detected by UPLC-MS/MS



