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Supplementary Figure S1. (a,c) Response surface and (b,d) semiamplitude of the 95% confidence interval for 
(a,b) Merlot red GP and (c,d) white Garganega GP models. Factors time and ratio are reported in abscissa 
and ordinate respectively. Enzyme type was kept to Pectinex level. The axis scale ±1 is due to DoE levels. 

 

 

 



 

 

Supplementary Figure S2. (a,c) Response surface and (b,d) semiamplitude of the 95% confidence interval for 
(a,b) red Merlot GP and (c,d) white Garganega GP models. Factors time and ratio are reported in abscissa 
and ordinate respectively. Enzyme type was kept to Cellucast level. The axis scale ±1 is due to DoE levels. 

 

 

 

 

 

 



 

Supplementary Figure S3. (a,c) Response surface and (b,d) semiamplitude of the 95% confidence interval for 
(a,b) red Merlot GP and (c,d) white Garganega GP models. Factors time and ratio are reported in abscissa 
and ordinate respectively. Enzyme type was kept to Driselase level. The axis scale ±1 is due to DoE levels. 

 

 

 

 

 

 



 

Supplementary Figure S4. (a,b) Response surface and (b,d) semiamplitude of the 95% confidence interval 
for (a,b) red Merlot GP and (c,d) white Garganega GP models. Factors time and ratio are reported in abscissa 
and ordinate respectively. Enzyme type was kept to Viscozyme level. The axis scale ±1 is due to DoE levels. 

 

 

 


