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Table S1. Concentrations (ug/L) of volatile phenol glycosides in Cabernet Sauvignon wines made with control and smoke-
exposed grapes, with and without post-harvest ozone treatment (1 ppm for 24 h).

Control Control + Os Smoke Smoke + Os P
guaiacol glucoside nd nd 10.1+0.52 81+04P <0.001
guaiacol glucose-glucoside nd nd 1.8+0.2 1.6+0.2 ns
guaiacol pentose-glucoside 81+0.3¢ 85+1.2¢ 286+222 214+14%® <0.001
guaiacol rutinoside 1.7+£04¢ 1.8+£0.4¢ 42+0.6° 34+1.8¢° <0.001
4-methylguaiacol pentose-glucoside 1.8 +0.3¢ 12+05¢ 43+0.72 33+09° <0.001
4-methylguaiacol rutinoside 1.1+02¢ 11+03¢ 36+192 29+0.5"% <0.001
phenol glucoside 1.2+0.1° 1.4+01° 27+1.12 26+2.82 <0.001
phenol glucose-glucoside nd nd 57+0.1= 44+01° <0.001
phenol pentose-glucoside tr tr 22+122 18.7+14%  <0.001
phenol rutinoside 1.8+0.02¢ 20+£04¢ 56+232 49+2.0°b <0.001
cresol pentose-glucoside tr tr 152+0.72 13.3+0.8" <0.001
cresol rutinoside 4.3+0.06¢ 43+08¢ 102+5.02 87+2.6" <0.001
syringol glucoside nd nd 16.6 1.0 13.0£1.0° <0.001
syringol glucose-glucoside 99+04¢ 10.8+0.3 ¢ 497 +592 383+11° <0.001
syringol pentose-glucoside 23£03¢ 26+02¢ 100£592 77+3.1°b <0.001
4-methylsyringol glucose-glucoside nd nd 28+1.0° 19.1£03° <0.001
4-methylsyringol pentose-glucoside nd nd 9.8+0.72 7.0+05°" <0.001

Data are means from three replicates (1 = 3) + standard deviation, measured as syringol glucose-glucoside equivalents;
nd =not detected (<0.5 ug/L); tr = trace (0.5-1 pg/L). Different letters (within rows) indicate statistical significance (p =
0.05, one-way ANOVA); ns = not significant.

Table S2. Mean intensity ratings for sensory attributes of Cabernet Sauvignon wines made with control and smoke-ex-
posed grapes, with and without post-harvest ozone treatment (1 ppm for 24 h).
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Attribute Control Control + Os Smoke Smoke + Os p
fruit aroma 42a 4.0a 220 2.3°b <0.0001
smoke aroma 1.8¢® 140 6.22 54a <0.0001
cold ash aroma 1.7° 1.40 52a 45a <0.0001
earthy aroma 2.8 2.4 3.0 3.0 ns
medicinal aroma 2.0¢b 2.30b 392 3.62 <0.0001
burnt rubber aroma 15¢P 1.20 3.4 3.1a <0.0001
fruit flavor 462 45a 2.6°b 3.0b <0.0001
smoky flavor 1.6° 1.2° 59a 51 <0.0001
medicinal flavor 1.8° 1.7° 39a 34a <0.0001
ashy aftertaste 147V 1.3P 3.1a 3.1a <0.0001
woody aftertaste 2.4%b 2.30b 3.1a 3.1a 0.001
metallic aftertaste 2.0° 19¢ 3.0a 2.8a <0.0001
drying aftertaste 4.4 3.9 4.5 4.3 ns
bitterness 2.2%0b 2.00b 3.12 2.82 <0.0001
acidity 5.6 5.1 5.5 5.3 ns
hotness 3.3 3.2 4.0 4.0 ns
astringency 4.0 3.9 4.0 4.0 ns
body 3.9 3.5 3.6 3.6 ns

Data are mean ratings for three wine replicates, each evaluated by 15 judges. Different letters (within rows) indicate sta-

tistical significance (p = 0.05, two-way ANOVA); ns = not significant.



