Supplementary figures
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Supplementary Figure S1: Significant interactions of analysis of variance for productive variables (Table 2),
Ravaz Index (A) and N® Berries per Bunch (B) according to three management, Organic (O), Integrated (I) and
Conventional (C), evaluated during 5 consecutive seasons (S1, 52, 53, S4 and S5).
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Supplementary Figure S2: Significant interactions of analysis of variance for berry components (Table 3), soluble
solids (A), probable alcohol (B), and pH (C) according to three management, Organic (O), Integrated (I) and
Conventional (C), evaluated during 5 consecutive seasons (S1, S2, S3, 54 and S5).
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Supplementary Figure S3: Significant interactions of analysis of variance for wine oenological parameters (Table
4), total polyphenol index (A), alcohol degree (B), total acidity (C) and pH (D) according to three management,
Organic (O), Integrated (I) and Conventional (C), evaluated during 5 consecutive seasons (51, S2, S3, S4 and S5).



