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Figure S1. Concentrations of sugars (upper panel) and organic acid (lower panel) of grapevines cultivars (Malvasia,
Vermentino, and Nasco) during the ripening. Mean values + standard deviations are reported (n = 6).
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Figure S2. Chromatogram of the extract of Malvasia pomace recorded at 360 nm.
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Figure S3. Chromatogram of the extract of Nasco pomace recorded at 360 nm.
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Figure S4. Chromatogram of the extract of Vermentino pomace recorded at 360 nm.
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Figure S5. Chromatogram of the extract of Vermentino pomace recorded at 360 nm vs analytical standard of quercetin.
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Figure S6. Chromatogram of the extract of Nasco pomace recorded at 360 nm vs analytical standard of quercetin 3-o-
glucoside.



