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Table S1. Compositional analysis of juices and wines from different treatments across the three blocks (1 = 3).

Concentration of Each Component in Juice (mg/L)

Extraction of Each Component in Juice (mg/kg of Grapes) !

Concentration of Each Component in Wine (mg/L)

. . o
Block  Process Pressure (Mpa) Juice Yield (%) Proteins * Phenolics * TLPs * Chitinases * Proteins Phenolics TLPs Chitinases Proteins * Phenolics * TLPs* Chitinases t
2011DP H-WB 0-04 13.5 1483 +38.4 248.8+34.7 1133+34 832+1.6 20.0+5.2 33.6 £4.7 153 +0.5 11.2+0.2 n/a n/a n/a n/a
0-0.8 42.2 159.1+32.7 195.0+36.1 1183+22 92.5+0.6 67.1+13.8 82.3+15.2 499+09 39.0+0.2 n/a n/a n/a n/a
0-1.6 55.7 141.0+33.1 1955+259 1085+14 89.7 +0.8 78.6 +18.4 108.9 +14.4 60.4+0.8 50.0+0.4 n/a n/a n/a n/a
H-DC-3 0-04 50.0 2244 +374 2683+351 119.0+1.3 107.0+x04 1122+18.7 134.2+17.5 59.5+0.7 53.5+0.2 n/a n/a n/a n/a
0-0.8 60.0 1925+139 2422+136 1146+23 1051+24 1155+8.4 1453 +8.1 68.8+1.4 63.1+1.5 n/a n/a n/a n/a
0-1.6 62.7 1753+30.4 211.2+271 1120+0.8 1022+1.6  109.9+19.1 132.4+17.0 70.2+0.5 64.1+1.0 n/a n/a n/a n/a
M-DC-3 0-04 50.4 153.8+38.6 217.8+39.3 98.1+5.3 83.1+4.9 775 +19.5 109.8 +19.8 494+27 419+25 n/a n/a n/a n/a
0-0.8 63.9 1219+72 1963+11.2 1022+22 87.6+1.7 77.9+4.6 125.4+7.1 65.3+1.4 56.0+1.1 n/a n/a n/a n/a
0-1.6 715 118.8+15.7 180.1+15.2 98.5+0.8 85.4+0.8 85.0+11.3 128.8 +10.9 704 +0.6 61.1+0.6 n/a n/a n/a n/a
2012DP H-WB 0-04 15.7 170.7+18.7 2280+1.7 138.8+4.6 94.1+4.1 26.8+29 35.8+0.3 21.8 0.7 14.8 + 0.6 875+59 203.0+59 922 +3.8 435+1.4
0.4-0.8 26.6 205.5+6.4 2246+3.8 160.2+3.1 116.2+04 547 +1.7 59.8 +1.0 42.6+0.8 30.9+0.1 120.2+20.1 202.7+1.7 104.8+3.2 62.7 +3.4
0-0.8 42.3 181.0+11.2 2224+08 1520+20 110.0+0.5 76.6 +4.7 941+0.4 64.3+0.9 46.5+0.2 107.3+74 201.9+43 99.4+5.2 59.2+3.4
0.8-1.6 19.6 1443+6.6 250.8+87 123.6=+1.1 97.9+0.8 283+1.3 491+1.7 242 +0.2 19.2+0.2 90.4+11.1 213.8+3.4 72.8+3.7 453+3.4
0-1.6 61.9 181.1+5.6 2321+35 1408+32 105.6+15 112.1+3.5 143.7 +2.1 87.1+2.0 65.4+0.9 1166 +12.3 209.1+0.8 929+3.9 54.7 +2.1
H-DC-3 0-04 49.0 1825+13.8 2758+1.7 1369+40 1002+2.4 89.4+6.8 135.1 +0.8 67.1+1.9 49.1+1.2 103.7+2.8 2369+3.2 814+4.4 445+3.2
0.4-0.8 12.3 201.2+204 259.1+0.8 148.6+33 1156+1.7 24.7+2.5 31.9+0.1 183+04 142+0.2 114.1+10.2 2194+1.3 97.9+8.2 58.2+3.9
0-0.8 61.3 162.4+199 2727+1.0 138.0+x35 1024+27 99.6 +12.2 167.2+0.6 84.6+2.1 62.8+1.6 90.9+115 230.2+3.9 83.3+5.6 46.3+49
0.8-1.6 8.6 157.3+12.1 3002+24 1163+43 949 +0.7 13.5+1.0 25.8+0.2 10.0+04 82+0.1 669+87 2402+29 63.2+10.8 30.0+7.4
0-1.6 69.9 1824 +11.7 2746+05 134.7+4.1 100.8 +2.5 127.5+8.2 192.0+0.3 942+29 705+1.7 959+11.2 2119+7.9 83.0+5.6 48.0 +3.7
M-DC-3 0-04 55.3 158.1+9.0 267.7+13 137.0+x43 103.4x1.6 87.5+5.0 148.0+0.7 75.8+2.4 57.2+0.9 1024 +6.0 223.0+114 88.7+2.0 45.6 5.3
0.4-0.8 12.9 112.7+42.0 2633+73 1240+x29 1043+0.7 145+54 34.0+0.9 16.0+0.4 13.4+0.1 75.6+104 221.9+0.5 705+24 345+1.8
0-0.8 68.2 1583 +12.7 269.1+22 1333+5.1 102.9 £0.8 108.0 +8.7 183.5+1.5 90.9+3.5 70.2+0.6 95.8+10.6 229.6+29 85.8+5.0 43.6 +3.6
0.8-1.6 4.8 32.8+41 2999+71 1082=+2.1 98.3+0.7 1.6+0.2 14.4+0.3 52+0.1 4.7 +0.0 60.2+152 2694+4.6 53.0+8.5 24.1+5.5
0-1.6 73.0 164.8+104 2721+1.7 1324+43 102.3+0.6 120.3+7.6 198.7 +1.3 96.6 £ 3.1 74.7 +0.5 84.7+9.7 220.8+6.6 75.6+54 375+1.1
2012BM  H-WB 0-0.4 16.7 51.5+8.8 1752+9.0 55.3+1.4 28.7+2.4 86+15 293+1.5 9.2+0.2 48+04 n/a n/a n/a n/a
0-0.8 43.3 787+3.6 1795+8.1 731+1.2 42.0+0.1 34.1+1.6 77.7 £35 31.6+0.5 182+0.1 n/a n/a n/a n/a
0-1.6 62.0 71.8+2.7 161.6+25.1 594 +7.1 36.8 +3.7 445+1.7 100.2 +15.5 36.8+4.4 22.8+2.3 n/a n/a n/a n/a
H-DC-3 0-04 48.0 79.8+11.9 229.8+20.1 72.6+6.8 44.0+34 38.3+5.7 110.3+9.7 34.8+3.2 21.1+1.6 n/a n/a n/a n/a
0-0.8 61.0 915+42.0 241.6+82 76.1 5.2 48.0+3.0 55.8 £25.6 1474 +5.0 46.4+3.2 29.3+1.9 n/a n/a n/a n/a
0-1.6 68.7 71.0+16.0 200.7 +11.4 61.5+5.9 39.1+4.2 48.8 +11.0 137.9+7.8 422 +4.0 269+29 n/a n/a n/a n/a
M-DC-3 0-0.4 56.3 845+109 244.6+13.2 67.5+3.9 449+21 476 +6.1 137.7+74 38.0+2.2 253+1.2 n/a n/a n/a n/a
0-0.8 70.7 56.4+11.6 229.8+8.1 60.8+2.2 39.8+0.7 39.9+82 162.4+5.8 43.0+1.5 28.2+0.5 n/a n/a n/a n/a
0-1.6 71.2 63.7+79 2422+74 609+1.1 40.6 £0.8 45.3+5.6 1724 +5.3 43.4+0.8 28.9+0.6 n/a n/a n/a n/a

Textracted amount of each component is calculated by multiplying juice yield and corresponding concentration. * protein concentration was determined by EZQ kit, which is expressed as ovalbumin equivalent; # phenolics was
determined by Folin-Ciocalteau method, which is expressed as gallic acid equivalent; * TLPs and chitinases were determined by RP-HPLC, which is expressed as thaumatin equivalent. n/a, juices were not bottle fermented to get

wines.



