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Figure S1. Sensory description of the wines produced in the present study. For each descriptor, the upper
graph presents the overall description, the graph designated ‘A’ by the French panel and the graph
designated ‘B’ by the Greek panel. Different letters above each box column designate statistically significant
differences (p < 0.05) of the specific attribute between the different wines. The stars located between the

7

graphs ‘A’ and ‘B’ designate statistically significant differences between the evaluation panels for the

specific attribute of the same wine (*, p <0.05; **, p <0.01; ***, p <0.001; ns, not significant).



