Table S1. Temperature and rainfall conditions during vintages 2019 and 2020.

April May June July August September
Vintage 2019
Mean maximum temperature (°C) 23.20 28.60 33.50 35.00 31.40 27.70
Mean minimum temperature (°C) 10.99 15.62 21.62 23.73 21.99 17.14
Mean temperature (°C) 16.35 21.88 27.08 28.85 26.16 21.55
Mean relative humidity 49.50 32.40 37.80 4450 54.10 52.40
Sum rainfall (mm) 40.60 3.20 7520  35.00 66.30 111.90
Mean sunshine hours (h) 8.53 8.81 9.07 9.68 9.72 9.12
Vintage 2020
Mean maximum temperature (°C) 22.74 29.66 32.26 31.92 30.45 27.42
Mean minimum temperature (°C) 8.55 15.99 20.75 21.88 22.10 16.80
Mean temperature (°C) 15.37 22.61 26.01 26.38 25.48 21.52
Mean relative humidity 39.04 40.64 4768  58.20 68.39 56.38
Sum rainfall (mm) 30.80 62.70 55.40 77.70 183.70 10.80
Mean sunshine hours (h) 10.39 10.24 10.27 10.57 11.07 10.13




Table S2. Physicochemical parameters in the berries of six Vitis vinifera L. cultivars at

harvest.

Vintages Varieties TSS (Brix)? TA (g/L)P pH
Chardonnay 19.2940.11d 5.8440.05 a 4.1640.01 c

Sauvignon Blanc 19.9440.36 ¢ 5.4740.14 b 4.2940.02 a

2019 Cabernet Sauvignon 22.9040.10 b 5.23#.02 ¢ 4.3040.00 a
Cabernet Franc 22.7140.22 b 4574.10 e 4.3140.01a

Cabernet Gernischt 19.2230.09 d 4.9440.03d 4244001 b

Marselan 23.65#0.42 a 5.1640.05 ¢ 4143001 c

Chardonnay 18.93#).51d 5.7440.30 b 3.8440.01 ¢

Sauvignon Blanc 18.8740.32 d 6.3040.09 a 3.7040.02 d

Cabernet Sauvignon 21.0740.60 b 4.0240.04d 4.0140.00 b

2020 Cabernet Franc 22.53#0.29 a 5.6140.34 b 4.1540.04 a
Cabernet Gernischt 19.9740.06 ¢ 4.9240.17 ¢ 4.2040.03 a

Marselan 22.474.25 a 5.6440.21b 3.974.03 b




Table S3. Odour thresholds (OT), odour description, Odour activity values (OAVS) of green leaf volatiles (GLVs) in Chardonnay at different stages of the

berry maturation in vintage 2019 and vintage 2020.

OT? (ppb 2019 Chardonnay OAV® 2020 Chardonnay OAV®
Compounds in Odour description sAerr?anﬂC
water) E-L34 E-L35 E-13% E-L37 E-L38 FEL34 EL35 E-L3 EL37 EL3

Hexanal 45 Green, grassy, fruity Green, fruity 3.34 17.79 13.87 9.84 12.65 0.00 14.09 20.03 24.09 40.77
3-Hexenal 0.21 Green, grassy Green 000 8230 8675 7646 4876 0.0 000 000 2366 9.01
(E)-2-Hexenal 17 Green, grassy Green 099 139 171 156 177 0.48 045 298 3.73 41
(E.E)-24- _ _

_ 10 Green, sweet, fruity ~ Green, fruity 000 000 000 000 0.0 0.01 001 002 0.02 0.02
Hexadienal
1-Hexanol 150 Green, fruity, flowery, - Green, fruity 008 011 021 138 269 000 004 079 323 550
(2)-3-Hexen-1-0l 13 Green lettuce-like, Green 008 002 004 002 001 0.06 005 008 0.03 0.03
(E)-2-Hexen-1-ol 100 Fruity,ethereal Fruity 119 061 322 170 685 1.28 230 499 6.46 5.30
(2)-3Hexenyl 8 Green; banana-like  Fruity 011 035 054 082 085 0.23 032 047 0.56 0.78
2-ethyl-1- Hexanol 270 Fruity, ethereal Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Nonanal 1 Ardelydegitrus, Citrusy 005 019 047 065 064 007 001 022 011 0.06
(E)-2-Nonenal 0.08 Cucumber, green Green 7101 24395 11571 2246  21.88 1857 845 1788 3059  37.10
E,E)-2,6- Green,fresh, ;
(EEx26- 0.02 Green.fre: Green, fruity ~ 0.00 3400 6950 9367 15750 2150 4350 8450 9414  95.10
1-Nonanol 34 Fruity, soapy Fruity 000 000 000 000  0.00 0.00 000 0.0 0.00 0.00




Table S4. Odour thresholds (OT), odour description, Odour activity values (OAVS) of green leaf volatiles (GLVs) in Sauvignon Blanc at different stages of

the berry maturation in vintage 2019 and vintage 2020.

OT? (ppb 2019 Sauvignon Blanc OAV® 2020 Sauvignon Blanc OAV®
Compounds . Odour description Aromatic
Int ) series E-L34 FE-L35 E-L3 E-L37 E-L38 E-L34 E-L35 E-L36 E-L37 E-L38
walter

Hexanal 45 Green, grassy, fruity ~ Green, fruity 175 1550 1943 2076  30.06 0.00 1753  29.49 64.30 72.29
3-Hexenal 0.21 Green, grassy Green 000 2384 11402 797 486 0.00 000 5870 5576  53.66
(E)-2-Hexenal 17 Green, grassy Green 422 549 614 347 509 0.33 3.57 1.14 7.66 7.83
E,E)-2,4- ) .
(EE)- 10 Green, sweet, fruity  Green fruity 00 900 000 000 000 000 000 000 000 0.00
Hexadienal
1-Hexanol 150 Green, fruity, flowery, Green, frui

grassy Y HOWERY Y 517 648 892 798 627 038 0.67 204 459 4.48
(2)-3-Hexen-1-ol 13 Sreenletiuce-like, Green 012 010 017 009  0.04 0.65 048 0.8 0.12 0.07
(E)-2-Hexen-1-ol 100 Fruity,ethereal Fruity 0.84 6.07 2.41 2.19 7.94 0.58 2.52 1.17 0.94 1.20
g%%igt-yexenyl 8 Green; banana-like Fruity 0.16 0.53 0.92 0.64 0.76 0.17 0.33 0.57 1.03 0.97
2-ethyl-1- Hexanol ~ 270 Fruity, ethereal Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Nonanal 1 Aldehyde,citrus, Citrus

Ot élpeeﬁ y 1.40 1.13 1.68 2.80 2.51 0.00 0.24 0.81 1.76 3.26
(E)-2-Nonenal 0.08 Cucumber, green Green 88.15 3206  29.96 3165  61.88 20.58 21.81 74.47 73.69 82.78
E,E)-2,6- 0.02 Green,fresh, Green, frui
f\lon £5 Green,fre: ty 10557 9739 107.38  97.06  172.00 0.00 1.00 102.79  106.67 49.91
1-Nonanol 34 Fruity, soapy Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00




Table S5. Odour thresholds (OT), odour description, Odour activity values (OAVS) of green leaf volatiles (GLVs) in Cabernet Sauvignon at different stages

of the berry maturation in vintage 2019 and vintage 2020.

OT? (ppb 2019 Cabernet Sauvignon OAV® 2020 Cabernet Sauvignon OAV®
Compounds . Odour description Aromatic
in series E-L34 E-L35 E-L36 EL37 EL38 E-L34 E-L35 E-L36 E-L37 E-L
water) 38

Hexanal 45 Green, grassy, fruity ~ Green, fruity o 2.30 6.34 6.43 8.43 5.41 1296  32.00 27.47 38.17
3-Hexenal 0.21 Green, grassy Green 000 3390 4276 5767 4686 0.0 000 0.0 3.43 19.72
(E)-2-Hexenal 17 Green, grassy Green 666 676 1219 881 1044 024 0.28 1.93 6.76 7.29
(E,E)'2,4' 10 c;reer']l Sweet’ fruny Green’ fru|ty 0.00 0.02 0.03 0.02 0.01 0.00 0.01 0.02 0.02 0.01
Hexadienal
1-Hexanol 150 Green, fruity, flowery, Green, frui

grassy Y HOWERY Y 356 590 451 270 224 025 041 247 275 4.73
(2)-3-Hexen-1-ol 13 Greenlettuce-like, Green 006 031 042 026 0.8 0.04 0.15 0.05 0.19 0.13
(E)-2-Hexen-1-ol 100 Fruity ethereal Fruity 281 1093 6.43 8.40 9.36 0.72 2.73 2.47 3.13 6.29
g%gigt-giexenyl 8 Green; banana-like Fruity 0.18 0.17 0.41 0.50 0.58 0.24 0.18 0.18 0.55 0.28
2-gthyl-1- Hexanol 270 Fruity, ethereal Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Nonanal 1 Aldehyde,citrus, Citrus

Shdehyde y 000 043 0.52 0.37 0.08 0.00 0.16 0.30 0.19 0.09
(E)-2-Nonenal 0.08 Cucumber, green Green 3209 3063  0.00 30.84 9359 8.63 8.65 9.79 27.13 46.75
E,E)-2,6- 0.02 Green,fresh, Green, fruit

on% 26 Green.fre: Yy 000 000 4300 9817 111.12 0.00 0.00 0.00 94.47 96.95

1-Nonanol 34 Fruity, soapy Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00




Table S6. Odour thresholds (OT), odour description, Odour activity values (OAVS) of green leaf volatiles (GLVs) in Cabernet Franc at different stages of the
berry maturation in vintage 2019 and vintage 2020.

OT? (ppb 2019 Cabernet Franc OAV® 2020 Cabernet Franc OAV®
Compounds . Odour description Aromatic
in series E-L34 E-L35 E-L36 EL37 EL38 E-L34 E-L35 E-L36 E-L37 E-L
water) 38

Hexanal 45 Green, grassy, fruity ~ Green, fruity o 1.67 8.21 9.51 4.14 0.96 6.36 21.93 27.87 39.94
3-Hexenal 0.21 Green, grassy Green 000 000 4708 3305 1038 0.0 000 0.0 2.19 4231
(E)-2-Hexenal 17 Green, grassy Green 425 567 1239 1192 623 0.40 144 383 5.89 4.97
(E,E)'2,4' 10 c;reer']l Sweet’ fruny Green’ fru|ty 0.00 0.01 0.01 0.00 0.00 0.00 0.00 0.01 0.00 0.00
Hexadienal
1-Hexanol 150 Green, fruity, flowery, Green, frui

grassy Y HOWERY Y 000 000 004 079 15 000 000 047 193 3.48
(2)-3-Hexen-1-ol 13 Greenlettuce-like, Green 003 003 005 005 0.4 0.08 0.03 0.04 0.32 0.06
(E)-2-Hexen-1-ol 100 Fruity ethereal Fruity 1.04 3.18 2.97 5.54 6.22 0.65 0.60 0.76 6.11 6.30
g%gigt-giexenyl 8 Green; banana-like Fruity 0.16 0.39 0.58 0.55 0.64 0.24 0.36 0.34 0.49 0.41
2-gthyl-1- Hexanol 270 Fruity, ethereal Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Nonanal 1 Aldehyde,citrus, Citrus

Shdehyde y 005  0.16 0.33 0.47 0.30 0.04 0.29 0.68 0.69 0.51
(E)-2-Nonenal 0.08 Cucumber, green Green 57.34 2194 1148 1917  48.99 18.22 2038  20.20 31.91 38.38
E,E)-2,6- 0.02 Green,fresh, Green, fruit

on% 26 Green.fre: Y 000 0.0 0.00 4687  103.78 0.00 0.00 0.00 95.06 95.99

1-Nonanol 34 Fruity, soapy Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00




Table S7. Odour thresholds (OT), odour description, Odour activity values (OAVS) of green leaf volatiles (GLVs) in Cabernet Gernischt at different stages of

the berry maturation in vintage 2019 and vintage 2020.

OT? (ppb 2019 Cabernet Gernischt OAV® 2020 Cabernet Gernischt OAV®
Compounds . Odour description Aromatic
in series E-L34 FE-L35 E-L3 E-L37 E-L38 E-L34 E-L35 E-L36 E-L37 E-L
water) 38

Hexanal 45 Green, grassy, fruity ~ Green, fruity o 1.19 3.86 3.58 421 3.63 5.71 16.77 24.64 33.69
3-Hexenal 0.21 Green, grassy Green 000 000 000 000 0.0 0.00 000 0.0 1.00 0.67
(E)-2-Hexenal 17 Green, grassy Green 038 446 763 68 486 0.12 141 315 5.03 4.40
(E,E)-2.4- 10 Green, sweet, fruity  Green, fruity 559 0g0 000 000  0.00 0.00 000 000  0.00 0.00
Hexadienal
1-Hexanol 150 Green, Truity, flowery, - Green fruity 005 036 023 114 254 000 003 105 110 264
(Z)_3_Hexen_1_0| 13 E]_?,rraesengettuce_]ike, Green 0.15 1.46 0.76 0.51 1.55 0.14 0.33 0.17 0.41 0.25
(E)-2-Hexen-1-ol 100 Fruity ethereal Fruity 576 1304 2080 1362 2222 1.06 1.89 2.35 8.61 18.65
g%%igt-yexenyl 8 Green; banana-like Fruity 0.20 0.45 0.55 0.57 0.56 0.37 0.80 0.61 0.52 0.62
2-ethyl-1- Hexanol ~ 270 Fruity, ethereal Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Nonanal 1 Aldehyde,citrus, Citrus

Ot g/pee y 1.25 0.87 1.50 6.53 3.07 0.28 0.94 1.42 3.33 4.89
(E)-2-Nonenal 0.08 Cucumber, green Green 1324 101.80 1624 2355  35.90 17.94 14.35 28.77 19.30 13.69
E,E)-2,6- 0.02 Green,fresh, Green, frui
f\lon £5 Green,fre: ty 000 0.00 9525  97.00 101.14 0.00 0.00 0.00 0.00 95.43
1-Nonanol 34 Fruity, soapy Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00




Table S8. Odour thresholds (OT), odour description, Odour activity values (OAVS) of green leaf volatiles (GLVs) in Maselan at different stages of the berry
maturation in vintage 2019 and vintage 2020.

OT? (ppb 2019 Maselan OAV® 2020 Maselan OAV®
Compounds - Odour description Aromatic
in series E-L34 E-L35 E-L3 E-L37 E-L38 E-L34 E-L35 E-L36 E-L37 E-L
water) 38

Hexanal 45 Green, grassy, fruity Green, fruity 4,99 8.75 6.70 7.48 15.18 1.60 2.57 8.35 13.31 12.01
3-Hexenal 021 Green, grassy Green 339 7419 4300 3409 6833  0.00 462 1499 6972 7403
(E)-2-Hexenal 17 Green, grassy Green 118 248 429 549 507 0.26 034 434 472 6.10
(E.E)-24- 10 Green, sweet, fruity  Green, fruity 5459 0991 002 001 001 0.00 001 000 000 0.01
Hexadienal
1-Hexanol 150 Green, fruity, flowery, Green, frui

Gy fruity y Y 019 051 081 171 433 0.00 000 083 1.79 3.25
(2)-3-Hexen-1-ol 13 &ﬁg@,lettuce-like, Green 0.04 0.14 0.66 0.15 0.21 0.08 0.07 0.06 0.22 0.09
(E)-2-Hexen-1-ol 100 Fruity,ethereal Fruity 2.75 2.96 5.70 8.02 4.13 0.61 0.79 2.52 7.45 4.34
%gigt-yexenyl 8 Green; banana-like Fruity 0.05 0.18 0.30 0.56 0.74 0.11 0.40 0.59 0.50 0.73
2-ethyl-1- Hexanol 270 Fruity, ethereal Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Nonanal 1 Aldehyde,citrus, Citrus

orgehydes y 1.21 0.52 0.96 0.59 0.68 0.00 0.71 0.88 1.22 1.18
(E)-2-Nonenal 0.08 Cucumber, green Green 167.39 209.01 73.67 5130 1865 10.67 1850  18.61 26.51 30.36
E,E)-2,6- 0.02 Green,fresh, Green, frui

oné)1 £ Green,fre: ty 3900 0.00 93.00  98.18 0.00 93.00 0.00 0.00 94.02 94.31

1-Nonanol 34 Fruity, soapy Fruity 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00




Table S9. Primer used in real-time PCR

Gene Sense Antisense
VVACctin GCATCCCTCAGCACCTTCCAGCAG CCACCTCAACACATCTCCATGTCAACC
VVLOXA GCAAATCAAAGGGACAACGCTGTATG TGCTTCCACTGCGGCTTCC
VVHPL AAGTACACCGGCGACATTCGAG AGCTCTTTACCCTGGCGTGTTG
VVADH1 TCCGTTCTCAGAGATCAACAA ACTCTCTCATCTCAAGATATTCTATGG
VVADH?2 ATTCCAGTCGGCATAAGTGT TTGCAACTGCATAGACATTGTT
VVAAT TTAATTCAGGTGACCCGATT TCTCCATACACATGCCATTAG
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Fig. S1. Principal component analysis biplot illustrating the pattern of green leaf volatiles

(GLVs) at different stages of the berry maturation in vintage 2019 (a) and vintage 2020 (b).

Legend: e-Chardonnay, #k-Sauvignon Blanc, € -Cabernet Sauvignon, +*-Cabernet Franc,

-Cabernet Gernischt, m-Marselan.



