	Table S2 Concentration of volatile compounds at the end of winemaking process produced by different inoculum strategies.

	
	
	
	
	
	
	
	
	
	
	
	
	

	Compounds
	ID_compounds
	Batch A
	Batch B
	Batch C
	Threshold (μg/L)
	Odor description

	Esters (µg/L)
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Ethyl acetate
	E1
	752.3
	±
	3.2
	1245.2
	±
	122.8
	655.6
	±
	92.6
	12000.0
	Pineapple, fruity, solvent, balsamic

	Isobutyl acetate
	E2
	59.7
	±
	9.9
	100.4
	±
	6.6
	70.4
	±
	26.1
	1600.0
	Sweet, fruity, apple, banana

	Ethyl butyrate
	E3
	35
	±
	1.0
	74.5
	±
	31.6
	92.6
	±
	16.6
	125.0
	Strawberry, apple, fruity 

	Amyl acetate
	E4
	2001.4
	±
	181.7
	2486.5
	±
	332.0
	1710.5
	±
	181.5
	160.0
	Banana, fruity, sweet

	Ethyl hexanoate
	E5
	1758.5
	±
	35.3
	1325.7
	±
	582.1
	1174.5
	±
	196.0
	80.0
	Green apple, anise

	Hexyl acetate
	E6
	301.8
	±
	26.4
	206.0
	±
	73.0
	339.0
	±
	2.9
	1500.0
	Fruity, pear

	Methyl octanoate
	E7
	10.6
	±
	0.6
	7.7
	±
	4.6
	9.5
	±
	2.2
	200.0
	Citrus

	Ethyl octanoate
	E8
	7632.5
	±
	162.6
	6823.5
	±
	3278.3
	5864.6
	±
	375.1
	580.0
	Caramel, fruity, pineapple, pear, floral

	Isopentyl hexanoate (Hexanoic acid)
	E9
	19.2
	±
	27.2
	40.5
	±
	1.9
	10.6
	±
	15.0
	3000.0
	Cheese, fatty

	2-Ethylhexyl acetate
	E10
	13.9
	±
	0.5
	13.0
	±
	3.1
	12.3
	±
	2.9
	nf
	Sweet

	Ethyl nonanoate
	E11
	7.7
	±
	2.9
	9.4
	±
	4.7
	3.8
	±
	0.6
	nf
	Fruity, apple, tropical, winey

	Methyl decanoate
	E12
	12
	±
	13.4
	3.3
	±
	1.4
	2.7
	±
	0.1
	nf
	Fatty, oily, fruity

	Ethyl furan-2-carboxylate
	E13
	5.1
	±
	0.7
	5.2
	±
	0.4
	4.4
	±
	0.6
	nf
	Fruity, floral

	Ethyl decanoate
	E14
	5.6
	±
	0.7
	3027.9
	±
	1628.8
	2768.5
	±
	183.0
	200.0
	Caramel, fruity

	Isoamyl octanoate
	E15
	27.5
	±
	2.9
	26.7
	±
	6.9
	16.6
	±
	2.0
	125.0
	Sweet, fruity, cheese, cream

	Ethyl-9-decenoate
	E17
	500.3
	±
	145.1
	939.5
	±
	330.1
	512.8
	±
	383.7
	nf
	Fruity 

	Phenylethyl acetate
	E18
	663.02
	±
	54.2
	1725.4
	±
	675.4
	286.7
	±
	13.8
	250.0
	Fruity, roses

	Ethyl dodecanoate
	E19
	113.1
	±
	23.1
	156.9
	±
	86.6
	94.3
	±
	21.7
	200.0
	Oily, fatty, fruity

	TOT
	 
	13919.22
	±
	691.3
	18217.3
	±
	7170.3
	13629.4
	±
	1516.4
	 
	 

	Alcohol (µg/L)
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Ethyl alcohol
	Al1
	15562.3
	±
	1762.7
	15674.1
	±
	2844.5
	12790.1
	±
	1798.8
	Variable (~ 1.5 % in water)
	 

	2-Methyl propanol (isobutanol)
	Al2
	149.3
	±
	8.3
	461.1
	±
	77.9
	75.1
	±
	0.5
	40000.0
	Banana, fruity, sweet

	3-Methyl butanol (isoamyl alcohol)
	Al3
	2704.9
	±
	120.1
	2437.9
	±
	295.9
	1898.8
	±
	181.4
	30000.0
	Alcoholic, whiskey, fruity, banana

	1-Hexanol
	Al4
	37.0
	±
	4.4
	29.7
	±
	6.4
	38.4
	±
	2.8
	1100.0
	Herbaceous, grass, woody 

	3-Hexen-1-ol
	Al5
	1.7
	±
	2.4
	0.0
	±
	0.0
	0.0
	±
	0.0
	100.0
	Green, floral 

	1-Heptanol
	Al6
	0.0
	±
	0.0
	19.6
	±
	27.7
	4.7
	±
	6.6
	200.0
	Grape, sweet

	1-Octanol
	Al7
	9.5
	±
	0.7
	11.3
	±
	0.5
	6.7
	±
	0.7
	800.0
	Intense citrus , roses

	1-Nonanol
	Al8
	0.0
	±
	0.0
	7.3
	±
	10.3
	0.0
	±
	0.0
	nf
	Intense citrus , roses

	Benzeneethanol (Phenylethyl alcohol)
	Al9
	966.2
	±
	32.9
	2171.3
	±
	358.4
	426.4
	±
	48.1
	14000.0
	Flowery, rose, honey 

	1-Dodecanol
	Al10
	0.0
	±
	0.0
	6.3
	±
	9.0
	0.8
	±
	1.1
	1000.0
	Flowery 

	TOT
	 
	19430.9
	±
	1931.5
	20818.6
	±
	3630.6
	15241.0
	±
	2040.0
	 
	 

	Acids (µg/L)
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Acetic acid
	A1
	40.7
	±
	0.1
	18.7
	±
	8.7
	69.7
	±
	21.7
	200000.0
	Vinegar

	Butanoic acid (Butyric acid)
	A2
	1423.3
	±
	2003.9
	5.3
	±
	0.3
	4.5
	±
	0.2
	173.0
	Fatty-rancid, cheesy, sweaty 

	Hexanoic acid
	A3
	192.6
	±
	5.2
	148.7
	±
	21.9
	128.3
	±
	11.8
	420.0
	Rancid, grass, fruity

	Octanoic acid
	A4
	1220.5
	±
	66.3
	1058.8
	±
	115.3
	807.4
	±
	9.6
	2200.0
	Fatty acid, dry, dairy

	Nonanoic acid
	A5
	13.4
	±
	0.8
	10.4
	±
	3.1
	1.8
	±
	0.4
	nf
	Cheesy,  dairy

	Decanoic acid
	A6
	605.7
	±
	168.5
	587.8
	±
	196.7
	472.7
	±
	8.3
	6000.0
	Fatty, rancid

	9-Decenoic acid
	A7
	33.2
	±
	4.9
	60.0
	±
	9.6
	25.7
	±
	16.3
	nf
	Fatty, soapy , creamy , cheesy

	Dodecanoic acid
	A8
	21.7
	±
	6.1
	23.8
	±
	11
	14.6
	±
	1.0
	nf
	Mild fatty

	TOT
	 
	3551.1
	±
	2255.8
	1913.5
	±
	366.6
	1524.7
	±
	69.3
	 
	 

	Terpenes (µg/L)
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Limonene
	T1
	15.5
	±
	8.2
	7.7
	±
	3.6
	1.5
	±
	2.1
	nf
	Citrus, floral

	Linalool
	T2
	26.7
	±
	0.8
	34.2
	±
	4.7
	22.6
	±
	4.0
	15.0
	Citrus, floral, sweet, grape-like

	Geranyl acetate
	T3
	9.6
	±
	0.1
	5.6
	±
	0.3
	4.5
	±
	0.3
	nf
	Floral

	β-Citronellol
	T4
	10.6
	±
	2.3
	11.7
	±
	2.1
	6.0
	±
	0.5
	18.0
	Citrus, floral

	Nerolidol
	T5
	3.2
	±
	1.0
	4.4
	±
	0.4
	3.6
	±
	0.3
	nf
	Citrus, floral

	TOT
	 
	65.6
	±
	12.4
	63.6
	±
	11.1
	38.2
	±
	7.2
	 
	 

	The data are the mean of duplicate ± SD;
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	The thresholds and aroma descriptors were from literature, “nf” means the threshold or the aroma description of the compound was not been found in the literatures
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