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Fig. S1 Exemplary chromatograms obtained from size exclusion chromatography coupled to UV detection (280 
nm) of differently treated cv. Silvaner wine colloid in the citrate buffer (A, B, C) and wine (D, E, F) and the cv. 
Traminer must colloid in must (G, H, I). Panel columns from left to right show UV traces from an untreated (A, 
D, G), a solely heat-treated (B, E, H) and an enzyme- and heat-treated sample (C, F, I). 


