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S1 Supplementary Information

Statistical Analysis – Total Anthocyanin Content – Merlot Cultivar
Analysis of data for trials 3&4 showed that use of the seaweed extract significantly (P = 0.017) increased anthocyanin content of Merlot grapes by 0.09 mg/g or 10.2% compared with the control. However, this effect was not significant (at the 0.05 level) in individual trials but was in the same positive direction.

Total Anthocyanin Content – Measurement
[bookmark: _Hlk19873182]Measurement of the concentration of extractable total anthocyanin pigment in red grape berries was based on the recommended industry practice  (AWRI 2017). Berries were removed from rachis, homogenised in a blender, centrifuged for the extract to be processed and the colour of anthocyanin quantified using a standard UV-Vis spectrophotometer at 520 nm. The colour measurement is read in milligrams per gram of berry weight, which is the standard Patrick Iland method of anthocyanin measurement (Iland et al. 1996, 2000). 

Total Anthocyanin Content – Results
[bookmark: _Hlk61893147]Mean Anthocyanin content of grapes (anthocyanin content of berries, mg g-1) at individual trial sites growing the Merlot cultivar, and overall (CI = confidence interval). Statistics method and trial information are described in the publication. Trial 3 included data from vintages 2011,12 &13.
	Trial
	Seaweed Extract (mg g-1)
	Control (mg g-1)
	Difference (mg g-1)
	Difference (%)
	95% CI for difference
	P-value

	3
	0.96
	0.84
	0.12
	14.3
	(–0.01, 0.25)
	0.067

	4
	0.99
	0.93
	0.06
	6.1
	(–0.02, 0.14)
	0.118

	All
	0.98
	0.89
	0.09
	10.2
	(0.02, 0.16)
	0.017
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