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Section. Results and discussion. Sample dilution
Table S1. Results of the analysis of different wines obtained by ICP OES after dilution sample pretreatments ( AM. arithmetic mean; SD. standard deviation; Min. minium concentration, Max. maximum concentration; wine sample: Rg-Resling white wine; Ra- Roja red wine; CR- Carlo Rossi red wine; Bx- Bordeux red wine).
	[mg·L-1]
	Ca
	K
	Mg
	P

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	139.8
	79.30
	113.0
	73.10
	592.5
	994.0
	499.3
	787.3
	129.0
	147.5
	120.9
	119.6
	178.5
	193.5
	158.5
	156.5

	S.D.
	10.5
	7.204
	8.286
	4.204
	23.27
	36.48
	21.72
	37.46
	26.06
	29.0
	22.93
	19.44
	1.291
	1.0
	2.646
	2.380

	Min.
	124
	69.4
	101
	69.9
	558
	956
	468
	745
	89.9
	104
	86.6
	91.4
	177
	192
	155
	153

	Max.
	145
	85.6
	120
	78.9
	607
	1030
	517
	824
	143
	162
	134
	133
	180
	194
	161
	158

	[mg·L-1]
	Al
	B
	Ba
	Cu

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	1.065
	0.631
	0.637
	0.579
	2.598
	5.258
	4.348
	5.258
	0.127
	0.119
	0.241
	0.185
	0.445
	0.2333
	0.452
	0.339

	S.D.
	0.006
	0.019
	0.028
	0.017
	0.0170
	0.009
	0.010
	0.010
	0.017
	0.005
	0.031
	0.005
	0.200
	0.090
	0.175
	0.124

	Min.
	1.06
	0.603
	0.605
	0.564
	2.58
	5.25
	4.34
	5.25
	0.101
	0.113
	0.196
	0.179
	0.158
	0.113
	0.217
	0.172

	Max.
	1.07
	0.646
	0.67
	0.599
	2.62
	5.27
	4.36
	5.27
	0.137
	0.124
	0.265
	0.192
	0.592
	0.328
	0.628
	0.472

	[mg·L-1]
	Fe
	Li
	Mn
	Na

	Wine

Sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	1.198
	2.015
	1.350
	1.673
	0.109
	0.067
	0.057
	0.076
	1.620
	0.803
	1.026
	1.645
	2.655
	2.205
	7.543
	2.905

	S.D.
	0.068
	0.029
	0.022
	0.017
	0.004
	0.007
	0.005
	0.007
	0.233
	0.118
	0.135
	0.192
	0.300
	0.256
	0.552
	0.961

	Min.
	1.13
	1.98
	1.32
	1.65
	0.104
	0.058
	0.0504
	0.0665
	1.27
	0.629
	0.824
	1.38
	2.45
	1.88
	7.13
	2.33

	Max.
	1.29
	2.05
	1.37
	1.69
	0.114
	0.074
	0.062
	0.082
	1.74
	0.878
	1.11
	1.83
	3.1
	2.49
	8.34
	4.34

	[mg·L-1]
	Se
	
	Sr
	
	Zn

	Wine

sample
	Rg
	Ra
	CR
	Bx
	
	Rg
	Ra
	CR
	Bx
	
	Rg
	Ra
	CR
	Bx

	Average
	0.699
	0.896
	0.6
	0.704
	
	0.361
	0.763
	1.343
	0.367
	
	1.323
	0.305
	0.342
	0.741

	S.D.
	0.471
	0.613
	0.454
	0.562
	
	0.027
	0.067
	0.090
	0.019
	
	0.005
	0.002
	0.007
	0.008

	Min.
	0.397
	0.502
	0.349
	0.324
	
	0.32
	0.673
	1.21
	0.351
	
	1.32
	0.303
	0.333
	0.73

	Max.
	1.4
	1.81
	1.28
	1.54
	
	0.376
	0.815
	1.41
	0.394
	
	1.33
	0.307
	0.351
	0.749


Section. Results and discussion. Microwave-assisted digestion.
Table S2.  Results of the analysis of different wines obtained by ICP OES after microwave assisted digestion ( AM. arithmetic mean; SD. standard deviation; Min. minium concentration, Max. maximum concentration; wine sample: Rg-Resling white wine; Ra- Roja red wine; CR- Carlo Rossi red wine; Bx- Bordeux red wine).
	[mg·L-1]
	Ca
	K
	Mg
	P

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	125.8
	71.14
	116.5
	64.74
	469.1
	845.5
	503.9
	703.9
	113.7
	131.0
	132.3
	117.8
	117.7
	127.3
	114.1
	106.2

	S.D.
	8.189
	2.872
	8.972
	5.013
	40.81
	68.60
	59.05
	60.90
	19.33
	21.67
	22.46
	19.96
	2.496
	2.497
	1.663
	3.584

	Min.
	110
	66.1
	104
	57.4
	399
	721
	406
	587
	81.4
	93
	91.5
	81.6
	114
	124
	112
	102

	Max.
	132
	74.2
	126
	69.5
	524
	931
	552
	762
	130
	148
	152
	134
	120
	133
	116
	114

	[mg·L-1]
	Al
	B
	Ba
	Cu

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	1.471
	1.131
	1.725
	1.249
	2.584
	5.163
	3.802
	2.740
	0.140
	0.128
	0.255
	0.222
	0.390
	0.209
	0.519
	0.317

	S.D.
	0.122
	0.187
	0.228
	0.137
	0.192
	0.042
	0.042
	0.045
	0.018
	0.017
	0.036
	0.063
	0.130
	0.124
	0.186
	0.093

	Min.
	1.29
	0.848
	1.36
	1.02
	2.33
	5.1
	3.75
	2.68
	0.103
	0.107
	0.172
	0.144
	0.124
	0.021
	0.198
	0.168

	Max.
	1.75
	1.34
	1.96
	1.46
	2.98
	5.22
	3.89
	2.8
	0.159
	0.159
	0.295
	0.385
	0.536
	0.383
	0.704
	0.419

	[mg·L-1]
	Fe
	Li
	Mn
	Na

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	2.659
	3.853
	3.745
	3.812
	0.089
	0.064
	0.065
	0.066
	1.459
	0.755
	1.155
	1.603
	2.689
	2.596
	8.576
	3.301

	S.D.
	0.691
	0.789
	1.146
	0.644
	0.008
	0.004
	0.010
	0.008
	0.181
	0.094
	0.152
	0.204
	0.468
	0.344
	0.469
	0.239

	Min.
	2.10
	2.67
	2.23
	2.5
	0.073
	0.057
	0.054
	0.053
	1.15
	0.59
	0.88
	1.22
	2.02
	1.94
	7.86
	2.79

	Max.
	3.71
	4.75
	5.28
	4.53
	0.101
	0.070
	0.083
	0.078
	1.6
	0.837
	1.27
	1.77
	3.62
	3.15
	9.04
	3.51

	[mg·L-1]
	Se
	
	Sr
	
	Zn

	Wine sample
	Rg
	Ra
	CR
	Bx
	
	Rg
	Ra
	CR
	Bx
	
	Rg
	Ra
	CR
	Bx

	Average
	0.302
	0.301
	0.330
	0.259
	
	0.309
	0.681
	1.476
	0.359
	
	1.138
	0.325
	0.386
	0.733

	S.D.
	0.130
	0.128
	0.188
	0.195
	
	0.020
	0.038
	0.092
	0.020
	
	0.114
	0.098
	0.063
	0.082

	Min.
	0.149
	0.181
	0.124
	0.040
	
	0.273
	0.624
	1.28
	0.319
	
	1.03
	0.271
	0.317
	0.634

	Max.
	0.535
	0.582
	0.732
	0.62
	
	0.333
	0.717
	1.54
	0.377
	
	1.36
	0.564
	0.508
	0.886


Section. Results and discussion. Water- bath assisted digestion.
Table S3.  Results of the analysis of different wines obtained by ICP OES after water bath assisted digestion ( AM. arithmetic mean; SD. standard deviation; Min. minium concentration, Max. maximum concentration; wine sample: Rg-Resling white wine; Ra- Roja red wine; CR- Carlo Rossi red wine; Bx- Bordeux red wine).
	[mg·L-1]
	Ca
	K
	Mg
	P

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	123.5
	72.68
	120.4
	70.09
	549.4
	903.8
	547.8
	751.1
	123.3
	140.8
	138.4
	127.25
	115.3
	125.6
	111.5
	106.5

	S.D.
	2.617
	1.847
	3.249
	2.238
	60.79
	80.60
	60.63
	49.33
	6.541
	6.364
	4.340
	2.765
	2.493
	2.326
	1.604
	1.512

	Min.
	120
	71.2
	118
	67.5
	446
	755
	452
	659
	112
	129
	131
	122
	112
	121
	109
	104

	Max.
	127
	76.9
	126
	72.7
	590
	979
	614
	793
	129
	147
	142
	130
	119
	128
	113
	109

	[mg·L-1]
	Al
	B
	Ba
	Cu

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	1.553
	1.473
	1.235
	1.041
	2.441
	5.16
	3.71
	2.78
	0.122
	0.128
	0.285
	0.199
	0.648
	0.433
	0.821
	0.518

	S.D.
	0.069
	0.303
	0.208
	0.077
	0.034
	0.045
	0.029
	0.023
	0.018
	0.021
	0.048
	0.022
	0.093
	0.064
	0.121
	0.114

	Min.
	1.41
	1.08
	0.939
	0.911
	2.38
	5.1
	3.68
	2.74
	0.098
	0.104
	0.236
	0.175
	0.471
	0.306
	0.599
	0.348

	Max.
	1.62
	1.79
	1.48
	1.15
	2.48
	5.22
	3.76
	2.8
	0.155
	0.157
	0.342
	0.233
	0.753
	0.503
	0.96
	0.728

	[mg·L-1]
	Fe
	Li
	Mn
	Na

	Wine sample
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx
	Rg
	Ra
	CR
	Bx

	Average
	3.003
	4.366
	3.394
	2.956
	0.091
	0.063
	0.059
	0.070
	1.534
	0.791
	1.169
	1.674
	3.389
	2.718
	8.381
	3.103

	S.D.
	0.347
	0.512
	0.340
	0.103
	0.008
	0.009
	0.007
	0.006
	0.069
	0.030
	0.036
	0.032
	0.105
	0.220
	0.385
	0.469

	Min.
	2.37
	3.47
	2.72
	2.73
	0.080
	0.050
	0.0478
	0.058
	1.42
	0.73
	1.11
	1.61
	3.26
	2.53
	7.96
	2.73

	Max.
	3.42
	4.96
	3.7
	3.08
	0.1
	0.077
	0.069
	0.076
	1.61
	0.822
	1.19
	1.71
	3.55
	3.18
	8.99
	3.99

	[mg·L-1]
	Se
	
	Sr
	
	Zn

	Wine sample
	Rg
	Ra
	CR
	Bx
	
	Rg
	Ra
	CR
	Bx
	
	Rg
	Ra
	CR
	Bx

	Average
	0.139
	0.147
	0.225
	0.155
	
	0.329
	0.698
	1.436
	0.356
	
	1.288
	0.435
	0.469
	0.839

	S.D.
	0.074
	0.056
	0.059
	0.064
	
	0.016
	0.042
	0.094
	0.015
	
	0.056
	0.016
	0.042
	0.070

	Min.
	0.031
	0.053
	0.154
	0.084
	
	0.295
	0.623
	1.28
	0.331
	
	1.2
	0.415
	0.417
	0.757

	Max.
	0.249
	0.205
	0.335
	0.278
	
	0.344
	0.735
	1.5
	0.374
	
	1.36
	0.455
	0.516
	0.923



