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Table S1 Results of a two-way ANOVA, indicating the effect of temperature (Temp), sulphur dioxide (SO2), and the combined effect of two factors (Tem*SO2) on the growth of individual species in fermentations conducted in Chenin blanc. The growth of species with the p-values lower than 0.05 was significantly affected by the treatment/combination of treatments. The statistically significant values are represented by red. 

	
Species
	
Values
	NS-SC
	EC1118
	Spontaneous

	
	
	Temp
	"SO2"
	Temp
*"SO2"
	Temp

	"SO2"
	Temp
*"SO2"
	Temp

	"SO2"
	Temp
*SO2"

	
Mp
	F
	3.35
	7.00
	0.44
	0.00
	9.82
	0.00
	0.00
	8.86
	0.09

	
	p
	0.07
	0.04
	0.50
	0.92
	0.00
	0.97
	0.95
	0.00
	0.75

	
Hu
	F
	0.10
	5.18
	0.06
	0.19
	2.76
	2.46
	3.68
	1.55
	0.66

	
	p
	0.74
	0.02
	0.79
	0.65
	0.10
	0.12
	3.68
	0.54
	0.66

	
Lt
	F
	17.74
	0.00
	0.20
	3.08
	4.60
	4.10
	10.55
	1.45
	0.38

	
	p
	0.00
	0.93
	0.65
	0.08 
	0.03
	0.04
	0.00
	0.23
	0.53

	
Wa
	F
	15.36
	0.00
	0.03
	3.66
	1.63
	0.64
	0.34
	2.72
	8.16

	
	p
	0.00
	0.93
	0.86
	0.06
	0.20
	0.42
	0.55
	0.10
	0.00

	
Ind-Sc
	F
	14.43
	3.38
	3.32
	14.19
	1.15
	1.11
	10.64
	0.24
	0.31

	
	p
	0.00
	0.07
	0.07
	0.00
	0.28
	0.29
	0.00
	0.62
	0.57

	
EC1118
	F
	20.53
	2.66
	2.64
	15.73
	0.34
	0.37
	
	
	

	
	p
	0.00
	0.10
	0.10
	0.00
	0.55
	0.54
	
	
	

	
Sb
	F
	10.47
	0.08
	1.35
	
	
	
	
	
	

	
	p
	0.00
	0.76
	0.24
	
	
	
	
	
	

	
Hv
	F
	8.52
	1.37
	0.52
	
	
	
	
	
	

	
	p
	0.00
	0.24
	0.47
	
	
	
	
	
	

	
Cp
	F
	1.09
	2.90
	1.61
	
	
	
	
	
	

	
	p
	0.30
	0.09
	0.20
	
	
	
	
	
	

	
Pt
	F
	5.44
	0.74
	0.99
	
	
	
	
	
	

	
	p
	0.02
	0.39
	0.32
	
	
	
	
	
	






Table S2 The result of two-way ANOVA analysis, indicating the effect of temperature (Temp), sulphur dioxide (SO2), and the combined effect of two factors (Tem*SO2) on the growth of individual species in the fermentations conducted in Grechetto bianco. The growth of species with the p-values lower than 0.05 was significantly affected by the treatment/combination of treatments. The statistically significant values are represented by red. 
	
Species
	
Values
	NS-SC
	EC1118
	Spontaneous

	
	
	Temp
	"SO2"
	Temp
*"SO2"
	Temp
	"SO2"
	Temp *"SO2"
	Temp
	"SO2"
	Temp
 *"SO2"

	Mp

	F
	0.07
	7.10
	0.04
	5.71
	8.20
	0.00
	10.14
	9.76
	9.77

	
	p
	0.78
	0.04
	0.83
	0.02
	0.03
	0.98
	0.00
	0.00
	0.00

	Hu
	F
	0.33
	0.31
	0.00
	1.03
	0.97
	1.30
	19.42
	27.05
	18.43

	
	p
	0.56
	0.57
	0.98
	0.31
	0.32
	0.25
	0.00
	0.00
	0.00

	Lt

	F
	11.74
	2.16
	0.53
	
	
	
	
	
	

	
	p
	0.00
	0.14
	0.46
	
	
	
	
	
	

	Wa

	F
	0.09
	1.71
	0.01
	
	
	
	
	
	

	
	p
	0.76
	0.19
	0.89
	
	
	
	
	
	

	Ind-Sc

	F
	7.72
	3.96
	2.01
	21.39
	0.49
	0.39
	10.38
	4.16
	0.06

	
	p
	0.00
	0.05
	0.16
	0.00
	0.48
	0.53
	0.00
	0.04
	0.80

	EC1118

	F
	5.14
	3.63
	2.85
	11.29
	0.08
	1.51
	
	
	

	
	p
	0.02
	0.06
	0.09
	0.00
	0.76
	0.22
	
	
	

	Sb

	F
	0.00
	15.31
	0.66
	
	
	
	
	
	

	
	p
	0.94
	0.00
	0.42
	
	
	
	
	
	

	Hv

	F
	6.55
	7.32
	0.38
	
	
	
	
	
	

	
	p
	0.01
	0.00
	0.53
	
	
	
	
	
	

	Cp

	F
	0.01
	2.61
	0.35
	
	
	
	
	
	

	
	p
	0.91
	0.11
	0.55
	
	
	
	
	
	

	Pt
	F
	0.00
	1.05
	0.01
	0.00
	4.80
	0.06
	8.86
	16.92
	8.04

	
	p
	0.99
	0.31
	0.90
	0.95
	0.03
	0.79
	0.00
	0.00
	0.00

	Rm

	F
	0.46
	1.19
	0.65
	0.00
	0.13
	0.96
	2.91
	5.46
	2.42

	
	p
	0.49
	0.28
	0.42
	0.97
	0.71
	0.33
	0.09
	0.02
	0.12




Table S3 The result of a two-way ANOVA analysis, indicating the effect of temperature (Temp), sulphur dioxide (SO2), and the combination of treatments on the major volatiles of Chenin blanc wines. The compounds with the p-values lower than 0.05 were significantly affected by the treatment/combination of treatments. The statistically significant values are represented by red. 

	Effect
	Values
	"SO2"
	Temp
	"SO2"*Temp

	
Ethyl acetate
	F
	0.16
	2.38
	3.83

	
	p
	0.68
	0.12
	0.05

	
Ethyl butyrate
	F
	0.08
	69.90
	0.13

	
	p
	0.77
	0.00
	0.71

	
Ethyl lactate
	F
	19.15
	130.73
	19.15

	
	p
	0.00
	0.00
	0.00

	
Ethyl caprate
	F
	5.49
	3.23
	0.03

	
	p
	0.02
	0.07
	0.85

	
Ethyl hexanoate
	F
	0.03
	55.90
	0.69

	
	p
	0.86
	0.00
	0.40

	
Isoamyl acetate
	F
	0.44
	46.55
	1.25

	
	p
	0.50
	0.00
	0.26

	
Diethyl succinate
	F
	7.27
	0.16
	2.29

	
	p
	0.06
	0.68
	0.13

	
Ethyl caprylate
	F
	4.63
	0.11
	1.11

	
	p
	0.03
	0.73
	0.29

	
Ethyl phenylacetate
	F
	1.70
	0.03
	0.24

	
	p
	0.19
	0.84
	0.62

	
1-Butanol
	F
	0.43
	21.77
	0.38

	
	p
	0.51
	0.0
	0.53

	
1-Propanol
	F
	6.53
	1.61
	0.049

	
	p
	0.01
	0.20
	0.82

	
Isobutanol
	F
	0.00
	86.47
	4.65

	
	p
	0.97
	0.00
	0.03

	
2-Phenyl ethanol
	F
	5.16
	29.20
	0.60

	
	p
	0.02
	0.00
	0.44

	
Isoamyl alcohol
	F
	4.45
	7.20
	2.32

	
	p
	0.03
	0.00
	0.13

	
Hexanol
	F
	0.00
	0.18
	2.00

	
	p
	0.98
	0.67
	0.16

	
3-ethoxy-1-propanol
	F
	0.47
	0.99
	13.35

	
	p
	0.49
	0.32
	0.00

	
Acetic acid
	F
	16.66
	21.68
	29.35

	
	p
	0.00
	0.00
	0.00

	
Propionic acid
	F
	2.25
	9.75
	0.02

	
	p
	0.13
	0.00
	0.86

	
Isobutyric acid
	F
	9.18
	93.82
	2.61

	
	p
	0.00
	0.00
	0.11

	
Butyric acid
	F
	0.58
	102.42
	0.03

	
	p
	0.45
	0.00
	0.85

	
Iso-Valeric acid
	F
	6.15
	15.45
	0.41

	
	p
	0.01
	0.00
	0.52

	
Hexanoic acid
	F
	0.21
	72.21
	1.27

	
	p
	0.64
	0.00
	0.26

	
Octanoic acid
	F
	0.82
	86.41
	4.95

	
	p
	0.36
	0.00
	0.03

	
Decanoic acid
	F
	4.52
	10.81
	0.44

	
	p
	0.03
	0.00
	0.50

	
Acetoin
	F
	0.30
	15.63
	0.30

	
	p
	0.58
	0.00
	0.58






 

Fig S1 Progress curves displaying the kinetics of SGJ fermentations inoculated with the consortium (NS-SC). Figure A represents the fermentation kinetics in the presence of S. cerevisiae at 15˚C (NS-SC-T15), 25˚C (NS-SC-T25) and 30˚C (NS-SC-T30) whereas figure B represents the fermentation kinetics in the presence of S. cerevisiae with and without sulphur dioxide (NS-SC-T25-S30 and NS-SC-T25-S0).




Fig S2 Progress curves displaying the kinetics of Chenin blanc fermentations inoculated with the consortium (NS-SC), inoculated with EC1118 (EC) and the spontaneous (SP) fermentation. All fermentations conducted at 15˚C are presented with gray whereas fermentations performed at 25˚C are presented with black. Furthermore, NS-SC, EC and SP fermentations were displayed with circle, square and triangle markers, respectively.  





Fig S3 Dynamics of yeast consortium in the absence and in presence of S. cerevisiae at 15˚C, 25˚C, and 30˚C. The figure represents the relative abundance of yeast species throughout NS and NS-SC fermentations (at inoculation time (IN), beginning (BF), middle (MF), end (EF). However, as NS fermentations got stock, the last sampling point was considered as the end point of fermentation. 




A
NS-SC-T15	0	1.7764665303161014	9.5947694083807935	2.5973319644075787	1.530272306922315	3.2259003911053052	2.1	5.0999999999999996	5.5516874311630051	4.9788251626262197	7.9743839887479702	7.7493419075428189	7.3812261853976899	0	1.7764665303161014	9.5947694083807935	2.5973319644075787	1.530272306922315	3.2259003911053052	2.1	5.0999999999999996	5.5516874311630051	4.9788251626262197	7.9743839887479702	7.7493419075428189	7.3812261853976899	0	2	4	6	8	10	12	14	16	18	20	22	24	26	28	0	4.1400000000000245	7.1866666666667243	13.580000000000155	19.153333333333496	28.193333333333385	37.573333333333416	55.980000000000096	71.566666666666606	94.5	105.04	118.5	123	125.16	125.8	NS-SC-T25	0	1.7320508075705839E-2	0.51325757016663676	0.60224579699659453	1.1816231773850077	1.8601164838077899	2.9584511713620425	5.1505242451618276	5.7576760358093582	6.3943177900383201	5.4903642866389504	6.1714098875378127	6.4176942900077893	0	1.7320508075705839E-2	0.51325757016663676	0.60224579699659453	1.1816231773850077	1.8601164838077899	2.9584511713620425	5.1505242451618276	5.7576760358093582	6.3943177900383201	5.4903642866389504	6.1714098875378127	6.4176942900077893	0	2	4	6	8	10	12	14	16	18	20	22	24	26	28	0	1.8000000000000682	18.720000000000141	34.6400000000001	51.380000000000109	68.409999999999968	101.09000000000003	114.20000000000005	124.81	126.48	129.49	129.80000000000001	NS-SC-T30	0	2.2063620132093797	7.3583716495793681	0.48263167460635237	5.1298245584035351	3.4660207731633652	2.1	5.0999999999999996	5.3400499373445296	10.67539694812338	6.9031297249870658	8.6948049623515047	9.8315885457708863	0	2.2063620132093797	7.3583716495793681	0.48263167460635237	5.1298245584035351	3.4660207731633652	2.1	5.0999999999999996	5.3400499373445296	10.67539694812338	6.9031297249870658	8.6948049623515047	9.8315885457708863	0	2	4	6	8	10	12	14	16	18	20	22	24	26	28	0	9.58	24.779999999999902	41.079999999999899	61.133333333333297	88.74	103.65	119.256333333333	134.51333333333301	136.226666666667	136.52000000000001	Fermentation period (Days)

Weight Loss (g/L)



B
NS-SC-T25-S0	0	2	4	6	8	10	12	14	16	18	20	22	24	26	28	0	1.8000000000000682	18.720000000000141	34.6400000000001	51.380000000000109	68.409999999999968	101.09000000000003	114.20000000000005	124.81	126.48	129.49	129.80000000000001	NS-SC-T25-S30	0	9.8994949366187399E-2	2.3900209204106071	1.2020815280170825	0.33234018715769664	5.7770624022941153	3.1607673119038866	1.3859292911255785	1.173797256769566	0	9.8994949366187399E-2	2.3900209204106071	1.2020815280170825	0.33234018715769664	5.7770624022941153	3.1607673119038866	1.3859292911255785	1.173797256769566	0	2	4	6	8	10	12	14	16	18	20	22	24	26	28	0	7.1400000000000201	25.186666666666699	42.580000000000197	62.153333333333499	85.193333333333399	113.573333333333	130.58000000000001	130.666666666666	Fermentation period (Days)

Weight Loss (g/L)



NS-SC-T15-S0	0	2.1499999999999773	1.4599999999999227	1.0800000000000409	1.25	1.0899999999999181	1.2200000000000273	1.1399999999999864	1.2599999999999909	1.3400000000000318	2.0499999999999545	1.2200000000000273	1.8900000000001	1.7300000000000182	5.5799999999999272	1.7900000000000773	0	2.1499999999999773	1.4599999999999227	1.0800000000000409	1.25	1.0899999999999181	1.2200000000000273	1.1399999999999864	1.2599999999999909	1.3400000000000318	2.0499999999999545	1.2200000000000273	1.8900000000001	1.7300000000000182	5.5799999999999272	1.7900000000000773	0	2	6	8	12	16	18	20	24	26	28	30	34	0	3.258	28.111750000000001	53.377750000000098	86.319500000000005	112.97675	124.85	135.322	168.68025	178.25887	180.25	182.25	182.98	NS-SC-T25-S0	0	2.8700000000000045	1.6100000000000136	2.0899999999999181	2.0500000000000682	0.69999999999993179	1.5500000000000682	1.2400000000000091	3.1700000000000728	2	1.9099999999999682	1.5100000000001046	1.3999999999999773	1.7199999999999136	1.67999999999995	1.8799999999999955	0	2.8700000000000045	1.6100000000000136	2.0899999999999181	2.0500000000000682	0.69999999999993179	1.5500000000000682	1.2400000000000091	3.1700000000000728	2	1.9099999999999682	1.5100000000001046	1.3999999999999773	1.7199999999999136	1.67999999999995	1.8799999999999955	0	2	6	8	12	16	18	20	24	26	28	30	34	0	14.5	65.598000000000198	102.036	135.70599999999999	161.25800000000001	174.25	184.06200000000001	191.80500000000001	192.2	192.94	NS-SC-T15-S30	0	2	6	8	12	16	18	20	24	26	28	30	34	0	6.5	41.1	85.17	117.8	138.1	149.33000000000001	168.88	180.65	189.38	190.17	191.77	NS-SC-T25-S30	0	2	6	8	12	16	18	20	24	26	28	30	34	0	18.25	72.47	107.68	141.28	172.39	178.25	189.4	192.39	192.47	SP-T25-S0	0	2	6	8	12	16	18	20	24	26	28	30	34	0	14.5	65.598000000000198	102.036	135.70599999999999	172.25800000000001	178.25	189.06200000000001	190.80500000000001	191.2	SP-T15-S0	0	2	6	8	12	16	18	20	24	26	28	30	34	0	9.6741600000000005	40.940800000000003	63.19	111.22803999999999	131.17692	145.1	161.85296	178.58824000000001	182.45604	182.57	182.6874	SP-T25-S30	0	2	6	8	12	16	18	20	24	26	28	30	34	0	22.5	72.58	109.47	149.80000000000001	188.38	193.12	193.22	193.80500000000001	SP-T15-S30	0	0.692170499226889	0.58197938107805791	0.22271057451320062	0.25696951829610726	0.32140317359976384	0.32624121954978874	0.3426854728950936	0.45902069670114004	0.52576927766210657	0.46317743180484561	0.51208723215223118	0.56026779311325803	0.621932472218648	0.66143782776614768	0.74674850741955323	0	0.692170499226889	0.58197938107805791	0.22271057451320062	0.25696951829610726	0.32140317359976384	0.32624121954978874	0.3426854728950936	0.45902069670114004	0.52576927766210657	0.46317743180484561	0.51208723215223118	0.56026779311325803	0.621932472218648	0.66143782776614768	0.74674850741955323	0	2	6	8	12	16	18	20	24	26	28	30	34	0	12.16	45.71	67.11	115.02	135.58000000000001	147.97999999999999	167.17	187.5	188.14	EC-T15-S0	0	0.692170499226889	0.58197938107805791	0.22271057451320062	0.25696951829610726	0.32140317359976384	0.32624121954978874	0.3426854728950936	0.45902069670114004	0.52576927766210657	0.46317743180484561	0.51208723215223118	0.56026779311325803	0.621932472218648	0.66143782776614768	0.74674850741955323	0	0.692170499226889	0.58197938107805791	0.22271057451320062	0.25696951829610726	0.32140317359976384	0.32624121954978874	0.3426854728950936	0.45902069670114004	0.52576927766210657	0.46317743180484561	0.51208723215223118	0.56026779311325803	0.621932472218648	0.66143782776614768	0.74674850741955323	0	2	6	8	12	16	18	20	24	26	28	30	34	0	14.674160000000001	48.940800000000003	74.924599999999899	119.22803999999999	147.51769200000001	158.13999999999999	171.85296	190.58824000000001	191.19	EC-T15-S30	0	1.25	1.5200000000000955	1.7599999999999909	1.5199999999999818	0.87000000000000455	1.8300000000000409	1.1500000000000909	3.1100000000000136	1.6000000000000227	0.85000000000002274	1.6899999999999409	2.8999999999999773	2.0900000000000318	1.4199999999999591	1.8999999999999773	0	1.25	1.5200000000000955	1.7599999999999909	1.5199999999999818	0.87000000000000455	1.8300000000000409	1.1500000000000909	3.1100000000000136	1.6000000000000227	0.85000000000002274	1.6899999999999409	2.8999999999999773	2.0900000000000318	1.4199999999999591	1.8999999999999773	0	2	6	8	12	16	18	20	24	26	28	30	34	0	18.478000000000002	68.477999999999994	94.873999999999995	132.21799999999999	160.85400000000001	176.25399999999999	193.14699999999999	194.5	EC-T25-S0	0	1.7320508075705839E-2	0.51325757016663676	0.60224579699659453	1.1816231773850077	1.8601164838077899	2.9584511713620425	5.1505242451618276	5.7576760358093582	6.3943177900383201	5.4903642866389504	6.1714098875378127	6.4176942900077893	0	1.7320508075705839E-2	0.51325757016663676	0.60224579699659453	1.1816231773850077	1.8601164838077899	2.9584511713620425	5.1505242451618276	5.7576760358093582	6.3943177900383201	5.4903642866389504	6.1714098875378127	6.4176942900077893	0	2	6	8	12	16	18	20	24	26	28	30	34	0	23.857399999999998	82.411550000000005	108.924599999999	150.22803999999999	170.25399999999999	182.14699999999999	194.85296	195.96299999999999	EC-T25-S30	0	2.2063620132093797	1.3583716495793701	0.48263167460635237	5.1298245584035351	3.4660207731633652	2.1	3.2	5.3400499373445296	1.6753969481233999	6.9031297249870658	2.6948049623514998	4.8315885457708898	0	2.2063620132093797	1.3583716495793701	0.48263167460635237	5.1298245584035351	3.4660207731633652	2.1	3.2	5.3400499373445296	1.6753969481233999	6.9031297249870658	2.6948049623514998	4.8315885457708898	0	2	6	8	12	16	18	20	24	26	28	30	34	0	29.712	91.477999999999994	121.874	168.25800000000001	193.85400000000001	194.25399999999999	Fermentation period (Days)

Weight Loss (g/L) 
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