Additional file 7 Parameters for the relationship of stomatal conductance (gs) to predawn leaf water potential (Ψpd) between Garnacha—Sémillon and other winegrape cultivars. Garnacha and Sémillon data were combined because they had the same gs to Ψpd response (Additional file 5). SE = Standard error. 95% CL = 95% Confidence limits (values in bold are significantly different from Garnacha—Sémillon at 95% CL by Proc nlin Gauss-Newton method).
	Cultivar
	Parameter
	Estimate
	SE
	95% CL
	Cultivar
	Parameter
	Estimate
	SE
	95% CL

	Garnacha—Sémillon
	*gasy1
	0.21
	0.06
	0.09
	0.33
	Merlot
	gasy2-gasy1
	-0.05
	0.06
	-0.17
	0.06

	
	*a1
	-1.70
	1.13
	-3.97
	0.56
	
	a2-a1
	-4.70
	2.72
	-10.15
	0.73

	
	*b1
	3.52
	1.69
	0.13
	6.91
	
	b2-b1
	11.06
	5.86
	-0.64
	22.77

	Albariño
	gasy2-gasy1
	0.005
	0.09
	-0.19
	0.20
	Monastrell
	gasy2-gasy1
	-0.04
	0.06
	-0.18
	0.09

	
	a2-a1
	-0.05
	1.85
	-3.74
	3.63
	
	a2-a1
	-4.47
	3.90
	-12.2
	3.30

	
	b2-b1
	0.22
	2.94
	-5.65
	6.10
	
	b2-b1
	10.59
	9.04
	-7.44
	28.63

	Aligoté
	gasy2-gasy1
	-0.03
	0.07
	-0.17
	0.10
	Muscat blanc
	gasy2-gasy1
	-0.002
	0.08
	-0.17
	0.17

	
	a2-a1
	-2.00
	2.75
	-7.49
	3.48
	
	a2-a1
	-0.10
	1.69
	-3.48
	3.26

	
	b2-b1
	2.37
	4.33
	-6.27
	11.02
	
	b2-b1
	2.00
	3.32
	-4.62
	8.64

	Auxerrois
	gasy2-gasy1
	-0.03
	0.07
	-0.17
	0.10
	Nebbiolo
	gasy2-gasy1
	0.01
	0.09
	-0.18
	0.21

	
	a2-a1
	-2.12
	2.46
	-7.04
	2.80
	
	a2-a1
	-0.17
	1.88
	-3.92
	3.57

	
	b2-b1
	4.07
	4.39
	-4.69
	12.85
	
	b2-b1
	0.02
	2.75
	-5.46
	5.52

	Barbera
	gasy2-gasy1
	0.25
	0.54
	-0.82
	1.33
	Petit Verdot
	gasy2-gasy1
	0.18
	0.50
	-0.81
	1.19

	
	a2-a1
	1.28
	2.06
	-2.83
	5.40
	
	a2-a1
	1.25
	2.15
	-3.04
	5.55

	
	b2-b1
	-1.61
	2.75
	-7.11
	3.88
	
	b2-b1
	-1.45
	2.86
	-7.17
	4.25

	Cabernet franc
	gasy2-gasy1
	-0.06
	0.06
	-0.19
	0.07
	Pinot blanc
	gasy2-gasy1
	-0.006
	0.09
	-0.19
	0.18

	
	a2-a1
	-3.85
	3.36
	-10.5
	2.87
	
	a2-a1
	-0.18
	1.92
	-4.02
	3.64

	
	b2-b1
	4.98
	5.24
	-5.47
	15.45
	
	b2-b1
	-0.08
	2.73
	-5.54
	5.36

	Cabernet Sauvignon
	gasy2-gasy1
	-0.04
	0.07
	-0.18
	0.10
	Pinot gris
	gasy2-gasy1
	-0.01
	0.07
	-0.16
	0.13

	
	a2-a1
	-3.32
	2.49
	-8.29
	1.64
	
	a2-a1
	-0.75
	1.84
	-4.43
	2.91

	
	b2-b1
	4.66
	3.94
	-3.21
	12.53
	
	b2-b1
	1.40
	3.03
	-4.64
	7.45

	Chardonnay
	gasy2-gasy1
	0.0006
	0.07
	-0.15
	0.15
	Pinot noir
	gasy2-gasy1
	-0.02
	0.07
	-0.17
	0.12

	
	a2-a1
	-0.70
	1.72
	-4.15
	2.74
	
	a2-a1
	-1.74
	2.42
	-6.59
	3.09

	
	b2-b1
	2.42
	3.20
	-3.97
	8.81
	
	b2-b1
	2.73
	4.22
	-5.68
	11.15

	Chenin blanc
	gasy2-gasy1
	-0.04
	0.06
	-0.17
	0.08
	Riesling
	gasy2-gasy1
	-0.03
	0.07
	-0.17
	0.10

	
	a2-a1
	-1.79
	2.33
	-6.45
	2.86
	
	a2-a1
	-0.77
	1.93
	-4.64
	3.08

	
	b2-b1
	4.12
	4.63
	-5.10
	13.36
	
	b2-b1
	0.28
	2.65
	-5.00
	5.58

	Durif
	gasy2-gasy1
	-0.02
	0.06
	-0.15
	0.09
	Sangiovese
	gasy2-gasy1
	0.01
	0.10
	-0.18
	0.22

	
	a2-a1
	-2.20
	2.15
	-6.50
	2.08
	
	a2-a1
	-0.21
	2.00
	-4.22
	3.79

	
	b2-b1
	3.71
	3.67
	-3.61
	11.04
	
	b2-b1
	0.39
	3.16
	-5.92
	6.71

	Gewürztraminer
	gasy2-gasy1
	-0.040
	0.06
	-0.16
	0.08
	Sauvignon blanc
	gasy2-gasy1
	71.43
	57
	-113
	114

	
	a2-a1
	-1.67
	1.89
	-5.45
	2.11
	
	a2-a1
	3.06
	13.2
	-23.3
	29.4

	
	b2-b1
	3.15
	3.24
	-3.32
	9.62
	
	b2-b1
	-2.32
	4.05
	-10.4
	5.7

	Grüner Veltliner
	gasy2-gasy1
	-0.01
	0.06
	-0.14
	0.12
	Tempranillo
	gasy2-gasy1
	-0.008
	0.06
	-0.14
	0.13

	
	a2-a1
	-1.22
	1.77
	-4.75
	2.30
	
	a2-a1
	-1.65
	1.94
	-5.54
	2.22

	
	b2-b1
	4.08
	3.86
	-3.62
	11.80
	
	b2-b1
	2.78
	3.36
	-3.92
	9.48

	Lemberger
	gasy2-gasy1
	0.03
	0.13
	-0.23
	0.29
	Viognier
	gasy2-gasy1
	-0.05
	0.06
	-0.18
	0.06

	
	a2-a1
	0.27
	1.88
	-3.48
	4.03
	
	a2-a1
	-2.68
	2.33
	-7.35
	1.97

	
	b2-b1
	-0.20
	2.88
	-5.95
	5.54
	
	b2-b1
	5.08
	4.65
	-4.19
	14.36

	Malbec
	gasy2-gasy1
	0.46
	1.70
	-2.93
	3.85
	Zinfandel
	gasy2-gasy1
	0.03
	0.13
	-0.22
	0.29

	
	a2-a1
	1.72
	2.75
	-3.76
	7.21
	
	a2-a1
	0.22
	1.93
	-3.64
	4.08

	
	b2-b1
	-1.96
	3.32
	-8.59
	4.67
	
	b2-b1
	-0.26
	2.92
	-6.09
	5.57

	Melon
	gasy2-gasy1
	-0.06
	0.06
	-0.19
	0.06
	
	
	
	
	
	

	
	a2-a1
	-1.69
	2.63
	-6.94
	3.55
	
	
	
	
	
	

	
	b2-b1
	2.72
	4.64
	-6.53
	11.99
	
	
	
	
	
	


*gasy is the gs asymptote indicating the maximum gs (mol H2O m-2 s-1), *a is the shift of the Ψpd—gs response curve on the x-axis, and *b is the slope (Eqn (4)).

