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SUPPLEMENTARY TABLE 3
Impact of crop level and harvest date on aroma (lowercase) and flavour (uppercase) descriptors of Pinot gris wines in 2011 and 
2012, Pondview Estate Winery, Virgil, ON.

2011

Descriptor Crop level
Signifi-
cance 

Harvest date a

Aroma Full Half T0 b T1 T2
Signifi-
cance

Inter-
action JXC c JXHD c

Lemon 3.82 3.89 NS 4.61a 3.94ab 3.01b 0.019 NS NS NS

Pear 5.01 5.19 NS 5.48 4.73 5.08 NS NS NS NS

Floral 6.17 6.41 NS 5.95 6.64 6.28 NS NS NS NS

Honey 6.95 6.64 NS 4.88c 7.01b 8.50a < 0.0001 NS NS NS

Bread 3.34 2.87 NS 2.75 3.54 3.04 NS NS NS NS

Flavour

LEMON 6.62 6.95 NS 7.14 7.13 6.08 NS NS NS NS

PEAR 4.60 4.66 NS 4.29 4.64 4.96 NS NS NS NS

FLORAL 4.59 4.56 NS 4.29 4.84 4.60 NS NS NS NS

HONEY 3.96 4.38 NS 3.39b 4.02ab 5.09a 0.018 NS NS NS

BREAD 2.43 2.42 NS 2.53 2.25 2.50 NS NS NS NS

ACIDITY 7.19 6.97 NS 7.04 7.29 6.92 NS NS NS NS

BODY 5.61 6.23 0.045 5.22b 6.25a 6.27a 0.007 NS NS NS

LENGTH 6.88 7.16 NS 5.78b 7.64a 7.65a < 0.0001 NS NS 0.005

2012

Descriptor Crop level Harvest date

Aroma Full Half
Signifi-
cance T0 T1 T2

Signifi-
cance

Inter-
action JXC JXHD

Lemon 4.42 4.06 NS 3.70 4.53 4.50 NS NS NS 0.046

Pear 5.92 5.23 NS 5.35 5.32 6.06 NS NS NS NS

Floral 6.67 6.14 NS 5.66b 6.04b 7.51a 0.005 NS NS NS

Honey 5.31 5.83 NS 4.68b 4.66b 7.38a < 0.0001 NS NS NS

Bread 2.79 3.34 NS 3.82a 3.27a 2.10b 0.007 NS 0.012 0.007

Flavour

LEMON 6.79 5.74 0.036 6.65 6.51 5.64 NS NS NS NS

PEAR 5.24 5.88 NS 5.97a 4.73b 5.99a 0.012 0.009 NS NS

FLORAL 4.19 4.24 NS 3.67b 3.94b 5.02a 0.014 NS NS NS

HONEY 4.87 4.84 NS 3.42b 3.77b 7.38a < 0.0001 NS NS 0.0007

BREAD 2.12 2.76 0.047 2.70a 2.73a 1.89b 0.050 NS NS 0.027

ACIDITY 7.30 6.64 0.032 7.03 7.30 6.58 NS NS < 0.0001 NS

BODY 6.48 6.51 NS 5.97b 5.89b 7.63a < 0.0001 NS NS 0.038

LENGTH 6.90 7.18 NS 6.24b 6.54b 8.33a < 0.0001 NS NS 0.019
a Means followed by different letters are significantly different, p < 0.05, Duncan’s multiple range test.
b T0, T1, T2: Normal commercial harvest, three weeks after T0, six weeks after T0 respectively. 
c JXC, JXHD: Judge x crop level and judge x harvest date interactions respectively.
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