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Figure S1. Principal component analysis score (A) and loading plot (B) obtained from the statistical analysis of plant and berry characteristics data of 68 studied
samples from fruit-bearing cuttings of genotypes from seven local old grapevine varieties grown under two climate scenarios during berry ripening: 1) ambient
CO:z (ca. 400 umol mol™) and ambient temperature (T) (ACAT) and 2) elevated CO: (ca. 700 pmol mol') and elevated temperature (T+4°C) (ECET). The genotype
labels can be found in Table 5.



