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Figure S1 Chromatograms of all Grappa samples, grouped according to grape variety (BA = Barolo, BR = Brunello, MU = Muscat, PR = Prosecco).
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Figure S2 Root mean square error of cross-validation (RMSECV) as a function of the number of latent variables (LVs) for PLS-DA models constructed using full chromatograms (squares), VIP-selected variables (triangles), and 22 peak areas (circles).
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Figure S3 Variable Importance in Projection (VIP) scores from the PLS-DA model based on the full chromatographic dataset. Regions above the significance threshold (VIP = 1) were considered most significant for class separation. BA = Barolo; BR = Brunello; MU = Muscat; PR = Prosecco.
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