Dear Editor,  

We would like to express our gratitude for valuable suggestions and corrections given. For Editor and Reviewers convenience two version of revised manuscript have been provided, the one with changes market and final version with changes accepted. List of changes introduced is as follows. 
Reviewer A 

1. The manuscript has to be thoroughly revised and rewritten. English is very poor. 

Answer Checking and correction of language grammar and style was done before submission of original version of manuscript (OV). Revised version (RV) has been corrected again by a certified lector and some changes have been introduced. 
2. English and serbian version of authors show different corresponding author (F. Pastor or S. Gorjanovic). 
Answer The same corresponding author (F. Pastor) have been indicated in both versions. 

3. Some authors do not have affiliations (S. Zlatanovic, L. Pezo)
Missing affiliations have been added. 

4. Quotation marks are used randomly with different styles (''Bermet'', 'Bermet'). 

Answer The same style has been introduced through the text. 
5. Name of HPMC complex is not according to IUPAC nomenclature (line 72, 220...). 

Answer The correct IUPAC nomenclature has been added in RV while the same abbreviation HPMC has been kept. 

6. Serbian abstract sounds like google translator was used to translate it from english, quite embarrassing. 

Answer Serbian language has been checked and some corrections were introduced.
7. Authors keep mentioning smallscale (with or without dash), but they probably think about control sample(artifical). 

Answer The term small scale has been omitted. Explanation that six samples of bermets were prepared in quantity of 10 L in Experimental field Radmilovac within the scope of this study has been added and the term laboratory scale has been chosen to be introduced as more precise. 

In Abstract Part of the second sentence „from small scale production” has been deleted and the novel sentence “Ten commercial Bermets produced according to the traditional procedure by various manufacturers and six ones prepared within the scope of this study were assessed for antioxidant (AO) activity using electrochemical, chemiluminescent and spectrophotometric AO assays” has been introduced.

In Results and Discussion The first sentence has been changed as follows “A multilateral approach was used to determine reliable AO capacity of 10 commercial Bermets and 6 ones prepared within the scope of this study at laboratory scale”.

In Experimental, under subtitle “Bermet and wine samples” From the first sentence of second as well as of the third paragraph in OV “small-scale” has been deleted while instead of the last sentence of the third paragraph the sentence “All Bermets obtained at laboratory scale contained 70 g L-1 of sugar, 2 g L-1 citric acid and 86 ml L-1 purified wheat alcohol (96% vol)” has been introduced. 
In Table I legend in OV “small scale bermets” has been replaced with “bermets obtained at laboratory scale” 
Table II legend in OV was replaced by “Correlation coefficients between FC-GAE and HPMC, FRAP, ABTS and DPPH for commercially available Bermets and those obtained at laboratory scale  (p<0.05).”
Legend of Fig. 2 in OV has been replaced by “Relative antioxidant capacity index (RACI) of 5 commercial red (cR1-5) and 5 white (cW1-5) Bermets as well as 3 red (eR1-3) and 3 white Bermets (eW1-3) obtained at laboratory scale.”

The last sentence of paragraph above the Fig. 2 was replaced by “All white Bermets showed negative RACI values (0.51-1.99), with the highest value obtained for the sample from vinery Kiš, and the lowest values observed in Bermets obtained at laboratory scale.” 
Legend of Fig. 3. has been replaced by “Phenolic antioxidant coefficients (PAC) of 5 commercial red (cR1-5) and 5 white (cW1-5) Bermets as well as 3 red (eR1-3) and 3 white Bermets (eW1-3) obtained at laboratory scale.”

The term small scale was omitted in the rest of the text as well. 
8. Manuscript is not systematic enough, sentences are too long and too complicated. 

Answer Some sentences are divided or shortened for the sake of clarity.
9. Part about samples and their preparation is too complicated and not concise. 
Answer This part has been completely rewritten for the sake of clarity and some important details such as quantity of laboratory produced bermets has been added. 
10. Results and discussions are scattered. They just describe results they got with poor discussion. It should be better to compare results with different aromatic wines (through tables) such as Vermouth, Porto...
Answer Comparison suggested is the subject of the study currently in course. 

11. Authors often mention previous determinations. It is not clear if they talk about literature data or their own results from previous investigations. 

Answer In the text bellow Table I we mentioned results we reported. For the sake of clarity “previously determined” was replaced with “reported previously by Gorjanović”, i.e. instead of the third and the fourth sentence of the paragraph bellow the table I the following sentences have been introduced “TPC range in red wines, reported previously by Gorjanović14 was 1700 to 2314 mg GAE L-1. According to Arnous16 and Kefalas17, aged red Greek wines showed higher variations, from 1217 to 3772 and from 620 to 4735 mg GAE L-1.” 
The second sentence in The correlation between AO activities determined by different assays (in OV) “AO capacity of wines previously determined by HPMC had shown a better correlation with TPC (0.997)” has been replaced by “A better correlation between TPC and AO capacity of red and white wines determined by HPMC (0.997) was reported by Gorjanović14. “ 
Reviewer B:

The paper can be published after minor revision reflecting comments inserted as yellow notes into attached pdf of the submitted manuscript.

1. Line 17: “Do not use capitals in the name of the compound”
Answer: The name of the compound is replaced with correct IUPAC name and the capital letters are removed.

2. “abbreviations should be defined”
Answer: The abbreviations of the spectrophotometric AO assays are defined

3. Line 26: “understanding”

Answer: “intellection” is replaced with “understanding”

4. Line 72: Same as 1.

5. Line 94: “,”

Answer: comma is inserted

6. Line 141: size of the drop should be given as well

Answer: The drop size is added as a mercury flow in g s-1.

7. Line 143: “,”
Answer: comma is inserted

8. Lines 151 and 152: “HPMC”

Answer: It is shortened to “HPMC”.

9. Line 182: “the”
Answer: “an” is replaced with “the”.
10. Lines 219 and 220: “HPMC”

Answer: It is shortened to “HPMC”.

11. Line239: “is it DC polarography or DP polarography?”

Answer: “DC” is introduced.

12. Figure 1: “HPS should be defined in the caption to be self explanatory”

Answer: HPS is the old name of the applied HPMC method. The error is corrected and HPS is replaced with HPMC on Figure 1 inserts.
13: Line 338: “complementary”

Answer: “complimentary” is replaced with “complementary”
14: Line 367: “have”

Answer: “have” is inserted.

Reviewer C:

1. Page 2. First part of the “Introduction” contains some excessive and unnecessary parts regarding to Vermouth (which is not subject of examination here) and historical facts that could be reduced. 
On the other hand, little bit more information should be presented about other electrochemical methods that are usually applied for AO evaluation (CV, e. sensors using chronoamperometry, etc.). Accordingly, the advantage of polarographic over voltammetric approach should be given.
Answer Unnecessary details regarding vermouth composition and excessive historical facts were deleted from Introduction. Information related to application of some electrochemical assays were added.

The fourth and the last sentence in the first paragraph of introduction (in OV) “Vermouth can be sweet, or Italian type, with 15 to 17 % alcohol and 12 to 15 % sugar content, and dry, or French type, with less herbs and spices, 18 % alcohol and 4 % reducing sugar” and “Habitual consumption of one unit of vermouth per day is considered medically acceptable” has been deleted to avoid unnecessary details regarding Vermouth composition and consumption. The third, fourth and fifth sentence in the second paragraph of the introduction (in OV): “Export of Bermet to the Czech Republic, Poland, Switzerland, Moldavia and Belgium began in the same century. Bermet was highly regarded among the aristocracy of the Austro-Hungarian Empire and served on European royal courts. The exclusive Titanic menu contained various types of Bermets” has been deleted to avoid unnecessary historic facts. 

The flowing text has been added in order to provide information regarding the most often used electrochemical techniques in the introduction “Cyclic voltammetry (CV)7,8 and differential pulse voltammetry (DPV)9 on glassy carbon working electrode (GCE) are most commonly used electrochemical techniques for AO activity determination in wines. There are several papers where CV and DPV on GCE were used in parallel to determine the AO activity of wines10,11 and their anthocyanins12. CV also was used in parallel to chronoamperometry for the evaluation of AO properties of red wines13.” Additional text related to advantages of polarographic approach has been introduced as well: “Applicability to turbid and coloured samples is a general advantage of electrochemical assays over spectrophotometry, while the renewable surface of dropping mercury electrode provides fast and reproducible DC polarographic measurements compared to methods employing solid electrodes.” 
Seven additional paper have been cited while numbering of subsequent citations was changed.  
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11.
Â. Vilas-Boasa, P. Valderramab, N. Fontesc, D. Geraldoa, F. Bentoa, Food Chem. 276 (2019) 719 (https://doi.org/10.1016/j.foodchem.2018.10.078)

12.
M. J. Aguirre, Y. Y. Chen, M. Isaacs, B. Matsuhiro, L. Mendoza, Simonet Torres, Food Chem. 121 (2010) 44 (https://doi.org/10.1016/j.foodchem.2009.11.088)

13.
N. Zikosa, A. Karaliotab, M. Liouni, J Anal. Chem, 66(9) (2011) 859 (https://doi.org 10.1134/S1061934811090127)
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2a. Page 8, lines 244-246. AO determined polarographically (HPMC) are expressed as slope of the HPS% vs. V curve. 
Answer HPS was replaced by HPMC. The sentence Antioxidant activity, expressed as HPMC% vs volume (V) curve slope, was compared with results obtained from chemiluminescent and spectrophotometric assays (Table I) was introduced instead of former one.
In Figure 1 inserts The HPS stranded for hydrogen peroxide scavenging, the terminology used previously (Suznjevic et al, Talanta, 2011, 85 (3), 1398-1403), was also replaced by HPMC accepted after reporting of evidences that reduction of mercury cause the decrease of anodic limiting current of HPMC instead of peroxide scavenging (Suznjevic et al, Journal of Electrochemical Society, 2015, 162, H428-433, Suznjevic et al, Electrochimica Acta, 2015, 168, 240-245).  
2b. What were the values of obtained correlation coefficients (r), and is there any limitation in r2 that counts as acceptable result.

Answer The correlation coefficients are listed in Table II. 
3. Page 9, Table II: Can the authors offer an explanation why the correlation coefficient between HPMC and RACI is lower compared to other methods.

Answer The Bermet samples were assessed for AO activity using a DC polarographic (HPMC), a chemiluminescent (SAHFR), three spectrophotometric assays (DPPH, ABTS, FRAP) and total phenolic content assay (FC-GAE). As stated in the Manuscript, the relative antioxidant capacity index (RACI) was calculated according to Equation (1), by assigning equal weight to all applied assays. RACI was calculated by summing the relative indexes of four highly correlated assays (three spectrophotometric assays - DPPH, ABTS and FRAP as well as FC-GAE), and also HPMC and SAHFR. According to factor analysis, the greatest influence on the RACI calculation was observed by spectrophotometric assays and FC-GAE, and that is the reason why these assays exerted the highest correlation to RACI. The correlation coefficient between HPMC and spectrophotometric assays were in the range between 0.841 and 0.865 (p<0.05), while the mutual correlation coefficients between spectrophotometric assays were in the range between 0.976 and 0.992 (p<0.05). Due to the more intensive correlation between RACI and the spectrophotometric assays, the correlation coefficient between HPMC and RACI reached only the value of 0.906, while the correlation coefficients between RACI and spectrophotometric assays were in the range between 0.982 and 0.990. 

