
Maboi Girò 2020 – Aida i Luis 
 
PRODUCER : By joining forces in 2017 the two young winemakers Aida Cisnal Roig and 
Luis Serra Bernabeu have created Aida i Luis, a small craft winery operating north of 
Alicante. Only 4 hectares under cultivation. Total yearly production: 12.000 bottles. Debut 
harvest: 2018 
APPELLATION Alicante DO   
WINE REGION The DO was created in 1932 and the regulatory body was set in 1957. The 
Subzona de la Marina in the north was added ten years after the foundation of the DO and 

it covers the area next to the coast and goes from Miraflor 
on the north to Calpe on the south. Lower vineyards and the 
influence of the sea make this wine suitable for white wine 
production, while the terraced vineyards planted on the 
mountains are an excellent terroir for red grapes.   
ALTITUDE The vineyard is located near in the Sierra de 
Bernia at 620 m above sea level (only 6 km far from the 
seaside and one of the highest in the area). No chemicals 
or pesticides used.   
SOILS The soil is marked by iron clay soils with limestone 
layers.  
VARIETALS 100% Girò. This Mediterranean variety loves 
the sun and sea influence.    
AGE OF THE PLANTS: The vineyard was planted in 1972. 

PLANT DENSITY: 4.000 plants per hectare.   
YIELDS PER HECTARE 5.000 kg/ha  
TRAINING SYSTEM Bush trained vineyards with strictly no irrigation.   
HARVEST Manual. 2nd week of Sept. 
VINIFICATION The must ferments in stainless steel vats with only the indigenous yeast 
(no inoculated yeast). 2/3 of the grapes are destemmed, 1/3 whole cluster fermentation. 
Skin contact: 10 days. The wine ages for few months in vats on the lees with soft stirring 
and is bottled during the following spring. Four rackings with pumps. In the cellar no 
clarification and filtrations. Suitable for vegans. No added sulphites, either during the 
rackings and before the bottling. Total sulphites at bottling: less than 5 mg/l. 
BOTTLES PRODUCED 4.180   ALCOHOL BY VOL. 12,5% 
WINE DESCRIPTION Intense bright cherry at sight. The nose is reminiscent of red fruit, 
leather with hints of dry flowers. The mouthfeel is fresh, packed with flavors and a soft 
backbone of tannins. Pleasant on the palate with good acidity and a lingering finish.   
SERVICE TEMPERATURE 16 - 18° C 
FOOD PAIRING Any kind of appetizers. It pairs well with medium aged cheeses and cold 
cuts or roast beef. Broccoli pasta. Think also of a gourmet burger with caramelized onions.    
Certification: Aida i Luis cultivate small rented parcels and therefore is pretty difficult to 
gain the official organic certification.  
Membership: The estate is a proud member of Vella Terra (the most important Spanish fair 
dedicated to natural growers).    
CURIOSITY: Maboi means “come and see” or/and  “my friend” in the Maori language and 
this is a reference to the time spent by the couple in New Zealand. The label focuses on 
local festivities costumes, representing the duality between innovation and tradition.     


