
Tahulla Moscatel de Alexandria 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 created in 1932 with the regulatory body 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 fruit sourced for this wine 
comes from 4 small parcels (2 hectares in 
total), located near the seaside village of 
Benitachell (150 m above sea level). No 
chemicals or pesticides used.   
SOILS White clay and sandstone marked by 
organic richness  
VARIETALS 100% Moscatel de Alexandria. 

This Mediterranean variety loves the sun and sea influence.    
AGE OF THE PLANTS: 60 YO on average.  
PLANT DENSITY: 3.500 plants per hectare.         YIELDS PER HECTARE 6.000 kg/ha  
TRAINING SYSTEM Bush trained vineyards with strictly no irrigation.   
HARVEST Manual. 3rd week of August.  
VINIFICATION The must ferments in stainless steel vats with only the indigenous yeast 
(no inoculated yeast). Skin contact: 3 days. The wine ages for few months in vats on the 
lees with moderate stirring and is bottled during the following spring. Two rackings with 
pumps. In the cellar no clarification and filtrations. Suitable for vegans. No added sulphites 
at all. Total natural sulphites at bottling: less than 5 mg/l.  
BOTTLES PRODUCED 4.000   ALCOHOL BY VOL. 13% 
WINE DESCRIPTION Intense amber and shining at sight. The nose is reminiscent of 
honey, ripe peach and dry herbs. The mouthfeel is fresh, packed with flavors and salty, 
with a slight bitter finish. The skin contact provides a nice tannic intriguing richness on the 
palate with a lingering finish.  SERVICE TEMPERATURE 10-12° C 
FOOD PAIRING Legumes and lentils (great pairing with moderate spiced Indian cuisine) , 
Tomato salads and feta cheese, any kind of fresh fish courses with delicate sauces. Think 
also of grilled chicken and couscous.   
Membership: The estate is a proud member of Vella Terra (the most important Spanish fair 
dedicated to natural growers).    
CURIOSITY: The label of this wine is inspired by the location of the vineyards facing the 
open seas and the silhouettes of the couple behind the winery project impersonating the 
starred sky. The nebula is a sophisticated representation of the wine lees. Tahulla is an 
ancient measurement unit (1138 square meters) and it’s still nowadays used in eastern 
Spain among old school farmers.   


