
Mi Tierra, Spanish for “our native earth”. This 2016 vintage is only the fourth Mi 
Tierra release that we have produced! This 2016 Barrel Select showcases depth and 
intensity from Syrah and Petit Verdot grapes thriving through Idaho’s Snake River 
Valley. Following fermentation, our Barrel Select is aged in New French Oak barrels 
for three years. This wine conveys the loveliness of Idaho’s Land. 
- Taste the difference. 
 

Tasting Notes 
Mi Tierra is a full-bodied, powerhouse wine with firm oak tannins. Aromas of boy-
senberry and black currant greet the nose with hints of ginger and anise. The ripe 
flavors of rich black fruit and dark chocolate are accompanied by earthy vanilla 
notes, leading to a long, elegant finish. This Mi Tierra will continue to develop great-
er complexity and character with additional aging. 
 

Wine Maker: Greg Koenig 
Vineyard: Bitner Vineyards 
Appellation: Snake River Valley, Idaho 
Farming Practices: Bee-Friendly Farming, LIVE Certified, Salmon-Safe Certified. 

Aging: New French Oak (3 years) 

Alcohol: 14.5% 

Residual Sugar: Nil 

Production: 68 cases 
Price: $95 / Member $80.75 
 

2016 Mi Tierra (68 cases) 

2014 Mi Tierra, 90 points, James Suckling (78 cases) 

2013 Mi Tierra, 91 points, James Suckling (66 cases) 

2010 Mi Tierra, (66 cases) 

2 0 1 6  M I  T I E R R A  
67% Syrah, 33% Petit  Verdot  

Es tate  B itner  V ineyar ds  -  Snake R iver  V alley,  I daho  
B ee -Fr iendly Farming.  LIV E C er t i f ied.  Sa lmon -Safe  C er t i f ied.  

 
 


