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Campos Family Vineyards has been creating exceptional wines that capture
the best characteristics of Contra Costa County for several years. Our
vineyard’s premiere location by the California Delta produces rustic, earthy,
and leathery styles of red wine. We prioritize quality and attention to detail
- and our wines reflect that.

Like a family, a vineyard is at its best when firmly rooted, well-tended, and
blended with love. With all of the charm of Napa tucked away close to
home, Campos Family Vineyards is a hidden gem. Enjoy the splendor of our
unique destination with 44 acres of striking landscape and glorious sunsets.

We believe in the power of wine to bring families and communities together
to create lifelong memories. We're honored to be part of your story.

ABOUT THE WINE

Get ready for a unique, rich, and deeply flavorful wine. Biggies Bourbon Barrel
Aged Zinfandel was aged in Bourbon barrels for several months before
bottling. The classic dark fruit and spice notes of zinfandel are enhanced by
subtle layers of toasted oak, rye spice, and vanilla. The finish is long and
smooth with silky tannins and a chewy caramel finish. Biggies’ Bourbon Barrel
Aged Zinfandel is truly one-of-a-kind, and can be enjoyed with anything or
nothing at all.

BEHIND THE NAME

Biggie, the childhood nickname of Campos Family Vineyards owner Ric
Campos, appropriately describes this bold zinfandel. Ric and his winemaker,
Gerardo, wanted to do something bold and innovative with their estate
zinfandel. They sourced used Bourbon barrels from George Dickel Distillery
in Tennessee, and finished this zinfandel in those barrels for 10 weeks before
bottling.

Keep an eye out for the next bottling of Biggie’s, which will boast having
used local Bourbon and whiskey barrels from Sabbatical Distillery on Victoria
Island!
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