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Twomey Cellars was established to pursue the discovery of varietals in 

California beyond Cabernet Sauvignon. . We use the same philosophy that has 

guided Silver Oak since its founding in 1972:to make exceptional, food-

friendly wines that are deliciously drinkable upon release. . We’re able to 

apply our 40 years of winemaking experience combined with a spirit of 

innovation to create our Merlot, Pinot Noir and Sauvignon Blanc. . With a 

focus on excellence and sustainability, we source fruit from some of the 

best appellations and vineyard sites in California. . At our wineries in 

Calistoga and Healdsburg, we work small to create unique, approachable 

wines that you will enjoy with friends and family. .  

For the Twomey Merlot, made at the winery’s Calistoga location, Daniel uses 

a method known as soutirage traditionnel. Refined for centuries in 

Pomerol. , soutirage traditionnel is a slow, careful process of decanting 

the wine from one barrel to another. . At Twomey, this racking is done six 

times during the 18 months of aging. It is considered the ideal way to clarify 

red wine to crystal-clear brilliance while drawing its fruit characteristics 

forward and softening its tannins. . 

Twomey now produces four Pinot Noirs from top California appellations, 

including Sonoma Coast, Russian River Valley, Anderson Valley and Santa 

Maria Valley. . Twomey’s newest offering is Sauvignon Blanc, a crisp, 

refreshing wine that originates at the family’s estate vineyard in Calistoga. . 

 


