
Meet the Winemaker:
Alex Trescowthick

Tell us about the early days of RedHeads... 

I’ve been with RedHeads officially for almost two 
years, and in that time, I think the company has seen 
the biggest change that it’s had in its whole existence 
from when it started in 2002. RedHeads has always 
been in little back sheds and the motto was always 
‘Beg, borrow and…not steal, but make-do, wing 
it and get through’. Back then we had winemakers 
“moonlighting” in our McLaren Vale shed; they 
had day jobs at the big corporates but came to us to 
innovate and enjoy making the wines they wanted to.

What’s been your main focus so far?

When I started my main job was building a new 
winery to help us make premium, handcrafted wines. 
As of 15th February 2019 we’ve got our own home! 
We control how we do everything. It allows us to 
focus on the winemaking. We’ve gone back to the 
original RedHeads plan where we can experiment 
and try new things, and hopefully make some pretty 
cool new wines. 

So where are we are now: we’ve got a bunch of people 
together in our own shed, versus other people’s 
sheds! We own 8 hectares of vineyard in the Barossa 
Valley that surround our winery and our cellar 
door. It’s mostly Shiraz but we’ve got a little Touriga 

Nacional as well. We’re on Angaston Road with 
Penfold’s in one direction, and Yalumba in the other. 
We’re right in the heart of the Barossa!

What’s so special about 258 Angaston Road?

We started from scratch which meant we’ve been 
able to build it with sustainability in mind. We’ve got 
50 kilowatts of solar panels on the roof. The aim is 
to top up the batteries and go completely off-grid, 
generating all our electricity from solar! We’ve also 
developed our waste water system, which means 
we recycle all of the winery’s washdown water, and 
it gets used on all our vineyards. It means we’re a 
pretty sustainable winery – if not one of the most 
sustainable wineries in Australia!

We’re seeing results in our vineyards too. The quality 
of the fruit is really good, and we’re investing more 
to take it to the next level. We’re already seeing those 
results in the quality of fruit.

How about you and your wine journey?

I grew up in the north east of Victoria, where my 
parents have got vineyards that they planted in the 
late 80’s. To be honest, when I was younger, I wasn’t 
overly keen to be a winemaker, especially when your 
parents are dragging you out there to work on the 
property. But it clocked when I was about 16 or 17 
that I wanted to go down that path. So, I finished 
high school and did my winemaking degree. But I 
did it part time, so whilst studying I was travelling 
around, working vintages in different regions and 
wineries. I’ve worked all over the place in Australia 
(Victoria, Margaret River, Hunter Valley, Barossa) as 
well as Germany, USA and France.

Since coming to the Barossa, I started as assistant 
winemaker, and then moved up to operations, and 
then into a winemaking role. 

When this job came up it was stupid to not apply for! 
It’s been amazing because I’m involved in everything 
from vineyards to winemaking to solar panel 
maintenance, gardening and marketing! That’s what’s 
allowing us to have that full control and set ourselves 
up to be sustainable and focus on premium wines. 

Do you have any idols in the industry?

I think you learn a lot from every winemaker you 
work with, some of which you’ll take forward into 
your own practices and some you’ll leave behind. 

When I was in France at Domaine Andre et Mireille 
Tissot, at a winery of a similar size to RedHeads, the 
winemaker oversaw everything: vineyards, harvest, 
winemaking and marketing. Just seeing the quality 
of wines that were coming out the other end, and 
the passion he was putting into them, that’s my 
inspiration for making decisions at the winery. 

I worked with a guy called Murray Leake who is a 
really well-respected viticulturalist in the Adelaide 
Hills. When I was a younger winemaker he taught 
me when to pick a fruit and what to be aware of. He 
was influential in my career because he showed me 
a different perspective of vineyards, a viticulturalist’s 
view rather than a winemaker’s. 

Winemaking: an art or a science?

Both. I think there’s some science, some things you 
can’t ignore, otherwise you end up with vinegar! 
So that’s the science side of it – you can only be 
‘hands off ’ to a certain extent. You still need to keep 
your eye on the prize because the natural process 
of picking grapes and then fermenting them will 
naturally just turn into vinegar. So winemaking is 
about controlling that process and ensuring that you 
come out with a really nice product at the other end. 

The art is that what makes wine so interesting and 
amazing is that no two wines are the same. Every 
vineyard is a bit different, and how winemakers 
handle the fruit into the winery and how they work 
with it is different, the different barrels they choose…
that’s where you start falling into the area of art, 
because it’s more people’s individual perception 
and take on how they think the wine should be as 
a finished product. That’s the arty, more passionate 
side of winemaking. 

What’s your winemaking philosophy?

We want to find special little parcels that aren’t 
getting the opportunities to be looked after properly. 
Not by the growers, but by the big corporate wineries 
who make generic blends. We “liberate” this fruit, 
often single vineyard blocks, and look after them 
to make wines that are essentially better than our 
neighbours’. We love working with these growers 
who are passionate people, who want to see their 
fruit go into wineries where it gets cared for. They 
can drop in and say hello, taste their fruit in a wine. 
That connection is key for RedHeads. 

We also do things that are bit left-field, such as 
alternative varietals that might be really popular 
elsewhere but in Australia they’re a bit unknown. 
Italian, Spanish and Portuguese varietals, where 
there’s only a couple of small plantings in the region 
that we have to fight other wineries for! We’re also 
not afraid to make untraditional blends like Vin’atus 
(Spanish varietals) and R’dotto Royale (Italian 
varietals). We’re doing things like this because they 
work really well together, but most other wineries 
wouldn’t dare go that crazy!

At the end of the day we want to challenge some of 
the big guys down the road. One of our labels, Dogs 
of the Barossa, is about our story and where we see 
ourselves: currently part of the pack but one day, 
we’re going to be that Top Dog!

Contact info@redheadswine.com with any questions for Alex and the team! 


