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road, we’ll be able to get a different echelon of  winemakers in or 
maybe we’ll get a famous person to come DJ just because I know 
them. The goal for DOA is kind of  what you get when you go to 
Lisbon or kind of  what you get when you go to Paris, or kind of  
what you get when you go to New York or San Francisco: There’s 
certain little spots that anytime you walk in, it could be the most 
magical night of  your life. You don’t know who’s going to walk in, 
you don’t know who heard about it through their famous friend. 
There’s going to be that element of, “F---, I better go check it out 
because who knows who’s going to be there.”

HOW WILL THE WINE LIST EVOLVE?
[Co-owner] Christine [Soto], for someone who’s very new to 
the wine industry, has done a really good job at learning quickly. 
What she’s done in a year, I think it’s pretty progressive. The only 
thing that I personally changed since we started is I have a private 
label that I make with Brooks winery up in Oregon, and I do the 
blending for it every year for my wine bars. We did it in June this 
year, and we knew that [the] Dead or Alive partnership was taking 
place, so we did a Dead or Alive version of  it. That is in-house, it’s 
available. It’s our own wine you can get nowhere else.

CAN YOU TELL US MORE ABOUT THAT WINE? 
It’s pinot noir made in the Eola-Amity Hills, one hour southwest 
of  Portland – 100 percent pinot noir from three different vineyards 
that they source from. This last year in June when I was there, I 
got to meet all the growers from all the vineyards that they source 
from. The three vineyards I chose are the people who, not only do 
I think they’re ahead of  the curve on farming, but I also happen to 
get along with those three guys the best, so it’s kind of  a personal 
connection as well. … [It’s a] 2015 vintage, we released it the day 
we reopened on September 9. Pinot noir has a place. I was there 
on a Monday [in September] and it was 104 degrees at 5 p.m. If  
you’re going to drink red wine, in my estimation, I would like it to 
be lighter, personally. Not everyone feels the same way but it’s a 
desert wine. It’s made to be enjoyed with warm weather in mind.

ANY PARTICULAR STYLES YOU’LL INTRODUCE?
I’m a big fan of wines from the Vinho Verde region in Portugal. We 
all think [that] because we speak Spanish in California, we all think 
it’s VEE-NO VER-DE and it’s not. It’s VEE-NO VERD, you don’t 
pronounce the ‘e’ at the end. I want to remind people of how you 
pronounce things in different languages, number one, and number 
two, I want to turn them on to things that, if  you can’t pronounce 
them, you’ll never taste them. I’m trying to help educate people. If  
they never see it on a wine list, they’ll never order it. 

HOW IS DOA DIFFERENT THAN YOUR OTHER BARS?
We’re more concealed in how many options we want to give, so we 
have to think even stronger about the choices that we have because 
we have such concise wine lists. That’s going to change a little bit: 
We’re actually going to offer a by-the-bottle list as well. That’s a fun 
thing that Christine and I have been working on that we’re going to, 
at some point, institute soon. That way, if  you walk in, yeah there’s 
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WHAT DREW YOU TO DEAD OR ALIVE (DOA)? 
I was blown away by the design. [Co-owner] Anthony [Cioffi] did 
an amazing job. It’s minimal but it’s also everything you could want 
out of  a small space. Everything is scrutinized and thought of, and 
hours went into every little detail. That’s the same aesthetic that we 
have at my wine bars in LA. … Now, I also saw room for growth 
because Anthony’s a designer, he’s not a restaurateur, so he didn’t 
think of  a few things that are really important. I made suggestions 
and since, they’ve added everything I’ve asked. I really, truly believe 
in what they do and they also believe in my – critique’s not the right 
word – but I see things from a different perspective because I’ve 
been in the wine world going on 12 years. 

WHAT WERE SOME OF THOSE CHANGES?
I knew they needed more seating so I suggested that Anthony 
design something excellent seating-wise, and he did. There’s two 
new beautiful benches that adds another 12 people that can sit in 
the front of  the place, whereas before there was just two chairs. 
There were not drink rails against the northern wall directly 
behind the bar, and now there’s a big drink rail and two more 
going in so someone could have a place to put their drink down.

ANY OTHER UPDATES YOU’RE BRINGING TO THE BAR?
One of  the things we’re all really excited about is bringing new 
blood, new partnerships, new event operations to the bar from this 
whole new network that’s opening up. We’re happy that, down the 
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these great 12 to 15 wines by the glass, but if  you want to buy a 
bottle of  something, we’ll have another 15 to 20 selections.

… A big goal of  mine – and this is something Christine really 
cared a lot about – is just to elevate, from the staff outward, the 
ability to educate people and answer questions if  they have them 
and engage about wine in a more wine-centric conversation.

YET PALM SPRINGS ISN’T REALLY A “WINE TOWN”? 
You’ve got to keep in mind heat is a big problem. Wine is like 
flowers, it is delicate. You can’t send non-refrigerated wine to Palm 
Springs for six months out of  the year, it’ll get ruined. So there’s 
challenges with trucking, there’s challenges with shipping because 
of  that, just the access to raw material is a lot different than LA, San 
Diego, San Francisco, solely because of  weather. … Because I’m 
involved now, it will change the trade routes. 

… The status quo, they have a similar approach, which is 
California heavy, lots of  chardonnay, lots of  cabernet. Things that 
people are familiar with. There’s nothing wrong with that, that’s 
business. … But there are some incredible things happening as 
far as, let’s say, The Parker’s opening a wine bar now. … If  not for 
that, there’s never going to be an elevation. There’s never going 
to be people who know about things you have to go outside of  
your comfort zone to get. It’s really amazing to watch it all rise, 
and Christine was a pioneer. I can confidently say DOA was the 
first wine bar there. People’s definition of  a wine bar is, sadly, not 
correct. … A wine bar is a place that sells wine and that’s a focus of  
theirs, and they have food because it makes sense to have food and 
wine together. … I think for the vision of  what her and Anthony 
have accomplished, it’s pioneering. … It’s raising the bar. 
     —Kristin Scharkey

WINE WE’RE  
THANKFUL FOR
Hosted by Dead or Alive, our 
second DESERT Adventure Club 
event gives you the chance to 
meet sommelier Matthew Kaner at a private tasting of holiday wines 
and perfectly paired appetizers from Tipper’s Gourmet Marketplace.

NOV. 14 | 6:00-8:00 P.M. | $50

To become a member and purchase tickets for the event, sign up for 
our newsletter at desertsun.com/desertadventureclub.
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