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M
arcan

o
W

inery
2233

S
ulphur

Springs
R

oad
St.

1-Telena,
C

alifornia

T
he

M
arciano

fam
ily

is
proposing

to
construct

a
20,000-gallon

per
year

w
inery

on
a

portion
of

the
61-acre

estate
form

erly
occupied

as
a

religious
retreat

house
for

students
of

C
hristian

B
rothers

high
school

and
college.

T
he

site
ofthe

proposed
w

inery
com

plex
is

som
e

1500
feet

w
esterly

of
the

existing
residence

and
form

er
dorm

itory
building.

T
he

proposed
w

inery
w

ill
sit

am
ong

the
existing

vineyards,
nestled

w
ithin

a
grove

of
existing

trees.
T

he
w

inery
w

ould
utilize

fruit
from

existing
vineyards

to
create

an
estate

w
ine

program
com

posed
prim

arily
of

red
w

ine.
W

inem
aker

Philippe
M

alka
w

ill
oversee

the
estate

w
ine

program
.

C
urrently

8
acres

of
the

site
has

been
replanted.

A
total

of
15

acres
have

been
approved

for
planting.

T
he

proposed
w

inery,
designed

by
B

acken-G
illam

A
rchitects

w
ould

m
easure

approxim
ately

11.O
O

)
square

feel.
T

he
w

inery
consists

of
tw

o
buildings;

a
one

story
circular

barrel
aging

cellar
and

a
second

tw
o

story
production

building
nestled

into
the

adjoining
hillside

area.
T

he
upper

level
contains

the
adm

inistrative
and

hospitality
functions

of
the

w
inery.

T
he

hospitality
area

w
ill

provide
for

retail
sales

and
as

a
tasting

area.
T

he
upper

level
is

surrounded
by

an
open

porch
so

that
visitors

can
enjoy

view
s

out
over

the
vineyards

and
beyond.

T
he

w
inery

though
located

w
ell

aw
ay

from
the

m
ain

residence
and

accessory
buildings

utilizes
design

elem
ent

and
m

aterials
that

com
plem

ent
those

used
in

the
rest

of
the

com
plex.

T
he

proposed
w

inery
w

ill
be

prim
arily

devoted
to

red
w

ine
production.

W
hile

the
building

has
been

sized
to

accom
m

odate
m

ultiple
vintages,

the
w

inery
com

plex
w

ill
occupy

less
than

2%
ofthe

land
area

ofthe
parcel.

T
he

ow
ner

is
proposing

a
visitation

program
consistent

w
ith

the
quiet,

rural
environm

ent
in

w
hich

theyiiricry
is

located.
T

ours
and

tasting
w

ould
be

by
prior

appointm
ent

w
ith

a
m

axim
um

f
100

w
eekly

visitois,
15

per
day

(m
ax)

Six
(6)

events
pei

year
w

ith
a

m
axim

um
o

tendees,
one

(1)
release

event
for

75
persons

(m
ax.)

and
one

(1)
A

uction
N

apa
V

alley
event

for
50

guests
(m

ax.)
rounds

out
the

proposed
m

arketing
program

.
T

w
o

(2)
full

tim
e

em
ployees

during
the

w
eek,

w
ith

four
(4)

em
ployees

on
the

w
eekends

w
ould

be
required

to
operate

the
w

inery
at

its
estim

ated
production

levels.

T
he

proposed
w

inery
has

been
sited

to
take

advantage
of

the
natural

characteristics
ofthe

property
and

has
been

sized
and

located
to

respect
the

privacy
of

both
the

ow
ner

and
the

surrounding
neighborhood.

T
he

w
inery

w
ith

its
lim

ited
m

arketing
program

and
footprint

and
w

ater
use

w
ill

have
a

di
m

inus
im

pact
on

the
environm

ent.
D

esigned
and

scaled
to

blend
w

ith
the

natural
environm

ent,
the

existing
residential

com
plex,

the
proposed

w
inery

is
an

asset
to

the
site,

the
neighborhood

and
the

county.
A

pproval
o

fthe
ow

ner’s
application

is
requested.
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Y
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A
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A
.

D
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O
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E
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H
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O
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C
.

A
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N
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S
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D
.

E
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N
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F
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E
m
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E.
E
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N

um
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P

art-T
im
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m
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V
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eek
:

V
.

S
U

P
P

L
E

M
E

N
T

A
L

IN
FO

R
M

A
T

IO
N

F
O

R
S

E
L

E
C

T
E

D
U

S
E

S

A
.

C
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m
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M
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F
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F
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S
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F
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•
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g
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•
bar
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•
public

m
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g
capacity:

•
assem

b
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B
.

R
esidential

C
are

F
acilities

(6
or

m
ore

residents)
D

ay
C

are
C

en
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•
type

of
care:

•
total

n
u
m

b
er

of
g
u
ests/ch

ild
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:

•
total

num
ber
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bedroom

s:

•
distance
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n
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N
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D

a.
E

cru
sh

in
g

b.
P

ferm
entation

c.
P

barrel
ageing

d.
P

bottling
e.

P
case

goods
sto

rag
e

f.
N

caves:
use:
_
b
a
rre

l
sto

rag
e

case
goods

sto
rag

e
o
t
h
e
r

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

accessibility
to

public:
none

—
no

visitors/tours/events
guided

tours
only

_
p

u
b

lic
access

—
no

guides/unescorted
m

arketing
ev

en
ts

and/or
tem

porary
ev

en
ts

JU
L

1
4

2009

NAPA
C

O
.

CONSERVATION
DEVELOPM

ENT
&

PLANNING
DEPT

g.
P

underground
w

aste
disposal

h.
N

above-ground
w

aste
disposal

i.
P

adm
inistration

office
j.

P
laboratories

k.
N

d
ay

care
I.

P
tours/tastings:

N
public

drop-in
P

public
by

appointm
ent

and
P

w
ine

trade
m

.
P

retail
w

ine
sales

public
drop-in

and
P

public
by

appointm
ent

n.
N

public
display

of
art

or
w

ine-related
item

s
o.

P
food

preparation

2.
M

arketing
A

ctiv
ities.

(D
escribe

the
nature

of
any

m
arketing

or
educational

events
not

listed
above

including
the

type
of

events,
w

hether
public

or
private,

frequency
of

events,
average

attendance,
etc.

D
ifferentiate

betw
een

existing
and

proposed
activities.

A
ttach

additional
sh

eets
if necessary):_

P
rivate

prom
otional

tastings
w

ith
m

eals:
six

(6)
events

annually;
50

p
erso

n
s

(m
axim

um
)

R
elease

E
vents:

O
ne

(1)
annually:

75
persons

(m
axim

um
)

3.
N

apa
V

alley
W

ine
A

u
ctio

n
A

ctivities.
(D

escribe
the

size
and

type
of

event
that

you
m

ay
conduct

as
part

of
the

annual
W

ine
A

uction):
O

ne
(1)

during
A

uction
N

apa
V

alley
for

50
persons

includes

4.
F

ood
S

erv
ice.

(D
escribe

the
nature

of
any

food
service

including
type

of
food,

w
hether

public
or

private,
w

hether
profit

or
non-profit,

frequency
of

service,
w

hether
prepared

on
site

or
not,

kitchen
equipm

ent,
eating

facilities,
etc.

D
ifferentiate

betw
een

existing
and

proposed
food

service.
A

ttach
additional

sh
eets

if
n
ecessary

:
F

ood
for

m
arketing

events
w

ill
be

prepared
in

on-site
catering

kitchen
or

provided
by

off-site
caterer

depending
upon

size
of

the
event.

U
SE

PE
R

M
IT

A
P

P
L

IC
A

T
IO

N
S

U
P

P
L

E
M

E
N

T
A

L
IN

FO
R

M
A

T
IO

N
S

H
E

E
T

F
O

R
W

IN
E

R
Y

U
S

E
S

1.
O

p
eratio

n
s.

(In
the

blank
in

front
of

each
operation,

place
an

“E”
for

E
xisting,

a
“P”

for
P

roposed,
an

“X”
for

E
xpanding,

or
an

“N
”

for
N

one.)

(m
axim

um
’I:

service
food

M
acintosh

H
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R
E

C
E

IV
E

D
JUL

1
42O

O
5.

P
ro

d
u
ctio

n
C

ap
acity

.
l
p

a.
existing

capacity:
N

/A
date

authorized:
b.

current
m

axim
um

actual
production

(year):
N

/A
(

JN
(ZW

EJT

c.
proposed

capacity:
20,000

gallons
annually

6.
G

rap
e

O
rigin.

(Fill
out

a
“Initial

S
tatem

en
t

of
G

rape
S

ource”
form

if
establishing

a
new

w
inery

or
expanding

an
existing

w
inery

developm
ent

area
and

include
w

ith
application

form
.)

7.
W

inery
D

ev
elo

p
m

en
t

A
rea.

(see
a

below
-for

existing
w

inery
facilities)

W
ill

the
project

involve
construction

of
additional

facilities
beyond

the
w

inery
developm

ent
area?

N
IA

8.
T

otal
W

inery
C

o
v
erag

e.
(see

b
below

—
m

axim
um

25%
ofparcel

or
15

acres,
w

hichever
is

less)
a.

sq
u
are

feet/acres:
46,907

s.f.
b.

percent
of

total
parcel:

1.77%

9.
P

ro
d
u
ctio

n
F

acility.
(see

C
below

—
include

the
square

footage
of allfloors

for
each

structure)
a.

square
feet:

8
0
0
0

s.f.

10.
A

ccesso
ry

U
se.

(seed
below

—
m

axim
um

perm
itted

40%
ofthe

production
facility)

a.
sq

u
are

feet:
2.973

s.f.
b.

percent
of

production
facility:

37.2:%

M
ark

etin
g

D
efinition:

(paraphrased
from

C
ounty

C
ode)

M
arketing

of
W

ine
—

A
ny

activity
conducted

at
the

w
inery

shall
be

lim
ited

to
m

em
bers

of
the

w
ine

trade,
persons,

w
ho

have
pre-established

business
or

personal
relationships

w
ith

the
w

inery
or

its
ow

ners,
or

m
em

bers
of

a
particular

group
for

w
hich

the
activity

is
being

conducted
on

a
prearranged

basis.
M

arketing
of

w
ine

is
lim

ited
to

activities
for

the
education

and
developm

ent
of

the
persons

or
groups

listed
above

w
ith

respect
to

w
ine

w
hich

can
be

sold
at

the
w

inery
on

a
retail

basis
and

m
ay

include
food

service
w

ithout
charge

except
to

the
extent

of
cost

recovery
w

hen
provided

in
association

w
ith

such
education

and
developm

ent
but

shall
not

include
cultural

and
social

events
unrelated

to
such

education
and

developm
ent.

C
overage

and
U

se
D

efinitions:
(p

arap
h

rased
from

C
ounty

C
ode)

a.
W

inery
D

evelopm
ent

A
rea

—
All

aggregate
paved

or
im

pervious
or

sem
i-perm

eable
ground

surface
areas

of
the

production
facility

w
hich

includes
all

storage
areas

(except
caves),

offices,
laboratories,

kitchens,
tasting

room
s

and
paved

parking
areas

for
the

exclusive
use

of
w

inery
em

ployees.

b.
W

inery
C

overage
—

T
he

total
square

foot
area

of
all

w
inery

building
footprints,

all
aggregate

paved
or

im
pervious

ground
surface

areas
of

the
production

facility
w

hich
includes

all
outside

w
ork,

tank
and

storage
areas

(except
caves);

all
paved

areas
including

parking
and

loading
areas,

w
alkw

ays,
and

access
drivew

ays
to

public
or

private
roads

or
rights-of-w

ay;
and

all
above-ground

w
astew

ater
and

run-off
treatm

ent
system

s.

c.
P

roduction
Facility

(For
the

purpose
to

calculate
the

m
axim

um
allow

able
accessory

use)
T

he
total

square
footage

of
all

w
inery

crushing,
ferm

enting,
bottling,

bulk
and

bottle
storage,

shipping,
receiving,

laboratory,
equipm

ent
storage

and
m

aintenance
facilities,

and
em

ployee-designated
restroom

s
but

does
not

include
w

astew
ater

treatm
ent

or
disposal

areas
w

hich
cannot

be
used

for
agricultural

purposes.

d.
A

ccesso
ry

U
se

-
T

he
total

square
footage

of
area

w
ithin

w
inery

structures
used

for
accessory

uses
related

to
a

w
inery

that
are

not
defined

as
production

facility”
w

hich
w

ould
include

offices,
lobbies/w

aiting
room

s,
conference/m

eeting
room

s,
non-production

access
hallw

ays,
kitchens,

tasting
room

s
(private

and
public

areas),
retail

space
areas,

libraries,
non-em

ployee
designated

restroom
s,

art
display

areas,
or

any
area

w
ithin

w
inery

structures
not

directly
related

to
w

ine
production.

M
acintosh

H
D

:U
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D
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W
IN

E
R

Y
C

A
L

C
U

L
A

T
IO

N
W

O
R

K
S

H
E

E
T

R
E

C
IV

E
D

(
a
l
l

f
i
g

u
r
e
s

a
p

p
r
o

x
i
m

a
t
e
)

JIlL
L

1.
W

IN
ER

Y
C

O
V

E
R

A
G

E
NAPA

CO.
(
‘
‘
-
‘

D
f
N

r
A

ll
paved

or
im

p
erv

io
u
s

g
ro

u
n
d

su
rface

areas
of

th
e

production
facility:

G

O
u

tsid
e

w
o

rk
a
re

a
s

7134
(sam

e
as

L
oading

area)

T
ank

areas
N

/A

S
torage

areas
(excluding

caves)
632

A
ll

paved
areas:

5
1

0
7

L
oading

areas
7,134

(sam
e

as
O

utside
w

ork
area)

W
a

kw
ays

N
/A

A
ccess

drivew
ays

to
the

public
or

private
rd

!
24,249

A
bove-ground

w
astew

ater
an

d
run-off

treatm
en

t
sy

stem
s:

A

Spray
disposal

field
N

/A
.

c
r

P
arcel

size:
61.07

-‘
acres

P
ercen

t
of

w
inery

coverage
of

parcel
size:

T
otal

w
inery

coverage:
1.08

acres
1:77

l’1
i

2.
P

R
O

D
U

C
T

IO
N

FA
C

IL
IT

Y

T
o
t
a
l

s
q

u
a
r
e

f
o
o
t
a
g
e

w
i
t
h
i
n

s
t
r
u
c
t
u
r
e
s

a
n
d

c
a
v

e
s

u
t
i
l
i
z
e
d

f
o
r

t
h

e
f
o

l
l
o

w
i
n

g
:

F
e
r
m

e
n

t
i
n

9

A

.°
62

I
i
P

P
i
.
9

N
one

R
one

L
aboratory

.1

‘E
quipm

ent
storage

&
m

aintenance
facilities

2,004
g

i
)

E
m

ployee-designated
restroom

s
147

T
otal

sq
u

are
footage

of
production

facility:
8,000

3.
A

C
C

E
S

S
O

R
Y

U
S

E

T
o
t
a
l

s
q

u
a
r
e

f
o
o
t
a
g
e

w
i
t
h
i
n

s
t
r
u
c
t
u
r
e
s

a
n
d

c
a
v

e
s

u
t
i
l
i
z
e
d

f
o
r

t
h
e

f
o

l
l
o

w
i
n
g

:

O
f
f
i
c
e

s
p
a
c
e

. ..

C
o

n
f
e
r
e
n

c
e
/
m

e
e

n
r
o
o
m

N
one

i!iw

K
itchens

I
S

c
rivate

lic
)

s
are

R
etail

sp
ace

cluded
in

tasting
room

fig
u
re

L
ibraries

N
/A

V
isitor

restroom
s

l2

A
rt

display
are

s
N

/A

A
ny

o
th

er
a
re

a
s

w
ithin

th
e

w
inery

stru
ctu

re
not

directly_related_to_production

T
otal

sq
u

are
footage

of
accesso

ry
use

space:
2
9
7
8

P
ercent

of
accesso

ry
u

se
to

production
use:

37.2

WEPt
F

o
o
tp

rin
t

o
f

all
w
r
y
c
r
s

9785

M
acintosh

H
D

U
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D
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R
E

C
E

IV
E

D

W
A

T
E

R
S

U
P

P
L

Y
/W

A
S

T
E

D
IS

P
O

S
A

L
IN

FO
R

M
A

T
IO

N
S

H
E

E
T

JUL
1

4
2009

NAPA
CO

.
CONSEW

AI1ON
DEVELOPM

ENT
&

PLANN(NG
D€PL

I.
W

A
T

E
R

S
U

P
P

L
Y

D
om

estic
E

m
ergency

A
.

P
roposed

so
u
rce

of
W

ater
(eg.,

spring,
w

ell,
W

ell
W

ell
m

utual
w

ater
com

pany,
city,

district,
etc.):

_
_
_

_
_
_

_
_
_
_

_
_
_

_
_

_
_

_
_

_
_
_

_
_

_
_
_

B.
N

am
e

of
P

ro
p
o
sed

W
ater

S
upplier

(if w
ater

com
pany,

O
n-site

w
ell

O
n-site

w
ell

c
i
t
y

,
d
i
s
t
r
i
c
t
)
:

_
_

_
_
_

_
_
_
_

_
_
_
_

_
_

_
_
_

_
_
_

_
_
_

_
_
_

annexation
n

eed
ed

?
Y

esEl
N

o
Y

e
s
N

o

11,301
gpd

300
gpm

C
.

C
urrent

W
ater

U
se

(in
gallons/day):

_
_

_
_
_

_
_
_
_

_
_
_
_

_
_
_

_
_
_

_
_

_
_
_

_
_

_

C
urrent

w
ater

source:
W

ell
W

ell

D
.

A
nticipated

F
uture

W
ater

D
em

and
11,900

gpd
600

gpm
(
i
n

g
a
l
l
o

n
s
/
d

a
y

)
:

_
_
_
_
_
_
_
_
_
_
_
_

_
_
_
_
_
_
_
_
_
_
_
_
_

.

lO
O

gpm
6

0
0

g
p
m

E.
W

ater
A

vailability
(in

gallons/m
inute):

_
_

_
_

_
_
_
_

_
_
_
_

_
_
_
_

_
_
_

_
_

_
_
_

_
_

_

40,000
gals

20,000
gals

F.
C

apacity
of

W
ater

S
torage

S
ystem

(gallons):

_
_
_
_
_
_
_
_
_
_
_
_

_
_
_
_
_
_
_
_
_
_
_
_
_

G
.

N
ature

of
S

to
rag

e
Facility

(eg.,
tank,

T
anks

T
anks

reservoir,
sw

im
m

ing
pool,

etc.):

_
_
_
_
_
_
_
_
_
_
_

_
_

_
_

_
_

_
_
_

_
_

_

F.
C

om
pleted

P
h
ase

IA
nalysis

S
h
eet

(A
ttached):

II.
L

IQ
U

ID
W

A
S

T
E

D
om

estic
O

ther
(sew

age)
(please

specify)
A

.
D

isposal
M

ethod
(e.g.,

on-site
septic

system
O

n-site
septic

W
inery

on-site
on-site

ponds,
com

m
unity

system
,

district,
etc.):

_
_
_

_
_
_

_
_
_
_

_
_
_

_
_

_
_

_
_

_
_
_

_
_

_
_
_

B.
N

am
e

of
D

isposal
A

gency
(if

sew
ag

e
district,

city,
O

n-site
septic

O
n-site

septic
com

m
unity

system
):

annexation
n

eed
ed

?
Y

e
s
j
N

o
Y

e
sQ

N
o

900
gpd

0
gpd

C
.

C
urrent

W
aste

F
low

s
(peak

flow
in

gallons/day):

_
_
_
_
_
_
_
_
_
_
_
_

_
_
_
_
_
_
_
_
_
_
_
_
_

D
.

A
nticipated

F
uture

W
aste

Flow
s

(peak
flow

s
in

900
gpd

1,010
gpd

g
a
l
l
o

n
s
/
d
a
y
)
:

_
_
_

_
_

_
_

_
_
_
_
_

_
_

_
_
_

_
_
_

_
_
_

_
_
_

900
gpd

1
010

gpd
E.

F
uture

W
aste

D
isposal

C
apacity

(in
gallons/day):

_
_
_
_
_
_
_
_
_
_
_
_

_
_
_
_
_
_
_
_
_
_
_
_
_

Ill.
SO

L
ID

W
A

S
T

E
D

IS
P

O
S

A
L

A
.

O
perational

W
astes

(on-site,
landfill,

g
arb

ag
e

co.,
etc.):

B.
G

rading
S

poils
(on-site,

landfill,
construction,

etc.):
‘
v

IV
.

H
A

Z
A

R
D

O
U

S/T
O

X
IC

M
A

T
E

R
IA

L
S

(P
lease

fill
out

attach
ed

hazardous
m

aterials
inform

ation
sheet,

attached)

A
.

D
isposal

M
ethod

(on-site,
landfill,

g
arb

ag
e

co.,
N

/A
N

/A
w

aste
hauler,

etc.):

B.
N

am
e

of
D

isposal
A

gency
(if

landfill,
g
arb

ag
e

co.,
N

/A
N

/A
private

hauler,
etc.):

J:\O
R

IG
D

O
C

S
\A

P
P

F
O

R
M

S
\!useperm

it
new

form
at.doc
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L

O
L
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V
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6
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+
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O
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D
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N
1
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1
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+
+

s
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+
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v
c
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o
i
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Iv
3
N

Y
N

3
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h
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i
s
s
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3
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L
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3
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D
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1
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a

o
.
> 9,

N

-
- I

4j
1
*

-
)
l

N1

‘I
4

4



N
A

P
A

C
O

U
N

T
Y

D
E

PA
R

T
M

E
N

T
O

F
PU

B
L

IC
W

O
R

K
S

1195
TH

IR
D

ST
R

E
E

T
•

R
O

O
M

201
•

N
A

PA
,

C
A

LIFO
R

N
IA

94559-3092
PH

O
N

E
707-253-4351

•
FA

X
707-253-4627

w
w

w
.conapa.caus/P

ublicW
orks/D

efault.htm
R

O
B

E
R

T
J.

PE
T

E
R

SO
N

D
irector

o
P

ublic
W

orks
C

ounty
S

urveyor-C
ounty

E
ngineer

R
oad

C
om

m
issioner

JUL
1

4
2Oüg

C
O

iw
e
Iv

T
&

FA
A

IAw
v

7V
D

E
p

7

W
A

T
E

R
A

V
A

IL
A

B
IL

IT
Y

A
N

A
L

Y
SIS

PH
A

SE
1

ST
U

D
Y

Introduction:
A

s
an

applicant
for

a
perm

it
w

ith
N

apa
C

ounty,
It

has
been

determ
ined

that
C

hapter
13.15

of
the

N
apa

C
ounty

C
ode

is
applicable

to
approval

of
your

perm
it.

O
ne

step
of

the
perm

it
process

is
to

adequately
evaluate

the
am

ount
of

w
ater

your
project

w
ill

use
and

the
potential

im
pact

your
application

m
ight

have
on

the
static

groundw
ater

levels
w

ithin
your

neighborhood.
T

he
public

w
orks

departm
ent

requires
that

a
P

h
ase

I
W

ater
A

vailability
A

nalysis
(W

A
A

)
be

included
w

ith
your

application.
T

he
purpose

of
this

form
is

to
assist

you
in

the
preparation

of
this

analysis.
Y

ou
m

ay
present

the
analysis

in
an

alternative
form

so
long

as
it

substantially
includes

the
inform

ation
required

below
.

P
lease

include
any

calculations
you

m
ay

have
to

support
your

estim
ates.

T
he

reason
for

the
W

A
A

is
for

you,
the

applicant,
to

inform
us,

to
the

best
of

your
ability,

w
hat

changes
in

w
ater

use
w

ill
occur

on
your

property
as

a
result

of
an

approval
of

your
perm

it
application.

B
y

exam
ining

the
attached

guidelines
and

filling
in

the
blanks,

you
w

ill
provide

the
inform

ation
w

e
require

to
evaluate

potential
im

pacts
to

static
w

ater
levels

of
neighboring

w
ells.

S
tep

#1:

P
rovide

a
m

ap
and

site
plan

of
your

parcel(s).
T

he
m

ap
should

be
an

8-1/2”xll”
reproduction

of
a

U
S

G
S

quad
sheet

(1
:24,000

scale)
w

ith
your

parcel
outlined

on
the

m
ap.

Include
on

the
m

ap
the

nearest
neighboring

w
ell.

T
he

site
plan

should
be

an
8-1/2”xll”

site
plan

of
your

parcel(s)
w

ith
the

locations
of

all
structures,

gardens,
vineyards,

etc
in

w
hich

w
ell

w
ater

w
ill

be
used.

If
m

ore
than

one
w

ater
source

is
available,

indicate
the

interconnecting
piping

from
the

subject
w

ell
to

the
areas

of
use.

A
ttach

these
tw

o
sheets

to
your

application.
If

m
ultiple

parcels
are

involved,
clearly

show
the

parcels
from

w
hich

the
fair

share
calculation

w
ill

be
based

and
properly

identify
the

assesso
rs

parcel
num

bers
for

these
parcels.

Identify
all

existing
or

proposed
w

ells.

S
tep

#2:
D
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total
parcel

acreag
e

and
w

ater
allotm

ent
factor.

If
y
o

u
r

p
ro
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sp

an
s

m
ultiple

p
arcels,

p
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fill
a

sep
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form
for

each
parcel.

D
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the
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able

w
ater

allotm
ent

for
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parcels:
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1
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W
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W
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o
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G

eneration
Personnel

I V
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V
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Trips

O
perations

M
arketing

Events
O

perations
M

arketing
Events

D
aily

M
inim

um
M

axim
um

D
aily

M
inim

um
M

axim
um

M
—

F
W

eekends
M

—
F

W
eekends

O
perating

H
ours

8-5
N

A
N

A
8-5

N
A

N
A

Em
ployees

Em
ployee

Trips

Full-Tim
e

8-5
2

4
Full-Tim

e
8
5

6.4
12.8

Seasonal
Peak

7-6
16

20
Seasonal

Peak
7-6

51.2
64

Peak
Hours

4-6
2

4
Peak

H
ours

4-6
2

4

Total
Em

ployees
8-5

18
24

Total
Em

ployee
Trips

8-5
57.6

76.8

Event Support Staff
Event Support Staff

Full-Tim
e

N
A

N
A

N
A

Full-Tim
e

N
A

N
A

N
A

Seasonal
Peak

7-6
5

10
Seasonal

Peak
7-6

10
32

Total Support Staff
7-6

5
10

Total Support Staff Trips
7-6

10
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Visitors
8-5

10
20

V
isitorTrips

8-5
3.9

7.1

PeakH
oijrs

7-6
5

10
PeakH
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7-6

1.9
3.6

Total V
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Total V
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D
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TRA
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TIO
N

FO
R
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LTRA

N
S

REV
IEW

A
pplication

should
include:

Project Location
•

Site
Plan

show
ing

all drivew
ay

location(s)
•

Show
detail of C

altrans
right-of-w

ay
•

A
erialphoto

ata
readable

scale

Trip
G

eneration
E

stim
ate

•
Spreadsheetforw

inery
applications

Provide
separate

spreadsheets
forexisting

and
proposed

operations

C
altrans

Inform
ation

Sources
•

Traffic
Im

pact Study
G

uide
.2001

Traffic
V

olum
es

on
California

State
H

ighw
ays

•
H

ighw
ay

D
esign

M
anual

•
Traffic

m
anualN

A
PA

CO
U

N
TY

W
IN

ERY
TRA

FFIC
G

EN
ERA

TIO
N

C
H

A
R

A
C

TER
ISTIC

S

EM
PLO

Y
EES:

H
alf-hourlunch:

All
-2

trips/day
(1

during
w

eekday
PM

peak)
H

ourlunch:
Perm

anentFull-Tim
e

—
3.2

trips/day
(1

during
w

eekday
PM

peak)
Perm

anentPart-Tim
e

—
2

trips/day
(1

during
w

eekday
PM

peak)
Seasonal:

2
trips/day

(0
during

w
eekday

PM
peak)—

crush
see

fulltim
e

above—
bottling

A
uto

O
ccupancy:

1.05
em

ployees/auto

V
ISITO

RS:
A

uto
occupancy:

W
eekday

—
2.6

visitors/auto
W

eekend
—

2.8
visitors/auto

Peaking
Factors:

Peak
M

onth:
1.65

x
average

m
onth

A
verage

W
eekend:

0.22
x

average
m

onth

A
verage

Saturday:
0.53

x
average

w
eekend

Peak
Saturday:

1.65
x

average
Saturday

A
verage

Sunday:
0.8

x
average

Saturday
Peak

Sunday:
2.0

x
average

Sunday

Peak
W

eekend
H

our:
W

inery
(3-4

PM
)

-
0.57

x
totalfor w

eekend
day

involved

A
verage

5-D
ay

W
eek

(M
onday-Friday)

-
1.3

x
average

w
eekend

A
verage

W
eekday:

0.2
x

average
5-day

w
eek

Peak
W

eekday
Hour:

W
inery

(3-4
PM

)
-

0.57
x

totalfor w
eekday

involved
R

oadw
ay

PM
Peak(4-5

PM
?)

-
0.38

x
total forw

eekday
involved

SERV
ICE

V
EH

ICLES:
G

rapes
(36

days
(6w

eeks)/season):
1.52

trips/i000
gals/season

(4
ton

loads
assum

ed)
M

aterials/Supplies
(250

days/yr):
1.47

trips/i000
gals/yr

C
ase

G
oods

(250
days/yr):

0.8
trips/I000

gal/yr

A
PPS-Trafflc

info/char
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R

IG
D

O
C

S
A

P
P

F
O

R
M

S
1O

n
L

ine
U

se
P

erm
it

.doc
P

age
18

11/13/06



N
ap

a
C

o
u
n
ty

D
ep

artm
en

t
o
f

E
n
v

iro
n

m
en

tal
M

an
ag

em
en

t
C

L
IPA

-R
elated

B
usiness

A
ctivities

F
orm

R
u
sin

tss
N

am
et

M
arciano

W
inery

B
u
sin

ess
A

d
d
ress:

C
o

n
ta

c
i:_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
P

h
o
n

e#
:

A
JIA

Z
A

R
P

O
U

S
M

A
T

E
R

IA
L

S
H

ave
on

site
(for

aiiy
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N
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N
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