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P
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T
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T
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A
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D
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S
u
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3
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Y
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E
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F
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P
P

L
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A
T

IO
N

:
R

oD
E

1
’
1
K

k
E

D
ate

P
u
b

lish
ed

:

R
E

Q
U

E
S

T
:
\I

1
\c

ftor—
i

‘
O

D
ateC

om
plete:

i
J

R
oT

h
S

9
y

c
k

L
L

J
Co

c
f
l
o

O
4

O
L

T
h
r
f
l
i

ft&
2

lo’
f1oM
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&

V
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N
E

&
)

—
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&
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1
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&
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N
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O
B

E
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O
M

P
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E
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E
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B
Y

A
P

P
L

IC
A

N
T

P
R

O
JE

C
T

N
A

M
E

:
Sandpoint

W
inery

A
ssessor’s

Parcel
11:

027-120-056
E

xisting
Parcel

Size:
16.24

ac.

S
ite

A
ddress/L

ocation:
1919

Inglew
ood

A
ve.

St.
H

elena
C

A
94574

N
o

Street
C

ity
State

Z
IP

P
roperty

O
w

ner’s
N

am
e:

Scott
B.

Y
oung

M
ailing

A
ddress:

1919
Inglew

ood
A

ve.
St.

H
elena

C
A

94574
N

o
Street

C
ity

State
Z

IP

T
elephone

#:
(707)

363-7379
Fax

#:
(707)

963-7556
E

-M
ail:

scottvounga
e
m

a
ilc

o
m

A
ppIicants

N
am

e:
Scott

B.
Y

oung

M
ailing

A
ddress:

1919
Inglew

ood
A

ve.
St.

H
elena

C
A

94574
N

o
Street

C
ity

Stale
Z

IP

T
elephone

#:
(707)

363-7379
Fax

#:
(707)

963-7556
E

-M
ail:

scottyoung(dgm
ail.corn

S
tatus

o
f

A
pplicant’s

Interest
in

P
roperty:

O
w

ner
and

applicant

R
epresentative

N
am

e:
D

onna
B.

O
ldford.

PIans4
W

ine

M
ailing

A
ddress:

2620
Pinot

W
ay

St.
H

elena
C

A
94574

N
o

Street
C

ity
.

State
Z

IP

T
elephone

#:
(707)

963-5832
Fax

#:
(707)

963-7556
E

-M
ail:

D
B

O
ldford@

aol.com

I
certify

that
all

the
inform

ation
contained

in
this

application
is

com
plete

and
accurate

to
the

best
o

f
m

y
know

ledge.
I

hereby
authorize

such
investigations

including
access

to
C

ounty
A

ssessor’s
R

ecords
as

are
deem

ed
necessary

by
the

C
ounty

P
lanning

D
ivision

for
preparation

o
f

reports
related

to
this

application,
including

the
right

o
f

access
to

the
property

involved.
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C
O

M
PL

E
T

E
D

B
Y

C
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N
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N
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G
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R
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M
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ç
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‘
.
p
.

*Fotal
E
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Fees:
$
_
_
_
_
_
_
_
_
_
_
_

R
eceiptN

o.
R

eceived
B

y
D

ate:
*A

cp.jal
F

ees
w

ill
be

based
on

T
im

e
and

M
aterials
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R
E

A
S

O
N

S
F

O
R

G
R

A
N

T
IN

G
A

V
A

R
IA

N
C

E

I.
Please

describe
w

hat
exceptional

or
extraordinary

circum
stances

or
conditions

apply
to

your
property

(including
the

size,
shape,

topography,
location

or
surroundings),

w
hich

do
not

apply
generally

to
other

land,
buildings,

or
use

and
because

of
w

hich,
the

strict
application

of
the

zoning
district

regulations
deprives

your
property

ofthe
privileges

enjoyed
by

other
property

in
the

vicinity
and

under
identical

zoning
classification.

Inglew
ood

A
venue

is
characterized

by
residences

and
w

ineries
clustered

closer
to

the
road,

leaving
broad

expanses
ofvineyard

deeper
w

ithin
parcels.

T
herefore,

the
intent

ofthe
300-ft

setback
is

better
achieved

if
structures

are
not

greatly
separated

from
road

frontage.
Paving

is
greatly

reduced
w

ith
this

alternative
and

old-grow
th

vineyard
preserved

rather
than

rem
oved

for
siting

structures.
E

xisting
m

ature
O

aks
w

ill
screen

structures.

2.
Please

state
w

hy
the

granting
ofyour

variance
request

is
necessary’

for
the

preservation
and

enjoym
ent

ofyour
substantial

property
rights.

O
ther

structures
on

Inglew
ood

A
venue,

including
w

ineries
(such

as
the

A
rger

M
artucci

W
inery,

also
on

Inglew
ood

A
venue),

are
not

set
back

so
as

to
be

consistent
w

ith
the

300-ft.
setback.

C
onsequently,

there
is

greater
uniform

ity
and

view
s

are
better

protected
by

m
assing

structures
together,

closer
to

the
road.

W
ill

allow
all

neighbors
greater

enjoym
ent

oftheir
properties.

3.
Please

state
w

hy
the

granting
ofyour

variance
request

w
ill

not
adversely

affectthe
health

or
safety

ofpersons
residing

or
w

orking
in

the
neighborhood

of your
property,

and
w

ill
notbe

m
aterially

detrim
ental

to
the

public
w

elfare
or

injurious
to

property
or

im
provem

ents
in

your
neighborhood.

T
he

proposed
siting

is
m

ore
consistent

w
ith

other
structures

along
Inglew

ood
than

it
w

ould
be

w
ith

the
300-ft.

setback.
N

eighborhood
view

s
and

exposure
to

noise
and

w
inery

activities
w

ould
also

be
greater.

N
eighbors

are
far

m
ore

supportive
of

variance
than

300-ft.
setback

location.

See
V

ariance
Project

Statem
ent

and
accom

panying
exhibits

for
m

ore
details

supportive
of

variance
findings.



P
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E
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O
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E
R

E
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P
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S
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E
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P
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027-120-056

T
he

applicant
is

requesting
a

variance
to

the
300-ft.

setback
requirem

ent
in

the
N

apa
C

ounty
W

inery
D

efinition
O

rdinance
(W

D
O

)
due

to
a

num
ber

of
reasons,as

follow
s.

(I)
T

o
be

consistent
w

ith
the

existing
developm

ent
configuration

on
Inglew

ood
A

venue:
A

s
is

reflected
in

the
enclosed

aerial
m

apping
of

Inglew
ood

A
venue,

virtually
all

the
developm

ent
along

Inglew
ood

is
sited

close
to

the
roadw

ay,
w

ith
expansive

vineyard
operations

extending
in

a
north/south

configuration
or

developm
ent

pattern.
T

he
w

inery
w

ill
be

out
of

context
w

ith
this

pattern
if

it
is

sited
300

ft.
from

the
roadw

ay
centerline.

(2)
O

ther
w

ineries
in

Inglew
ood

A
venue

are
not

located
at

the
setback.

(3)
T

he
intent

of
the

setback
w

ill
not

be
achieved

w
ith

the
300-ft.

setback.
T

he
intent

of
the

ordinance
setback

w
as

to
prevent

a
solid

line
of

structures
along

m
ajor

roadw
ays

in
the

C
ounty.

S
iting

of
the

w
inery

at
the

300-ft.
setback

w
ill

result
in

a
visual

intrusion
to

the
otherw

ise
uninterrupted

expanses
of

vineyard
blocks

(see
aerial

m
apping

exhibit),
m

ore
visible

as
a

“w
all”

of
structures

from
H

ighw
ay

29.

(4)
E

xisting
m

ature
oaks

are
only

landscaping
on

the
site

that
w

ill
“soften”

structures.
T

he
m

ature
oak

trees
near

Inglew
ood

A
venue

can
effectively

screen
the

w
inery

from
view

s
for

neighbor
residences

and
for

view
ers

from
H

ighw
ay

29,
w

hereas
the

w
inery

sited
at

300-ft.
from

the
roadw

ay
w

ill
m

ake
it

highly
visible

to
both

neighbors
and

H
ighw

ay
29

travelers.

(5)
L

oss
of

m
ature

vineyards:
S

iting
the

w
inery

at
the

300-ft.
setback

w
ill

require
a

greater
displacem

ent
of

old-grow
th

vineyards
than

w
ill

siting
the

w
inery

in
proxim

ity
to

the
residence

next
to

Inglew
ood

A
venue.

T
he

sm
all

site
is

not
conducive

to
vineyard

loss,
as

the
applicant

w
ishes

to
m

ake
estate

grow
n

w
ines.

(6)
S

etback
w

ill
require

otherw
ise

unnecessary
paving

for
w

inery
access

roads.
S

iting
the

w
inery

at
300

ft.
from

Inglew
ood

A
venue

greatly
increases

the
am

ount
of

paving
necessary

for
accessing

the
w

inery,
thus

creating
m

ore
im

pervious
surfaces

in
the

A
gricultural

P
reserve.

(7)
N

eighbors
prefer

the
w

inery
clustered

w
ith

the
residential

plans
close

to
Inglew

ood
A

venue
as

opposed
to

the
setback._B

ecause
of

the
configuration

of
developm

ent
along

Inglew
ood

A
venue,

view
s

of
vineyard

blocks
and

m
ountainous

areas
are

preserved
through

vineyard
blocks

not
being

interrupted
by

structures.
F

or
this

reason,
neighbors

in
closest

proxim
ity

to
the

subject
property

have
expressed

a
very

strong
desire

for
the

w
inery

to
be

sited
close

to
the

roadw
ay

rather
than

in
the

m
iddle

of
the

vineyard
block

on
this

property.
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A
ssessor’s

P
arcel

#:
027-120-056

S
andnoint

W
inery

S
ite

A
ddress/L

ocation:

P
ro

p
erty

O
w

ner’s
N

am
e:

1919
In

lew
o
o
d

A
ve.

N
o

M
ailing

A
ddress:

E
x

istin
g

P
arcel

S
ize:,

c
rn

tt
V

nnnc
Street

St.
H

elena

T
elep

h
o

n
e

#:
(707)

1919
Inulew

ood
A

ve.

City

1
6

2
c

ac

C
A

363-7379
Street

State

A
pplicant’s

N
am

e:
S

co
tt

B
.

Y
oung

St.
H

elena

94574

M
ailing

A
ddress:

C
ity

Fax
#:

(707)
963-7556

Zip

C
A

T
elephone

#:
(707)

1919
T

n
alew

n
n

1
A

v
e

N
o3
6
3
-7

3
7
9

94574
State

Zip
E

-m
ail:

scottvounc(&
gm

ail.com

Street

S
tatu

s
of

A
pplicant’s

In
terest

in
P

ro
p
erty

:,

City

R
epresentative

N
am

e:

C
A

Fax
#:

(707)
963-7556

M
ailin

g
A

d
d

ress:

State

O
w

ner
and

A
nolicant

E
-m

ail:

D
onna

B
.

O
ld

fo
rd

.
P

lan
s4

W
in

e

9
4

S
7

4

2620
P

inot
W

ay

T
elep

h
o

n
e

#:
(707)

N
o

Z
ip

963-5832
Street

St.
H

elena
C

ity
Fax

#:
(707)_

C
A

963-7556

rightofaccess
to

the
property

involved.

94574
State

Z
ip

E
-m

ail:
D

B
O

ld
fo

rd
a
o

l.c
o

m

I
certif’

that
all

the
inform

ation
in

this
application,

including
but

not
lim

ited
to

the
inform

ation
sheet,

w
ater

supply!
w

aste
disposal

inform
ation

sheet,
site

plan,
floor

plan,
building

elevations,
w

ater
supply/w

aste
disposal

system
site

plan
and

toxic
m

aterials
list,

is
com

plete
and

accurate
to

the
best

of
m

y
know

ledge.
I

hereby
authorize

such
investigations

including
access

to
C

ounty
A

ssessor’s
R

ecords
as

are
deem

ed
necessary

by
the

C
ounty

Planning
D

ivision
for

preparation
of

reports
related

to
this

application,
including

the

II/6
/4

q
i
/

(g/O
’t

T
O

B
E

C
O

M
P

L
E

T
E

D
B

Y
C

O
N

SE
R

V
A

T
IO

N
,

D
E

V
E

L
O

PM
E

N
T

A
N

D
P

L
A

N
N

IN
G

D
E

P
A

R
T

M
E

N
T

*A
pplication

Fee
D

eposit:
$
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

R
eceipt

N
o._________

R
eceived

by:
)L

-I
D

ate:
12

(2

*T
olalF

ees
w

ill
be

based
on

actu
altim

e
and

m
aterials.

C
:\D
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P
R

O
JE

C
T

S
T

A
T

E
M

E
N

T
F

O
R

S
A

N
D

P
O

IN
T

W
IN

E
R

Y

A
P

N
027-120-056

1919
Inglew

ood
A

venue,
St.

H
E

L
E

N
A

,
C

A

T
he

proposal
is

a
request

for
a

w
inery

use
perm

it
for

a
new

30,000-gallon
per

year
production

facility
that

includes
a

total
of

17,270
sq.ft.

of
overall

coverage
and

a
10,69

1-
sq.

ft.
w

inery
structure

on
a

16.25-acre
parcel

at
the

above
location

and
address.

In
addition

to
a

perm
it

for
the

w
inery,

the
request

includes
approvals

for
a

sanitary
and

process
w

astew
ater

system
on-site,

concrete
pads

for
production/crush

area
and

w
ater

storage
tanks,and

a
w

inery
m

arketing
plan,all

as
described

herein.

In
addition

to
the

w
inery

perm
it,

the
applicant

is
requesting

a
variance

from
the

300-ft.
setback

related
to

Inglew
ood

A
venue.

T
he

variance
application

and
a

project
statem

ent
related

to
that

request
is

included
herein.

L
ocal

P
lans

and
P

olicies:
T

he
proposed

w
inery

site
is

zoned
A

griculture
Preserve

in
the

N
apa

C
ounty

G
eneral

P
lan

and
is

zoned
A

P
(A

gricultural
Preserve).

A
w

inery
is

an
acceptable

use
w

ithin
this

zoning
district,

w
ith

an
approved

use
perm

it.
W

ith
the

exception
of

the
requested

variance
from

the
300-ft.

setback,
the

w
inery

proposal
is

consistent
w

ith
all

provisions
of

the
C

ounty’s
W

inery
D

efinition
O

rdinance
(W

D
O

)
and

w
ill

not
require

any
exceptions

to
the

C
ounty’s

C
onservation

R
egulations.

A
ll

necessary
building

perm
its

w
ill

be
applied

for
and

construction
draw

ings
consistent

w
ith

the
U

nified
B

uilding
C

ode
(U

B
C

).

T
he

site
is

characterized
as

level
and

under
the

five
percent

slope
that

w
ould

incur
the

C
ounty’s

C
onservation

R
egulations.T

here
are

no
w

inery
developm

ent
areas

proposed
for

areas
other

than
level

valley
floor.

E
nvironm

ental
R

eview
:

T
he

project
site

has
been

review
ed

in
context

w
ith

the
N

apa
C

ounty
G

eographic
Inform

ation
System

s
(G

IS)
environm

ental
data

base.

N
earby

W
ineries:

T
here

are
a

num
ber

of
w

ineries
near

the
subject

property,
of

varying
sizes

both
on

Inglew
ood

A
venue

and
along

H
ighw

ay
29.

E
xam

ples
of

larger
w

ineries
include

Flora
Springs

W
inery,

L
ouis

M
artini

W
inery,

Sutter
H

om
e

W
inery,

and
the

H
all

W
inery.

Sm
aller

w
ineries

include
W

olf
Fam

ily
V

ineyards
and

A
rger

M
artucci

W
ineries

(on
Inglew

ood
A

venue)P
rager

and
C

hase
W

ineries,
Salvestrin

W
inery,

H
eitz

W
inery,

and
others

located
along

Inglew
ood

A
venue

and
Z

infandel
L

ane,
crossroads

along
H

ighw
ay

29.

Seism
ic

and
L

iquefaction
zones:

N
o

seism
ic

faults
or

liquefaction
areas

in
evidence.



Soils:
T

he
property

is
characterized

by
volcanic

soils
typical

of
the

valley
floor

and
w

hich
do

not
pose

constraints
to

the
developm

ent
of

a
w

inery
or

vineyards.
T

he
existing

vineyard
is

currently
planted

in
several

varietals
and

represents
old-grow

th
vines.

Surficial
D

eposits:
Pre-quaternary

deposits
and

bedrock
H

olocene,consistent
w

ith
area.

G
roundw

ater
D

eficient
A

rea:
N

o
specification

of
sam

e
in

C
ounty

records.
T

here
is

an
existing

100-gallon
per

m
inute

w
ell

on-site.

G
eneral

V
egetation

L
ayer:

E
xcept

for
introduced

landscaping
around

the
existing

residence,
the

entire
site

is
farm

ed
in

w
inegrapes.

T
here

are
no

rare
or

endangered
plan

species
indicated

on-site.

Stream
s:

T
here

are
no

designated
“blue-line”

stream
s

on
the

property,but
there

is
a

sm
all

drainagew
ay

located
to

the
south.

L
andslide

Potential:
N

o
evidence

of
landslide

activity
or

potential
on

this
level

area.

Special
Plants:

N
o

evidence
of

special
plant

species
evidenced

on-site.

Fish
Survey:

N
o

evidence
of

fish;
no

stream
s

supporting
fish

on
the

property.

E
ndangered

Species:
N

o
spotted

ow
l

habitat
and

no
red-legged

frog
habitat

noted.

H
istoric/C

ultural
R

esources:
A

portion
of

the
subject

parcel
indicates

the
possibility

of
som

e
archaeological

sensitivity,
based

on
previous

studies.
A

dditional
investigation

and
review

of
those

studies
w

as
undertaken

by
the

firm
of

A
rchaeological

Services
Inc.

in
A

pril,
2007.

T
he

records
search

indicates
that

no
cultural

resources
w

ere
discovered

w
ithin

the
subject

parcel’s
boundaries.

C
opies

of
the

letter
and

records
search

are
included

w
ith

this
application.

Standard
m

itigation
m

easures
w

ill
apply

in
the

event
of

any
discovery

of
unanticipated

resources
or

hum
an

rem
ains

needing
identification.

H
azardous

M
aterials:

B
uried

fuel
tanks

evidenced
in

the
past,

butnow
resolved.

Fire
H

azard
A

rea:
N

o
fire

hazard
severity

evidenced
for

this
property.

Flood
Plain:

T
he

subject
parcel

is
not

located
w

ithin
a

designated
flood

hazard
area.

O
ther

L
and

U
se

Perm
its

and
Issues:

(a)
W

illiam
son

A
ct

contract:
N

o
(b)

E
rosion

control
plans

on
file:

N
o.

Property
n
o

t>
than

five
percent

slope.
(c)

A
irport

O
verflight

H
azard:

N
one;

no
nearby

airports.
(d)

M
unicipal

dom
estic

w
ater

supply
proxim

ity:
N

o;
none

nearby.
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T
he

W
inery

S
ite:

T
he

subject
property

is
a

16.25-acre
property

previously
know

n
as

“the
Jaeger

Property,”
located

near
the

w
estern

end
of

Inglew
ood

A
venue,

south
of

St.
H

elena.
T

he
property

is
on

the
valley

floor
and

level
in

term
s

of
slope

conditions.
T

here
is

currently
a

residence
and

an
agricultural

barn
on

the
property,

along
w

ith
approxim

ately
14

acres
of

old-grow
th

vineyards
planted

in
several

varietals.
T

here
are

several
m

ature
old

trees
clustered

in
the

vicinity
of

the
residence

and
Inglew

ood
A

venue.
T

he
applicant

currently
has

plans
on

file
for

their
personal

residence
and

a
guest

house,to
be

located
near

Inglew
ood

A
venue.

Surrounding
land

uses
are

several
w

ineries,
a

num
ber

of
large-lot

single-fam
ily

residences,
and

a
subdivision

of
older

residences
located

on
the

north
side

of
Inglew

ood
A

venue.
H

ighw
ay

29
in

these
areas

includes
a

num
ber

of
large

and
sm

all
w

ineries,
along

w
ith

a
w

ide
variety

of
com

m
ercial

uses
zoned

as
N

eighborhood
C

om
m

ercial
(C

L
).

T
he

Inglew
ood

O
ffice

Park
is

located
at

the
southw

est
quadrant

of
Inglew

ood
A

venue
and

H
ighw

ay
29.

V
iew

s
in

this
area

are
of

the
M

ayacam
as

m
ountain

range
to

the
w

estand
the

V
acas

on
the

east.
V

iew
s

of
vineyards

are
typically

rectangular
vineyard

blocks
that

run
in

a
north/south

configuration.
M

ost
of

the
developm

ent
along

Inglew
ood

A
venue

is
located

closer
to

the
road,

m
axim

izing
agricultural

land
for

the
planting

of
vineyards.

A
n

aerial
exhibit

of
the

area
is

included
w

ith
the

exhibits
in

this
application,

and
show

s
the

location
of

structures
along

Inglew
ood

A
venue

and
the

configuration
of

vineyard
blocks

continguous
w

ith
residences.

T
he

P
roposed

W
inery:

T
he

proposed
w

inery
is

a
4,330-square

foot
tw

o-story
structure

and
including

a
subterranean

barrel
storage

area.
T

he
cellar

(basem
ent)

level
w

ill
hold

tw
o

vintages
of

w
ine

in
oak

barrels.
T

he
first

floor
level

of
the

w
inery

includes
a

large
and

a
sm

all
tank

(ferm
entation)

area,
and

office
and

conference
area,

storage
areas

and
restroom

.
T

he
conference

room
w

ill
serve

also
as

a
w

ine
tasting

area.
A

t
one

end
of

the
w

inery
is

a
structure

housing
an

em
ployee

break
room

kitchen,an
em

ployee
restroom

and
a

m
echanical

room
storage

area.
T

he
second

floor
is

largely
open

to
the

m
ain

floor,
but

also
includes

storage
areas,

tw
o

sm
all

offices,
and

a
conference

room
that

can
also

serve
as

a
w

ine
tasting

area.A
sm

all
w

ine
tasting

area
is

also
included

in
the

cellar
barrel

room
.

T
he

basem
ent

barrel
storage

area
includes

a
total

of
4,224

sq.ft.
of

“use
area”

and
a

gross
building

area
footage

of
4,528

sq.
ft.

T
he

first
floor

of
the

w
inery

structure
encom

passes
4,066

sq.
ft.

of
“use

area,”
w

ith
a

gross
square

footage
of

4,528
sq.

ft.
T

he
second

floor
of

the
w

inery
includes

a
“use

area”
of

1,328
sq.

ft.
or

a
gross

total
of

1,635
sq.

ft.
T

he
total

interior
“use

area”
of

the
w

inery
is,therefore,

9,618
sq. ft.

E
xterior

and
interior

w
alls

add
another

1,073
sq.ft.for

a
total

of
10,691

sq.ft.of
w

inery
structure.

T
he

design
of

the
w

inery
is

in
the

vernacular
of

a
N

apa
V

alley
barn-like

structure,
but

includes
design

details
that

are
country

French
in

appearance.
T

he
w

inery
structure

w
ill

be
plaster

w
ith

w
ood

and
stone

details
and

w
indow

façade
treatm

ent.T
he

second
story

of
the

w
inery

structure
features

a
series

of
gabled

w
indow

s
on

the
south

side.
T

he
w

est
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elevation
show

s
an

elevated
deck

area
off

the
second

story
and

a
suspended

m
etal

overhang
covering

an
outdoor

w
ork

area.
T

he
roof

of
the

structure
is

tile
of

a
m

uted
earthen

tone.

T
he

northern
entrance

to
the

w
inery

from
Inglew

ood
A

venue
features

a
courtyard

of
decom

posed
granite

and
this

area
w

ill
serve

as
the

stockpile
area

for
spoils

resulting
from

excavation
for

the
basem

ent
barrel

storage
area.

O
n

the
north

and
south

sides
of

the
w

inery,
there

are
outdoor

w
ork

areas
and

a
loading

area.
In

addition,
there

is
a

concrete
pad

proposed
for

a
tree

landscaped
area

to
the

southeast,
w

hich
w

ill
accom

m
odate

tw
o

w
ater

storage
tanks.

A
djacent

to
the

w
ater

tank
pad

w
ill

be
a

sm
all

w
inery

storage
structure,

for
w

hich
elevations

are
included

in
the

exhibits
w

ith
this

application.
T

his
accessory

area
w

ill
be

screened
w

ith
significant

landscaping
in

the
form

of
trees

and
m

ounded
shrubs.

W
inery

W
ater

S
upply:

T
he

potable
w

ater,
irrigation

w
ater

and
em

ergency
fire

protection
w

ater
for

the
w

inery
w

ill
be

provided
by

an
existing

100-gallon
per

m
inute

groundw
ater

w
ell

on
the

site.
T

he
application

includes
a

P
hase

O
ne

W
ater

R
eport

w
hich

indicates
that

the
proposed

uses
and

land
area

are
consistent

w
ith

the
C

ounty
standard

for
w

ater
use.

W
ater

for
fire

protection
w

ill
be

stored
in

on-site
w

ater
storage

tanks.
T

he
w

ater
supply

and
pressure

level
for

firefighting
purposes

w
ill

correspond
to

C
D

F
requirem

ents
for

sam
e

for
the

w
inery.

W
astew

ater
T

reatm
en

t
S

ystem
s:

T
he

sanitary
w

astew
ater

treatm
ent

system
w

ill
com

bine
the

residence
and

sanitary
needs

of
the

w
inery,

based
on

the
em

ployee
and

visitor
num

bers
contained

in
the

W
inery

M
arketing

Plan.
T

his
system

is
adequate

for
accom

m
odating

all
but

the
larger

auction-related
(125

persons)
events,

and
portable

facilities
w

ill
be

utilized
for

these
events.

T
he

process
w

astew
ater

system
is

sized
to

accom
m

odate
the

proposed
30,000-gallons

per
year

m
axim

um
production.

Feasibility
studies

w
ere

perform
ed

by
D

elta
E

ngineering
and

N
apa

C
ounty

E
nvironm

ental
M

anagem
ent

and
concluded

that
soils

w
ere

adequate
for

the
system

.
A

pressure
distribution

system
is

proposed
for

the
process

and
dom

estic
effluent.

T
he

existing
residential

pressure
distribution

system
includes

a
final

4,000-gallon
dosing

tank
w

hich,
at

the
tim

e
of

design
of

the
residential

system
,

w
as

intentionally
oversized

to
accom

m
odate

future
anticipated

flow
s

from
a

w
inery

on
the

site.

T
he

design
capacity

for
the

w
astew

ater
system

is
1,138

gallons
and

a
reserve

area
of

equal
size

is
indicated

on
the

site
plans

reflecting
the

w
inery

developm
ent

area.
T

he
total

square
footage

of
the

leach
field

for
the

system
is

3,810
square

feet.

B
ased

on
soils

tests
and

calculations
per

the
C

ounty
standards,

the
Sandpoint

W
inery

parcel
m

eets
N

C
E

M
requirem

ents
for

an
on-site

w
astew

ater
treatm

ent
system

to
treat

the
w

astew
ater

from
the

w
inery

and
the

residential
com

ponent.
D

etails
calculations

and
construction

plans
w

ill
be

subm
itted

to
N

C
E

M
for

perm
it

approval
prior

to
the

construction
of

these
disposal

system
s.
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W
inery

M
arketing

P
lan:

T
he

N
apa

C
ounty

W
inery

D
efinition

O
rdinance

(W
D

O
)

requires
that

the
m

arketing
and

retail
plans

for
a

w
inery

be
approved

as
part

of
the

overall
w

inery
use

perm
it

process.
T

he
tours

and
tastings,

along
w

ith
m

arketing
events

for
Sandpoint

W
inery

w
ill

be
by

appointm
ent

only
and

the
w

inery
w

ill
not

be
open

to
the

general
public

A
ll

m
arketing

events,tours
and

tastings
w

ill
be

held
outside

the
peak

com
m

ute
hours

and
w

ill
not

com
m

ence
prior

to
10:00

A
M

or
after

5:00
PM

.
E

vening
events

w
ill

be
at

6:00
PM

or
later

and
w

ill
be

concluded
by

10:00
PM

.
N

o
am

plified
outdoor

m
usic

w
ill

be
included

at
m

arketing
events,

in
keeping

w
ith

N
apa

C
ounty

standard
conditions

of
approval

pertaining
to

sam
e.

L
arger

or
special

events
not

indicated
in

the
W

inery
M

arketing
Plan

w
ill

be
by

special
events

perm
it

only,
open

to
the

general
public

and
approved

by
special

perm
it

application
at

least
90

days
prior

to
the

date
of

said
event.

T
he

W
inery

M
arketing

Plan
consists

of
the

follow
ing.

Private
T

ours
and

T
astings:

A
m

axim
um

of
tw

o
per

day,
w

ith
a

m
axim

um
of

8
persons

in
attendance

ateach
tasting.

B
y

appointm
ent

only.

Food
and

W
ine

Pairings:
A

m
axim

um
of

tw
o

per
m

onth
w

ith
a

m
axim

um
of

20
persons

in
attendance

at
each

event.
B

y
appointm

ent
only.

Food
and

w
ine

pairing
events

w
ill

not
be

held
on

the
sam

e
day

as
a

larger
open

house
or

w
ine

club
event.

O
pen

H
ouse/W

ine
C

lub/R
elease

E
vents:

A
m

axim
um

of
three

per
year

w
ith

a
m

axim
um

of
60

persons
in

attendance
at

each
event.

B
y

invitation
only.

A
uction-related

E
vents:

A
m

axim
um

of
tw

o
per

year
w

ith
a

m
axim

um
of

125
persons

in
attendance

at
each

event.
T

hese
events

w
ill

be
held

in
connection

w
ith

recognized
w

ine
auctions

in
the

N
apa

V
alley

and
w

ill
be

by
invitation

only.
Portable

facilities
w

ill
be

utilized
for

these
events.
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M
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C
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C
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b
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L
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1
0

O
‘
v
S

E
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P
lanner

D
ept.

of
C

onservation,
D

e
v
e
lo

p
m

e
n
t

&
P

lanning
D

p
7

N
apa

C
ounty

1195
T

hird
S

treet,
R

oom
210

N
apa,

C
A

94559

SU
B

JE
C

T
:

S
A

N
D

P
O
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W
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E
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Y
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E
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M
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A
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P
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G
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E
W
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D
A

V
E

N
U

E
,

ST
.

H
E

L
E

N
A

D
ear

C
hris:

T
hank

you
for

your
prom

pt
response

to
our

filing
of

the
S

andpoint
W

inery
U

se
Perm

it
application.

W
e

are
still

aw
aiting

com
m

ents
from

both
N

apa
C

ounty
Public

W
orks

and
C

D
F

for
fire

protection,
but

w
anted

to
resubm

it
the

m
aterials

that
you

requested
and

address
com

m
ents

from
your

letter
dated

D
ecem

ber
3

1,2009.
In

order
of

subject:

(I)
R

equest
for

color
board:

In
lieu

of
a

color
and

m
aterials

board,
w

e
are

subm
itting

a
m

ore
detailed

elevation
of

the
w

inery
and

landscaping
as

view
ed

from
Inglew

ood
A

venue.
Som

e
m

aterials
and

trim
details

are
presented,

as
w

ell
as

a
color

palette.
T

his
w

ill
provide

the
view

exhibit
that

you
m

entioned
m

ight
be

helpful
in

explaining
the

variance
related

to
the

300-ft.
setback

on
Inglew

ood
A

venue.
If

you
feel

a
color

and
m

aterials
board

is
critical

as
w

e
approach

the
staff

report
and

hearings,
w

e
can

certainly
have

T
aylor

L
om

bardo
A

rchitects
prepare

this.
O

ur
concern

is
that

the
focus

should
be

on
the

planning
issues

instead
of

a
design

review
context,

especially
since

the
C

ounty
does

not
perform

design
review

on
new

w
ineries.

I
w

ill
also

direct
you

to
the

guest
house

and
residence

that
awe

currently
under

construction
on

the
property,

w
hen

you
visit

the
site.

of
those

structures
w

ill
provide

even
m

ore
detail,

as
the

w
inery

is
in

tik
m

e
vernacular

as
the

residential
structures.

(2)
Fence

perm
it

application
and

m
aterials:

T
he

picket
fence,

w
all

and
w

ater
feature

have
been

rem
oved

from
the

plans.
T

he
applicant

w
ishes

to
substitute

a
tall

hedge
as

landscaping
in

the
place

of
any

hardscape
features.

T
herefore,

there
is

no
need

for
an

exception
filing,

nor
any

need
to

present
m

aterials
related

to
a

w
all/fence.

(3)
G

rape
on-haul

details:
A

dditional
trips

for
im

ported
grapes,

at
the

point
the

w
inery

m
ight

achieve
its

full
capacity

of
30,000

gallons
per

year
are

as
follow

s.



O
n-site

vineyards
=

14,025
gallons

M
axim

um
production

level
of

w
inery

=
30,000

gallons
R

em
aining

need
for

off-site
deliveries

at
capacity

production
=

15,795
gallons

C
alculation:

15,795
gallons

@
1,098

gallons
in

one
truckload

=
14

trucks/harvest

(4)
C

hecklist
of

voluntary
greenhouse

gas
reduction

m
easures:

E
nclosed

is
the

checklist,
w

ith
inform

ation
to

the
extent

that
w

e
have

details
at

this
prelim

inary
stage

of
the

w
inery

design.
A

s
you

know
,

all
but

the
landscaping

m
easures

are
voluntary,

but
our

client
is

m
ost

conscientious
about

the
project

being
as

environm
entally

responsible
as

possible.
T

he
landscaping

concept,
prepared

by
Jonathan

P
lant

L
andscape

A
rchitects,

w
ill

incorporate
all

required
m

easures
into

the
final

landscape
plans

at
the

stage
of

construction
draw

ings.
A

s
I

m
ention,

w
e

have
done

the
best

w
e

can
to

indicate
the

direction
the

project
w

ill
take

relative
to

energy
conservation

and
reuse/recycle

m
aterials.

T
hese

are
decisions

that
have

not
been

finalized
and

perhaps
w

ill
not

be
until

the
applicant

is
further

along
in

the
construction

draw
ings

phase.
W

e
anticipate

resubm
itting

this
form

in
a

m
ore

com
plete

form
perhaps

at
a

later
date, accordingly.

(5)
A

dditional
inform

ation
on

“public
display

of
art”:

T
he

w
inery

is
not

an
art

gallery
and

does
not

envision
art

to
be

a
focal

point.
R

ather,
w

e
w

ish
to

reserve
the

right
to

feature
w

orks
of

art
in

portions
of

the
w

inery
that

are
dedicated

to
tasting

and
other

m
arketing

events.
T

he
w

inery
m

ight
also

feature
a

revolving
collection

of
w

orks
from

artists
as

part
of

its
decor.

(6)
A

dditional
inform

ation
on

w
inery

storage
areas:

T
he

num
bered

storage
areas

are
all

envisioned
for

w
inery

storage
or

w
ine

storage
specifically.

T
he

reason
w

e
differentiated

each
room

w
as

for
purposes

of
calculation,

as
John

M
cD

ow
ell

has
been

encouraging
us

to
show

a
square

footage
total

on
a

room
-by-room

basis.
In

response
to

your
inquiry

about
finishes

and
fixtures

for
storage

areas,
m

y
client

does
not

envision
using

storage
areas

for
anything

other
than

w
inery

storage;
therefore,finishes

w
ill

be
sim

ple
and

fixtures
w

ill
be

in
keeping

w
ith

the
needs

of
storage

areas.T
he

w
inery

has
adequate

spaces
for

its
offices

and
hospitality

uses.

(7)
D

igital
copies

of
plans,

elevations
and

photos
(and

other
exhibits):

W
e

w
ill

provide
this

inform
ation

and
form

at
to

Jeff
T

angen
w

ell
in

advance
of

the
hearing,

so
that

the
P

ow
erP

oint
presentation

can
be

adequately
prepared

by
staff.

T
his

inform
ation

w
ill

be
forw

arded
to

you
in

a
P

ow
erP

oint
form

at
by

T
aylor

L
om

bardo
A

rchitects.
T

his
w

ay,
if

w
e

have
any

revisions
to

m
ake

during
the

response
period

and
C

E
Q

A
review

,
w

e
w

on’t
have

to
redo

the
digital

copies.

(8)
R

esponse
to

com
m

ents
from

N
apa

C
ounty

E
nvironm

ental
M

anagem
ent:

S
ince

receiving
these

com
m

ents,
D

elta
E

ngineering
has

m
ade

revisions
to

the
W

astew
ater

F
easibility

R
eport

and
has

coordinated
closely

w
ith

N
C

E
M

to
confirm

that
they

are
com

fortable
w

ith
the

findings
and

m
ethodology

of
the

report.
Som

e
conservation

m
easures

have
also

been
incorporated

into
the

plans.

2



(9)
P

arking
N

eeds:
T

he
applicant

believes
that

five
parking

spaces
w

ill
suffice

for
the

needs
of

the
w

inery,
particularly

since
there

are
pervious

areas
that

can
accom

m
odate

additional
parking

and
w

inery
roads

provide
adequate

areas
for

parking
at

larger
events.

T
here

w
ill

be
no

on-street
parking

along
Inglew

ood
A

venue
and

this
w

ill
be

represented
to

the
neighbors

in
our

discussions
w

ith
them

.
A

s
you

know
,there

is
no

parking
standard

for
w

ineries,
and

this
num

ber
of

spaces
for

such
a

sm
all

w
inery

is
consistent

w
ith

m
any

other
N

apa
V

alley
w

ineries
of

a
sim

ilar
size.

Please
consider

that
the

ow
ners

live
on

site
and

w
ill

be
part

of
the

em
ployee

count
of

this
w

inery.
In

any
event,

there
is

sufficient
space

to
provide

for
m

ore
parking

if
necessary.

(10)
F

indings
in

support
of

variance
request:

Please
see

the
enclosed

list
of

highlights
and

an
aerial

exhibit
of

Inglew
ood

A
venue

w
hich

speaks
to

findings
in

favor
of

the
variance.

A
s

you
know

,
the

C
ounty

has
m

ade
literally

dozens
of

findings
for

sim
ilar

variance
requests

and
w

e
believe

that
the

case
has

been
m

ade
as

to
w

hy
this

variance
should

be
granted.

A
m

ong
these

are
how

the
C

ounty
has

historically
interpreted

the
300-ft.

setback
requirem

ent,
sim

ilar
w

inery
siting

on
Inglew

ood
A

venue
(A

rger-M
artucci

W
inery),

special
design

considerations
and

visual
im

plications,
environm

ental
considerations

including
a

num
ber

of
those

m
easures

in
the

G
reenhouse

E
m

issions
C

hecklist,
and

neighbor
support

for
the

variance
vs.

siting
at

the
300-ft.

setback.

A
s

an
FY

I,
w

e
are

in
the

process
of

exploring
the

option
of

using
C

ity
of

St.
H

elena
w

ater
for

fire
protection

purposes.
T

he
C

ity
is

agreeable
to

the
concept

and
w

e
are

now
w

orking
on

the
specifics

of
upsizing

the
existing

w
ater

lines
and

the
details

of
connection

to
the

C
ity

m
ain.

I
w

ill
inform

you
as

soon
as

w
e

have
a

final
decision

on
this,

w
hich

w
e

anticipate
w

ill
be

w
ithin

the
next

few
w

eeks.
In

the
event

that
w

e
do

not
use

C
ity

w
ater,

how
ever,

the
fire

pum
p

and
w

ater
storage

facilities
necessary

for
on-site

protection
are

already
built

into
the

plans
as

they
are

currently
represented

in
the

use
perm

it
application.

E
nclosed

are
all

exhibits
and

revised
engineering

reports,
per

your
letter

and
our

review
of

the
application.

W
e

are
m

ost
eager

to
receive

com
m

ents
from

P
ublic

W
orks

and
C

D
F

,
so

any
assistance

you
can

provide
tow

ard
prom

pting
them

w
ould

be
m

ost
helpful.

W
e

are
attem

pting
to

respond
to

all
C

ounty
com

m
ents

and
requests

in
one

resubm
ittal,

but
in

the
interest

of
tim

e
decided

to
provide

you
w

ith
item

s
you

have
described

as
essential

for
the

C
E

Q
A

review
.

Please
be

advised
that

w
e

are
involved

in
a

neighborhood
outreach

program
,

w
hich

began
m

ore
than

six
m

onths
ago.

T
o

date,
w

e
have

had
at

least
som

e
initial

contact
w

ith
m

ost
of

the
neighbors

and
have

not
encountered

any
concerns

or
issues.

I
w

ill
keep

you
advised

as
w

e
proceed

w
ith

this
effort

and
w

ill
also

provide
you

w
ith

letters
and

m
aterials

that
w

ill
be

sent
to

all
neighbors

on
the

noticing
list.

W
e

w
ant

the
inform

ation
to

be
accurate

and
consistent.

C
onversely,

I
w

ould
greatly

appreciate
your

letting
m

e
know

of
any

com
m

ents
or

inquiries
that

you
m

ight
receive

from
neighbors

w
ho

m
ight

go
to

the
C

ounty
w

ith
their

questions.
T

his
w

ay,
w

e
can

contact
them

right
aw

ay
and

provide
the

inform
ation

they
w

ish

3



T
hank

you
for

your
assistance

and
I

am
looking

forw
ard

to
our

first
opportunity

to
w

ork
together

on
a

w
inery

project.
T

his
is

one
that

I
feel

especially
proud

of,
as

the
client

is
very

responsive
and

w
ishes

to
be

a
com

patible
use

in
this

area
of

w
ineries

and
residences.

S
incerely,

D
onna

B
.

O
ldford

P
lanning

C
onsultant,P

lans4W
ine

cc:
Y

oung
fam

ily

E
nclosures:

E
ngineering

R
eports

(revised)
E

xhibits
for

V
ariance

request
G

reenhouse
E

m
issions

C
hecklist

V
ariance

H
ighlights

for
F

indings
(expanded)

C
hris

C
ahill

letter
of

13-31-09

4



IN
F

O
R

M
A

T
IO

N
S

H
E

E
T

U
SE

A
.

D
escription

of
Proposed

U
se

(attached
detailed

description
as

necessary)
(including

w
here

appropriate
product

/service
provided:

N
ew

30.000
gpy

w
inery

w
ith

17.270
sq.

ft.
overall

coverage
and

10.691-
sq.

ft.
w

inery
structures:

pressure
distribution

and
sanitary

septic
system

;
w

ater
storage

tanks(2’);
w

inery
m

arketing
plan.

Project
Phases:

[
]

one
[

X
]

tw
o

[
J

m
ore

than
tw

o
(please

specify)

E
stim

ated
C

om
pletion

D
ate

for
E

ach
Phase:

Phase
1:

2010
Phase

2:
2012

A
ctual

C
onstruction

T
im

e
R

equired
for

E
ach

Phase:
[

]
L

ess
than

3
m

onths

[
X

]
M

ore
than

3
m

onths

R
elated

N
ecessary

O
n-

A
nd

O
ff-Site

C
oncurrent

or
Subsequent

Projects:
N

one.

F.
A

dditional
L

icenses/A
pproval

R
equired:

D
istrict:

N
/A

R
egional:

N
/A

State:
A

B
C

Federal
B

A
T

F

II.
B

U
IL

D
IN

G
S

/R
O

A
D

S
/D

R
IV

E
W

A
Y

/L
E

A
C

H
F

IE
L

D
,

E
T

C
.

A
.

Floor
A

rea/Im
pervious

area
o
fProject

(in
square

ft):
4.330

and
17,270

total
Proposed

total
floor

area
on

site:
4.330

T
otal

D
evelopm

ent
area

(building,
im

pervious,
leach

field,
drivew

ay,
etc.):

17,270
N

ew
construction:

10.69
1

existing
structures

or
existing

structures
or

portions
thereofto

be
portions

thereofto
be

utilized:
N

/A
m

oved:
N

/A

B
.

Floor
A

rea
D

evoted
to

each
separate

use
(in

square
feet):

living:
N

/A
storage/w

arehouse:
7.274

offices:
1.142

sales:
417

caves:
N

/A
other:

1.034
septic/leach

field:
3.810

roads/drivew
ays:

8.920

C
.

M
axim

um
B

uilding
H

eight:
existing

structures:
N

/A
new

construction:
28

ft.

D
.

T
ype

ofN
ew

C
onstruction

(e.g.,
w

ood-fram
e):

P
laster

and
w

ood,
m

etal
roof

E
.

H
eight

ofcrane
necessary

for
construction

ofnew
buildings

(airport
environs):

N
/A

F.
T

ype
of

E
xterior

N
ight

L
ighting

Proposed:
L

ow
-level

and
dow

n-lit

G
.

V
iew

shed
O

rdinance
A

pplicable
(See

C
ounty

C
ode

Section
18.106)

Y
es

_
_
_
_
_

N
o

H
.

Fire
R

esistivity
(check

one:
Ifnot

checked,
Fire

D
epartm

entw
ill

assum
e

T
ype

V
—

non-rated)

n
T

ype
I

FR
ci

T
ype

111
H

r
ci

T
ype

II
N

(non-rated)
ci

T
ype

III
1

H
r

ci
T

ype
III

N

ci
T

ype
IV

H
.T

.
(H

eavy
T

im
ber)

ci
T

ype
V

1
H

r
ci

T
ype

V
(non-rated)

(R
eference

T
able

6A
o
fthe

2001
C

alifornia
B

uilding
C

ode)

ifi.
P

A
R

K
IN

G
E

xisting
Proposed

A
.

T
otal

O
n-Site

Parking
Spaces:

N
/A

6

B
.

C
ustom

er
Parking

Spaces:
N

/A
4

C
.

E
m

ployee
Parking

Spaces:
N

/A
2

D
.

L
oading

A
reas:

N
/A

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

CDE
.

C
:\D

ocum
ents

and
Settings\tsisson\D

esktop\1
O

nLineU
sePerm

it.doc
Page

6
10/24/08



W
.

T
Y

P
IC

A
L

O
P

E
R

A
T

IO
N

E
xisting

P
roposed

A
.

D
ays

of O
peration:

N
/A

7
days/w

eek

B
.

E
xpected

H
ours

of
O

peration:
N

/A
6:00

am
-6:00

pm

C
.

A
nticipated

N
um

ber
of

Shifts:
N

/A

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

D
.

E
xpected

N
um

ber
ofFull-T

im
e

E
m

ployees/Shift:
N

/A
3

E.
E

xpected
N

um
ber

ofPart-T
im

e
E

m
ployees/Shift:

N
/A

3

F.
A

nticipated
N

um
ber

ofV
isitors

•
busiestday:

N
/A

16

•
average/w

eek:
N

/A
42

G
.

A
nticipated

N
um

ber
of

D
eliveries/P

ickups

•
busiest

day:
N

/A
3

•
average/w

eek:
N

/A
15

V
.

S
U

P
P

L
E

M
E

N
T

A
L

IM
?O

R
M

A
T

IO
N

F
O

R
S

E
L

E
C

T
E

D
U

SE
S

-
N

/A

A
.

C
om

m
ercial

M
eeting

F
acilities

F
ood

S
erving

F
acilities

•
restaurantldeli

seating
capacity:

•
bar

seating
capacity:

•
public

m
eeting

room
seating

capacity:

•
assem

bly
capacity:

B
.

R
esidential

C
are

F
acilities

(6
o
r

m
ore

residents)

D
ay

C
are

C
enters

E
xisting

P
roposed

•
type

ofcare:

_
_
_

_
_
_
_

_
_
_
_

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

•
total

num
ber

o
fguests/children:

•
total

num
ber

ofbedroom
s:

•
distance

to
nearest

existing/approved
facility/center:

C
:\D

ocum
ents

arid
Settings\tsisson\D

eslctop\IO
nLineU

sePerm
it.doc

Page
8
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U
S

E
P

E
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

F
O

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

perations.
(In

the
blank

in
front

of
each

operation,
place

an
“E

”
for

E
xisting,

a
“P”

for
Proposed,

an
“X

”
for

E
xpanding,

or
an

“N
”

for
N

one.)

use:
—

barrel
storage

—
case

goods
storage

O
t
h

e
r

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_
_

_

accessibility
to

public:
—

none
—

no
visitors/tours/events

—
guided

tours
only

—
public

access
—

no
guides/unescorted

—
m

arketing
events

and/or
tem

porary
events

underground
w

aste
disposal

above-ground
w

aste
disposal

adm
inistration

office
laboratories
day

care
tours/tastings:
N

L
_

public
drop-in

i_
.

public
by

appointm
ent

P
w

ine
trade

m
.

P
retail

w
ine

sales
N

L
_

public
drop-in

public
by

appointm
ent

n.
i_

public
display

of
art

or
w

ine
related

item
s

o.
N

food
preparation

2.
M

ark
etin

g
A

ctivities.
(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

sheets,
ifnecessary):______________________________________________

Private
tours

and
tastings:

2
per

day
w

/m
ax.

8
persons

each
Food

and
w

ine
pairings:

2
per

m
onth

w
/m

ax.
20

persons
each

O
pen

H
ouse/W

ine
C

lub
E

vents:
3

per
year

w
/m

ax.
60

persons
each

A
uction

related
events:

2
per

year
w

/m
ax.

125
persons

each*
*Portable

facilities
for

these
events.

3.
F

ood
S

ervice.
(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
sheets

if
necessary):

A
ll

food
served

w
ith

w
ine

tastings
w

ill
be

catered.
N

o
com

m
ercial

kitchen
or

other
on-site

food
preparation.

4.
P

ro
d
u
ctio

n
C

apacity.
a.

existing
capacity:

N
/A

b.
current

m
axim

um
actual

production
(year):

c.
proposed

capacity:
30,000

gpy

date
authorized:

N
/A

N
/A

(
N

/A

5.
G

rap
e

O
rigin.

(Fill
out

a
“Initial

State
o
f

G
rape

S
ource”

form
ifestablishing

a
new

w
inery

or
expanding

an
existing

w
inery

developm
ent

area
and

include
w

ith
application

form
.)

a.
crushing

g.
b.

P
ferm

entation
h.

P
c.

barrel
ageing

i.
i.__

d.
P

bottling
j.
f

e.
case

goods
storage

k.
j

f.
N

caves:
1.

P
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6.
W

inery
D

evelopm
ent

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
one

7.
T

otal
W

inery
C

overage.
(See

b
below

—
m

axim
um

25%
ofparcel

or
15

acres,
w

hichever
is

less)
a.

square
feet/acres:

17,270
sq.

ft.
b.

percent
o

lto
tal

parcel:
1.7

percent

8.
P

roduction
F

acility.
(See

c
below

—
include

the
square

footage
of

all
floors

for
each

structure)
a.

square
feet:

7,749
sq.

ft.

9.
A

ccessory
U

se.
(See

d
below

—
m

axim
um

perrn4tted
40%

of
the

production
facility)

a.
square

feet:
2,118

sq.
ft.

/

b.
percent

of
production

facility:
27.3

percent

M
arketing

D
efinition

(paraphrased
from

C
ounty

C
ode)

M
ark

etin
g

o
f

W
ine

—
A

ny
activity

conducted
atthe

w
inery

shall
be

lim
ited

to
m

em
bers

ofthe
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

ofa
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

arid
developm

ent
ofthe

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
o
f

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

D
efinitions

(paraphrased
from

C
ounty

C
ode)

a.
W

in
ery

D
evelopm

ent
A

rea
—

A
ll

aggregate
paved

or
im

pervious
or

sem
i-perm

eable
ground

surface
areas

ofthe
production

facility
w

hich
includes

all
storage

areas
(except

caves),
offices,

laboratories,
kitchens,

tasting
room

s
and

paved
parking

areas
for

the
exclusive

use
o
fw

inery
em

ployees.

b.
W

inery
C

overage
—

T
he

tota
square

foot
area

ofall
w

inery
building

footprints,
all

aggregate
paved

or
im

pervious
ground

surface
areas

ofthe
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-offtreatm
ent

system
s.

c.
P

ro
d
u
ctio

n
F

acility
—

(F
or

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

ccessory
U

se
—

T
he

total
square

footage
ofareas

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.
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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

1.
W

IN
E

R
Y

C
O

V
E

R
A

G
E

A
ll

paved
or

im
pervious

around
surface

areas
of

the
production

facilitv

2.3.

Footprint
of

all
w

inery
structures

17,270
O

utside
w

ork
areas

1,620
T

ank
areas

288
Storage

areas
(excluding

caves)
7,274

A
ll

paved
areas:

Parking
areas

2,140
L

oading
areas

1,620
W

alkw
ays

2,400
A

ccess
drivew

ays
to

the
public

or
private

rd
6,780

A
bove-ground

w
astew

ater
and

rim
-offtreatm

ent
system

s:
N

/A
W

astew
ater

pond
or

SD
SD

N
/A

Spray
disposal

field
3,810

P
arcel

size:
16.25

acres
P

ercen
t

of
w

inery
coverage

of
parcel

size:
T

otal
w

inery
coverage:

0.4
acres

1.7%

P
R

O
D

U
C

T
IO

N
F

A
C

IL
IT

Y
T

otal
square

footage
w

ithin
structures

and
caves

utilized
for

the
follow

ing:
C

rushing
(1,620

outdoor
covered)

F
erm

enting
2,590

B
ottling

M
obile

bottling
unit

B
ulk

&
bottle

storage
4,450

Shipping
Integral

R
eceiving

Integral
L

aboratory
213

E
quipm

entstorage
&

m
aintenance

facilities
308

(excludes_fire_protection_facilities)
E

m
ployee-designated

restroom
s

52
T

otal
square

footage
of

production
facility:

7,749

A
C

C
E

S
S

O
R

Y
U

S
E

T
otal

square
footage

w
ithin

structures
and

caves
utilized

for
the

follow
ing:

O
ffice

space
506

L
obbies/w

aiting
room

s
194

C
onference/m

eeting
room

s
417

N
on-production

access
hallw

ays
366

K
itchens

163
T

asting
room

s
(417—

Joint
use

conference
room

s)
R

etail
space

areas
(417

—
Joint

use
conference

room
s)

L
ibraries

N
/A

V
isitor

restroom
s

81
A

rt
display

areas
Integral

A
ny

other
areas

w
ithin

the
w

inery
structure

not
391

directly_related_to_production
T

otal
sq

u
are

footage
of

accessory
use

space:
2,118

P
ercen

t
of

accessory
use

to
production

use:
27.3%
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P
roject:

Y
o

u
n
g

W
in

ery

A
ddress:

1919
Inglew

ood
A

ve
St.

H
elena,

C
A

94574

A
PN

:
027-120-056

9,867

A
ncillary

P
ercen

tag
e

of
T

otal
N

et
P

ro
d
u
ctio

n
A

rea:
27.3%

IB
uliding

A
rea

T
otals

G
rand

T
otal

A
rea

10.691

E
xterior

S
o
aces

T
otal

A
reas

by
T

ype
G

ross
B

utldina

10,691

B
u

ild
in

a
A

rea
D

etails

R
O

O
M

N
A

M
E

/T
Y

P
E

A
R

E
A

(S
F

)

PR
O

D
U

C
T

IO
N

A
N

C
ILLA

R
Y

W
IN

E
R

Y
S

T
O

R
A

G
E

SH
E

D
301

W
inery

S
torage

188

302
R

efuse
A

rea
61

W
inery

S
torage

S
hed

S
ub

T
otal

N
et

U
sable

A
rea

249
T

otal
N

et
U

sable
A

rea
9,867

T
otal

G
ross

A
reaj

10,691

C
E

L
L

A
R

L
E

V
E

L

1,920
445
225
247

213

001
B

arrel
R

oom
002

S
tair

#1

003
S

tair
#2

004
S

torage
#1

C
ellar

L
evel

S
ub

T
otal

N
et

U
sable

A
rea

FIR
ST

FL
O

O
R

p
j
g
e

Taflk
R

oom
102

Sm
all

T
ank

R
oom

l3
S

to
rig

e
#
2

104
M

echanical
R

oom
105

B
reakroom

106
B

athroom
#1

107
S

tair
#1

108
O

ffice
#1

109
S

tair
#2

110
C

onference
R

oom
#1

111
H

all
#1

112
B

athroom
#2

113
S

torage
#3

-
C

ase
G

oods
114

E
ntry

F
irst

Floor
S

ub
T

otal
N

et
U

sable
A

rea

201
S

torage
#4

P
?

S
torage

#5
203

O
ffice

#2
204

S
tair

#2
205

H
all

#2
206

C
onference

R
oom

#2
207

O
ffice

#3

S
econd

Floor
S

ub
T

otal
N

et
U

sable
A

rea

3,516

484

4
0
0
0

3
0
5

0

225
225

112
112

224

16381
112

112
226305246
194

1.016

E
C

O
N

D
FL

O
O

R

450

213
11269
191
293

878

T
aylor

L
om

bardo
A

rchitects
L

L
P

5
2
9

G
O

m
m

er7
,al

S
tre

e
t

S
u
ite

4
0

0
S

an
F

ru
n
ciu

ca
c
a
itlo

r
n

I
s

9
4
1
1
1

1
4
1
5
1

4
3
3
-7

7
7
7

le
l

(4
1
5
)

4
3
3
.7

7
1
7

au

w
w

w
.Iay

lo
rlo

n
cb

ard
o
.C

am

B
u
ild

in
g

A
rea

S
u

m
m

ary

I P
roduction

vs
A

ncillary
.

-
T

otal
N

et
U

sable
A

reas
by

T
vnel

N
et

p
.,u

.C
1
,..

Exterior
S

paces
included.

7,749

..—
—

I

T
otal

N
et

U
sable

A
reas

N
etA

ncillary

2,118

T
aylor

L
om

bardo
A

rchitects
(1)

10/19/09



N
apa

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
U

P
A

-.R
elated

B
usiness

A
ctivities

F
o
rm

B
usiness

N
am

e:
Sandpoint

W
inery

B
usiness

A
ddress:

1919
Inglew

ood
A

ve.,
St.

H
elena,

C
A

94574

C
ontact:

ScottB
.

Y
oung,

G
eneral

M
anager

P
hone

#:
(707)

363-7379

A
.

H
A

Z
A

R
D

O
U

S
M

A
T

E
R

IA
L

S
H

ave
on

site
(for

any
purpose)

hazardous
m

aterials
at

or
above

55
gallons

for
liquids,

500
pounds

for
solids,

or
200

cubic
feet

for
com

pressed
gases

(include
liquids

in
A

ST
’s

and
U

ST
’s

or
handle

radiological
m

aterials
in

quantities
for

w
hich

an
em

ergency
plan

is
required

pursuant to
10

C
FR

Parts
30,

40
or

70?
Y

E
S

N
O

B
.

U
N

D
E

R
G

R
O

U
M

)
S

T
O

R
A

G
E

T
A

N
K

S
(U

S
T

’S
)

1.
O

w
n

or
operate

underground
storage

tanks?
Y

E
S

N
O

2.
Intend

to
upgrade

existing
or

install
new

U
S

T
’s?

Li
Y

E
S

N
O

C
.

A
B

O
V

E
G

R
O

IJN
D

S
T

O
R

A
G

E
T

A
N

K
S

(A
S

T
’S

)
O

w
n

or
operate

A
ST

’s
above

these
thresholds:

-
A

ny
tank

capacity
w

ith
a

capacity
greater

than
660

gallons,
or

U
Y

E
S

N
O

-
T

he
total

capacity
for

the
facility

is
greater

than
1,320

gallons?

D
.H

A
Z

A
R

D
O

U
S

W
A

S
T

E
1.

G
enerate

hazardous
w

aste?
Y

E
S

N
O

2.
R

ecycle
m

ore
than

220
lbs/m

onth
of

excluded
or

exem
pted

recyclable
m

aterials
(per

H
&

SC
§25

143.2)?
Y

E
S

N
O

3.
T

reat hazardous
w

aste
on

site?
U

Y
E

S
N

O

4.
T

reatm
ent

subject to
financial

assurance
requirem

ents
(for

Perm
itby

R
ule

and
C

onditional
A

uthorization)?
Y

E
S

N
O

5.
C

onsolidate
hazardous

w
aste

generated
at a

rem
ote

site?
Y

E
S

N
O

E
.

O
T

H
E

R
1.

D
oes

the
business

activity
include

car/fleet
w

ashing,
m

obile
detailing,

auto-body
related

activities?
Y

E
S

N
O

2.
D

oes
the

business
handle

E
xtrem

ely
H

azardous
Substances

in
am

ounts
thatw

ould
qualify

for
the

R
isk

M
anagem

ent Program
?

Som
e

exam
ples

and
their

thresholds
com

m
on

to
N

apa
C

ounty
include:

A
m

m
onia

—
500

Ibs,
Sulfur

D
ioxide

—
500

ibs,
C

hlorine
—

500
lbs.
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W
A

T
E

R
S

U
P

P
L

Y
/W

A
S

T
E

D
IS

P
O

S
A

L
IN

F
O

R
M

A
T

IO
N

S
H

E
E

T

W
A

T
E

R
S

U
P

P
L

Y
D

om
estic

E
m

er2ency

A
.

Proposed
source

of
W

ater
(e.g.,

spring,
w

ell,
G

roundw
ater

Sw
im

m
ing

Pool

m
utual

w
ater

com
pany,

city,
district,

etc)
W

ell
Storage

tanks
(2)

B
.

N
am

e
of

Proposed
W

ater
Supplier

(ifw
ater

com
pany,

city,
district):

N
/A

N
/A

annexation
needed?

Y
es

N
o

X
Y

es
N

o
X

C
.

C
urrent

W
ater

U
se

(in
gallons/day):

6,677
N

/A

C
urrent

w
ater

source:
W

ell
N

/A

D
.

A
nticipated

Future
W

ater
D

em
and

(in
gallons/day)

7,641
N

/A

E.
W

ater
A

vailability
(in

gallons/m
inute):

100
gpm

Per
C

D
F

F.
C

apacity
of

W
ater

Storage
System

(gallons):
20,000

50,000

G
.

N
ature

of Storage
Facility

(e.g.,
tank

reservoir,
sw

im
m

ing
pool,

etc.):
W

elllT
anks

T
anks

&
Pool

H
.

C
om

pleted
Phase

I
A

nalysis
Sheet

(A
ttached):

II.
L

IQ
U

ID
W

A
S

T
E

D
om

estic
P

rocess
(sew

age)
(please

specify)

A
.

D
isposal

M
ethod

(e.g.,
on-site

septic
system

,
O

n-site
Pressure

on-site
ponds,

com
m

unity
system

,
district,

etc.):
Septic

D
istribution

B
.

N
am

e
o
fD

isposal
A

gency
(if sew

age
district,

city,
com

m
unity

system
):

N
/A

N
/A

annexation
needed?

Y
es

N
o

X
Y

es
N

o
X

C
.

C
urrent

W
aste

Flow
s

(peak
flow

in
gallons/day):

120
N

/A

D
.

A
nticipated

Future
W

aste
Flow

s
(peak

flow
s

in
gallons/day):

1,138
N

/A

E
.

Future
W

aste
D

isposal
C

apacity
(in

gallons/day):
1,138

N
/A

ifi.
S

O
L

ID
W

A
S

T
E

D
IS

P
O

S
A

L

A
.

O
perational

W
astes

(on-site,
landfill,

garbage
co.,

etc.)
O

n-site
N

/A

B
.

G
rading

Spoils
(on-site,

landfill,
construction,

etc.)
O

n-site
N

/A

iv.
H

A
Z

A
R

D
O

U
S

/T
O

X
IC

M
A

T
E

R
IA

L
S

(Please
fill

out
attached

hazardous
m

aterials
inform

ation
sheet,

attached)

A
.

D
isposal

M
ethod

(on-site,
landfill,garbage

c
o
.,

Private
w

aste
hauler,

etc.):
E

ntity
N
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