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AMENDED AND RESTATED
PROJECT STATEMENT FOR CAREVAN SERAI WINERY
MARCH 11, 2011

Darioush Khaledi Winery, LLC (“Winery”) hereby submits its updated application
to revise the site plan, enhance the visitation and marketing plans, increase the number
of authorized full time and part-time employees, add case goods storage as a
production activity, construct a prep kitchen, and remove former custom crush
restrictions for a currently approved and vested 100,000 gallon per year winery located
at 4120 Howard Lane, Napa, CA, commonly referred to as Napa County Assessor's
Parcel Number 036-180-041 (the “Property”). This 100,000 gallon winery was originally
approved and vested as a 2,000 gallon winery in June 1988. In April, 2000, the former
owner received approval for an expansion of the winery to 100,000 gallons per year,
together with additional marketing activities, on this 30.21 acre parcel zoned Agricultural
Preserve, and that use permit modification was vested by construction of a foundation
for a new winery building. The parcel currently contains a barn, Sprint wireless
communication equipment and a single family residence.

Revised Site Plan

Currently, the winery consists of a barn, a partially built 40' x 60' barrel aging
building, and a 570 sq. ft. crush pad. Winery proposes to remove the barn and crush
pad and construct a new one story a new 16,750 +/- gross square foot winery |
production building and an additional 7,285 sq. ft. +/- gross square foot winery
hospitality building, which includes both wine storage and tasting and marketing areas.
In addition, the Sprint wireless communication lease is set to expire in 2012 and if it is
not renewed the communication equipment will be removed. [n the event it is renewed,
the communication equipment will be relocated on the Property.

The Winery has extensively studied the traffic circulation requirements at this site
due to the fact that the Bistro Don Giovanni restaurant, and the La Residence Inn, are
also located on Howard Lane, and all three properties shares the same connection to
SR 29. A revised traffic study was previously submitted. The Winery currently
proposes two new stop signs and striping at the winery’s intersection with Howard Lane
(as well as Bistro Don Giovanni’s connection to Howard Lane), as well as striped left
turn and right acceleration lane and stop sign where Howard Lane intersections with SR
29. These improvements will enhance circulation for all neighboring properties. In
addition, the traffic study has identified roadway improvements, including a south-bound
left turn lane on SR 29 that will provide substantially improved and safe ingress and
egress for all users of this intersection. The new site plans enclosed show a longer
south-bound left turn lane based on CalTrans standards. The new design is based on a
60 mile per hour speed limit rather than the 55 mph limit originally utilized, which
addresses CalTrans supplemental comments received on Februa X
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In conjunction with this project, Winery proposes to construct a water feature
along the private drive from Howard Lane into the site. Details regarding this
architectural feature are set forth in the project’s plans.

Parking Area

Winery requests approval to expand the number of approved parking spaces on-
site from 16 to 50. This reflects an an increase in employee parking from 7 to 22
spaces and an increase in visitor parking from 9 to 28. In addition, Winery has identified
an additional twenty five (25) overflow valet parking spaces on the paved work areas
around the barrel and production building. No striping will be installed in that area
because only professional valets will park vehicles there during the eight times per year
that the Winery has larger marketing events.

Private Tours and Tastings

Winery proposes to increase the number of visitors from a maximum of 25 on the
busiest day to 400 for private tours and tastings. The maximum number of daily visitors
will at all times also inctude the number of visitors who may attend marketing events at
the Winery so there will never be more than 400 visitors to the Winery on any day.
Winery proposes to increase the hours of operation of the private tasting room to close
at 10 pm instead of 6 pm. Winery also intends to utilize wine and food pairing as a
component of its regular tours and tasting activities. These activities will not be
substantial in size or approach the intensity that would consent the serving of meals.
Rather, Winery intends to focus heavily on wine education, including the pairing of
wines with small tastes of various bites of food for the development of heightened
sensory awareness. Winery intends to involve professional (outside) educators in
aspects of this tour and tasting program.

Marketing Events
Winery is currently authorized to conduct the following marketing events:

1. Six annual events with a maximum attendance of 35 persons.
2. Two annual Wine Auction related events with a maximum attendance of 50

persons.
3. One meeting per month for various wine-related organizations with a maximum

attendance of 35 persons.
4. Two events per year with a maximum attendance of 35 persons for each of the

four entities associated with custom wine production activities on site.

In addition, the current marketing events shall not exceed six events in the month

2 RECEIVED

MAR 1 4 2011

NAPA CO. CONSERVATION
DEVELOPMENT & PLANNING DEPT,



of June and two events per month for the remainder of the year. All marketing events,
including clean-up, shall end no later than 11 p.m.

Winery proposes to eliminate the above plan in its entirety and replace it with the
following new marketing plan:

1. A maximum of fifteen (15) dinners per month after 6:00 p.m. (ending no later than
10 p.m. and served only inside the winery) with a maximum of twelve (12)
people in attendance on any day. The meals shall be prepared in the Winery's
on-site kitchen.

2. A maximum of twenty (20) lunches per month between the hours and 10:00 a.m.
and 4:00 p.m., with a maximum of eight (8) people in attendance on any day.
Lunches also will be prepared on-site.

3. Eight (8) large events per year (educational events and releases) with a
maximum of one hundred fifty (150) people in attendance, and an average of one
hundred twenty (120) people per event. These larger events will be catered.

All of the foregoing marketing events will comply with the recently updated Napa
County Ordinance Section 18.08.370. Portable toilets will be used for the eight (8)
larger events. Also, as previously stated, the number of visitors to these marketing
events will be included in the total daily count of visitors so that these marketing events
will not cause the Winery to exceed the four hundred (400) daily tours and tastings
visitors. Evening events hosted at the Winery will be scheduled to conclude by 10 p.m.,
with cleanup to be completed by 11 p.m.

Employees

Winery proposes to increase the number of full-time employees from 5 to 15 and
the number of part-time employees from 2 to 15. The hours of operation for all
employees in the office shall remain 8 a.m. to 6 p.m., with certain employees to be on-
site for tasting and marketing activities from 6:00 p.m. to 11:00 p.m., and during crush
operations to occur as necessary.

Case Goods

Under the current use permit, as amended, Winery did not request storage of any
case goods on-site. Some case goods stage is requested in the newly configured
winery.

Kitchen

Winery is currently approved to cater its marketing events. Winery requests
approval to establish a 472.5 sq. ft. kitchen to prepare its proposed marketing lunches,
dinners, and the small-bite educational food and wine pairings. For the larger marketing
events the kitchen will solely be used by caterers, with all utensils and plates to be
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provided by caterers and removed, unwashed, after the event. Due to the fact that
Winery is proposing a commercial kitchen, Riechers and Spence prepared the enclosed
Preliminary Water Technical Managerial and Financial Report to address effluent
disposal requirements for the site.

Custom Crush Restrictions

Winery requests that the custom crush restrictions contained in Condition #1 of
Use Permit #98425-UP be eliminated. At the time this modification was approved Napa
County placed restrictions on the number of custom producers and the annual gallons
that custom producers could utilize. Napa County has since changed its policy to
eliminate the restrictions regarding custom producers and alternating proprietors and
Winery wishes to conform with the new policy.

Water and Wastewater Analysis

The Phase 1 Water Analysis clearly shows there is more than enough water for
the vineyards, production, events, visitors and single residence that will occur on the
Property. The allowable water limit is 30.21 AF per year and the estimated proposed
use is 26.65 ac-ftlyr AF per year.

Riechers and Spence prepared the enclosed wastewater analysis for the
proposed project and the existing single family residence. The analysis includes a
proposal to install a new subsurface pressure distribution leach field.

Traffic Analysis

Crane Transportation Group has extensively analyzed the traffic circulation
issues on Highway 29 and its intersection with Howard Lane, as well as circulation on
Howard Lane. The updated traffic study identifies the improvements required for better
and safer circulation at the Howard Lane / SR 29 intersection by creating a properly
configured left turn lane rather than the current inadequate turning pocket into Howard
Lane from the north. The refuge lane for southbound turning traffic will also be
enhanced. In addition, the new stop signs and striping at all driveway and roadway
intersections, will clarify a currently confusing situation and provide clear channelization
on Howard Lane and its intersection with SR 29.

Noise Study

The applicant previously submitted an Acoustical Noise Study to analyze the
noise potential impacts on neighbors to the east and south of the site. That study
determined there will be no significant effect from winery operations, including
hospitality events and tours and tastings activities. One of the measures the Winery
has proposed has been to restrict all hospitality dinners inside the hospitality building to
ensure that the only activities in the evenings at the outside sitting areas would be
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casual tasting activities. As a further noise limiting measure, the new plans show an
“Acoustical Buffer” at the eastern edge of the parking lot, which will absorb and/or reflect
car door noises during the evening hours. The Winery is agreeable to develop the
plans for that Acoustical Buffer in conjunction with County staff (with input as desired
from neighbors) among possibilities, such as an additional water feature, landscaping,
or a masonry or stone wall.

Conclusion

Winery requests approval of this use permit application to revise the site plan,
provide for the construction of a new winery production building with crush,
fermentation, and bulk wine storage, along with a new hospitality building with visitor
and wine storages facilities. [n addition, Winery seeks an enhanced visitation and
marketing plan, an increase the number of authorized full time and part-time employees,
the addition of case goods storage as a production activity, the construction of a
kitchen, and the removal of the former custom crush restrictions for a currently
approved 100,000 gallon per year winery
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REVISED WINERY GRAPE AND WINE TRUCK ANALYSIS

At 100,000 gallons of production, Winery will need to process 650 tons of grapes to
reach full production. The on-site vineyard (after removals of acreage for development of the
winery) will produce approximately 110 tons. Winery’s original plan was to harvest grapes on-
site and deliver them to the existing Darioush facility on Silverado Trail, where those grapes,
along with the balance of grapes from other vineyards needed for the wine program at this
winery, would have been crushed. Based on discussions with County staff, Winery now will
construct its crush pad simultaneous with the construction of the winery production building (the
crush pad will be located in the covered overhang of the winery production building) so that
crush, fermentation and barrel storage will all occur on-site. This revised truck traffic analysis
has been based on this structure.

Importation of Grapes

110 tons grown on-site means Winery needs an additional 540 tons to reach full production of
100,000 gallons annually.

540 tons equals s total of 27 grape trucks over a 45-60 day harvest period. Due to the nature of
Winery’s viticultural efforts, Winery has calculated a maximum of one to two trucks per day of

imported grapes.

Export of Wine

Winery anticipates on-site sales of approximately one-third or more of production. As a
result, Winery will only need to export 66,000 gallons of wine, at 2.4 gallons per case equals
27,500 cases to off-site bottle storage facility in bulk. Each truck can handle 1,300 cases, for a
total of 22 trucks annually, much less than one truck per day.

RECEIVED

MAR 1 4 2011

NAPA CO. CONSERVATION
DEVELOPMENT & PLANNING OEPT.



USE PERMIT APPLICATION ”
SUPPLEMENTAL INFORMATION SHEET pg, 4% ¢,
FOR WINERY USES %Oﬁvavr&‘,i"“ﬂwm
6 epy

Operations. {In the blank in front of each operation, place an “E" for Existing, a "P" for Proposed,
an "X" for Expanding, or an "N" for None.)

g. _E underground waste disposal

a. E_crushing
b. E_fermentation h. N above-ground waste disposal
c. E barrel ageing I. _Eadministration office
d. N bottling j. _Elaboratories
e. P case goods storage k. N daycare
f. N caves: I. E_toursitastings:
use: N public drop-in

E public by appointment
 wine trade
m. E_retail wine sales

__barrel storage
__case goods storage

__other

accessibility to public: E public drop-in

__none — no visitors/tours/events Ipublic by appointment
___guided tours only n. N_public display of art or wine-related
__public access — no guides/unescorted items

__marketing events and/cr temporary events 0. ©_food preparation (Prep kitchen)

Marketing Activities. (Describe the nature of any marketing or educational events not listed

2.
above including the type of events, whether public or private, frequency of events, average
attendance, elgc1 Differentigte betgveen exlstin% and proposed activities. Attach additional sheets if
. ease refer Co project statement.
necessary):
3. Food Service. (Describe the nature of any food service including type of food, whether public or

private, whether profit or non-profit, freguency of service, whether prepared on site or not, kitchen

equipment, eating facilities, etc. Differentiate between existing and proposed food service. Attach
additicnal sheets if necessary;: Piease refer to project statement.

. duction Capacity.
4 Produc P CWTOOIOOO April 2000

a. existing capacity: date authorized:
b. current maximum actual production (year): 0 ( )

c. proposed capacity: 0,000

Grape Origin. (Fill out a "Initial Statement of Grape Source” form if establishing a new winery or
expanding an existing winery development area and include with application form.)
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Winery Development Area. (see a below - for existing winery facilities)
Will the project involve construction of additional facilities beyond the winery development

area?_Yes

Total Winery Coverage. (see b below — maximum 25% of parcel or 15 acres, whichever is less)

a. square feet/acres: _ 98,845.25 s3. ft. / 2.97 ayes

b. percent of total parcel ___7.6%

Production Facility. (see ¢ below - include the square footage of all floors for each structure)
a. square feet: _ 16,545.5 g3. fte

Accessory Use. 6(see d below — maximum permitted 40% of the production facility)
a. square feet; _8,15.5 3. ft.
b. percent of production facility 3R

Marketing Definition: (County Code 18.08.370)

Marketing of Wine — "Marketing of wine" means any activity of a winery which is conducted at the winery on a
preairanged basis for the education and development of customers and potential customers with respect to wine
which can be sold at the winery on a retail basis pursuant to Chapters 18.16 and 18.20. Marketing of wine may
include cuitural and social events directly related to the education and development of customers and potential
customers provided such events are clearly incidental, related and subordinate to the primary use of the winery.
Marketing of wine may include food service, including food and wine pairings, where all such food service is
provided without charge except to the extent of cost recovery.

Business events are similar to cultural and social events, in that they will only be considered as "marketing of
wine" if they are directly related to the education and development of customers and potential customers of the
winery and are part of 2 marketing plan approved as part of the winery's use permit. Marketing plans in their
totality must remain “clearly incidental, related and subordinate to the primary operation of the winery as a
production facility" (subsection (G)(5) of Sections 18.16.030 and subsection (I}5) of 18.20.030). To be considered
directly related to the education and development of customers or potential customers of the winery, business
events must be conducted at no charge except to the extent of recovery of variable costs, and any business
content unrelated to wine must be limited. Careful consideration shall be given to the intent of the event, the
proportion of the business event's non-wine-related content, and the intensity of the overall marketing plan.

Coverage and Use Definitions: (paraphrased from County Code)

a.

Winery Development Area — All aggregate paved or impenvious or semi-permeable ground suface areas of the
production facility which includes all storage areas (except caves), offices, laboratories, kitchens, tasting rooms and
paved parking areas for the exclusive use of winery employees.

Winery Coverage — The total sguare foot area of all winery building footprints, all aggregate paved or impervious
ground surface areas of the production facility which includes all outside work, tank and storage areas (except caves);
all paved areas including parking and loading areas, walkways, and access driveways to public or private roads or
rights-of-way; and all above-ground wastewater and run-off treatment systems.

Production Facility — (For the purpose o calculate the maximum allowable accessory use) The total square footage
of all winery crushing, fermenting, bottling, bulk and bottle storage, shipping, receiving, laboratory, equipment storage
and maintenance facilities, and employee-designated restrooms but does not include wastewater treatment or
disposal areas which cannot be used for agricultural purposes.

Accessory Use - The total square footage of area within winery structures used for accessory uses related to a
winery that are not defined as “production facility” which would include offices, lobbiesiwaiting rooms,
conference/meeting rooms, non-production access haliways, kitchens, tasting rooms (private and public areas), retail
space areas, libraries, non-employee designated restrooms, art display areas, or any area within winery structures not
directly related to wine production.
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1.

WINERY CALCULATION WORKSHEET

WINERY COVERAGE

All paved or impervious groutid suiface areas of the production facility:

Walkways

Footprint of all winery structures 31,9175 0. £
Outside work areas 8,394 &, ff, o o
_.Tank areas Q T oom e B 1o er —mre o]
Storage areas (excluding ‘caves) 4]
All paved areas:
Parking areas i 13,640.5 =3, ft.
Loading areas - LsSsy, fe.

17 4,120.35 . ft.

Access driveways to the public or private rd

23,772.81 =3. ft.

Above-ground wastewater and run-off treatment systems: Waber entxy & entry walls = 5,2]

_Wastewaterpond or SOSD
~ Spray disposal field

0. .
0

0.79 g3. ft.

Parcel size: R )] acres | Percent of winery coverage of parcel size:
Total winery coverage: . 2,27 acres 76 %
2. PRODUCTION FACILITY
Total square footage within structures and caves utilized for the following:
~Crushing 468 7. ft.
Fermentng | 37N 5. .. £t
Bottling . ___487.5 gy ft.
. .. Bulk & bottle storage 12,159 1. ft.
. .Shipping e AT s
Receiving 1 AR5 a. £ S
Laboratory 9.5 o, ft
Equipment storage & maintenance facilities -
(excludes fire protection facilities) 2,33%.75 3. £t -
Employee-designated restrooms 280.5 3. ft.

Total square footage of production facllity:

16,545.5 =g, ft.

3. ACCESSORY USE
Total square footage within structures and caves utilized for the following:
Office space _ 1083.5 53, ft.
Lobbies/waiting rooms o 0
~_Conference/mesting rooms 414 =, ftr.
Non-production access hallways I 465.5 3. ft.
Kitchens 472.5 9. ft,
.. Tasting rooms (private & public areas) 2724.5 3. ft,
Retail space areas 6925 1. ft,
Libraries 0
~ Visitor restrooms 148 3. ft,
Att display areas 110 =q. ft.
Any other areas within the ﬁr{ery_éwdhre not
directly related to production 0
Total square footage of accessory use space: _ 6125.25 3. ft.
Percent of accessory use to production use: 37 %
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RECEIVED

INFORMATION SHEET NOV 10201

USE DEVELOPMe
NT & PLANNING Doy
A.  Description of Proposed Use (attached detailed description as necessary) (including where appropnate

product/service provided).  Plerse refer in attached prject statament.

B.  Project Phases: [ Jone [X]two ([ Imore than two (please specify):

Estimated Completion Date for Each Phase: Phase 1: Phase 2:
D.  Actual Consfruction Time Required for Each Phase: [ tess than 3 months
X More than 3 months

E. Related Necessary On- And Off-Site Concurrent or Subsequent Projects: /A

F.  Additional Licenses/Approval Reguired:

District__ /A Regional___ /A
State: ARC Federal: TIB

BUILDINGS/ROADS/DRIVEWAY/LEACH FIELD, ETC.

A.  Floor Area/impervious area of Pro;e%nqlgﬁquare
Proposed total floor area on site;

Total development area (building, impervious, leach ﬁeld. driveway, efc.) _98,845.25 xq. ft
New construction:_Yes

96,535.06 g3. ft.

existing structures or existing structures or

portions theregf to be portions reof to ?_ﬁ

utilized: moved: bamn to be raowed

B.  Floor Area devoted to each separate use (in square ft):
living: 0 storage/warehouse:__127152 offices:__1098.>
sales: 072, caves: other__ or7%
septiciieach field:_12,500 roads/driveways:_23,7712.81
]

Maximum Building Height:  existing structures: 3 new construction:_ 29'5_"

Type of New Construction (e.g., wood-frame):___wood-frane

Height of Crane necessary for construction of new buildings (airport environs): W/A
Type of Exterior Night Lighting Proposed: IED Light-ing

Viewshed Ordinance Applicable (See County Code Section 18.106): CYes [FNo

Mmoo

H.  Fire Resistivity (check one; If not checked, Fire Department will assume Type V - non rated):
O Type | FR (] TypelliHr [ Type Il N (non-rated) O Typelll1Hr [  TypellN

(] Type IV H.T. (Heavy Timber) (J Type V i Hr (A Type V (non-rated)
(Reference Table 6 A of the 2001 California Building Code)
PARKING Existing Proposed
A.  Total On-Site Parking Spaces: 16 47
Customer Parking Spaces:. 3
19

8
C. Employee Parking Spaces:
D Loading Areas: 1 1
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h\/, TYPICAL OPERATICN

A. Days of Operation:

B. Expected Hours of Operation;
C.  Anticipated Numter of Shifts:

D. Expected Number of Full-Time
Employees/Shift:

E.  Expecled Number of Part-Time

Existing
7 days_

8 to 6 pm

1

Slglus 5

for crush

2

Employees/Shift:

F. Maximum Number of Visitors
+ busiest day: 25
+ average/week: 75

G.  Anticipated Number of Deliveries/Pickups
+ busiest day: 3
» average/week: 8

V. SUPPLEMENTAL INFORMATION FOR SELECTED USES

A Commercial Meeting Facilities
Food Serving Facilities
» restaurant/deli seating capacity: N/A
* bar seating capactly: NZ A
' public meeting room seating capacity: N/A
= assembly capacity: N/A

B. Residential Care Facilities (6 or more residents)
Day Care Centers Existing
« type of care: N/A
+ total number of guests/children: N/2
* total number of bedrooms: N/
» distance to nearest existing/approved

facility/center: N/A

Proposed

no change

8 to 10 pm

15

15

400
2800

[AORIGDOCS\APPFORMS\| On Line Use Permit .doc

Page 7

05/07/09




Existing Traffic Information for Carevan Serai

Table 1 - Project Trip Information

MANS -
YT
Personnel Personnell | Personnel vehicle Tripa | V. MEPT?WN
Vishore Viehtors Visitors IMING D
Operations Marketing Marketing Opsrations Marketing Marketing
Daty Events' Events Dally Events Events
M-F M-F
Minimum Maximum Minimum Maxjmum
Weekends Weekends Weekends Weekedds
8 am to S pm 10 amto 11 10 am to11 8amto 5 pm 10am© 11 10 am to 11
(office) pm pfo (office) pm pm
10 am to 8 pm 10 am to 6 pm
(tasting room) (tasting room)
Employees Employee
Trips
Full time” 5 2 3 Full time 16 (5 X 8 (2X3.2/day) 10 (3X3.2/day)
3.2day)
Seasonal 5 (crush) 2 (part tyme) 5 (crush) Seasonal 10 (5 x2/day) 4 (2 x 2/day) 10{5X2/day)
Peak 2 (part time) 2 (pan time) Peak 4(2 x 2/day) 4 (2 x 2/day)
Peak Hours 0 0 1] Peak Hoturs 0 0 0
Tots! 12 4 10 Total 30 10 24
Empioyees Employee
Trips
Event Event
Support Staff Support Staff
Full time 0 0 0 Fufl time 0 0 0
Part ima® 2 2 3 Part time 4 (2 x 2/day) 4 (2 x 2day) 6 (3 x 2/day)
Total Support 2 2 3 Total Support 4 4 6
Staft Staf? Trips
Visitors 22/day 54/day 88/gay Visitor Trips 8 (22/2.8) 19 (54/2.8) 24 (68/2.9)
Peak Hours 3/day* 8/day 7iday Peak Hours 1 (3728 X 1 (828X 1 (7128 %
0.57) 0.57) 0.57)
Total Visitors 25/day 60/day” 75/day® Total Visitor 8 20 25
Trips
Truck Trips” | 6 (3deliveries | 2 (1 dellvasy 6 (3 deliveries
per day X 2) pey day X 2) per éay X 2)
Grand Total 30 66 a8 49 36 81

! Includes tours and tastings.

% Assumes some full time employees during these marketing event hours.

¥ Assumes catering stafY.

4 Based on 25 visitors divided by 8 hours.

* Assumes 25 max for tours and tastings and 35 minimum for a marketing event.
¢ Assumes 25 max for tours and tastings and 50 maximum for a marketing event.

? Based ou an average of 8 deliveries per week and 3 on the busiest day.



Table 2 - Number of People Onsite (Seasonal)

Full-Time Peak Marketing Events
No. Employees 3 12 10
Support Staff 0 3 3
Visitors 25 Minimum: 80
Maximwm: 75
Resldents 0 0 0
Grand Total 5 40 73-88
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WATER AVAILABILITY ANALYSIS
PHASE 1 STUDY

Introduction: As an applicant for a permit with Napa County, It has been determined that Chapter
13.15 of the Napa County Code is applicable to approval of your permit. One step of the permit process
is to adequately evaluate the amount of water your project will use and the potential impact your
application might have on the static groundwater levels within your neighborhood. The public works
department requires that a Phase 1 Water Availability Analysis (WAA) be included with your application.
The purpose of this form is to assist you in the preparation of this analysis. You may present the
analysis in an alternative form so long as it substantially includes the information required below.

Please include any calculations you may have to support your estimates.

The reason for the WAA is for you, the applicant, to inform us, to the best of your ability, what changes
in water use will occur on your property as a result of an approval of your permit applfication. By
examining the attached guidelines and filling in the blanks, you will provide the information we require to

evaluate potential impacts to static water levels of neighboring wells.

Step #1:

Provide a map and site plan of your parcel(s). The map should be an 8-1/2°x11" reproduction of a
USGS quad sheet (1:24,000 scale) with your parcel outlined on the map. include on the map the
nearest neighboring well. The site plan should be an B-1/2'x11" site plan of your parcel(s) with the
locations of all structures, gardens, vineyards, etc in which well water will be used. If more than one
water source is available, indicate the interconnecting piping from the subject well to the areas of use. -
Attach these two sheets to your application. If multiple parcels are invelved, clearly show the parcels
from which the fair share calculation will be based and properly identify the assessors parcel numbers

for these parcels. ldentify all existing or proposed wells

Step #2: Determine total parcel acreage and water allotment factor. If your project spans
multiple parcels, please flil a separate form for each parcel.

Determine the allowable water allotment for your parcels:

Parcel Location Factors

The allowable allotment of water is based on the location of your parcel. There are 3 different locaticn
classifications. Valley floor areas include all locations that are within the Napa Valley, Pope Valley
and Carneros Region, except for areas specified as groundwater deficient areas. Groundwater

[AORIGDOCS\APPFORMS\1 On Line Use Permit .doc Page }) 05/07/G9



deficient areas are areas that have been determined by the public works department as having a
history of problems with groundwater. All other areas are classified as Mountain Areas. Please circle
your location classification below (Public Works can assist you in determining your classification if

necessary).

Valley Floor 1.0 acre feet per acre per year
Mountain Areas 0.5 acre feet per acre per year
MST Groundwater Deficient Area 0.3 acre feet per acre per year

Parcel Location Factor | Allowable Water Allotment

" Assessors Parcel Number(s) || Parcel Size
(A) (B) (A) X (B)
036-180-041 30.21 1.0 30,21
Step #3:

Using the guidelines in Attachment A, tabulate the existing and projected future water usage on the
parcel(s) in acre-feet per year (affyr) Transfer the information from the guidelines {o the table below.

EXISTING USE: PROPOSED USE:

Residential 0.75 afpyr Residential 0.75  afyr
Farm Labor Dwelling aftyr Farm Labor Dwelling aflyr
Winery _2.15 afyr Winery 2,65 afiyr
Commercial aflyr Commercial aflyr
Vineyard® 14 affyr Vineyard* _12 g afhr
Other Agriculiure affyr Other Agriculture affyr
Landscaping afiyr Landscaping 1.0  afiyr
Other Usage (List Separately). Other Usage (List Separately):
Studios -~ .6 1_a _ affyr Studios - 5 1.8 afir
aflyr aflyr
affyr afiyr
TOTAL: 18.7  afiyr TOTAL: 18.8  afiyr
TOTAL: 6,092,8539allons  TOTAL: 6,125,435 _gallons”

*Water use for vineyards should be no lower than 0.2 AF—unless ifrigation records are available that

show otherwise.
"To determine your existing and proposed total water use in gallons, multiply the totals (in acre- feet) by

325,821 gal/AfF.

s the proposed use less than the existing usage () Yes (x) No ( ) Equal

Step #4:

Provide any other information that may be significant to this analysis For example, any calculations
supporting your estimates, well test information including draw down over time, historical water data,

\ORIGOOCSWPPEORMSION Ling Use Fermd doc Paga 12 10/24/08



visual observations of water levels, well drilling information, changes in neighboring fand uses, the
usage if other water sources such as city water or reservoirs, the timing of the development, etc Use

additional sheets if necessary.
. Disting vireyard is agx 28 aves. Proposed vingard is ap@s sres. Wirery is 100,000 goy.

Conclusion: Congratulations! Jusl sign the form and you are done! Public works staff will now compare
your projected future water usage with a threshold of use as determined for your parcel(s) size, iocation,
topography, rainfall, soil types, historical water data for your area, and other hydrogeologic information.
They will use the above information to evaluate if your proposed project will have a detrimental effect on
groundwater ievels and/or neighboring well levels. Should that evaluation result in a determination that
your project may adversely impact neighboring water levels, a8 phase two waler analysis may be

required. You wgll be advised of such a decision.

v (“I
@;Q:LU Mt@;gmeii Date: 3~ 31- 4. Phone: 707.963.7703

Signature: _
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Attachment A: Estimated Water Use Guidelines

Typical Water Use Guidelines:

Primary Residence
Secondary Residence
Farm Labor Dwelling

Non-Residertial Guidelines:

Agricullural:
Vineyards

Irrigation only

Heat Pcotection

Frost Protection
Farm Labor Dweliing
jrrigated Pasture
Orchards
Livestock (sheep or cows)

Winery:
Process Waler

Domestic and Landscaping

industrial:
Food Processing
Printing/Pubiishing

Office Space
Warehouse

0.5 to 0.75 acre-feet per year (includes some landscaping)

0.20 to 0.30 acre-feet per year
(.06 to 0.10 acre-feet per person per year

0 2 to 0.5 acre-feet per acre per year
0.25 acre feel per acre per year

0.25 acre feet per acre per year

Q.08 to 0.10 acre-feet per person per year
4.0 acre-feel per acre per year

4.0 acre-feet per acre per year

0.01 acre-feet per acre per year

2 15 acre-feet per 100,000 gal. of wine
0 50 acre-feet per 100,000 ga!l. of wine

31.0 acre-feet per empioyee per year
0.60 acre-feet per employee per year

0.01 acre-feet per employee per year
0.05 acre-feet per employee per year

10724108
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Carevan Seral Winery 3/3172011
#4110014.0

Water Impact Analysis

Vineyard

According to the Napa County Phase 1 Water Availability Analysis Attachment A: Estimated Water
Use Guidelines, each acre of vineyard will use between 0.25 and 0.5 AF of water per year not
including frost and heat protection. Frost protection {s provided by wind machines, so the water

use for the 28 acres of existing vineyards is currently 14 acre feet per year.

The annual water use associated with these vines will be approximately 4,561,494 gallons.

Tasting Room Visitors

The winery will expect a maximum of 400 tasting room visitors per day. According to Table & of
the Napa County Department of Environmental Management Alternative Sewage Treatment
System Design Guidelines a tasting room guest will use approximately 3 gallons of water per day.
On a daily basis tasting room visitors will consume 1200 gallons of water.

Since the tasting room is open 7 days per week, 365 days per year, the water use by these visitors
is approximately 438,000 gallons, assuming there are 400 visitors per day every day of the year
(which does not occur due to lower levels of visitation on weekdays and off-peak tourism time

periods).

Marketing Events

The winery will prepare 15 lunches for 12 people and 20 dinners for 8 people each month,
According to Table 6 of the Napa County Department of Environmental Management Alternative
Sewage Treatment System Design Guidelines conventional sit down meals using multi use utensils
can be expected to consume 15 gallons of water. For the purposes of this study all meals will be
considered to use equal water and the winery will be assumed to have prepared all meals for that
particular time period. Each month 2 maximum of 340 meals will be prepared and served
resulting in @ monthly maximum water use of 5,100 gallons. The water usage calculated here
addresses all marketing events at the winery, not just the increase in the number of marketing
events previously approved, so the water use calculated here overstates the impact of the
expanded marketing program, particularly when the base water use for all marketing event



Carevan Serai Winery 3/31/2011
#4110014.0

attendees Is already calculated as tasting room visitors because marketing event attendees are
included within the 400 person maximum daily visitation.

The annual water used to prepare meals at the winery is approximately 61,000 gallons.

Future Water Use

Additional water use associated with this plan beyond the previous permit is 439,000 gallons per
year. Howeuver, this use Is offset through the elimination of vineyard due to a larger winery
footprint. The portion of the property that cannot be used for vineyard, due to the winery
development area, the underground leach field and necessary buffer areas for vine turn arounds
results in a net loss of 2.8 acres of vineyard on the property. Based on vineyard usage rates
specified above the savings in irrigation water amounts to 912,320 gailons. The additional water
use {under these assumptions) is 499,000 gallons. As a result, the savings more than
compensates for the additional use. Moreover, as set forth in the Phase | Water Availability
Analysis, under County guidelines, the allowable threshold for this 30,21 acre valley floor parcel is
30,21 ac-ft/yr. Under the County guidelines, current use is calculated as 18.7 ac-ft based on the
approved 200,000 gallon winery and current 28 acres of vines. After construction of the project,
and the removal of vines, the proposed use will be 18.8 ac-ft/yr, effectively the same usage, and
well below the Phase | threshold.



Checklist of Voluntary
Graenhouse Gas Emission Reduction Measures

An w e & A and a upp { iar IrYkel Siudraa s ceyurad by CEQA
PROJECT NAME CABANAN SERAY
PROJECY ADORESS ‘i‘ 20 ‘HMFD LN
APPLICANT KurT KRUgGER~
Traol t
DY i rshiing CONTACT INFO M) 3o )Ykl -0 p0
amail 2 phans
yes no | don'l know
1 Have you desgnad 10 U.5.G.B.C.™ LEED™ o Buikd I( Green ™ standards? | I oS | |
N yos, pluase inciuds a copy of thair requireds sproed sheals .
2 Do you hava an Inlsgralss degign tanm? | | o |
¢ yas. plonse hst'
3 S(TE DESMEN
31 Does your design g8 y gathBnny and ke 4 pedasinen (neadty? 15 | I )
32 Ar@ you buildeip on uxising disiurbed drezs? L5 | | |
33 Llandscaps Dasgn
331 nakve plams?
3432 drought laleran plants? >
333  Plarce Diseass resistant planting? S
334 Fire resislant planbng? e
335  Asnyou resioring opan space snd/or hebile(? St
338 Are you harveuling rai waler on elle? <
337  planting targe Wases 1o acl as carbon alnky? ><
335 using permaable paving malerials (or dnva acoess Bnd wallgng sudscad? S
24 Dossyour parkmp ol indugs becyde parfeng? ol
33 Do you have on-sde wasla waler disposal? <
38 ODohava post lar op slle dxisalionfimton (pned? Sy
3.1 Have you dasied kn hivmony wilh sxisling natural (aatures, tuch as prasanang exis(ing Uess orrack oum%ngg"
3.8 Dowes lhe projct the ¢ of Rle O such 33 Ainirkzing grading ond/or using 18 exié
lapograghy in Iha ovecal) sile deslgn (such 43 cave assign)? I SZ. | T ]
36 (5 1ha sructire dBRlnac 1o 1ake atvamaps af netural cooking And pasaiva zolas aspecis”
L2 | } ]
¢ ENERGY PRODUCTION & EFFICIENCY
4.1 Doss your faciily 1ss endrgy praduced on sila? | 1 5< ] ]
I yas, plaase explain (ha size, location, end percaniage of off-sal:
4.2 0055 ths 00sign includa (hermal mess within (he walls andfor fioors? [ S>< T° | ]
43 Doyou inland (o ixdon he parf of Uve Busikding ofloe i (3 bl ta ansure 1l porforms as dosipned?
[ I l S< ]
44 Wil your plans for consuvclon induda:
441 High density mautahan abova Tille 24 standards? ==
442 Zonasfor hesting and coding 1o provide for smaxivaam elficiency? S
443 Energy SiBr™ o ultia anergy sMasn) eppilancas? A <.
444 A‘“cooi” (sghlly d or rofociive) or s p be/ving roof? ><
{45 TYimarsitima-culs installed on bgivs (such 3s lhe balfvomnsg)? Sl
(T pes, pleass axplin,
5 WATER CONSERVATION
41 Deas your landscapa incudd high-sfficiency imigalon?
5.2 Does your Jandzcaps vse Xdso polable wates utigation? l
5.3 15 your progedt I tha wanily 10 coanet! 10 e Naps Senlakon redamad waior?
§4 Wil your faciity use recycied waler? o
841 100, vall you prapans foc il by pte-nslaliing dual pipas and/of purple inas? e
55 Wl yow plans or construckon ncude:
551 2 meles lo Ieck your walar usaga? IX { | |
552  ulira walsr eificenl fxiures and appliancas? { ||
553 mconk ol waler disinbubon melhod, such @4 en on-d d pump?
534 2 umerlo miure (hal a syslems ore run oaly 31 ceghlfassdy moming? [ | | é |
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GHG emission raduction spreadsheetl, ppge two of wo

G WATERIAL RCCYCLING
61 Armyou usmg radauned matedals?
Il yes. wha( gnd whsee:

52 Ase you using cacydad conslruchan malanale-
8 21 fnish materials?
8.71 aggragaloiconaeis road sudaces?
B 23 fy ashvslag in koundation?

8.3 W your conu ek ba requlred 10 recyde and (euse consiuction inerdals a5 part of yout contract?

64 Doos your aality psovida sccess (0 recycle-
8 41 Kighea recycling canlar?
B 42 Recyding aglions 8l off leash cans?
5 42 Do you compasi gresn wasle?
8 44 Provido racyching opbons al special evenls?

7 NATURAL RESOURCES
7.5 YW you be using cariifed wood (hal 8 susamatbily narvesad m conslnchon?
7.2 Wil you be using regional (wilha 500 srdos) building malenata?
73 Wil you ba usiag mpldly ] lenals, such a8 bamboo?
74 WA you spply opiimal valus enginagnng (sluds & raflers al 24 on canter (caming)?
75 Have you contidérod the bie-cyde of the malanals you chosa?

B INDDOR AR QUALITY
8.1 WHI you be ysng low oF no ssmitting finlgh and constiuction Matanats indoors-

814 Palnl?
8.12  Adnasivas and Soolanly?
813 Floonng?

6.14  Framing syslems?

8.15  (nzylalion?
82 Doas ihe daugn alice lor maximum vanhilalion?
83 Doyou pfan for 8 wood burving &raplsca (US EPA Phasa It cartilled)?
8 4 Does your daslgn include dayling, such ag skybghis?

3 TRANSPORTATION DEMAND MANAGMENTMERT

9.1 Aflas your propact 15 compisla, vl You ofler your empioyaes incaalwes (0 carpool, tike, or usa vaayi?

9.2 ANer your prajact is coinploto, will yau alow your ernployses (o lafscommals or have ale/nallve work schedules?

83 Doas youl groject includa design (salures thal oncourage skemalives modag of ira

prelerred parking for campooling, (deshaang, otecinc vahicios?
sacurad dicyeta packing, afa dicyda access?
Jaamng zonaes for Dusestarge tax) services?
04  How cloza is your (3okly to public iransponation? f
3.5 miEes

yax [ 1 doa't know
[ ] L=
>
| 1 > |
=<,
b
oy
>
e \z
S
=
=<
S>>
=S
i
=
: >
L=< i
| =>< |
[ ] L |
o0 s.ch as
i
—_—

WD oﬁg A v

1¢ Whal olher s(ud#es' o mpotl.?hl;ﬁ you doree 25 pad of prepanng u«s( apphcalion? N Mvn ll\(’h w Mﬂﬁqm‘ MTM“

H

2
3
4

$2  # your projact invalves an addilion or modification 10 an axstaig bulding, are you planning (o improve anerqy conservalion ol

axisting space (such as msulskon, new windows, HVAC, alc.y? ?
Il yos. ploase descnbe’

| I

L4
13 Onca your facility s i oporakon, will you;
$3.1 calculate your greenh gas smissionx?
13.2 implamenl 3 GHG reduciion plan?

13.3 have 4 wintan plao (0 reducs yoor veldde mies (raveted of your opsialons and amplayge's COMMULE
1

14 Does your profact provide Jor sducatan of grasn/suslansiile practcas?
) yos. pleass dasentia

==

?
] > |

Lo o=

15 Anyc suggesli o stlons in ragarnds to tha Cowunly's afarls (o reduce greenhouss gasas?

Fomnties ety _KURTYT KRIBLER .

Please (el (req (o ncfude addilianat shaols af paper as necassary
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Napa County Department of Environmental Management
CUPA-Related Buosiness Activities Form

LBuslnenNnma: Darioush Khaledi WInerv. LLC

Busincse Address: 4120 Howard Lane Napa Ca. 34558

Confsct:_Steve Devitt Phome fi: ___ 707.257.2345

AHAZARDOUS MATERIALS
Have ob it ({or sny parpose) hazardous meteriale et oc abave $3 gallons for liguids, S00 pounds

2. Docz the buwiess handle Extremely Hazsrdows Substances tu omounls that weald quakify

for the Risk Managemsent Program? Some examplas and (hzly thyeshaids commng 10 Nepa
County inclode: Ammonia — 300 ths, Sulfer Dionide —~ 500 ke, Chiorias - 500 [ha

[ solids, or 200 enbie feet for Samprecsed gases (Includa lnquids 5 AST 1 usd UST s or hondie
radlalogics) mterialy [n quantities for which ea ¢nwrgency plon je sequired purmnarte IOCFR | ) YES Q{;o
Partz 30, 40 o 707
B. I} s RCROINR STO )
I. Own or operie .ndeigrourid Rlorage ake? Q YES MNO
2. Infend to upgrada existing or (nstall now UST r? 0 YES ﬁo
C. ABQVE GROUDD STORAGE TANKS (AST'y)
0w or gperate AS T 'c ghove these threzhglds. G/
-Any taok capacity with s capacity greater thap 660 gallons, ar YES QNO
-The wial capdetty for the Mcflity is grester than 1,120 gallone?
water tanks

D. HAZARULOUS WAS'TE
1. Genermic hesordous waste? Q YES m
2. Recyols more than 220 bt/mauth of cxcluled or exemped teeyclable materials (per H&SC

§2s143.2)? Oves &NO
3. Trest hamardous waste on she? Q YES @&NO
4. Treadmen! vubject to fivencial atgirance requircments {for Permit by Rule and Conditioon) | O YES EY?\'O

Autlumzalion?
S, Consoisdate baxardous wasta genersted at b remose site? Q YES Q/NO
L. OTHER
1. Doca the businesa sctivity inclede car/flect washing, mobile detwiling, auts-body related O ves E{NO

ectivitier?

avss oko

Buslaens Alivity6ae (199) ~L2

Rav, V02

AORIGDOCS\APPPORMS\10n Line Use Permit .doc Psge 10
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Materials

- Teak ‘Wood
mina

- Drapery
- Hide
-Teak Stone

ted Panel
-Straw Plaster

-La
-Copper



Caravan Serai
Production Facility
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Materials
- Metal Siding - Metal Panels
- Concrete - Painted Steel

- Corrugated Metal



