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Napa County

Conservation, Development, and Planning Department
1195 Third Street, Suite 210, Napa, California, 94559 phone (707) 253-4417

A Tradition of Stewardship web www.countyofnapa.org/cdp/ email cdp@countyofnapa.org
A Commitment to Service .

Use Permit Application

To be completed by Planning staff...

Application Type: USQ—/ PMM:T M"j\lN %FI“D-TN N
Date Submitted: “ e = l ‘ Resubmittal(s): b —Zﬁ - l.z" Date Complete: Z -b- (77

Request:

To tnepase e Produtfm fom 12000 s [y to 3¢ 600 eds‘lwr'
MMORESL Vi ehvn 5 er pand erfi&hw Y Lo
etered ﬁvotswu Mg coston cirsh oph‘m

*Application Fee Deposit: ¢ %,000 Receipt No. %%‘4""3 Received by: > é\’ Date: “h(l’ '—! I

*Total Fees will be based on actual time and materials

To be completed by applicant...

Project Name: ‘H ay ‘(’U)G” \/f Al /\,’fﬂv((i & LbLr.

Assessor’s Parcel Ne: =l "O" 'l/)f)q : Existing Parcel Size: 2’6 . ?{ ac.
Y ) 1 fa= 2™
Site Address/Location: ‘D’—j a5 ?I [\/ﬂ‘f?fﬁ i /;’Jf { : n&f’&! : /\s/) Y I"";""T' [,
treet . City tate ip

" =
Primary Contact: ' mr Applicant Representative (attorney, engineer, consulting planner, etc.)

Property Owner: QOb@q' Hﬂ{}h)»’h
Mailing Address: %"7“77 i h//f/F‘i’) } (Gl l ﬂdfﬂﬁ (o 9 ."—3;749)

Street City State Zip

Telephone NQ[?()NJ,”?’)_— 4z A E-Mail: J_f\wao @ r\&\-f'*wt'-fn/ f\foﬁu"fz«-, Chent

Applicant (if other than property owner): SAYNE.
Mailing Address:

No. Street City State Zip
Telephone Ne( ) - E-Mail:
Representative (if applicable): Z/I V\C( A Lﬁ[ FLY/-" 24

< Wwevandom Toail / =

Mailing Address: 57195 Siveraco T(adl \ ]ﬂ A A 44559

No Street ’ City State Zip

Telephone Ngtjm ‘)7:5;*3‘ = Lflé@’ E-Mail: ) ”\Aﬂ (*z) f A(’rf}r’ "/ f\d*ﬂﬁf&S comt
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Use Permit Information Sheet

Use

Narrative description of the proposed use (please attach additional sheets as necessary):

Wheat, if any, additional licenses or approvals will be required to allow the use?

District : Regional
State Federal
Improvements

Narrative description of the proposed on-site and off-site improvements (please attach additional sheets as necessary):

— Q%uw(m%-% Ncrease. V\SHatim Lo s

- Qéguésﬁﬂ? o Increase yfbdué/"'W‘ o 3600 ’l“”ms per e |

— foquesting. M offur custow crugh . using only clients hat
e oW Wwnoma luwr |

— e woadd ldue 4o 1ncrease. atdendes to o sy
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Improvements, cont.
Total on-site parking spaces: _ : ( 2\ existing ‘G— proposed

Loading areas: 2. existing T3~ proposed

Fire Resistivity (check one; if not checked, Fire Marshal will assume Type V - non rated):

Type! FR ’ Typell 1 Hr 1 Type Il N (non-rated) Type il 1 Hr Type lll N
i R | ‘

Type IV H.T. (Heavy Timber) TypeV 1Hr. ~ Type V (non-rated)
R {for reference, please see the latest version of the Califomia Building Code)

Is the project located in an Urban/Wildland Interface area? DYes W

Total land area to be disturbed by project (include structures, roads, septic areas, landscaping, gtc): —é"

acres
' Employment and Hours of Operation
Days of operation: | 6 existing sSamL. proposed
Hours of operation: q ’5 existing Sa‘m,e, proposed
Anticipated number of employee shifts: ‘ . existing Same. . proposed
Anticipated shift hours: ° q -5 existing Some_ proposed

Maximpum Number of on-site employees: :
Mfo):r fewer D 11-24 l 25 or greater (specify number)

Altemately, you may identify a specific number of on-site employees:

Dother (specify number)
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Certification and Indemnification

Applicant certifies that all the information contained in this application, including all information required in the Checklist of Required
Application Materials and any supplemental submitted information including, but not limited to, the information sheet, water
supply/waste disposal information sheet, site plan, floor plan, building elevations, water supply/waste disposal system site plan and
toxic materials list, is complete and accurate to the best of his/her knowledge. Applicant and property owner hereby authorize such
investigations including access to County Assessor’s Records as are deemed necessary by the County Planning Division for preparation
of reports related to this application, including the right of access to the property involved. .

Pursuant to Chapter 1.30 of the Napa County Code, as part of the application for a discretionary land use project approval for the project
identified below, Applicant agrees to defend, indemnify, release and hold harmless Napa County, its agents, officers, attorneys,
employees, departments, boards and commissions (hereafter collectively "County”) from any claim, action or proceeding (hereafter
collectively "proceeding”) brought against County, the purpose of which is to attack, set aside, void or annul the discretionary project

. approval of the County, or an action relating to this project required by any such proceeding to be taken to comply with the California -
Environmental Quality Act by County, or both. This indemnification shall include, but not be limited to damages awarded against the
County, if any, and cost of suit, attorneys' fees, and other liabilities and expenses incurred in connection with such proceeding that relate
to this discretionary approval or an action related to this project taken to comply with CEQA whether incurred by the Applicant, the
County, and/or the parties initiating or bringing such proceeding. Applicant further agrees to indemnify the County for all of County's
costs, attorneys' fees, and damages, which the County incurs in enforcing this indemnification agreement.

Applicant further agrees, as a condition of project approval, to defend, indemnify and hold harmless the County for all costs incurred in
additional investigation of or study of, or for supplementing, redrafting, revising, or amending any document (such as an EIR, negative
- declaration, specific plan, or general plan amendment) if made necessary by said proceeding and if the Applicant desires to pursue
securing approvals which are conditioned on the approval of such documents.

In the event any such proceeding is brought, County shall promptly notify the Applicant of the proceeding, and County shall cooperate
fully in the defense. If County fails to promptly notify the Applicant of the proceeding, or if County fails to cooperate fully in the
defense, the Applicant shall not thereafter be responsible to defend, indemnify, or hold harmléss the County. The County shall retain the
right to participate in the defense of the proceeding if it bears its own attorneys' fees and costs, and defends the action in good faith. The
Applicant shall not be required to pay or perform any settlement unless the settlement is approved by the Applicant.

Print Nfmepf Property Qwifer I\ . Print Name Sigrature of Applicant Gf different)
. ate

v +
D

Signature of Property Owner Signature of Applicant . Date
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Supplemental Application for Winery Uses

Operations

Please indicate whether the activity or uses below are already legally EXISTING, whether they exist and are proposed to be EXPANDED as part of this
application, whether they are NEWLY PROPOSED as part of this application, or whether they are neither existing nor proposed (NONE).

Retail Wine Sales mxisﬁng jExpanded jNewly Proposed jNone
Tours and Tasting- Open to the Public E]Existing / _

Tours and Tasting- By Appointment | [I:Zﬁixisting ‘\F Expanded jNewiy Proposed u None
Food at Tours and iaﬁings ' DExisting BExpanded Newly Proposed | None ‘

Marketing Events* Existing @xpanded jNewly Proposed {None
Food at Marketing Events Existing Expanded DNewly Proposed M None

Will food be prepared... : DOn-Site? Catered?

Public display of art or wine-related items ” Existing _ Expanded E:/ﬁewly Proposed None

* For reference please see definition of “Marketing,” at Napa County Code §18.08.370 - http://library.municode.com/index.aspx?clientid=16513

Production Capacity *

Please identify the winery’s...

Existing production capacity: ;_é% 000 gal/y Per permit Ne: f { I - 00> 8‘? Permit date: \ Cﬁ@

Current maximum actual production: 7/ /D 0 galfly For what year? 20| |
Proposed production capacity: 5 (’,/()( )19 galfy

* For this section, please see “Winery Production Process,” at page 11.

Visitation and Hours of Operation

Please identify the winery’s...

Maximum daily tours and tastings visitation: é // } b 61; LSS existing ) ’ Z‘( Iﬁ, n€stS  proposed
Average daily tours and tastings visitation: ' g exfsting b proposed
Visitation hours (e.g. M-Sa, 10am-4pm): Aurs - at Goe -*l/_/mexisting Sané.. proposed
Non-harvest Production hours?; M-F doum-Spm existing SO <— proposed

! Average daily visitation is requested primarily for purposes of environmental rev:ew and will not, as a general rule, provide a basis for
any condition of approval limiting allowed winery visitation.
2 It Is assumed that wineries will operate up to 24 hours per day during crush.
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Grape Origin

All new wineries and any existing (pre-WDO) winery expanding beyond its winery development area must comply with the 75% rule and complete
the attached “Initial Statement of Grape Source”. See Napa County Code §18.104.250 (B) & (C).

Marketing Program

Please describe the winery’s proposed marketing program. Include event type, maximum attendance, foad service details, etc. Differentiate
between existing and proposed activities. (Attach additional sheets as necessary.)

We wou ld \ke 4o Propoye é)qﬂa/lzi{"\ﬁ the amownt of ﬁueﬁ ailowed
Yo oul elsting g mes

mﬁhr\é\" | ‘ Proposed -
End of pwvest Vo- 2o o
_ i 20-15 Seme -
Wi ¢ Food (/Vm;'b o g
wne Releas- » -
l‘\’\\(daﬂ {Mh Z0-36 go-1

Al wende weld be wdentd, parking 1t stalbad, fortn Qort In place.
l/lﬁua“«/ DAoAwern fw,wlax»; scheduled lousiness howes

Food Service

Please describe the nature of any proposed food service including type of food, frequency of service, whether prepared on site or not, kitchen
equipment, eating facilities, etc. Please differentiate between existing and proposed food service. (Attach additional shee!‘.s as necessary.)

ML Cood sServices + ke browgnt in )97 a4 lcenced cuteree and sta€f
00 (estauwant chek (ﬂgpa/nd oL SHe

1.:/0( IMOQ*' Wl/\"S (ﬂgsx,d \[\Q{s«A'OCVVU(f
e do awve G full commurcal \edchen m =de
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Definitions

The below are paraphrased from County Cade, please see referenced code sections for full text,

_number of business entities (e.n. Altemating Proprietors/Custom  Crush) they

Winery Development Area — All aggregate paved or impervious or semi-permeable ground surface areas of the production
facility which includes all storage areas (except caves), offices, labaratories, kitchens, tasting rooms and paved parking areas for the
exclusive use of winery employees. See Napa County Code §18.104.210

Winery Coverage — The total square 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. See Napa County Code §18.104.220

Production Facility ~ (For the purpose to 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. See Napa County Code §18.104.200

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, lobbies/waiting rooms, conference/meeting rooms, non-production
access hallways, 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. See Napa County Code
§18.104.200

=nces to winery production and refers o
. and refers 1o

total annual production equals either (1) the sum of all wine created -
itation in a given year, plus the niet total of all fermented bulk wine
ped i the same year, including all bottled wine teceived on the
the same year; or (2) the amouat of wine bottled on the premises in
o, whichever is groator. = :

gratcr of A—?(B—C),’_or D.IEB-Cisa

Using the diagram on the right, this mcans (B :
1 ther A or D, whichever is greater

negative number otal production is equal

fion holds true for all physical winery facilities regardloss of the

accommodate or the date that their production capacity was established or recognized.
However, wineries occupying multiple facilities are govemed by the specific terms of
their use permit or Certificate of Legal Non-conformity (CLN), which may vary.

3 ) T Bottled Wine
Quaniities represented by items A through D on the diagram can be determined by

feviewing a winery's anaual submittals to the federal Bureau of Alcohol, Tobaceo

and Firearms (ATF). The County may periodicaily request a copy of these submittal

(s) as a way to monitor compliance with previously adopted conditions/requirements. Figure 1. Winery Production Pracess

The Couaty tecognizes that annual variations can occur due to the grape harvest and -

the timing of finishing/botiling, and will generally review and average three to five

consecutive years of data.

! The caﬁl’pl;xiw of thése statements can be attributed to the authors’ desire
to avoid “double counting” bulk wine that is both received and bottled at a
winery, and the fact that multiple vintages are present within a winery at

any given time. July 2008
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. Winery Coverage and Accessory/Production Ratio

Winery Development Area. Consistent with the definition at “a.,” at page 11 and with the marked-up site plans included in your submittal, please
indicate your proposed winery development area. If the facility already exists, please differentiate between existing and proposed.

Existing sq. ft. . ’ acres
Proposéd ﬁ' sq. ft. v acres
Winery Coverage. Consistent with the definition at “b.,” at page 11 and with the marked-up site plans included in your submittal, please indicate

your proposed winery coverage (maximum 25% of parcel or 15 acres, whichever is less).

—t

sq. ft. acres -~ %of parcel

Production Facility. Consistent with the definition at “c.,” at page 11 and the marked-up floor plans included in your submittal, please indicate your
proposed production square footage. If the facility already exists, please differentiate between existing and proposed.

Existing (a,.X’ 8D . sq. ft. Proposed i) sq. ft.

Accessory Use. Consistent with the definition at “d.,” at page 11 and the marked-up floor plans included in your submittal, please indicate your
proposed accessory square footage. If the facility already exists, please differentiate between existing and proposed. (maximum = 40% of the
production facility)

Existing sq. ft. % of production facility

Proposed sq. ft. _% of production facility

Caves and Crushpads N\ \ﬂ

If new or expanded caves are proposed please indicate which of the following best describes the public accessibility of the cave space: -

D None - no visitors/tours/events (Class 1) ~{Guided Tours Qnly (Class ll) D Public Access (Class !ll)

DMarket!ng Events and/or Temporary Events (Class i)

Please identify the winery’s...

Cave area Existing: : 62)00 sq.ft.  Proposed: ‘%”“ sq. ft.

Covered crush pad area Existing: } ) ! 7.0 sq. ft. Prdposed: s an sq. ft.

Uncovered crush pad area Existihg: @' sq. ft. Proposed: 6 sq. ft.
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Initial Statement of Grape Source

Pursuant to Napa County Zoning Ordinance Sections 12419(b) and (c),

I hereby certify that the current application for establishment or expansion of a winery
pursuant to the Napa County Winery Definition Ordinance will employ sources of
grapes in accordance with the requirements of Section 12419(b) and/or (c) of that

Ordinance.

Owner’s Signature : ) Date

Letters of commitment from grape suppliers and supporting documents may be required prior to
issuance of any building permits for the project. Recertification of compliance will be required on
a periodic basis. Recertification after initiation of the requested wine production may require the
submittal of additional information regarding individual grape sources. Proprietary information
will not be disclosed to the public.
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‘Water Supply/ Waste Disposal Information Sheet

Water Supply
Please attach completed Phase | Analysis sheet.

Proposed source of water

(e.g., spring, well, mutual water company, city, district, etc.):

Name of proposed water supplier
(if water company, city, district):

Is annexation needed?

Current water use:

Current water source:

Anticipated future water demand:

Water availability (in gallons/minute):

Capacity of water storage system:

Type of emergency water storage facility if applicable

(e.g., tank, reservoir, swimming pool, etc.):

Liquid Waste
Please attach Septic Feasibility Report
Type of waste:

Disposal method (e.g., on-site septic system, on-site ponds,
community system, district, etc.):

Name of disposal agency
(if sewage district, city, community system):

Is annexation needed?
Current waste flows (peak flow):
Anticipated future waste flows (peak flow):

Future waste disposal design capacity:

Solid Waste and Recycling Storage and Disposal

Domestic Emergency

well [selsil
halding fonke 200 25 Ml ol e

Yes N()) Yes No

gallons per day (gal/d)

gal/d gal/d

gal/m gal/m

gal gal
Domestic Other

sewage

Septic systom

nla
DYes No YesNo
Yoo gal/d gal/d
900 gal/d . gal/d

gal/d gal/d

Please include location and size of solid waste and recycling storage area on site plans in accordance with the guidelines available at

www.countyofnapa.org/dem.

Hazardous and/or Toxic Materials

If your facility generates hazardous waste or stores hazardous materials above threshold planning quantities (55 gailons fiquid, 500 pounds solid or
200 cubic feet of compressed gas) then a hazardous materials business plan and/or a hazardous waste generator permit will be required.

Grading Spoils Disposal
Where will grading spoils be disposed of?

(e.g. on-site, landfill, etc. If off-site, please indicate where off-site):
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lp/19/2811 11:18 7872554289 HARTWELL VINEYARDS PAGE @5

Winery Traffic information / Trip Generation Sheet

Traffic during a Typical Weekday

Number of FT employees: & x 3,05 one-way trips per employee = ' ‘ 83 - dailytrips.
vNumber of PT employees: 2—- x 1.90 one-way trips per employee = ] .2-_& ____dally trips.
Average number of weekday visitors: l (9 / 2.6 vishors pervehicle X2 one-waytrips = - lz’a daily trips.

Gallons of production: M/ 1,000 x.009 truck trips dally’ X 2 ane-way trips ‘6’" daily trips.
votal = 34 A q dally trips.

{Ne of FT emplayees) + (N2 of PT employees/2) + (sum of visitor and truck trips x .38) = : b" 2'\‘l\‘l peak trips.

Traffic during a Typical Saturday

60 , dally trips.

u

Number of FT employees {on Saturdays): 2- % 3.05 one-way trips per amployae

Number of PT amployees (on Saturdays): l x 1.90 one-way trips per employee \ «'q‘ daily trips.

Average number of weekend visitors: l b / 2.8 visitors per vehicle x 2 one-way trips l [r"l daily trips.

Totsl = BQQL dally erips.
(N2 of FT employees) + (N2 of PT employees/2} + (visitor trips x .57) = ________HPM peak trips.

Traffic during a Crush Saturday

Number of FT employees {during crush): 5 x 3.05 one-way trips per employee = lﬁo 3 daily trips.
Number of PT employees (during crush): g x 1.80 ene-way trips per employee = ,5 ; dally trlps.

]

Average number of weekend visitors: l b / 2.8 visitors per vehicle x 2 one-way trips ' l ‘L daily trips.
Gallons of production: M/ 1,000 x.009 truck trips daily x 2 one-way trips - = ‘Q'- daily trips.
Avg. annual tons of grape on-haul: M‘l 144 truck trips daily *x 2 one-way trips @w daily trips.

Yotal s ) q Lq dailf/ .|rips.

Largest Marketing Event- Additional Traffic

Number of event staff {largest event): g x 2 one-way trips per staff person o lb trips.
Number of visitors (largest event): Zﬁ ‘00 / 2.8 visitors par vehide x 2 one-way trips = ?’2 L ﬂ_i_é trips.
Number of special event truck trips {largest event): ! x2one-waytrps = : %

trips.

2 assumes 1.47 materials & supplies tnps +0.8 case goods trips per 1,000 gailons of production / 250 days per year {see Troffic Information
Sheet Addendum for reference).

* Assumes 4 tons per trip / 36 crush days per year (see Traffic informotion Sheet Addendum for reference).
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Traffic Information Sheet Addendum

Information for Caltrans Review

Application should include:
Project Location
e Site Plan showing all driveway location(s)
° Show detail of Caltrans right-of-way
° Aerial photo at a readable scale
Trip Generation Estimate
° Please provide separate Winery Traffic Information / Trip Generation Sheets for existing and proposed

operations.
Nagalcoung Winery Traffic Generation Characteristics
‘Employees ’
Half-hour lunch: All - 2 trips/day (1 during weekday PM peak)
Hour lunch: Permanent Full-Time - 3.2 trips/day (1 during weekday PM peak)
Permanent Part-Time - 2 trips/day (1 during weekday PM peak)
Seasonal: 2 trips/day (0 during weekday PM peak) —crush

: see full time above—bottling
Auto Occupancy: 1.05 employees/auto

Visitors

Auto occupancy:
Weekday = 2.6 visitors/auto
Weekend = 2.8 visitors/auto

Peaking Factors: ‘

Peak Month: 1.65 x average month
Average Weekend:  0.22 x average month

Average Saturday:  0.53'x average weekend
Peak Saturday: 1.65 x average Saturday

Average Sunday: 0.8 x average Saturday
Peak Sunday: 2.0 x average Sunday

- Peak Weekend Hour: Winery (3-4PM) - 0.57 x total for weekend day involved
Average 5-Day Week (Monday-Friday) - 1.3 x average weekend
Average Weekday: 0.2 x average 5-day week
Peak Weekday Hour: Winery (3-4 PM) - 0.57 x total for weekday involved
Roadway PM Peak(4-5 PM?) - 0.38 x total for weekday involved

Service Vehicles
- Grapes (36 days (6weeks)/season): 1.52 trips/1000 gals/season (4 ton loads assumed)
Materials/Supplies (250 days/yr): 1.47 trips/1000 gals/yr
Case Goods (250 days/yr): 0.8 trips/1000 gal/yr
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18/13/20811

11:18 7872554289 HARTWELL VINEYARDS PAGE

Checklist of Voluntary
Greenhouse Gas Emission Reduction Measures

An addendum (o the Ertilemant Application and a supplement for Initial Studies as required by CEQA

roerwe rarkwel| \(ne yarde

PROJECT ADDRESS =793 S(Lv '1 aclo (A

APPLICANT K 20¢
gy bl i CONTACT INFO ), : -255z T
1 phone
yea no - | don’l know
1 Have you designed 1o U.S G.B.C.™ LEED™ or Build It Green™ alandarde? | | |
If yas, please include 8 copy of Ineir requinsd spreadsheeta, e
2 Do you have an Integrmied design leam? L ] ¥ 1 ]
¥ yee, plense list: .
3 SITE DESIGN /
3.1 Does your désign encourage communily gathering and fa it pedeatrian friandly? v~
3.2 Are you building on exlating disturbed areas? o
3.3 Landscape Deslgn
3.31  nalive plants? 5
3.32  drought Iniarant plants? 3
333 Piefce Disease resistani planting? v
334  Fire resiatant planting? Vo
3.35  Are you resiaring open space and/or habital? I v
3.38  Ave you harvesating rain water on site? v
3.37  planting large trees (o acl a5 carbon 4inka? v
3.3¢8  using permeible paving malerinla for drive access and walking suriaces? % -
3.4 Dowsw your parking lol Include bicycle parking? [V /
35 Do you have onele wagte water disposal? L |74
3.6 Do have poal-congtruction slonmwaler on sita delention/firation methoda designed? o
1 of rock outcrappl

4

5

3.7 Have you deelgned in harmony with exisling natural fealures, such as praserving exisli

A
38 Doeasthe projact minimize the amoun! of alle disturbanca, such as minimizing grading and/opuiaing Ihe exist

topography In Ine aversll aite design (such 23 cave deaign)? L« 1 1
3.9 Isihe siructure designed to take advaniage of natural cooling and pasalve solar agpecis? vk
| 1 | &
ENERGY PRODUCTION & EFFICIENCY /
4.1 Does your facility uss enorgy produced on eile? i 1 v 1 |

H yes, please explain the sixe, location, and percentage of off-set:

-

4.2 Does the design Inciuge thermal maas within the wails and/or floors?

4.3 Do you intand to commission the péffarmance of the bullding after it ia buiit to ensure it Erfurms as dcsinod?

4.4 Wil your plans for construction include.

Pl
4.41  High densily insulation above Tile 24 slandarda? [%d
442  Zones for healing and oooling 1o provide for maximum efliciency? [V
443  Enpergy Star™ or uvlira energy efficeent applisnces? &
444  A“cool” (lightly oclored or reflective) or a permeabia/iiving raol? [
445  TimersAime-outs Inatalled on lighls (such 2o the bathrooms)? o

Il yes, ploase explan:

WATER CONSERVATION
5.7 Does your landscape inciuoe nigh-efficiency imigation? 1§

5.2 Does your landsctpe use 2&mo polable waler irripation?
3.3 Is your project in the vicinily jo cannect 1o the Napa Sanitation reclaimed water? ; :"
5.4 Wil your facility use recycled vater?

541 Il no, will you prepare for & by pre-installing duat pipes and/or purple lincs?
5.5 Wil your plans for construction include:

551 a meter (o track your waler uaage?
552  ullra waler efficlent figtures and appliancea? | V I | I

553  aconlinuous hot water distribution methed, such as an on-demand pump
| | 1
] | |
GHG emisslon reduction spreadahealt, pagi two of two

554  alimer fo insure that the systerns are run only al night/eary moming? \/

a4
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10/19/2811 11:18 7872554289 HARTWELL VINEYARDS
yes no  ldont know
68 MATERIAL RECYCLING P
6.1 Are you using reclsimed materizie? | L 1 @

7

[

10

1

13

14

15

If yes, what and where:

6.2 Afe you using recyciad cGREITUCIION Moterals:
6.21 finish materiais?

8.22 aggregatefconcrete taat curfaces? L

8.23 Ny ssdvsiag in foundetion? AJ

6.3  Will your contractor be required to récycle and reuse conatruction materiata 8s pant of your conlract? l

64 Does your facility provide access io recysie- . Z
6.41 Kitchen recyciing center? . Y.
6,42 Recycling optiana at all trash cans? . |74

+*  6.43 Do you compos! groan wasta? ' v
8.44 Provide racytiing vbtions 8t special evens? [V

prd

NATURAL RESOURCES 3
7.1 Will you be using centfied wood that Is eustainabily harvested in construction?
7.2 Wil you be using regional (within 500 mies) bullding materials?
7.3 Will you be using ragidly roncwabie melertgis, such as bamboo?
7.4 Wil you apply oplimal value engineering (studa & ralters at 24" on center framing)?
7.5 Have you considered the life-cydle of the materials you chose?

INDOOR AIR QUALITY
8.1 Will you be usin low or no emitting finish and construction meterials indoors- M
8.1  Pain? -
8.12  Adneeives and Gealants?
8.43  Flooring? .
8.44 Faming sydems? A
815  Inautation? )
8.2 #0005 the dogian aliow for maximum ventiation”
6.3 bo you pten for 8 wood burning tireptace (US EPA Phase Il certified)?
8.4 Ooes your design include dayling, such as skylights?

TRANSPORTATION DEMAND MANAGMENTMENT
8.1 ARer your project is compiete, Wil you offer your empioyees incentives to carpoot, bike, or use transit?
9.2 After your project bmp{ctc, WAl you 80w your employees to telacommute or nw% WE E l
9.3 Doas your project Inciude deeigh featuras thal ancourage altematives modas of trmgc;;on, E a5 z
preferred parking for carpaoting, rideaharing, eledtric vahicles?
sacured bicycle parking, safe bicycle access?

loading zonas for buaeaange x| servicea?
9.4 How close is your facility to public \renspontation?

Are therg any superior envionmental/suttainzble festures of youw project that should be noteg?

VWnat other atudies of feports have you done as pan of prepanng this application?
1
2
3
4

If your project involvas en addition or moadificatian to an existing bulleing, sre you planning to imprave eneigy consenvatiop of
exising space (such as inauistion, new windows, HVAC, atc.)? I I | i ! "z l
If yes, please degarbe;,

Once your fadility I In operation, will you:

13.1 celculate your greenhouse gas emiasiona? | 1 | |
13,2 implement 3 GHG redustion plen?
13.3 have a weitien plan 1o reduce your vehicie miles travelod of your Cperetions snd em éw"e'o"s eornr_nm'_"'
| 1 1 R |
Dose your praject provide for edfication of green/usiatnadle practices? H 1 1 M |
If yos, pH dswrb;a:

Any comments. suggdationa, or queations (n regards 10 the County's eTons to fecuce Gresnhouse gases?

Form fled out by, I.AUD_A— L.kﬂw”-*

Pieass fes! troe to include additional shoets of paper aa neceasary.
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Department of Public Works

1195 Third Street, Suite 201
Napa, CA 94559-3092
www.co.napa.ca.us/publicworks

Main: (707) 253-4351
Fax: (707) 253-4627

A Tradition of Stewardship
A Commitment to Service

Donald G. Ridenhour, P.E.
Diractor of Public Works

WATER AVAILABILITY ANALYSIS
PHASE 1 STUDY

6% - 040 — 664
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 application. 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: S ee Atdaclest Maf)

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 8-1/2"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 involved, clearly show the parcels from which the fair
share calculation will be based and properly identify the assessors parcel numbers for these parcels.
Identify all existing or proposed wells.

Step #2: Determine total parcel acreage and water allotment factor. If your project spans
multiple parcels, please fill 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 location
classifications. Valley floor areas include all locations that are within the Napa Valley, Pope Valley and



) Y o

Carneros Region, except for areas specified as groundwater deficient areas. Groundwater 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

- Assessors Parcel Number(s

0%9 - o4o-ood ?/‘f:é ] l° Z‘I@ l “f;/g,r
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 (af/yr). Transfer the information from the guidelines to the table below.

EXISTING USE:

Residential Z X 0.2 = 0. i affyr
Farm Labor Dwelling _~  af/yr
Winery &.26 4 0,06 = ©.32af/yr
Commercial &, 01 X3.5 = 9,04 af/yr
Vineyard* 0.2 X 1.5£= 3.S laf/yr

- PROPOSED USE:

Residential 2 ¥ 0.2 =_&. & affyr
Farm Labor Dwelling __—  af/yr
Winery 6.77+0.[8 = O.ﬂ{af/yr

Commercial 2,0 | X 62 0.06 affyr

Vineyard*0,2 x 11.65= 3.8 laf/yr

Other Agriculture — affyr Other Agriculture — affyr
Landscaping — affyr Landscaping — affyr
Other Usage (List Separately): Other Usage (List Separately):
et - af/yr — — affyr
af/yr affyr
affyr af/yr
TOTAL: &.27 afiyr TOTAL: 492 agyr
TOTAL: (,391,%84zallons®  TOTAL: , 603,187 gallons"

*Water use for vineyards should be no lower than 0.2 AF—unless irrigation records are available that
show otherwise.

“To determine your existing and proposed total water use in gallons, multiply the totals (in acre- feet) by
325,851 gal/AF.

Is the proposed use less than the existing usage () Yes (X) No ( ) Equal



(4
:ch[u;éol w:nen.’x: 0.77((’ ) - 0. , 000 7:\.,)
‘_ﬁx._sfy,_m,zlqees : 3.8 tl ra;Fsz_c:_uP[m,mJ =&

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

- Exeda ater o, 12, oo0 44l ) - o elz,goo

Conclusion: Congratulations! Just 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,
location, 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 levels and/or neighboring well levels. Should that evaluation result in
a determination that your project may adversely impact neighboring water levels, a phase two water
analysis may be required. You will be advised of such a decision.

” Date: ‘gZQ ;ZZZK&hone: 725" 'Y% 7
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Attachment A: Estimated Water Use Guidelines

Typical Water Use Guidelines:

Primary Residence 0.5 to 0.75 acre-feet per year (includes some landscaping)
Secondary Residence 0.20 to 0.30 acre-feet per year
Farm Labor Dwelling 0.06 to 0.10 acre-feet per person per year
Non-Residential Guidelines: .
Agricultural:
Vineyards:
Irrigation only 0.2 to 0.5 acre-feet per acre per year
Heat Protection 0.25 acre feet per acre per year
Frost Protection 0.25 acre feet per acre per year
Farm Labor Dwelling 0.06 to 0.10 acre-feet per person per year
Irrigated Pasture 4.0 acre-feet per acre per year
Orchards 4.0 acre-feet per acre per year
Livestock (sheep or cows) 0.01 acre-feet per acre per year
Winery:
Process Water 2.15 acre-feet per 100,000 gal. of wine
Domestic and Landscaping 0.50 acre-feet per 100,000 gal. of wine
Industrial:
Food Processing 31.0 acre-feet per employee per year
Printing/Publishing 0.60 acre-feet per employee per year
Commercial:
Office Space 0.01 acre-feet per employee per year

Warehouse 0.05 acre-feet per employee per year



October 7, 2011

Dear Sirs,

This letter is to certify that the entire production of Hartwell Vineyards is estate
grown, produced and bottled; we do not out source fruit or juice.

Sincerely,

Robert Hartwell, Owner

5795 SILVERADO TRAIL * NAPA, CALIFORNIA 94558 ¢+ WWW.HARTWELLVINEYARDS.COM
TEL: 707.255.4269 + FAX: 707.255.4289 + ToLL FREE: 800.366.6516
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NAPA SEPTIC TANK SERVICE, INC.
511 Silverado Trail ~ R.O. Box 13
Napa, CA 94559

May 26, 2011

Linda Hartwell
Hartwell Vineyards
5795 Silverado Trail
Napa, CA 94558

Decat Linda:

On April 15, 2011, Napa Septic Tank Service inspected the sepdc system at the above
referenced addmss

The Domestic septic system consists of a two compartment, concrete septic tank
(apptoximatcly 1500 gallons) in good structural condition. The fittings ace in place in the
tank. The tank does not need to be pumped at this tme.

‘The worlking level indicates that the leach lines are working propesly. We do not however
guarantee condition or longevity of leach lines.

The Winery sepu.c system consists of a two comparunent, concrete sepuc tank (spproxumztely
1500 gallons) in good structue] condition.  The fittings are in place in the mok. This tank was
pumped art the time of inspection

The working level indicates that the leach Jines are working propedy. We do not bowevex
guarantee condition or longevity of leach lines.

Please tefez to the attached five pages of septic information.
Sincerely,

Jose Ceja
California Conttactox’s Lic, #254028

- JClme
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ADDRESS: SOLANO AVE.
ENV. HEALTH INSPECTOR: JOY HORNISHER
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Boundary Texture Structure . Consistence Pores Roots Mottling
A=Abrupt <1” S=Sand W=Weak Side Ped Wet Quantity: OQuantity: Quantity:
C=Clear 1-2.5” LS=Loamy M=Moderate Wall :
G=Gradual 2.5"-5" | Sand S=Strong L=Loose L=Loose; NS=NonSticky | F=Few F=Few F=Few
D=Difuse >5” SL=Sandy G=Granular S=Soft; VEFRB=Very SS=Slightly C=Common | C=Common | C=Common
Loam Pl=Platy SH=Slightly Friable Sticky M=Many M=Many | M=Many
SCL~Sandy | Pr=Prismatic Hard .| FRB=Friable S=Sticky Size: Size: - Size:

Clay Loam C=Colunnar H=Hard F=Firm VS=Very 1
SC=Sandy AB=Angular VH=VeryHard | VF=VeryFirm | Sticky - VF=Very VF=Very P=Fine

Clay Blocky ExH=Extremely | ExF=Extremely | NP=NonPlastic | Fine . | Fine M=Medium
CL=Clay SB=Subangular | Hard Firm SP=Slightly F=Fine F=Fine C=Coarse
Loam Blocky » -Plastic M=Medium | M=Medium | VC=Very
L=Loam M=Massive . P=Plastic =Coarse C=Coarse Coarse

C=Clay C=Cemented - VP=Very VC=Very | ExC=Extremely
SiC=Silty Plastic Coarse Coarse .

Clay . Contrast:
SiCL=Silty . ,

Clay Loam Ft=Faint
SiL=Silt .. : D=Distinct
Loam : . P=Prominent
-Si=Silt :
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NAPA SEPTIC TANK SERVICE 707-224-4748
John Rawlins
Jose Ceja

SEPTIC SYSTEMS IN NAPA COUNTY

SEPTIC TANKS: Septic systems work by using the septic tank as a holding tank for the
solid waste that leaves your home.

in this valley, we sometimes find tanks that are made of steel, redwoed or made in
place by the property awner. These tanks are usually sub-standard. Please ask
questions if your report states that the property you are buying has one of these
tanks. it does not atways mean that the system will not function, but it is a good
indicator that the tank will need to be replaced in the near future.

By 2010 county code, a septic tank for a 1-4 bedroom dwelling must be a 1,200 gallon
capacity, concrete or fiberglass tank. A 5-6 bedroom dwelling requires a 1,500 gallon
capacity tank. If your report states that you have a smaller capacity tank, this does
not necessarily mean that your system is inadequate. It is most likely because your
system was installed in prior years under a different county code. Or possibly this
tank was installed without a county permit and county code was not met. If you have
any questions, it is a good idea to call us and ask for an explanation and what you
might expect with a smaller tank.

Normally we find concrete septic tanks, so if your report states that your tank is a
two compartment, concrete tank - this means that your tank has an inlet and an
outlet compartment, with a baffle wall in between the two compartments. The solid
waste that leaves your home goes into the inlet side of the tank and as the inlet side
fills (as soon as you use a few hundred gallons of water in the houses) the excess
water goes into the outlet side of the tank. As the outlet side fills, the excess water
goes out into your leach lines. The tank should have an inlet fitting and an outlet
fitting to assist the water/sewage flow and these fittings need to be in place in the
septic tank for it to function properly.

Page 1
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Quite often, when cleaning septic tanks, we find items in the tank that should not be
there. A good, basic rule is: don’t flush anything into your tank that you shoutdn’t
have in the toilet anyway. This includes disposable diapers, sanitary napkins, plastic

or cardboard tampon applicators, paper towels, clothing articles, cleaning rags,
children’s toys, etc.

GARBAGE DISPOSALS: Having a garbage disposal is fine if your septic system is
functioning properly. You may need to have the tank pumped a little more often
because you are adding additional waste to it.

LEACH LINES: The leach lines consist of perforated pipe set in gravel and buried in
the ground. The perforations allow the water to dissipate {leach) into the ground.
When we perform an inspection, we do not uncover the leach lines to check each
pipe because the perforated pipe could be damaged while digging by allowing dirt to
get into the perforations, This would clog the lines and make them ineffective.

Some newer systems have leach lines that consist of infiltrator chambers. These
chambers filter and dissipate (leach) the water into the ground.

Driving or parking vehicles or heavy equipment on your leach lines or chambers can
do damage to them. Cattle or horses can also do damage. Do not cover your ieach
lines with concrete, asphalt or decking, etc. unless an engineer or county inspector
deems this feasible.

EFFLUENT PUMPING SYSTEMS: Some septic systems are served by a sewage effluent
pump. The water from the septic tank goes into a sump and is pumped (forced) into
the leach tines. We can only indicate on a report that the pump is or is not working at
the time of inspection. We cannot guarantee the condition or longevity of a pump.

Page 2
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MAINTENANCE OF YOUR SEPTIC SYSTEM: The average septic tank should be pumped
every 5 years. This depends, though, on how much you use your system in reiation to
the tank size. If your system was sized for a large family and only 2 people are using
it, you may be able to wait tonger for pumping. However, if you have a small tank
and heavy use (more people or large functions at your house) , you may need to have
the tank pumped more frequently. Not pumping your septic tank regularly can
permanently damage your septic system, in particular, the leach lines or chambers.

The important thing to remember about living with a septic system is water use. All
the water you use in your house goes through ysur septic system. Therefore, even a
leaking faucet or toilet can put a strain on your septic system. Septic systems are
designed to handle normal water use. Try to distribute your water use (don’t save all

your laundry for one day) and this will allow your leach lines to better handle the
water. .

if you move into a previously owned home and use the system differently than the
previous owner, the system may not function the way it has in the past. For
example: If the home has been occupied by 2 residents and, as the current buyer,
your family consists of 4 or 5 people, the system will be getting more use and may not
function the same as previously. Even same sized families use different quantities of
water. Leach lines that are functioning at the time of inspection can be flooded or

failing a short time later by change in use {overuse). This is why we do not guarantes
leach line condition.

it is important to remember that when buying other than a brand new home, you are
buying an older, used septic system. There are many variables in determining the life
expectancy of a septic system; soil conditions, excessive rain, excessive use (mose
than the system was designed to handle}, poor property drainage, tree roots, routine
maintenance {pumping), inside house plumbing leaks, heavy-hooved animals on the
leach lines or chambers, driving over the septic tank, leach lines or chambers. etc.
Obviously, if a system is properly taken care of, it will last longer.

If a house is vacant at the time of inspection, it is difficult for us to properly assess
the leach line condition. If the house is occupied at the time of inspection and the

Page 3
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| residents are using the system on a daily basis, we have a gocd indicator of how the
system is functioning. If the tank is above the proper working level or the leach lines
are flooded, this indicates that the leach lines or chambers are not working properly.

MODIFICATIONS TO YOUR PROPERTY: If you make any modifications or additions to
the existing dwelling or property, it may be necessary to re-locate the septic tank
(install a new tank), install a larger tank, re-locate the leach lines or chambers
(install new leach tines or chambers), or add on to the existing leach lines. it should
be determined before you purchase a property that there is adequate septic area and
proper soil conditions to accommodate your future plans or expansions. There also
needs to be an additicnal 100% expansion area in the event of a future septic system
failure. As the buyer you must take responsibility to verify that Napa County
Environmental Management will issue a permit to make modifications to your septic
system to accommodate your plans for the dwelling.

EMGINEERED SEPTIC SYSTEMS: If you have an engineered septic system this indicates
that there was inadequate soil on your property for a standard system. Your system
was designed by an engineer for your particular property. Your inspection report will
give you data about your system. You may want to ask the previous owner for a copy
of the engineered septic plans. Though we can tell you if the engineered leach bed
or leach lines were working properly 2t the time of inspection, we cannot guarantee
the longevity or condition of such lines.

BE INFORMED: Ask the previous owner questions about the septic system {size.
location, ete.) and how it functioned for them. Ask about their water usage. Ask
ahout their maintenance record.

Make sure that the septic system was sized for the rumber of bedrooms in the

existing dwelling. if a bedroom was added without a building permit, there may not
be adequate leach line for the size of the dwelling.

Page 4
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We cannot be held responsible for “failure to disclose” by the property owner or
realtor.

The property owner should inform us (or the realtor) prior to the inspection if there is
more than one tank or septic system on the property. There are not always county
plot maps available that show us every tank location and we cannot probe every
square foot of a property. We must rely on the current property owner for that
information.

When we perform an inspection, we can only determine the condition of the septic
system on that date.

We encourage you to ask us questians, particularly if you have not had a septic
system in the past. Septic systems can be simple to live with and the information
above is intended to make you an informed septic system user.

ENJOY YOUR NEW COUNTRY HOME!
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NABA CO, CONSERVATION
Ms. Charlene Gallina, Supervising Planner DEVELUFMENT S PLARMING DEFT,
Planning, Building & Environmental Services
1195 Third Street, Suite 210
Napa, CA 94559

Re:  Hartwell Vineyards
Subject:  Use Permit Amendment

Dear Charlene:

Thank you very much for taking the time to meet with me on November 9, 2012. Per our
discussion the following are items that needed further clarification:

Daily Tours:
Existing: 3 tours a day maximum of 16 guests a day.

Proposed: 5 tours a day maximum of 24 guests a day.

Napa County Climate Action Plan Measures: Completed forms and attached herewith.
a) Since 2005 Hartwell Vineyards has planted 35 trees to camouflage the barn, 4 olive
trees and numerous scrubs. See attached exhibit.
b) Hartwell Vineyard is aggressively pursuing proposals into installation of a solar
system to help support the energy usage at the winery.
c¢) Inorder to conserve water, Hartwell Vineyards uses sophisticated state of the art
steamer to clean barrels. In the future the energy usage will off set by the solar power.

Business Activities Form: Completed and attached herewith.

On behalf of Hartwell Vineyards, I request the Use Permit be amended in order to increase
production for 12,000 gallons to 36,000 gallons per year.

Please do not hesitate to call me at 255-2729 if you should have any questions.

Sincerely,
CHAUDHARY & ASSOCIATES, INC.

A %i%aﬁou
Z 2 /@9

Sudhir K. Chaudhary
SKC:jb Vice President Field Operations

BUILDING THE INFRASTRUCTURE

F:10006063'Gallina_lir.doc




Gee, Ronald

From: Linda LaPonza [linda@hartwellvineyards.com]
Sent: Tuesday, August 07, 2012 1:13 PM

To: - Gee, Ronald

Subject: AB 2004

Dear Ronald,

In reference to Use Permit #P11-00389-MOD /Parcel #039040-004

I would like to request a minor amendment to the project description to include the AB 2004, allowing consumption of
purchased wine on our site.

Thank you in advance for your time and consideration.

Best,
Linda

LiNDA LAPONZA

GENERAL MANAGER

HARTWELL ESTATE VINEYARDS
5795 SILVERADO TRAIL
NarPA, CA 94558
707.255.4269

JOIN OUR MAILING LIST
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ASSOCIATES, INC. .

211 GATEWAY ROAD WEST ® SUITE 204 m NAPA, CA 94558-6273 ® 707.255.2728

February 6, 2013
#00-06-063

Mr. Ron Gee

Napa County Planning, Building &
Environmental Services Department
1195 Third Street

Napa, CA 94559

Re:  Hartwell Vineyards
Subject:  Use Permit Exhibit

Dear Ron,

This is a follow-up to our meeting on December 12, 2012 with the Napa County Environmental Health,
Public Works, and Planning Departments. The items discussed in the meeting have been addressed in the
attached exhibit and are as follows:

1. Survey of featuregin the vicinity of winery and existing septic is shown on the attached
Exhibit.

2. A cross section of existing drive is shown on Exhibit.

3. Approximately 11 un-striped parking spaces by the winery entrance are shown on the
Exhibit.

4, Client to install 3,000 gallon “hold and haul” tank to accommodate grey water from
expansion. Arrangement will be made with EBMUD or other entity to dispose of the water in
an environmentally friendly manner. In the event the water cannot be hauled, a subsurface
irrigation will be designed in order to dispose of the water on site.

5. Reserve area for the expansion is shown on the exhibit.

Please do not hesitate contact me at (707) 255-2729 or at sudhir@chaudhary.com, should you have any
questions.

Sincerely,

CHAUDHARY & ASSOCIATES, INC.
A California Corporation

y .

Sudhir C h'iudhary
Vice President Field Operatlons

Encl. Copy of Site Evaluation dated 8/22/06
Copy of Letter from Napa Septic Service dated 5/26/11

BUILDING THE INFRASTRUCTURE - PROTECTING THE ENVIRONMENT

F\0006063\Gee_Ltr_2.doc



(O Seanr
AP 039-0/0-028
Langs of

Har:iwell Vireyards

[ »>A Papesse trewe
£l e e e T e . [ s
o Pecoment L3R \ ]
- — _— T ﬁ{ . — ——

Tt racy

— ——
SILVERADO TRAIL

—_—

Taating Room &
Aomaiatrotes
sy

e .

eI G € by b P AR

RN A R AT A ey
haind .- NN AN 1 i m A A

NC G

R N ¢

AP NG s O
w

s A

APN: 039-040-004

Londs cf
Hortwell Vinayords

1 Unsiriped Porking

— ——
—— —
— —

GENERAL NOTES LEGEND

* A1 SORMINI® (N 44 VEMT /OB 00 DM-BW UG GV-3T MEMOMMONT] Dris (OMORS O B4 3Tuanase
SPLONCATONS Of ™ CONTY 7 WiPA. SMD/O8 B 19T CIPom OF Nk STAT OF Cacd OMas

—

-

PHCHO INTIATOR W0 1AM RIFL W Tn- S MrMNON I Suiis B SAPTCTID B7 34 e Tree ARES Tree . M.h.f COntRR. FORT
3 AL TN SR o D B DO oy AL AGARCE W L OISR 5MOND PTFCATOR O S WL -2 v v.b “ll -2 Voues - PCAOR BQL

COAT OABOMANIA Sk ¥ 0O £33t Asoooit Foverent ‘ . I - SUC A3 NOTD /
3 DOMTAIION Il MDAT! NIV NN & wamar OF 3o mOUVT o ADvancE Excetient ConStioa s aw watir vav
© COMAACION DL B MEWONBL 1 I AMICAROn T 10 unas ocs vy o

U T R T St S Bl BT R T S Y 060 SI07W ORAW MAWELL
3 CONTRACIR Sait ROV ARD LAMTAN BV KEAT GAMICACNS TO AOOVEC FOR SUTTY OF BE RN AR SECTION A-A Q £ SAMTART SCWLR wAMOLL

To M SATFATRY OF CVR ENOMITA Towostar O $tam SANTARY STWIR WANSOLL

T AL WATRAL L B FUBPAE MO ITALLED €Y E CONTIACTOR SASES CRERWIE WOTTD.

8 CONTRACTOR ks COWOMY 70 ANCUNOING LAMOTCASC ANE CHCT MPRCYEMENTE Wi 4 SWOOT: /
Eobi s

4 COMRACION ks CODTAT S MCTISMAT LHITY RASKANONE KU, Bl P APPROPN VRITY
frl=ts \

08 DD (RH GO

. ioa CONBACION Yl B MWL SN AL (DT (> AP JAY MANSY £F CAMACE 1D 411 iaC Ui
Cavern o7 owe

G B S RO 3 CMTCII DL CORCTA St O EASRLIOD KO P 2E maPs EON™
NBOACWt HA™ HPT D G ATNCED 43 MTITIMY W P47 M4 FTTS MALONG MIFTETON FILT DERETOR.

T3 COMMAIION ACHTI AT M Bia ATMAK FAA WO COMMITE ICRRDRLIY SOR K8 S CON N3 DARG. Wt
(W O OO RN (3 96 SURCL PRLANG B L)¢ O L RUTI A) SEAKIY AL W) OB Mn]
S AT CIAR S 0 ST K (A8 D, T0 ML SOMHSS MO, MO Bnd] TvE CENACTIR ML OE3 (N0
DOCRT s WAL T ONTR e W (NOMTTH FARATIS (H04 MY MO AL UARUTY. ALM C& AUCED.
COmETNOn @i g WO ACT Of #CR O6 Sl PAGEET EUXPTMC FOB LARLITY Abesnd FR0N el BOLL
MEQLCENCE OF e Ganth 08 e tnONCIR.

1 CONMACTOR Beit NANOLE M40 DOK O Mi I, COVIAMMATID MO ASEITOT WATIRALS W ACCOMMCL B
PRESCRECD (OCAL $1aTE 40 FEDCRML SCOAANOR

[ Y

0.\2000\000K0E SN0 thiXX8I doy 2-0J-13 0P 1318 AM  © COPANDN 7015 Cowm buw! & AAOCARL OC. & SOUS ©Bes ).

CHAUDHARY
TERS, (NOC.
SEVYORS  eroTony
181 Outouny Rund Vhadt, Shlle 304
T g G

@ =

CAFORW

USE PERMIT EXHIBIT

HARTWELL VINEYARDS

573 SAVERADO TRAL

15 CONTACION Siik FROWOE MOEOUAN FCTENON OF SURED (N MO CIHSTRENON (DL E




