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ARAUJO ESTATE WINERY USE PERMIT MAJOR MOD

APN 020-340-030
2155 PICKETT ROAD, CALISTOGA, CA

The proposed modification to the Araujo Estate Winery use penmit is a revision of the
20,000-gallon per year winery that will allow more flexibility for direet marketing cvents.
No production increase is proposed or envisioned and there are no new proposed physical
structures that are part of this use permit modification request, The Winery has
historically had a very minimal tours/tastings level and a minimal number of annual
marketing events. Customers of the winery wish to come to the winemaking facilities and
vineyards to learn more about the wine they are often historic subscribers for. The
objective of the owners is stifl to keep visitation limited, but 1o have more flexibility on
the types and frequency of events during some times of the year.

Proposed tours and tastings are for three (3) per day and with a maximum of six (6)
persons on each tour/tasting, on the busiest days.

The proposed Winery Marketing Plan is as follows:

Food-and-wine Pairings: A max. of 4/month with a max. of 24 persons each event.
Maximum of 12 such events cach yecar.

Wine Club/Release Events: A max. of 2/year with a max. of 80 persons each event.
Larger Auction-related Events: A max. of 2/year with a max. of 125 persons each event.

Also requested are approval for serving light fare foods with some wine tastings, and the
AB. 2004 “Picnic” Ordinance, allowing the consumption of alcoholic beverages on-site.
The area for picnic events will be outside and on the western side of the winery structwre
and caves. There is no commercial kitchen proposed with this modification, and all food
served with wine will be provided exclusively by caterers licensed 1o conduct business in
Napa County.

In an effort to update the winery employees plan and provide some flexibility for the
future, the owners proposed revising the total number of employees associated with
Araujo Estate Winery [rom the current level of 12 full-time employees (including the two
owners, who reside on the property) angd 2 part-time employees.

An expansion of the existing sanitary wastcwaler treatment system at the winery is
indicated via the change of marketing plan and employee numbers and these
improvements have been designed and presenied by Bartell Engineering in updated Phase
One Water and Wastewater Feasibililly Reporis submitted with this application.



The owners wish to update the hours of operation for the winery to reflect 6:00 AM until
6:00 PM. Marketing events and tours/tastings will not commence prior to 100 AM and
will be concluded at 6:00 PM in the evenings. Evening marketing events will commence
no earlier than 6:00 PM, in order to aveoid peak-hour commute traffic, and will be
concluded by no later than 10:00 PM. Therc will be no amplified outdoor music in
association with any of the marketing events.

Portable toilet facilities will be utilized at the largest events, as described in the enclosed
wastewater feasibility report.



USE PERMIT INFORMATION SHEET

USE

Narrative description of the Proposed use (please attach sdditional sheets as necessarny:

Revised Winery Marketing Plan, revised winery employee numbers: improvements /
expansion of winery wastewater treatment system (sanitary only), consistent with these
changes.

What, if any, additional licenses or approvals will be required fo allow the use?

District N/A Regional RWQCB
State ABC Federal BATF
IMPROVEMENTS

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

Expansion of sanitary wastewater system, as outlined in update of Winery Wastewater
Feasibility Report.
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Impravements, cont.

Total on-shte parking spaces: LHY | existing _N/C  proposed

Loading areas: ‘ e EXIStING NG proposed

Fire Resistivity {check one, il not chacked, Fire Marshall will ssswine Type V - nan rated);

Type i FR Type il 1 Hr Type t N (non-ratea) Type it 1 Hr Type HI N

Type iV H.T, (Heavy Timber} Type V 1 Hr 3 Type V (non-rated)

(for reference, ploase see the lafest version of the Caffornia Buifding Code]

Is the project [ocated In an Urbar/wildland interface area? Yes 3 | No

Totat land area 1o be disturbed by project (include structures, roads, septic areas, landscaping, etc.) -=0.01 acres

Employment and Hours of Operation

Days of operation: Tiweek ... existiog No chaoge proposed
Mours of operation: 10 am - 4 pim axisling gam—~§6 mn proposed
Anticipated number of employee shifts: i existing Mo Change proposed
Anticipated shift hours: 6 arm — 6 1 existing No Charge proposed

Maximnum Number of on-site employees:

B u
l.__| 10 or fawer 11~ 24 25 or greater {speciy number)

Alternately, you may identify a specific number of on-site ernmployees;

" | other (spocify nurmber)

12 fuli-time
2 part-time
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Supplemental Application for Winery Uses

Operations

Please indicate whether the activity or uses bekw are slready legally EXISTING, whethar thay exist and are proposed to be
EXPANDED as part of this application, whether they are NEWLY PR ag part of this application, ar whether they are neither
existing nor proposed (NONE).

Retail Wine Sales ¥ Existing Expanded Newly Proposed Mona
Tours and Tasting — Open to the Public Existing e

Tours and Tasting — By Appoinimeant Existing ._f._, Expandad Newly Proposed :l None
Food at Tours and Tastings Exisiing _H.;M Expanded MNewly Froposead 1 None
Marketing Events” Existing w | Expanded Nawly Proposed Nane
Foad at Marketing Events Existing 3{% Expanded WJ Newly Proposed None

Will food be prepared... D On-site? y | Caterad?
Public display of art or wine-related itemy DK Existing Expanded :l Newly Proposed None

*For raferance please see definiion of "Merkeling,” at Napa Gopnty Cods §18.08.370 - it Alibrary. munieode. comdinde s, aspx Pelentid=18513

Production Capacity*

Please ldentify tha winery's. .

Existing production capacity: 20,000 . gally  Per Permit No: _POS-0353 Permil Date. | 11-22-1991
Current maximum actual production: 20,000, gally Forwhatyear? 2003
Proposed production capacity: _No Change. gally
*For this seclion please see “Winery Production Process,” at Fage 11,
Visitation and Hours of Qperation W ,»CM(G,\'U'{'!
Please identify the winary’s... g0

15 pragongiwk mag e VT
Maxlrm daily tours and tastings visitation: Prrper-yriS-an existing o gday  proposed
Average daily tours and tastings visilation': aimunth axisting 12fday_ ____ proposed
Visitation hours {@.9. M-8a, 10ar-4pm): 10 am.~4 pm _existing IDam-~Bpm _  proposad
Nen-harvest Production hours™ 10am -4 pm  existing Gam—6pm proposed

" Sea attached page for current Winery Marketing Plan per Conditlons of Approval,

'average daily visitation is requested primarily for purposes of envirorunental review and will not, as a general rule, provide a basis for
any condition of approved Hrolting allowed winery visitation.
it i assumed that winerles witt operate up lo 24 hours per day during crush,
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Winery Coverage and Accessory/Production Ratio

Winery Development Area. Consisteni with the definition at "a." at page 11, and with the marked.up side plans included n your
submittal, please indicate your praposed winery development area. If the factlity already exists, please differentimte hetwaan axisiing

and proposad.

Existing 6,742 sy ft g2 _ acres
Proposed Mo Change g, fL. Same aores

Winery Coverage. Consistent with the definition al*b." at page 11 and with the marked-up siie plans included in your submittal, pleass
indicaie your proposed winery coverage (maximum 25% of parcel or 15 acres, wiichever is tess).

743 sq. . 0.2 Acres = Y of parcel

Proguction Facility. Consisient with the definition at "¢ al page 11 and the marked-up floor plans inciuded in your submittal, pleass
indicate your proposed production square footage

Existing B4y o sgoft Feoposed Mo Change sq. i,
Agcessory Uae Consistent with the definition 21 'd." at page 11 and the marked-up floos plans included in your submittal, please

indicate your proposed accessory square footags. ) the facility already exists, please differentiaie between existing and proposed.
{roaximurn = 40% of ihe production facility)

Existing 2.500 50. f. 20.5 % of produclion faciity

Froposed No Ghange  sg. 1 No Change % of production facility

Caves and Crushpads

If new or expanded caves are proposed please indisate which of the following best describes the public aceessibility ot the cave space;

[l None - no visitars/toursfevents (Class 1) [l Guided Tours Only (Class 1) m Fublic Access (Class )
D Marketing events and/or Termporary Events (Class i) Caves not yet bullt.

Please identify the winery's...

Cave area Existing: #.700 s, fi. Proposed: _ No Ghange s4. fi.
Covered crush pad area Existing: 1,500 5q. A Proposed; _ Np Change sy. fi.
Uncovered crush pad area Existing; 310 st fi. Froposed: _ No Change 5. fi.
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WATER SUPPLYWASTE DISPOSAL INFORMATION SHEET
Water Supply Domestie Emereency
Froposed source of water Ciroundwater Tanks and
fe.l., spring, well, mutaal water company, city, districl, ete) Wl o Reservoin
Mame of Proposed Waer Supplicr
{1l water compuny, city, district): o Nim ..
s annexation needed? W es D N D \»ESD ND D
Current Waler Lisg 22896 . eallons per day {zal/d)
Current waler souros: Crroundwaier well Reservoir
Anticipated future water dermand A2896  _palid Per CDF___uslid
Water availability (in pallons/minute): Ay gal/m  Per COF_ gal/m
Capacity of waler storage system: POLOKK) tank:  pal et pal
Type of emerpency water sforage facihivy, if applicable
{e.p., tanl, reservolr, swimming pool, ete.): Storape tanks and Reservolr
Liquid Waste Domestic Other
Typs of Waste: eDgWaRe NiA
Dsposal Method (e g, op-site saptic system, onesite ponda, OmeBife
community system, district, ete,): Lgmeh Eield N/A
Name of disposal agency
(il sewage district, oy, contruniy system) NAA e MA
is unnexation needed? Yo D Mo T Yes[ J No D
Current waste flows (peak flow): ... SN 1 L1 N\ . pai/d
Amticipated future wasic flows (peak flowsy: | Legd L ealid WA palid
Fuire waste disposal capacity: 1829 gald WA gald

Solid Waste and Reeysling Storage and DMsposal
Please include location and size of solid wasie and recveling storage on site plans in accordance with the guidelines ivaifable al
w eonivoliana orp/der,

Hazardous and/or Toxie Materials

H vour fuciliny generaley hazordaws wasic or stores hazardons maicrials above threshold planning quantities (33 gedloms tiguid, 500
Jravndy solid or 200 subic feet of compressed gas) than a bezordows materials business plan andlor o hazardows waste gencrator
permil will be required.

Grading Spoils Disposal
Where will grading spoils be disposed of?
{e.e. om-gite, Jandfill, ste. TF off-site, please indicaie where offtgie) . I
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Winery Traffic Information / Trip Generation Sheet

Traffic during a Typical Weekday

Number of FT einployess: _ 12 ¥ 3,05 one-way trips per employee

Number of PT employees: ., .2 % 1.90 ane-way trips per employee

Average number of weekday visitors: _12__/ 2.6 visitors per vehlcle x 2 one-say rips

Gallons of productior: 20,000 / 1,000 x 009 truck trips daity® x 2 one-way trips
Total

(No of FT employees) + (No of PT employees/2) + sum of visitor and truck tips x .38)

Traffic during a Typical Saturday

Number of FT employees (on Saturdays): __ 12, x 3.05 one-way trips per empleyeae

Number of FT emiployees (on Saturdays): ...

Averape number of Saturday visitors: _18 /2.8 visitors per vehicle x 2 one-say trips
“T'otal

(No af FT employees) + (Na of PT amployees/2) + visitor tripg x 57)

Traffic during a Crush Saturday

Number of FT employees (during crush): .1
Nuriber of PT employees {during crush): __ 2 x 1.50 one-way trips per emplayee
Average number of Saturday visitors: _18 ./ 2.8 visitors per vehicle x 2 one-say {rips
Gallans of production: 20,000 7 1,000 x .009 fruck trips daily x 2 one-way Hips

{ 144 truck trips daily % 2 one-way trips

Total

Avg. annual tons of grape on-haul _ 0

Largest Marketing Event — Additional Traffic

Number of visitors (largest event); 80 /2.8 visitors per vehicle x 2 one-way trips

Numbar of speclal event truck trips (largest event): 4. %2 one-way irips

48

jH

IH

4]

5

[E]

_37 . dailytips.
............................ __ daily tips.
5 .. daily trips.
S — __ daily trips.
_47  _ daily tips.
ot B PM peak trips.
37 _ ... daily trps,
. TR . - ]+ 8
13 daily trips.
54 i GAHY trips.
w3 PM peak tiips.
BT s, GGy TP,
.. daily trips.
13 e Gaily rips.
oA daily trips.
0 daily trips
L daily trips.
12 e . trips
20 00 trips.
_8 _  ..Gps

*Assumes 1.47 materals & supples trips + 0.8 case goods trips per 1,000 gallons of production / 250 days per year {see Traffic

Infonmation Sheet Addendum for reference).

*Assume 4 tons per trip f 36 crush days per year (see Traffic Informafion Sheet Addendum for reference).

Page 15 of 29






FEOM ki o it
DonNNA B. OLDFORD Mk R e
PLANH4WINE TR R B8
2620 PINOT WAY -
ST HELENA, CA 04574

TRLEP IR HO7HELA038
E-MALYL, DROLDEORDNA T, COM

April 222013

M. Chris Cahifl

Planner 1]}

Napa County Dept. of Planning, En ginesring & Environmental Management
H195 Third Street, Suite 210

Napz, CA 94550

SUBJECT: ARAUIO ESTATE WINERY USE PERMIT MAJOR MOD
Permit # PI2.00412 and APN 020-340-030

Pear Chris:

Enclosed is our response to your “completeness™ letier dated Tanuary 28, 2013 as relates
to a request for major medification of the winery use permit. In addition to FESPORSE )
the iterns in your letrer, the civil engineer has prepared technical reports as requested by
County Engineering. We also include a copy of a road exception request that wounld
recognize the existing winery aecess road as o ane-way loop circufation system.

I. Appendix A Applicability Checkist (Napa County Post-construction Runoft
Management Requirements): This is incloded in Bartelt Engincering’s civil
reports ag part of this submittal,

2. Compliance to Napa County Road and Street Standards: A wad exception
request has been submitied to Connty Engineering and CIDF, with a request that
the existing winery access road be recognized as a ore-way loop circutation
system. As noted in the traffic study completed for this use permit modification,
the road in its current configusation and width js consistent with the County’s
standards for a one-way loop. We have scheduled a site visit with Parrick Ryan of
County Engineering on Tuesday. April 23, for purposes of the raud EXCEPHON.
{(See road exception request doeament from Bartelt En ginecring.)

3. City of Calistoga comments/requirements:  See enclosed letter from the
property owner, which acknowledpes the Cily’s wastewater treatment plant and
its associated ponds and sprayfields, and which indemnifies the City from claims.
We have also acknowledged planter Erik Londquist's comment related to posi-
development peak stormwater run-off discharge on site, as reflected in the
technical reports prepared by Bartelt Engineering and submitted herewith,



4. Parking and driveway plan: As mentioned above, we have submitted a road
exception request for the existing winery access road to be recognized as a one-
way loop system. Parking for employecs and visitors is per existing areas as
indicated in the revised site plans included. In accordance with newly adopred
Greenhouse Emissions guidelines under CEQA, we have opted to leave the
parking arveas for employees and tours/tasting visitors as the existing Lodi pea
gravel. This is consistent with the position of Enginecring as relates 1o new
Greenhouse Emissions analyses that encourage minimizing impervious surfaces
wherever possible. For larger marketing events, cars will be parked along
vineyard roads, where there is adequate space. See parking notes on updated site
plan provided by Baitelt Engineering. The County has requested the addition of
one ADA-accessible parking space, paved and striped as required; Bartelt
Engineering is in the process of adding this parking space, as a result.

5. Employee Numbers: Please see revised page 7 of the use permit application for
clartfication. There is a single shift period, between 6:00 AM and 6:00 PM, with
tlexible hours built into the shift. The applicant wishes to have recognized their
current number of winery employees. Currently, the winery employs a total of
12 persons working full-time and two are part-time employees, This includes
both administrative and production-related employees of the winery. Including
the owners, Daphne and Bart Araujo (whose residencc is on-site), this totals 14
persons. This is the number recognized in the Wastewater Feasibility Report
Update prepared by Bartelt Engineering, and the number that should be included
for purposes of the CEQA analysis, Itis aiso reflected in the traffic study.

See updated page 9 of the mod application for clariftcation of the visitor numbers
und hours of operation for visitation and marketing, Currently, the winery
operates between the hours of 10:00 A.M. and 4:00 P.M. for tours/tastings and
marketing events. We are proposing revised hours of 10:00 AM. until 6:00 P.M.,
The average number of visitors per week in the present use permit total 24, and
we are proposing a maximun of 18 visitors per day in the major mod.

The revised Winery Marketing Plan includes: A maximum of four (4) food-and-
wine pairing events per month, each with a maximum of twelve (24) persons in
attendance; a maximuom of two (2) wine club/release events per year, each with a
maximum of eighty (80) persons in attendance; and two larger auction-related
events per year, each with a2 maximum of 125 persons in atiendance.

(6) A septic system Feasibility report: Bartelt Engineering provided copies of a
Wastewater Feasibility Report Update  with 1he original application, and
subsequently provided copies of this report 1o both Napa County Environmental
Management and to you.

(7) Greenhouse gas calenlation: Included with this application is a copy of the
County’s Greenhouse Gas Calculation Analysis checklist, 1o the extent thal it can



relate to the project as proposed. We are proposing no new construction, other
than minor update to the applicant’s sanitary wastewater treatment system, and
there will be no new impervious surfaces on-site that are cominensurate with the
application request. No new construction is envisioned, In fact, the applicant
previously been approved for a new space for administrative winery offices and
they have decided against this,

(8) Traffic study: Per the County’s request and suggested scope of work, we
retained the firm of Omai-means to prepare a cumulative traffic analysis. That
report 1 included with this submittal and as you can see. there will be no
significant impacts associated with newly generated traffic at the winery. Please
be advised that this traffic study included all wineries on Pickett Road, as well as
two wineries in the City of Calistoga and the Silver Rose Resort, also in
Calistoga. In addition, we incfuded updated employee and visitor numbers
associated with the Kelly Fleming Winery, as we are currently preparing a major
mod to Kelly’s winery use permit. For that reason, we felt the project as a
“reasonably foreseeable™ one.

(9) Phase One Water Analysis: In keeping with the County’s policy of updated
Phase One Water Analysis with winery use permit mod applications, Bartelt
Engineering has provided this information. It also includes information related 1o
the necessity of a transient water company operation and filing, based on the
numbers reflected in the revised winery marketing plan and tours/tastings.

(10) Transient Water Company Feasibility Statement: Becayse the winery’s
revised employee count and visitor numbers will result in 25 persons or more on-
site for more than 60 duys of the year, a transient water company filing is
sequired, Inctuded in Bartelt Engineering’s technical reports is the Public Water
System Feasibility Statement and the full report will be finalized prior to issuance
of any building permits and prior W any increase in visitation.

(11) Food service: The applicant has requested the abifity to serve light fare
(such as crackers and cheese or a light hors d’ocuvres) with some of the wine
tastings. The applicant advises that this might occur once a week, if that often,
and the food items would be provided by a licensed caterer. Caterers will also
provide all food associated with the food-and-wine pairings proposed. The mod
request is for a maximum of four food-and-wine pairings each month, with each
event having a maximum of 2 persons in attendance. Caterers will also be the
sole provider of food at larger events, such as the wine club/release events and
the auction-related jarge events. Portable facilities will be utilized at the larger
events.

(12) Solid waste and recycling: The applicant has recycling bins on-site and
disposables are sorted before being hauled weekly to nearby Clover Flats Landfill
by winery employees, There is nio private refuse collection service for the winery.
Winery disposables and recycling is collected in the mechanical pad area on the

153



southeast side of the winery. Boxes for recycling are deposited there as they are
emptied and individual trash/recycling bags are tied and left there for the weekly
haul as necessary. During a normal week, (ie. not during harvest or the
Christmas holiday), each Friday morning the trans is consolidated and sorted.
Then it is loaded into bags and placed in trucks, along with any boxes left in the
mechanical pad area. These are then consolidated with the trash and recycling
from the rest of the property, by a winery employed and hauled to Clover Flat
Landfill on the same day.

(13) Digital Copies of all submitted materials: We are in the process of
preparing digital copies of all information, and will finalize as soon as you and 1
have gone over all the information submitted herein and have deterimined that it
is corplete. The digital copies will be submitted to you well in advance of your
preparations of a staff report for hearing.

(14) Site visit: Per the request in your letter, Paul Bartelt and I did meet with Yot
on the site on Tuesday, April 23 a1 2:30 P.M.

Thank you for your guidance and efforts on this project. We look forwasd to
taking the project to hearing on Wednesday, Tuly 17 as we discussed.

Sincerely,

& Tl &%Mé/

Donna B. Oldford
PlansdWine

cc: Daphne Araujo, Araujo Estate Wines
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JuN-11-2013 @9:49  FROM:DONNA OLDFORD THTISITSE0E TO: 2994285 P.1-8

DoNNA B. OLDFORD
LA NS-LWINT
BEL0 IINO'T WAT
BT, HIRLITN A, GA D4E74

TELECHONE 70700585898
T AT TR TR QIR A O I

Junc 11,2013

Mr. Chrig Cahilt

Planner 111

Dept. of Planning, Engincering & Environmentn) Management
Napa County

1195 'Third Steet, 2™ Floor

Napa, CA 94559

SUBJECT: BMP CHECKLIST FOT GHG REDUCTION POTENTIAL
ARAUJO ESTATE WINES USE PERMIT MAJOR MOD

Dreapr Chiris!

Thank you for sending the Jutest version of this document, which wa are responding to
according to our best ability ac this time. As you know, this is an existing winery that was
built geveral decades ago, While the owners are very conservation-minded and practice a
number of the policies reflected in the County document, this use permit modificarion
reguest does not involve any new construction, [tU's seope is pretty well confined to a
request to have recognized the current level of winery employess and a new winery
marketing plan with some incrégse in winery visitor numbers.

Plense et me know if you need further documentation of this form or a discussion of
what is possible. Tn some instances, the owners/applicants are simply not clear as 10
whether they will request the status of certain of the conservation measures,

I have advised the Araujos that we are still on for the hearing date of July 17, and they are
making sure that other plans do rot conflict with that date. Thank you for your ditigent
efforts on this application, especiaily at a yme when T know you are wearing two bats dt
work and poised to don the hat of “new dad” very soon, My very best wishes for the

boppy day.
Sincerely,

T S LPE e

Tonna B. Otdford
Plans4Wine
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E BMP-3  Habltat cestoration or new vegetation (e.g. planting of additional trees aver 1/2 acre}

w

-

O

sMP-4

BMIP-5

oMiP-6

Napa County Is famaus for its land stewardship and preservation. Restorfng deaas within the crezk
sethoek raduces erosion potential while planting areas thot are currently hardsenpe fsuch as dolng o
big-retention swale rather than vnderground storm drains] reduces storm water ond halps the
groundwater recharge, Flonting trees cen giso increase the onnvgl uptoke of CO2e dnd odd the
County's gerbon stuck,
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Altemative fuel and electrical vehlcles in fleat
The mognituds of GHG reductions achleved through implementation of this measure varies
depending on the anolysls yoor, equipment, and fue! tppe reploced.

Mumbser of total vehices

Typiral annual fus! consumption of VMT

Number of attarnathve fuol vehiclon

Type of fuelfvehicle(s})

Potential annual fuet or VMT savings

Exeaed Titha 24 snergy afficlency standards: Bufld to CALGREEN Tier 2

The Califarnia Building Code update effective lanuary 1, 3011 hay now mandatory green bulfding
measures for ofl new construction and has been lobeled CALGREEN. CALGREEN provides twe
veluhtany higher levels lobeled CALGREEN Tlor ! and CALGREEN Ter i), Each Her adds o further set of
green buiithing measures thot go above ond beyond the mondatory measurcs of the Cody, In both
tiers, buitdings wifl use hess energy thon the cuprent Title 24 Californic Energy Code. Tier { bulldings
achieve of feast o 15% Irmpravement and Tier 2 buildings ore to ochieve o 30% improvemant, Bath
tiers require additional pansgpergy prarequisites, oy well o o cartaln nureber of elective measures in
eoch green bullding cotegary fenergy efficiency, woter efficlancy, rescurce conservarion, indagr

quolity and communityl. AN o A e S AT Cw e .-.Q‘- m?m"ac.éz .

Vehicla Milcs Teaveled (VRT) reduction plan

Selecting this BMP stertes that the business operations intend lo implement a VMT reducition plan
reducing annut VAMTS by ar least 155,

Tick the box for what your Transportation Demand Mansgement Plan will include:
employee ingentives

amployee carpoal or vanpoo

priarity parking for efficient transparatian (hybrid vehicles, carpools, ete.)
blke riding Incentives

bus transportatlon for large marketing evants

Other;

m'\mmr;\ PR ameed ) Ceyiding

OBEOO0R

e NG o 2 e\ Ve b Ve )

Estimated apnual VMT

Potential annual VMT

Y

CRAFT
06/10/2013






WJUN-11-2013 Bersl FROM: DONMNE - OLOFORD TETIE3TSHE TO: QU405 P.5-8

Souress:

1. Mapwe County Bicycle Plon, NCTPA, December 2011
2 Cailfornip Air Poifutian Cantrgl Officers Acyaciare ([CAMCGA), Janwiry 1008, CEOA apd Dimate Chaoge
A. Nopa County Ganeral Plon, Jung 2004,

& Eollferri Qffice of the Atbarney Gerensl, 040, Aduressing Clmate Change ot of the Project Level aunflable of hitp: /fag ca.gove/glabal
wtinp/baff W midpation meoiures. pof

5. U Greatt Sollding Councll {2008), LEED 2008 for New Construction ond Mafor Renovotions Rating System. Washingten, DM Linited Stites Graen Bullding
Ceiner, Inc.

8. Ellfornty Energy Comaftsion [I008) Titke 24, Port 6, of the Cofifornla Code of Reguiatiens: California’s Energy Efficioncy Standards for Residential omd
Nonresidentif Sulidings. Sotranento, CA: Collfernia Energy Commission

7. LS Deoortment af Enery [2630). Cool roof foct sheet

8, hittps//wwwl.ears.snsmy.gov/bulldings/ss)/ledl gt imstacee. bt

5, Compact Fluorescent Light Bulhs®, Energy Stor. Ketrigyed 2013-03-01,

10, hitpy/energy.qoviencrgysaverortiilyy/snlarwoter-hoataes, Reeleved 20030507,

11 httpdfansgy. goufenengpsoverdarticleySsolarwater-bgaty, Retdewnd 20130508

12, hetp:/fwevews hohypdrg, cony/powersmptrmridonticlinddes Hetgroan-pour-homedooaling, gulde/shade (regs.htm!
1 hpepclfowen.nopagresn, sralabow, Ratrieved 2011-05.09

Aok, et ffananss, sty frppo e RagRr/dRpartme ntcanian t aspr A4 2040 A £ 1.3

A5, iip L i ns EpO ST O PO R Conta BT DS R PlawI 09

2E, ittt weter cpa. godpobvarins/greenindox ofm
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TUN-11-2813 AE:51 FROM: DONNR OLDFORD TETIEETEEE TO* g99q 28 B, 7ol

O  BmMP.1a install Water Efficient fixtures
WaterScnse, o purtnership progrom by the (.8, Envirgnmental Protection Agency administers the
review of products and services that heve egrred the WoterSense lubel Products have bean certified
[0 b at least 20 percent mare afficlent without secrificing perfarmance. By checking this bax pou
intend to install woter gfficiant fxtures or fixtures thal cansarve water by 20%,

[] B8MP-15 Low-impact development (LID)
Ll Is an approach to land development (or re-development) that works with nature ks munage steri
water os close to Its source os posstble. {10 emplovs princlples suck as preserving ond recredting
nupursl lopdeenpe fentures, minlmizing effestive imperdausaoess to create funchionsd and appealing
wine drainnpe thar frent stOem wober o8 o resource rather than o waste product, Thery are moany
proctives that have been used to odharg to these pringiples such gs bloretention focilities, rain
gordens, vegetated rooftops, rain barrels, ond permeable pavements. By implementing LID principlar
and practices, water can ke menaged In « way thot reduces the impact of built aregs and promotses
the natura! moevement of water within an ecosystem or wotershed, Please Indicate on the site ar
fenducape plan hiw your projact I8 designed in thiv wey.

ﬁ[ BMP-16 Water efficient Jandscape
if your project is a residentiol development praposing In excess of 5,000 5. ft, ar a commercial
development praposing in excess of 2,500 5. ft. The prafect will be required o comply with the
Water Efficient Landscape Ordinance (WELD),

Fleaye check the box if you will be complying with WELD ar If vour profect {s smaller thon the
milnimiam eequirement and you are seill proposing drought tolerant, zeroscope, notive plentings,
yored irvigation or other woter efficient tandacape.

Bl  BMPa7 Recycle 75% of ali waste
: Djd you know thot the County of Napa wil! pravide recycling colfectors for the intesior of yaur business
at na additional charge? With single stream recyeling 1 reglly easy and cenvenient to meet thiy
grol. To qualify for this BMP, your bysinesa will hove o be aggressive, progetive and purchose with
this gotl In mind.

Tl  BMP-18 Compest 755 food and garden material
The Nopa County foord composting prograrn Is for any business large or smal that generates food
seraps ond compostable, ncluding restourants, hotels, wineeles, assisted living faciiities, grocery
sores, scheols, manafacturers, cafeterias, colffee shops, ete. Al fopd scraps {including meat & dalry)
ar well as soffed paper and ather compostable - see http.//www.naporecycling.cam/fopdcompasting
for more detolls.

[0  BMP-19 Implement a sustainable purchasing and shipping programs
Enviranmentaliy Praferable Purchosing (EPP) or Sustafrable Purchagimg refars te the pracurement of
produces and services that have o reduced gffect on human health and the anvirenment whan
compared with competing products or services that serve the some purpase. By setecting this BMP,
ViNd tigree ta hovie ant EPP on file for your emplovees to abide by.
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June, 2013
#10-25

Shetdon Sapozhik

Napa County Environmental Management
1195 Third Street, Room 101

Napa, CA 94559

Re: Use Permit Modification for Araujo Estate Wines, 2155 Pickett Road, Calistoga, CA, APN
(020-340-030

Dear Mr. Sapoznik:

At the request of Daphne Araujo, Bartelt Engineering has evaluated the feasibility of utilizing the
existing onsite conventional type wastewater disposal systems serving the Araujo Estates Winery
located at 2155 Pickett Road in Napa County, California for an increase in employees, the
number of marketing events and an increase in the number of puests visiting the site, while
maintaining the existing annual wine production capacity at 20,000 gallons,

It is our understanding that Araujo Estate Wines currently has fourteen (14) employees; of
which, six (6) are full-time winery office employees, four (4) are full-time winery production
employees with one (1) parttime winery office employee and one (1) part-time winery
production employee. In addition, there is an existing two (2) bedroom Caretaker’s Residence
and the two (2) owners of Araujo Estate Wines live onsite and work full-time at the winery.

It is also our understanding that Araujo Estate Wines has approval for a number of marketing
events and would like to modify their marketing plan such that it will allow for more flexibility
to holding small events more frequently and adding an additional auction related event.

The following is a summary of the existing approved marketing plan:

Description Status Frequency Number of Visitors
Private Tours & Tastings Approved claily 1510 25 per week
Food & Wine Pairings Approved 1 per month (12 per year max) 24 per event
Large Winery Events Approved 2 per year 80 per event
Auction Related Events Approved 1 per year 125 per event

CIVIL ENGINEERING - LAND PLANNING
1303 Jefferson Street, 200 B, Napa, CA 94559
www.barteltengineering.com Tel: 707-258-1307 Fax: 707-258-2926
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[+

The peak daily sanitary wastewater flow Is calculated as follows: |
(Full Time n {Part Time L+ (Toursand -+ (Food & Wine .+ (Caretaker’s
Employeés) Employass) " Tasting) ~ Paitings) Rasidence)
B0 gpd  + o 30gpd o+ B4ppd o+ 240 ppd 4+ 300 gpd
Peak Daily Sanitary Wastewater Flow = 804 gpd
- The average daily sanitary wastewater flow is calculated as follows:
AFult Time- .+- (Terurs and +  (Food & Wine +  {Caretaker's

Employaes) Tastig) Pairings) Regidance)
180gpd  +  BSdgpd 0 240 gpd +  300-gpd

Special Markeﬁng Event Sanitary Wastewater Flow .

The sanitary wastewater generated for each special marketing event can be itemized as follows:

Large Winery Events:
{80 guests per event) x (5.0 gallons per guest) = 400 galions per event

Auction Related Events: :
(125 guests) x (5.0 gallons per guest) = 625 gallons per event

Winery Process Wastewater Flow

Peall Winery Process Wastewater Flow =
‘ .
20,000 gallons of wine e gallons water y tyear
year Tgallonof wine ) | 30daysof crush )

Peal Winery Process Wastewater Flow = 1,000 gallons per day (gpd)

Average Daily Winery Process Wastewalter Flow =

20,000 gallonsof wine N 6 gallons water y 1 year | =
year Tgallon of wine “| 365 days

Average Daily Winery Process Wastewater Flow = 329 gpd

Araljo Estate Wines Septic Systern Feasibility Study






m  Disposal Field Size: information from “Inspection Reports”

o Process Wastewater Disposal Fields: . 765 If, combined fields
= Upper Field "A”: - 355 If, adjacent to cave portal
= Lower Field “B": 412 If, adjacent to sanitary field
o Sanitary Wastewater Disposal Field: 373 0f

Disposal Field Calculations
Reference: Napa County Department of Environmenital Mana&empnt

Maximum Daily Flow (gpd)
{E1sA (LD} {AR (gal/sf/day)}

=Disposal Field Trench Length (If)
The above -equation can be rearranged to calculate the Maximum Daily Flow that can be
.1ppf|0d to the disposal field based on the above mentioned design and construction documents.

Max Daily Flow (gpd) = EISA (si/If) x AR (gal/sf/day) x Disposal Field Trench Length (D
Process Wastewater Disposal Fields:

Upper Field “A”:
Max Daily Flow (gpd) = (7.0 sf/If) x (0.333 g,ai/sf/day) (355 If) = 827.5 gal/day

Lower Field “B”: ‘ :
‘Max Daily Flow (gpd) = (7.0 sf/If) x (0.333 gal/sf/day) x X (41) H) - 060.3 haf/day

Sanitary Wastewater Disposal Ffeid:
Max Daily Flow (gpd) = (7.0 sf/lf) x (0.333 f_,alfal"/day) (3/? lf) - 569.5 ;L;ffday

" The combined wastewaler disposal r_':apac:ntu:}.s are asfollows:

Combination Upper Field “A*  Lower Field “B”  Sanitary Field  Totals

of Felds (zpd) gpd) - . (gpd) {gpc)
Fialds “A" & “B* 827.5 960.3 1,787.8
Fietd “B* & Sanitary Field : 26(.3 869.5 1,829.8
All Frelds 827.5 960.3 H69.b 2,657.3

Existing Septic Tanks

The existing septic tank capacities are shown as follows:

Sepfic Tank Pealc Flow  Retention Time  Existing Tank Capacities
Wastowater Source {gpd) {days) . (gallons)
Process Wastewater 1,000 2.7 ‘ (1) 71,200 & (1) 1,500
- Winery & Carataker's Sanitary 510 2.3 1,200
Winery, Caretaker's & Daily Event Sanitary 684 1.7 1,200

v

Araujo Estate Wines Septic Systern Feasibility Stuchy






June 2013
Job# 1025

Kim Withrow

Napa County Planning, Building
& Environmental Services
Environmental Health Division
1195 Third Street, Suite 210
Napa, CA 94559

Re: Use Permit Modification for Araujo Estate Wines, 2155 Pickett Road, Calistoga, Napa
County, California, APN 020-340-030

Dear Ms. Withrow:

The propased Use Permit Modification for Araujo Estate Wines is a request for an increase in
the number of employees, the number of marketing events and the number of guests visiting the
site; while maintaining the existing annual wine production capacity at 20,000 gallons. These
proposed modifications to the Use Permit will allow the winery more flexibility for direct
marketing events, There are no new physical structures proposed with the Use Permit
Modification. The Winery has historically had a very minimal level of toursftastings and a
minimal number of annual marketing events. The objective of this Use Permit Madification is
to keep visitation limited, but to have more flexibility on the types and frequency of events
. throughout the course of the year.

It is our understanding that Araujo Estate Wines currently has fourteen (14) employees; of
which, six (6} are fuli-time winery office employees, four (4) are full-time winery production
employees with one (1) part-time winery office employee and one (1) part-time winery
production employee. In addition, there is an existing two (2) bedroom Caretaker’s Residence,
a two (2) bedroom Guest Cottage and the two (2) proprietors of Araujo Estate Wines whom live
onsite and work full-time at the winery.

It is also our understanding that Araujo Estate Wines currently has approval for a number of

marketing events, but would like to modify their marketing plan such that it will allow for more
flexibitity to holding small events more frequently and add an additional auction related event.

The following s a summary of the approved and proposed marketing plan:

Description Status Frequency Number of Visitors
Private Tours & Tastings Approved  daily 15 to 25 per week
Private Tours & Tastings Proposed 3 per day 18 per day

Food & Wine Pairings Approved T permonth (12 per year max) 24 per event

Food & Wine Pairings Proposed 4 per month (12 per year max} 24 per event
lLarge Winery Events Approved 2 per year 80 per event
Adction Related Event Approved 1 per year 125 per event
Auction Related Event Proposed 2 per year 125 per event

CIVIL ENGINEERING « LAND PLANNING
1303 Jefferson Street, 200 B, Mapa, CA 94559
www.barteltengineering.com Tel: 707-258-1301 Fax: 707-258-2926
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Araujo Estate Wines Technical Report
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water demands. The projected water system service area, water demand and the number of
users are expected to remain constant over the next several years with no foreseeable plans for
expansion, '

Source Adequacy

Groundwater: The newly installed well.was completed with a 3-inch cement annular seal
approximately 56-feet deep. A copy of the weli completion report is on file with Napa
County Environmental Health Division, The other wells that exist on the parcel were
completed with less than a 50-foat deep annular seal.

Surface Water Treatment: The water system source: water is a groundwater well;
therefore, no surface water treatment is anticipated or required.

Water Supply Capacity: The water system can supply the minimum 3 gailons per minute
for at least 24 hours for each service connection. It is anticipated that the water system
may contain five (5) separate water service connections. The newly instalted well has an
estimated yield of 300 gallons per minute; additionally, the potable water will be stored in
tanks to provide additional water during peak demands. '

Water Quality: The groundwater sample results from the new groundwater well are not
yet available. Any results of samples taken for the purpose of a non-community water
systern will be forwarded to Napa County Planning, Building & Environmental Services -
Environmental Health Division. Based on test results for samples taken from other wells
on the parcel, the quality of the groundwater is anticipated to easily meet the drinking

.water standards, ‘

Conselidation with Other Water Systems: The closest large scale municipal water
systems are operated by the City of Calistoga and the City of St. Helena, Neither of these
systems are within the vicinity of the proposed water system for the Araujo Estate Winery.
It is infeasible tg consolidate with any existing water systems at this time. If municipal
water service becomes available in the future, it is anticipated that the onsite weil will
continue to be utilized for wine- production-and any munigipal water service would be
utilized for domestic purposes. There is no anticipated consolidation with other (existing)
water systems near the site. - : :

4. Managerial -

w.

Organizational Ability: The Qwner of the water systern js primarily responsible for the
review and oversceing of all winery financial and business decisions to ensure financial
stability of the winery, in addition to allacating appropriate staffing levels and assigning
responsibilities to ensuré continuous -water ‘systern quality, The water system will be
primarily managed by the winery Facilities Manager. The Facilities Manager. is

responsible for managing the day-to-day operations of the winery including periodic:

inspection of the water system and will obtain suificient training to-inspect, operate and
maintain the water system equipment within specified parameters to meet state ‘water

¢







BARTELT

Following approval of the winery Use Permit Modification request, the Applicant understands
that the Napa County Planning, Building & Environmental Services - Environmental Health
Division may require a Public Water System Plan, including emergency plans, to be filed and
approved by Napa County Flanning, Building & Environmental Services - Environmental Health
Division prior to issuance of any building permits assoc ra’rc_d with the winery,

The above Technical, Managerial and Financial Capac:lty Worksheet should be adequate for the
Use Permit Modification Application to Napa County. [f you havé any questions regarding the
informatian provided, please feel free ta contact me at (707) 258-1301.

PNB:sd

CC.
Daphne Araujo, Araujo Estate Wines
Dorna Oldford, Plans 4 Wines

Araujo Estate Wines Technical Report ' : ' - © &






BARTELT

June 2013
#10-25

Nate Galambos, P.E.

Napa County Planning, Building & Environmental Services
Engineering & Conservation Division

1195 Third Street, Room 210

Napa, CA 94559

Re: Phase One Water Availdbility Analysis for Araujo Estate Wines, 2155 Picket Road,
Calistoga, Napa County, California, APN 020-340-030

Dear Mr. Galambos:

As required by Napa County Planning, Building & Environmental Services this letter outlines a
Phase One Water Availability Analysis for the Araujo Estate Wines Use Permit Modification
application.

Site Plan

A USGS site map showing the site and approximate property line locations is attached.
Information regarding the location of the existing wells and structures are shown on the
enclosed Use Permit Drawings prepared by Bartelt Engineering dated March 2013, Information
regarding the location of the existing wells on adjacent properties was unavailable at the time
this report was prepared.

Project Description

The proposed Use Pernit Modification for Araujo Estate Wines is a request for an increase in
the number of employees, the number of marketing events and the number of guests visiting the
site; while maintaining the existing annual wine production capacity at 20,000 gailons. These
proposed modifications to the Use Permit will allow the winery more flexibility for direct
marketing events. There are no new physical structures proposed with the Use Permit
Modification. The Winery has historically had a very minimal level of tours/tastings and a
minimal number of annual marketing events. The objective of this Use Permit Modification is
to keep visitation limited, but to have more flexibility on the types and frequency of events
throughout the course of the year.

CIVIL ENGINEERING « LANE PEANNING
1303 Jefferson Street, 200 B, Napa, CA 94559
www.barteltengineering.com Tel; 707-258-1301 Fax: 707-258-2926
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Proposed Water Lise
Residance (Main Residence and Guest House) 1.00 acre-feel/ycar
Farm Labor Dwelling (Caretakers Residence) .30 acre-feetryear

Winery (20,000 gallons per year, Office and Tasting Room)  0.60 acre-feet/year

Vineyard (37.5 acres) 18.75 acre-feet/year
Olive Orchard (1.00 étcre) 4.00 acre-feet/year
Landscaping 1.00 acre-feet/year
Total 25.65 acre-feet/year

Allowable Water Allotment
(Calculated using Napa County Policy for water usage in valley floor areas)

1.0y acre-feet/acre of site - valley floor

The following calculation assurmnes that the entire 162 23 acre parcel lies in an area designated
as “Valley Floor”.

Allowable water allotment = 162.23 acres x 1.0 acre-feet/year = 162.23 acre-feet/year

The above analysis shows that the projected water usage will be the same as the current water
usage and less than the allowable water allotment for the subject parcel.

Existing Water Source and Slorage Capacity

Two onsite wells provide groundwater for fire protection, winery, domestic and irrigation. The
two onsite reservoirs provide a majority of the vineyard irrigation water. Ground water is
pumped from the existing wells into onsite storage tanks,

Summary and Conclusions

The estimated water demand for Araujo Estate Wines at 2155 Pickett Road, Cahstogcl California
is projected to be well below the aflowable water a[lotmerﬂ, for the parc el in accordance with
the Napa County Water Availability Policy; therefore, a Phase Two Analysis should not be
required. The above information and the Use Permit Drawings should assist you in processing
the subject Use Permit Modification. If you have any questions regarding the information
provided, please feel free to call me at (707) 258-1301.

Araujo Estate Wines 3
Phase One Water Avaitability Analysis .
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BARTELT

Sincerely,

Paul N. Bartelt, P.E.
Principal Engineer

PNB:sd
Enclosyres

cc:  Daphne Araujo, Araujo Estate Wines
Daonna Oldford, Plans4Wine

Araujo Estate Wines
Phase One Water Availabillty Analysis



Bepartment of Public Works

1105 Third Streat, Sults 201
Napa, CA 94568-3092
v, co napa.os.ys/publicwarke

Maio: (707) 283.4351
Faw: {707) 2804627

A fragtison of Stewardskip
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WATER A.VAILABI‘LITY ANALYSLS - PHASE ONT ST0DY

Introduction: As an applicant for a permit with Napa County, It s been determined that Chapter 13.15 of the Napa County Code i
applicable to approval of your permit. One step of the permit process i to aduquately evaluate the amount of water your project will
use and the potential impact your application might have on the static groundwater levels within yous neiphborhood. The public
works department requives that a Phase 1 Water Availability Analysis (WAA) be inchuded with your application. The prupese of this
forrn ia to assist you in the preparation of this enalysis, You may present the analysis in an alternative form so long as it substantially
ineludes the information required below. Tleage include any caleulations you may have to support your estimates.

The reason for the WAA 16 for you, the apphicant, ko inform ug, to the best of your ability, what changes in water use will ooour en your
propesty as a result of an approval of your permit application. By examining the attached guideiines and filling in the blanks, you will
provide the information we require fo evaluate potential impacls to static water levels of neighboring wells. :

step aL;

Frovide a map and site plan of your parcel(s). The map showld be an 8:1/27x11" reproduction of & TS quadd sheet {1:24,000 scale)
with your pareel outlined on the map, Include on the map the nearest neighboring wall The gite plan should be an §-1/27x117 site plan
of your parcel(s) with the locations of all structures, gavdens, vineyards, ete 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. 1f mulkiple parcels are invelved, clearly show the parcels from which the fair shere calculetion will be based and properly
idlentify the assessor’s parcel numbers for these parcels. Identily all existing or proposed wells

Step #2: Determine total parcel pereage and water allubment factor. Ifyour project spans multiple parcels, please fill a separate
form for each parcel.

Detarmnine the allowsble water allotment for your parcels:

Parcel Location Fretors

The allpweble alictment of water is based on the location of your percsl. There are 3 different lecation classifications. Valley Hoor areas
inelude all locations that are within the Napa Valley, Pope Velley and Carneros Region, except for arens specified a3 groundwater
deficient sreas, Croundwater deficlent areas are avens that have been determined by the public works department as having a history
of problems with groundwater. All other areas are classifiad as Matntain Areas,

Please underline your location classification below (Public Wrks can assist you in determining your dassifeation if necessary):

Valley Flogr 1.0 acre feel per acre per year
Mountaln Aveas ' 0.5 acve feot per acre per year
MST Groundwaler Deficient Area 0.3 acre feet per acte per yoar
" Assessoc’s Parcel Nuinber(s) Pareel Size | Parcel Location Factor Allowable Water Allotment
| | W m T
020-340-030 162,23 pores | 1.0 116223 aore-feet per year

Araujo Estate Wines
Phase One Water Availability Analysis Page 1 of 3






WATER AVAILABILITY ANALYSIS - PHASE ONE STUDY

Attachment 4: Estimated Water Use Guidelines '

Typical Water Use Guidelines:
Primary Residence
Secondary Residence

Parm Labor Dwelling

MNon-Residential Guidelines:
Agricubipral:
Vineyardls
Irrigation only
Heat I’_roteci‘inn
Frost Frotection
Parm Labor Dwelling
Terigated Pasture
Oychards
Livestock (sheep or cows)
Winery;

Proceas Water

Domestic and Landscaping

Tnebustrinl;
Food Prowssing

Printing/Tublishinyg

Gommereiak
(Hfice Bpace
Warehouse

Araujo Estate Wines
Fhase Oone Water Availability Analysis

0.5 to 0.75 acre-fest per year (Includes some landscaping)
0,20t 0.30 acre-feet per year

0.06 to 0.10 acve-feet per person per year

0.2 to 0.5 acre-feet per acre per year

0.25 acre feet per acre par year

0.25 acra fieet per acre par year

0.06 to 0.10 acve-feat per person per year
4.0 acre-fect per acre peT year

4.0 ncre-feet per acre per year

0.0T acre-feek par acy per yeur

2,15 acre-feet per 100,000 gal. of wins

0.50 acre-foet per 100,000 gal. of wine

1.0 acre-feot per employee per year

.60 acre-fect per employes per year

0.01 acre-feet per employee per year

0.05 cre-feet per employee per year

Page 3 of 3






June 2013
#10-25

Mate Galambos, P.L.
Napa County Planning, Building & Environmental Services
Engineering and Conservation Division
1195 Third Street, Room 210
Napa, CA 94559

Re: Araujo Estate Wines Road Exception Request, 2155 Pickett Road, Calistoga, Napa
County, Califarnia, APN: 020-340-030, P12-00412

Dear Mr. Galambos:

We are in receipt of a letter from Patrick C. Ryan, Assistant Engineer at the Planning,
Building and Environmental Services - Engineering Division dated January 28, 2013
requesting that Araujo Estate Winery comply with the Napa County Road and Street
Standards and provide a minimum 18 foot wide common driveway with a 2 foot shoulder
having a minimum structural section of 2 inches of Hot Mix Asphalt over 5 inches of Class
2 Aggregate Base from the publicly maintained road, Pickett Road, to the subject
commercial winery facility.

This letter is a request to the Napa County Planning, Building & Environmental Services
Department - Engineering & Conservation Division to grant an exception from the Napa
County Road and Street Standards for the width of the access road that currently serves the
existing winery facility. We understand the County’s need for diligence in this matter and
would therefore like to offer the following reasans for the County to consider in approving
an exception to the Napa County Road and Street Standards.

Project Description

The proposed Use Permit Modification to Araujo Estate Wines is a request {or an increase
in the number of employees, the number of marketing events and the number of guests
visiting the site; while maintaining the existing annual wine production capacity at 20,000
gallons. The proposed modifications to the Use Permit will allow the winery more
fexibility for direct marketing events. There are no new physical structures proposed with
the Use Permit Modification. The Winery has historically had a very minimal level of
tours/tastings and a minimal number of annual marketing events. The objective of this
Use Permit Madification is to keep visitation limited, but to have more flexibility on the
types and frequency of events throughout the course of the year.

CHvIL ENGINEERING - LAND PLAMNING
1303 Jefferson Street, 200 B, Napa, CA 94559
www.harteltengineering.com Tel: 707-258-1301 Fax: 707-258-2926
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The areas that are relevant to this exception request are gentle grades which contain mature
plantings of trees, well established vegetation and a blueline stream drainage course {Simmons
Canyon Creek). Periodic horizontal and vertical trimming of roadside vegetation and tree limbs
will allow for adequale passage for emergency vehicles, If the winery access road requires
widening, the roadway would require tree removal, grading, paving and potential disturbance
of a natural watercourse (Simmons Canyon Creek) that could otherwise be avoided.

Section 3.E: The Zoning Administrator, Planning Comimission or other approving baody
shall not grant an exception unless it finds that grant of the exeeption, as conditioned by
the Zoning Administrator, the Planning Commission or other approving bady, provides
the same overall practical effect as these Standards towards providing defensible space,
and consideration towards life, safety and public welfare. Monetary hardship alone shall
not be considered as a basis for an exception,

The existing on-site access road is adequate for the purposes of public, private and emergency
vehicle access. The only persons that utilize the road are the winery owners, employees and
the limited number of visitors touring the winery, which are by appointment only. No other
properties are served by this driveway. Public safety and welfare, therefore, are not adversely
affected by granting the requested roadway exception, as the existing one-way driveway loop is
a very short distance {approximately 400 lineal feet from Pickett Road to the creek crossings)
and offers turnout opportunities at a number of locations along the driveway, both befare and
after the creek crossings.

On behalf of our client, Bartelt Engineering proposes to reclassify the existing access road as a
“One-Way Loop Road”. Section 15, Design Criteria of the Napa County Road and Street
Standards revised on August 9, 2011 (Resolution 2011-95) specifies the following:

One-Way Roads: All one-way roads shall be constructed to provide a minimum of ane
10-foot traffic lane. All one-way roads shall connect to a two-lane roadway at both ends,
and shall provide access to an area currently zoned for no more than 10 dwelling units.
In no case shall a one-way road exceed 2,640 feet in length. A turnout shall be placed
and constructed at approximately the midpoint of each one-way road.

The existing on-site one-way access road is constructed with 5 inches of Class 2 Aggregate Base
and averlaid with a double chip seal coat and provides a 12 fool minimum width traffic lane
that is connected at each end to Pickett Road, a two-lane public roadway maintained by Napa
County Public Works Department.  The existing on-site one-way loop access road is
approximately 1,600 feet in length and provides turmnouts before and after each bridge location
with fire truck turnarounds at the approximate midpoint of the one-way loop.

Summary

For the foregoing reasons and as accepted by CalFive for emergency vehicle access, the
Applicant respectfully requests an exception from the minimum road width set forth by the
2011 Napa County Road and Street Standards for the winery access road. The Applicant wishes
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Plannicg, Bullding & Environmontal Servlces

1188 Thitd Steeet, Sulte 210
Napa, CA 54559
wvew counlyofapa.org

Hillary Gl{sfman
Director

A Traditlon of Stewardafip

A Compillrienf to-Service

January 28, 2013

Donna Oldford

Flan 4 Wines

2620 Pinot Way

St. Helena, CA 94574

RE:  Permit No. [12-00412 -
Araujo Winery Major Modification Use Permit
APN: 020-240-030 {2155 Pickett Rd., Calistoga]
PBES Engineering — Secondary Review

Me, Oldford:

Prior to issuing 2 wse permit all departments within the County of Napa have the opportunity to
review and comment on the applicant’s permit application submittal package. Planning, Building and
Environmental Services Deparkmént (PBES), Engineering Division has primary responsibility for
processing prading permifs and floodplain management permits, and enforcing Stormwater pollution
and prevention measures. We provide information and aasistance to the public regarding compliance
with various land development and environmental policies and regulations at the fuderal, State, and
loecal levels. The Bngineering Division is also responaible for foodplain management resources, and
infrastructure, and Napa County Roads and Streets Standarda.

Tam cwprently assigned the review and evaluation of the pending permit applhication P12-00412,
for the major modilication to exiating use of Araujo Winery at 2155 Pickett Road, Calistoga, CA. Based on
this assessient, this Division has determined the application package to be incomplete or absent
adequate detail.

For this division to complete its evaluation of the subject use permit the following shall be
prepared and submitted to this department:

1. Appendix A Applicability Checklist (Napa County Post-Constraction Runoff Management
Requirements} — Applicant must complete the “Applicability Checklist” to determine if the
project is sulject to Post-Construction. S[‘oxmwm'!fmr Management BMT requirements.

2. Compliance to Napa County Road and Street Standards — As part of a new commercial vse to an
existing commumercial facility, the developer shall provide a minimum 18 wide drivewsy from the
publicly maintained road, Pickett Road, to the subject commercial facilities. See detail C-7,

Flannlng Division Building Division Englne;ringﬂ Conservation Evvironmental Heatth Parks & Opan Space
(707) 253-4417 {(707) 2534417 (707) 253-4417 (707) 2534474 {¥07) 250-5933






Assistant Engineer
Engineering Division

Ce:  Paul N. Bartelt - Bartelt Engineering
Chris Cahill - Regional Park & Open Space District
Pete Munoa — Cal Fire / NCFD






Winery Traffic information / Trip Generation Sheet

Traffic during a Typical Weekday

Number of FT employeas: 12, .o % 3.05 one-way rips per employse
Number of PT employees: 2 % 1.80 ane-way tripg per employes
Average number of weekday visitors: _12 /2.6 visitors per vehicle x 2 che-say bips

Gallons of production: 20,000/ 1,000 x .008 truck trips daily” x 2 one-way trips
Totat

(No of FT empioyees) + (Mo of PT employess/2} + sum of visitor and {ruck irips x .38)

Traffic during a Typical Saturday
Nurmber of FT emptoyees {on Saturdays): _ 12 x 3.05 one-way trips per amployse
Number of T employees {on Saturdays): __2 x 1.90 one-way trips per employoe
Average number of Saturday visitors: 18,/ 2.8 visitors per vehicle x 2 one-say trips
Total
(No of FT employses) + (No of PT employaas/2) + visitor trips x .57)

Traffic during a Crush Safurday

“umber of FT employees (dutlng crushy; __ 12 x 3.06 one-way trips per etnployee
Numbar of PT employees (during crush); __ 2 x 1,90 one-way frips per employee
Average number of Saturday visitors, _18 /2.8 visliors per vhicle x 2 one-say trips

Gallots of production: 20,000/ 1,000 x .009 fruck trips daily x 2 one-way trips
Avyy. annuat tons of grape on-heul: _ 0 7 144 truck trips daily * % 2 one-way trips
Tatal

Largest Marketing Event — Additional Traffic

Number of event staff {largest event): 8, x 2 one-way irips per staff person
Number of visitors (largest event); 80/ 2.8 visilors per vehicie x 2 one-way trips
Mumber of special event truck trips (largestevent): 4 x 2 ane-way frips

4p

1

[E]

_a7 . dally drips,
. J— o dily trips.

8§ daily rips.
. Oaily frips,
e dlly rips.

18 FM peak trips.
47 daily tifps.

4 daily trips.
_38 . dailytrips,
BT, SO - 1\ ()21}
¥ P M pealk irips.
BT TiEly TriDS,
B GaHY tripe.
A8 daily trips.

1 __ dsily trips.

0 daily trips

B .. dafly trips.
12 trips.
L I— trips,
B trips.

*Assumes 1.47 materials & supphies tips + 0.8 case goods Uips per 1,000 gaflons of production / 250 days per year (see Trafilc

{nformation Shest Addendum for reference).

*Assume 4 tons per trip / 38 ciush days per year (see Traffic informaiion Sheet Addendum for referencs),
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