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Use Permit Information Sheet 

Use 

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

________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

What, 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): 

________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

 ________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 
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Improvements, cont. 

Total on-site parking spaces:    ______________ existing ______________ proposed 

Loading areas:  ______________ existing ______________ proposed 

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

  Type I FR   Type II 1 Hr   Type II N (non-rated)   Type III 1 Hr     Type III N 

  Type IV  H.T. (Heavy Timber)   Type V  1 Hr.   Type V (non-rated) 

(for reference, please see the latest version of the California Building Code) 

Is the project located in an Urban/Wildland Interface area?   Yes   No 

Total land area to be disturbed by project (include structures, roads, septic areas, landscaping, etc):  __________________________________ acres 

Employment and Hours of Operation 

Days of operation:  ______________________ existing ______________________ proposed 

Hours of operation:  ______________________ existing ______________________ proposed 

Anticipated number of employee shifts:  ______________________ existing ______________________ proposed 

Anticipated shift hours: ______________________ existing ______________________ proposed 

Maximum Number of on-site employees: 

 10 or fewer    11-24   25 or greater (specify number) ________________ 

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

 other (specify number) ________________ 
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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 Existing Expanded Newly Proposed None 

Tours and Tasting- Open to the Public Existing 

Tours and Tasting- By Appointment Existing Expanded Newly Proposed None 

Food at Tours and Tastings Existing Expanded Newly Proposed None 

Marketing Events* Existing Expanded Newly Proposed None 

Food at Marketing Events Existing Expanded Newly Proposed None 

Will food be prepared… On-Site? Catered? 

Public display of art or wine-related items Existing Expanded Newly 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:      ______      _______    gal/y   Per permit №:  _________________________    Permit date: __________________              

Current maximum actual production:        __ _____   __________  ___    gal/y    For what year?   _______________________

Proposed production capacity:       __ _____   __________  ___    gal/y 

 * 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:  ______________________ existing ______________________ proposed 

Average daily tours and tastings visitation1:  ______________________ existing ______________________ proposed 

Visitation hours (e.g. M-Sa, 10am-4pm):   ______________________ existing ______________________ proposed 

Non-harvest Production hours2: ______________________ existing ______________________ proposed 

1 Average daily visitation is requested primarily for purposes of environmental review 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. 

GHM
Typewritten text
N/A

GHM
Typewritten text
N/A

GHM
Typewritten text
30,000
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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, food service details, etc. Differentiate 
between existing and proposed activities. (Attach additional sheets as necessary.) 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

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 sheets as necessary.) 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 

________________________________________________________________________________________________________________________ 
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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  

Proposed _______________________________ sq. ft.  ________________________________ 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). 

_______________________________ 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    _______________________________ sq. ft.  Proposed  _______________________________ 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 

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

 None – no visitors/tours/events (Class I)   Guided Tours Only (Class II)  Public Access   (Class III) 

 Marketing Events and/or Temporary Events (Class III) 

Please identify the winery’s… 

Cave area   Existing: _________________________________ sq. ft.  Proposed: _________________________________ sq. ft. 

Covered crush pad area  Existing: _________________________________ sq. ft.  Proposed: _________________________________ sq. ft. 

Uncovered crush pad area Existing: _________________________________ sq. ft.  Proposed: _________________________________ sq. ft. 

GHM
Typewritten text
The proposed project does not include a cave.
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Water Supply/ Waste Disposal Information Sheet 

Water Supply 

Please attach completed Phase I Analysis sheet. 
Domestic  Emergency 

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? Yes   No Yes  No 

Current water use: __________________gallons per day (gal/d) 

Current water source: __________________ __________________ 

Anticipated future water demand:  __________________gal/d  __________________gal/d 

Water availability (in gallons/minute): __________________gal/m  __________________gal/m 

Capacity of water storage system: __________________gal __________________gal 

Type of emergency water storage facility if applicable 
(e.g., tank, reservoir, swimming pool, etc.):  ___________________________________________________ 

Liquid Waste 
Please attach Septic Feasibility Report 

Domestic  Other  

Type of waste: ______sewage_______ __________________ 

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? Yes   No  Yes   No 

Current waste flows (peak flow): __________________gal/d __________________gal/d 

Anticipated future waste flows (peak flow): __________________gal/d __________________gal/d 

Future waste disposal design capacity: __________________gal/d __________________gal/d 

Solid Waste and Recycling Storage and Disposal 
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 gallons liquid, 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):  ____________ ___________________________________________________ 

Mike
Typewritten Text
(Estimate Per WAA)

Mike
Typewritten Text
(Estimate Per WAA)

Mike
Typewritten Text
(Per tests of 2 wells)
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Additional Environmental Services Information

Environmental Health

1195 Third Street, Suite 210
Napa, CA  94559 

www.countyofnapa.org

Main: (707) 253-4471 
Fax: (707) 253-4545 

David Morrison
Director 

Memorandum 

DATE: January 5, 2005 

TO: All interested parties 

FROM: Environmental Health Division

SUBJECT: Use Permits and Regulated Water Systems 

The purpose of this memo is to provide information regarding the current requirements for regulated 
water system permitting.  The Department of Environmental Management has a contract with the State to 
administer the small water system program.  County Code Chapter 13.08 addresses the requirements for 
local public water systems and includes the definition of a “public water system”.  This definition states 
that a public water system is one that is required to be permitted or approved by the Department of Health 
Services (DHS) Office of Drinking Water or the environmental management director pursuant to the 
California Safe Drinking Water Act and related laws (which contain selected portions of the Health and 
Safety Code, Water Code, Business and Professions Code and the California Code of Regulations, Titles 
17 and 22).  The State regulates the large public water systems and as stated above, this department 
regulates the small water systems.   

The most common new small water system is that serving a winery.  During the use permit process, this 
department reviews the numbers of anticipated visitors and employees and makes a determination if the 
proposed winery will meet the threshold for a regulated water system.  In general, we are looking for 
either (1) a combined number of peak users (visitors and employees) greater than 25 on a daily basis or 
(2) the total number of employees equal to or greater than 25.    If either of these thresholds is met, the 
water system will be regulated.  If you have questions on whether your proposed project will be regulated 
as a small water system, you may contact this department as discuss this with the district inspector.  If 
you do not meet these thresholds, but will have a regulated kitchen used for food service for marketing 
events, you will be regulated as a different type of water system.  You will need to submit bacteriological 
quality sample results from your source(s) with your use permit application, but not the full feasibility 
report as discussed below. 

If your project will be regulated as a small water system, a water system feasibility report will be required 
as a completeness item at the time of a Use Permit application.  This report will ensure that the proposed 
project can satisfy the technical, managerial and financial requirements of this department and DHS and 
must include the information listed on the attached worksheet.  There is a good chance that existing wells 
will not meet the construction requirements for a regulated water system.  As such, a new supply will have 
to be developed.  If this is the case, the information provided in the feasibility report must reflect this fact. 
Prior to issuance of a building permit the new water supply must be developed and full plans for the water 
system must be submitted to and approved by this department. 
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New Community and Non-Community Water Systems 

Technical, Managerial and Financial Capacity Worksheet 
(Use Permit Applications and Water System Feasibility Reports) 

1. Water system name

2. Name of person who prepared the report

3. Technical Capacity:

System description-from source to point of use-what is expected (including treatment, 
etc). 

One year projection for water demand and an analysis of the water system to meet the 
projected demand (project expansion and improvements for a ten year period).   

Source adequacy: 

Groundwater:  Does the well have a 50-foot seal with a 3-inch annular space?  Is a 
well log available?   

Surface water treatment:  Can the water system comply with the Surface Water 
Treatment Rule?   

Water supply capacity.  Can the water system (including all sources and storage 
facilities) supply a minimum of three gallons per minute for at least 24 hours for each 
service connection served? 

Provide a characterization of the water quality (or expected water quality if a new source 
is required), including a comparison with established or proposed drinking water 
standards and the feasibility of meeting these standards. 

An evaluation of the feasibility of consolidation with other (existing) water systems. 

4. Managerial:

Description of the organization’s ability to manage a water system (personnel to be hired 
and/or job descriptions for water system maintenance responsibilities).  For systems that 
use land that is not owned by the water system, the terms for a long-term agreement for 
use of the land/facilities must be disclosed. 

Document the system’s water rights. 

5. Financial:

Budget projection and description of system’s financial capacity (your ability to financially 
support the operation of a water system). 

Please address and questions on this worksheet or the information required to the water specialist in the 
Department of Environmental Management. 
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USE PERMIT APPLICATION 
REVISED PROJECT DESCRIPTION 

BEAUTIFUL DAY WINERY 
4500 ST. HELENA HIGHWAY NORTH, CALISTOGA 

 
 
 
APPLICANT:     APPLICANT'S REPRESENTATIVE: 
Beautiful Day, LLC     George H Monteverdi, Principal 
1473 Yountville Cross Road      Monteverdi Consulting  
Yountville, CA  94599    PO Box 6079  
       Napa, CA 94581 
       707.761.2516 
          
 
APN: 020-180-037     ACREAGE: ±28.8 acres (per ALTA survey) 
 
 
GENERAL PLAN & ZONING DESIGNATION:  Agricultural Watershed 
                                        
 
GENERAL PROJECT DESCRIPTION:   
 
The purpose of this application is to obtain approval to establish a new 30,000 gallons per year (gpy) 
winery located on the Applicant's property at 4500 St. Helena Highway North (APN 020-180-037) 
(Property). The winery facility (Facility) will consist of a +/16,695 s.f. production facility, a +/-7,612 s.f. 
hospitality building and +/-3,228 s.f. covered crush pad. The Facility will also include a catering kitchen, 
storage and laboratory spaces. 
 
Tasting and marketing events will occur at the Facility in accordance with the Marketing Plan described 
below. The total proposed Production space (production facility plus covered crush pad) is +/-19,923 s.f. 
and the total Accessory space is +/-7,612 s.f. The accessory-to-production square foot ratio is ±38%. 
 
The Property is currently developed with a single-family residence and ±20.2 acres of vineyard. The 
winery development area will be located adjacent to an existing stand of valley oak trees and has been 
intentionally designed to avoid impacts to, and maximize the retention of, large-diameter trees, in 
accordance with Napa County General Plan Policies CON-22 and CON-24. 
 
A new transient, non-community public water system will be developed as part of winery development. 
This system will include a new groundwater well and water treatment system, and will service all 
structures on the Property including both the winery and residence.  
 
Vineyards on the Property and other properties owned by the Applicant can supply all grapes required 
for the requested annual wine production volume. Should the Applicant choose to import grapes from 
outside Napa County, the winery will adhere to the 75% grape sourcing requirements as set forth in 
Section 12419(b) and/or (c) of the Napa County Winery Definition Ordinance. The winery will be 
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staffed by up to a total of ten full-time and part-time employees, depending on the day of week and 
season. Winery administrative, point of sale, and hospitality activities will occur within the winery 
building. Hospitality activities will occur in the winery building, associated patios, and the existing oak 
grove in the winery vicinity. Parking consistent with ADA accessibility requirements will be located 
adjacent to hospitality and winery structures.  Plot Plans, Floor Plans and Elevations of these 
improvements are included as part of this Use Permit application. The water and wastewater system 
analyses prepared as part of this application include demands associated with the winery employees as 
well as residential occupants of the Property. 
 
As shown on the site plans accompanying this application, the winery grounds will be improved with 
water efficient landscaping. Civil improvements will include widening of the existing driveway as 
required by the Napa County Road & Street Standards, development and permitting of a new 
groundwater well and public water system in accordance with County and State regulations, and 
development of a wastewater disposal system to accommodate domestic and process wastewaters 
associated with Facility operations. A total of 13 all-weather parking spaces will be developed in 
accordance with applicable design requirements.  Improvements to the access point from State Highway 
29 to the Property will be made as required, in consultation with Caltrans. While not required based on 
an analysis of proposed winery operations pursuant to the applicable Caltrans warrant, the Applicant 
will develop a new left-turn lane as described in Conceptual Site Plans submitted with the application 
materials. 
 
The proposed winery will host up to fifty annual marketing events annually for up to 40 persons, up to 
two annual wine release events for up to 100 persons and one Wine Auction event for up to 100 persons. 
Maximum daily tours and tastings will be 75 persons. The anticipated maximum 7-day visitation 
average is 350 persons. Food service at marketing events will include catered food that may be prepared 
for presentation in the proposed catering kitchen. The proposed winery will also allow activities 
conducted in accordance with AB 2004 (Evans Bill). 
 
WASTEWATER TREATMENT AND DISPOSAL: 
 
Winery process wastewater and sanitary wastewater will be handled by separate systems on the 
Property. It is anticipated that process wastewater will be handled by a disposal system comprised of 
holding tanks and disposal through a standard subsurface leach field. Disposal of domestic wastewater 
from the winery structures will employ a separate disposal system comprised of holding tanks and a 
standard subsurface leach field located to the west of the winery, as shown on the attached site plans.  
 
A wastewater feasibility study report for this project has been prepared by Applied Civil Engineering 
and is attached to this Use Permit application. The report demonstrates that the proposed wastewater 
system has been designed to effectively handle the volumes of anticipated process wastewater and 
sanitary sewage generated by site activities.  
 
WATER ANALYSIS: 
 
The Property is located on Agricultural Preserve (AP) zoned lands and is not within a Groundwater 
Deficient Area. Domestic water for the Facility and residence will be supplied by a new groundwater 
well that is designed to meet all applicable State and County requirements. A Phase 1 Water Availability 
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Analysis has been prepared and is included in this Use Permit application. The conclusion of the Phase 1 
Analysis is that there is ample groundwater available and that the winery, residence and existing 
vineyards will not adversely impact water availability in the area. Specifically, for the ±28.8 acre 
Property, the estimated water demand (±9.45 acre feet per year) is approximately 33% of the 28.8 acre 
feet per year allotment established by Napa County Code §13.15.  
 
FIRE PROTECTION: 
 
The project site is accessed from State Highway 29 by an existing paved private driveway that will be 
expanded to commercial standards as required by the Napa County Road & Streets Standards (NCRSS). 
The winery design affords ready access to all winery structures, covered crush pad and residence. Any 
modifications to the existing Property entrance will be designed in consultation with Caltrans and the 
Napa County Engineering Department to assure compliance with both State roadway regulations and the 
NCRSS. The Applicant will maintain a 10 foot wide defensible space zone on each side of the access 
roadway from State Highway 29 to the project site. Commercial fire sprinkler systems, consistent with 
County building code requirements will be installed in the winery, winery office and hospitality 
structures. The current development plans provide for the installation of onsite water storage tanks 
exclusively for fire protection. The actual quantity of fire protection water stored onsite will be 
determined by a fire protection consultant during development of site improvement construction 
drawings. 
 
TRAFFIC: 
 
A thorough and comprehensive Traffic Impact Report (Traffic Report) has been prepared by Crane 
Transportation Group and is included in this application submittal.  The Traffic Report analyzed trip 
generation, distribution and impacts to intersection (SR 29/Diamond Mountain Rd.) and roadway 
segment levels of service for existing, year 2020 and year 2030 horizons. The 2030 horizon reflects the 
Napa County General Plan Buildout year. The Traffic Report analysis included Friday and Saturday 
peak hour traffic for both harvest and summer (i.e., peak season) conditions. In summary, the Traffic 
Report determined that the proposed project presents no significant impacts to traffic conditions in any 
of the scenarios evaluated. Furthermore, based on the applicable Caltrans analysis, a left-turn lane is not 
warranted for the project. However, the Applicant has agreed to develop a turn lane following 
discussions with County of Napa staff. For both normal operations and marketing events, parking for all 
visitors will be accommodated onsite through the use of the paved parking lots and the unpaved 
vineyard avenues on the parcel. 
 
VIEWSHED PROTECTION: 
 
The project site does not meet the applicability criteria set forth in Napa County Code §18.106.  
 
ACCESSORY ACTIVITIES: 
 
Proposed marketing activities are summarized above and outlined on the marketing plan portion of the 
winery Use Permit application. The winery development plan includes 13 parking spaces (including two 
handicap spaces) proposed for employees, anticipated day-to-day visitors and miscellaneous delivery 
vehicles. It is not expected that all part-time and full-time employees will be working during the same 
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hours or days. Additional parking for marketing events, if needed, is available on vineyard avenues in 
the vicinity of the winery. The proposed winery will allow activities conducted in accordance with AB 
2004 (Evans Bill). 
 
 
ENVIRONMENTAL ISSUES 
 
The environmental sensitivity maps on file in the County Planning Department have been reviewed to 
determine if this project will be subject to any other environmental issues.  These maps are used by the 
Department to determine whether any environmental conditions exist on a particular site which would 
warrant special studies or mitigation measures to avoid damage to environmental resources.  These maps 
cover floodplain areas, archeological sites, endangered plants and animals, geologic hazards such as 
landslides and earthquake faults, potential inundation from dam failure and the like. A review of these 
maps indicated that the property is in the vicinity of, but not within, Napa County overlays for both 
archaeological and biological resources. 
 
A biological resource survey report has been prepared for the Property, and is include with this 
application. No sensitive biological resources were discovered on the Property, and no project-related 
development will occur in the vicinity of the stream which borders the southern portion of the property.  
The winery development area will be located adjacent to an existing stand of large valley oak trees. In 
accordance with Napa County General Plan Policies [e.g., The Oak Woodlands Preservation Act (PRC 
Section 21083.4], and related conversations with Conservation and Planning Department staff, the 
winery has been intentionally designed to avoid impacts to oak woodland habitat, and to maximize the 
retention of large-diameter valley oaks. 
 
An assessment of archeological resources on the Property was conducted for the Property, and is 
included with this application. Based on the literature and field surveys conducted by the licensed 
archeologist, development of the proposed winery and its related infrastructure will not impact any 
known or suspected archeological resources on the Property. A copy of the Cultural Resources 
Reconnaissance report is included with the Use Permit application. 
 
As summarized in the attached “Voluntary Best Management Practices Checklist for Development 
Projects,” the Applicant plans or currently engages in the following practices with measurable 
greenhouse gas (GHG) reduction potential: energy conserving lighting (planned), connection to recycled 
water (planned), installation of water efficient fixtures (planned), Low-impact development (LID) 
(planned), water efficient landscape (planned), recycling of 75% of all waste (planned), composting of 
75% food and garden material (planned), implement a sustainable purchasing and shipping program 
(planned), planting of shade trees within 40 feet of the south side of the building elevation (planned 
retention of existing large oaks), and site design that is oriented and designed to optimize conditions for 
natural heating, cooling and day lighting of interior spaces, and to maximize winter sun exposure 
Planned) and limit the amount of grading and tree removal (planned). 
 
As summarized in the attached “Voluntary Best Management Practices Checklist for Development 
Projects,” the Applicant plans or currently engages in the following practices with un-measurable 
greenhouse gas (GHG) reduction potential: Certified Green Business or certified as “Napa Green 
Winery” (planned), Certified “Napa Green Land (already doing), use of recycled materials (planned), 
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local food production (planned), education to staff and visitors on sustainable practices (planned), use 
70-80% cover crop (already doing), and retain biomass removed via pruning and thinning by chipping 
the material and reusing it rather than burning on-site (already doing). 
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