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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. 
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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. 
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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):  ____________ ___________________________________________________ 
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Attachment A 
Updated Project Description 

 
This is a modification to the use permit (P09-00025) for Hyde Winery ("Winery") located at 1044 
Los Carneros Avenue, Napa, CA 94559 (APN of 047-220-013; the "Property").  
 
The Winery, just off of the County Highway 12/121, is owned by the Hyde family. The Hydes 
have lived and grown grapes in Napa Valley since the early 1970's, when Larry Hyde began 
planting 72 acres of what would become the Hyde Vineyard in the Carneros AVA.  The Hyde 
family now owns and farms approximately 192 acres of wine grapes in Napa County.  
 
The County granted the use permit for the Winery in 2010. While the Winery has operated in 
compliance within the terms of their use permit since beginning their operations in 2015, the 
Winery is at capacity. After analyzing the Winery's business plan, the Hydes concluded that they 
need to modify their use permit in order to operate their family business sustainably for the next 
generation. Accordingly, Hyde seeks to modify their use permit to increase the Winery's daily 
visitation for tours and tastings, the number and size of marketing events, and the number of 
Winery employees. The Hydes also seek to add an outdoor patio for purposes of hosting 
tastings and marketing events. 
 
The application does not seek an increase in wine production; nor does it involve any variances 
or exceptions to the County standards and regulations. 
 
Visitation 
 
The Hydes seek to increase the number of visitors at the Winery for tours and tastings from 20 
to 125 daily visitors on its busiest day. Based on its location adjacent to Highway 12/121 and the 
reach of the Hyde Vineyard designate name used by many notable producers in Napa County, 
the Winery has tremendous reach with wine consumers. Based on its location and demand for 
wines made under the Hyde Vineyard designate, the Winery needs to increase the number of 
daily visitors that are permitted to visit the Winery. The winery's Traffic Demand Management 
Coordinator, as described below, will schedule the additional tastings so that none would end 
during the weekday and Saturday P.M. peak hour period. 
 
Marketing Events 
 
The Hydes are currently permitted to host 10 events per year with 30 attendees, plus one 
annual Wine Auction /Premier Napa Valley open house event not to exceed 100 people. 
Food for all events is catered and prepared off-site. Under the use permit modification, Hyde will 
maintain the same number of events but increase the number of attendees per event. 
Specifically, the Hydes request 8 events with 55 attendees and 2 events with 150 people, plus 
the existing Wine Auction/Premier Napa Valley event.  
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The winery's Traffic Demand Management Coordinator, as described below, will schedule each 
marketing event to ensure that no marketing event would end during the weekday and Saturday 
P.M. peak hour period and promote the use of shuttle buses to marketing events as appropriate. 
 
Employees 
 
Hyde seeks to increase the number of Winery employees from 2 full time and 2 part time 
employees to 5 full time and 4 part time employees. This number of employees is required to 
reasonably operate the Winery's tasting room and cellar operations. 
 
Winery Accessory Areas 
 
Hyde also requests to add a 3,659 square foot outdoor patio that is adjacent to an existing barn. 
In addition, there are 12 parking spots at the Winery and Hyde seeks to add 22 additional 
parking spots for a total of 35 parking spaces. 
 
The Project also requests a winery entry sign on the corner of their property at the corner of 
Highway 12/121 and Los Carneros Avenue. The dimensions of the winery sign fully comply with 
the County's Sign Ordinance under Napa County Code Section 18.116.060. 
 
Traffic Demand Management (TDM) Coordinator 
 
Hyde will appoint a winery staff member as TDM coordinator to schedule the additional tastings 
so that none would end during the weekday and Saturday P.M. peak, facilitate reducing auto 
commuting trips, and promote use of shuttle buses to all marketing events in order to reduce 
overall vehicle trips to the site and lessen Vehicle Miles Traveled associated with the winery. 
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