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Sam Jasper Winery, P15-00077 - UP
Planning Commission Hearing, January 18, 2017
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Censewatmn Development, and Planning Department

1195 Third Street, Suite 210, Napa, California, 94559 phone (707) 253-4417

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

Use Permit Application

C . To be completed by Planning staff...

Application Type: \uj\(\‘ PR EAaY ii
Date Submitted: __ 2 ~ / _ /S Resubmittal(s): Date Complete:
Request:

g o .- m 3 -
*Application Fee Deposit: $-—"~ oL Receipt No. Received by: 2({% Date: &% * /? /2

*Total Fees will be based on actual time and materials
To be completed by applicant...
Project Name: Sam Jasper Winery
Assessor’s Parcel Ne: 039-390-023 Existing Parcel Size: 1023 ac.
Site Address/Location: 4059 Silverado Trail Napa CA
Street City State Zip
# < N

Primary Contact: DOwner Applicant \‘/ Representative (attorney, engineer, consulting planner, etc.)
Property Owner: San Bernabe LLC (Chris Indelicato)

455 Devlin Road, Suite 201 Napa, CA 94559
Street City State Zip

Telephone Ne 707 ) E-mai. Chris.Indelicato@delicato.com

Mailing Address:

Applicant (if other than property owner):

Mailing Address:

No. Street City State Zip
Telephone Ne(_____) - E-Mail:
Representative (if applicable): Rob Anglin
o 1455 First Street, Suite 217 Napa, CA 94559
Mailing Address:
No. Street . City State Zip
Telephone Ne( /07 ) 927 4274 £-Mai. anglin@htralaw.com
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Use Permit information Sheet

&
i

o

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

See enclosed Project Statement.

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

District, Regional

. Cal. ABC TTB

Federal

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

See enclosed Project Statement.
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, COnt
. . 2 .
Total on-site parking spaces: existing
. 0 -
Loading areas: existing

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

a8 a8 4
\ )Type HiHr Type I N {non-rated) < /Type HE1 Hr
) Type IV H.T. (Heavy Timber) [ Y TypeV 1Hr.

No

¥ “3
Yes ,\‘/

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

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

e o § 5 pe B e o 5.2 P EX ) o e b § gy, 5
mmpioyman: and nours of %g&@(ﬁﬁa

. N/A o
Days of operation: existing
) N/A o
Hours of operation: existing
. . N/A -
Anticipated number of employee shifts: existing
- : N/A -
Anticipated shift hours: existing

Maximum Number of on-site employees:

17
proposed
0
proposed
Y
w Type il N

N ¥ g L/ J
10 or fewer 11-24 25 or greater (specify number)

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

7S
.

other (specify number)

Type V (non-rated)

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

54

acres

7

proposed
6:00 am - 6:00pm

proposed
2

proposed
8

proposed
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Certification and Indemnification

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

Pursuant to Chapter 1.30 of the Napa County Code, as part of the application for a discretionary land use project approval for the project
identified below, Applicant agrees to defend, indemnify, release and hold harmless Napa County, its agents, officers, attorneys,
employees, departments, boards and commissions (hereafter collectively "County™) from any claim, action or proceeding (hereafter
collectively "proceeding") brought against County, the purpose of which is to attack, set aside, void or annul the discretionary project
approval of the County, or an action relating to this project required by any such proceeding to be taken to comply with the California
Environmental Quality Act by County, or both. This indemnification shall include, but not be limited to damages awarded against the
County, if any, and cost of suit, attorneys' fees, and other liabilities and expenses incurred in connection with such proceeding that relate
to this discretionary approval or an action related to this project taken to comply with CEQA whether incurred by the Applicant, the
County, and/or the parties initiating or bringing such proceeding. Applicant further agrees to indemnify the County for all of County's
costs, attorneys' fees, and damages, which the County incurs in enforcing this indemnification agreement.

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

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

C/;?/i%SIm/ P/?C&:\[O
MW 129/ T

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

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).

Expanded Newly Proposed None

£ g
Retail Wine Sales Existing

Tours and Tasting- Open to the Public Existing
. : 7. . . e

Tours and Tasting- By Appointment ,AExisting . Expanded ‘ Newly Proposed None
<] <

Food at Tours and Tastings Existing ’ Expanded .Newly Proposed . None
7 *4 7 <3 T

Marketing Events* Existing Newly Proposed ‘ None

17 \J
Food at Marketing Events .Exrstmg Newly Proposed . None
Will food be prepared... On- i
b 2]

¥ g \ #y g E/ “J
Public display of art or wine-related items Q Existing ~_JExpanded Newiy Proposed None

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

Please identify the winery’s...

Existing production capacity: N/A galfy Per permit Ne: N/A Permit date:

Current maximum actual production: N/A gally Forwhat year? N/A

Proposed production capacity: 20,000 gally

* 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: N/A existing 25 proposed
Average daily tours and tastings visitation™: N/A existing proposed
Visitation hours {e.g. M-Sa, 10am-4pmy}: N/A existing 10:00 am - 6:00 pm proposed
Non-harvest Production hours®: N/A existing 6:00 am - 6:00 pm proposed

! 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.
%1t is assumed that wineries will operate up to 24 hours per day during crush.
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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).

peecd
ey
%

Boweleandivn sy %
Markelng »ro Tids

ks

S etectin

£
é

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.)

See enclosed Project Statement.

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.)

See enclosed Project Statement.
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The below are paraphrased from County Code, please see referenced code sections for full text.

a.

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

Winery Coverage — The total square foot area of all winery building footprints, all aggregate paved or impervious ground surface
areas of the production facility which includes all outside work, tank and storage areas (except caves); all paved areas including
parking and loading areas, walkways, and access driveways to public or private roads or rights-of-way; and all above-ground
wastewater and run-off treatment systems. See Napa County Code §18.104.220

Production Facility ~ (For the purpose to calculate the maximum allowable accessory use) The total square footage of all winery
crushing, fermenting, bottling, bulk and bottle storage, shipping, receiving, laboratory, equipment storage and maintenance
facilities, and employee-designated restrooms but does not include wastewater treatment or disposal areas which cannot be used
for agricultural purposes. See Napa County Code §18.104.200

Accessory Use - The total square footage of area within winery structures used for accessory uses related to a winery that are not
defined as “production facility” which would include offices, lobbies/waiting rooms, conference/meeting rooms, non-production
access hallways, kitchens, tasting rooms (private and public areas), retail space areas, libraries, non-employee designated
restrooms, art display areas, or any area within winery structures not directly related to wine production. See Napa County Code
§18.104.200

A Tragitise of Stusprietin
A Bonitoeat 1 Servics.

The Napa County Code contains van winery prc i : Processing
production capacity as “the wine bottled or received’ at 3 winery and refers to Steps

botﬂmg and storage of bottled wine and shipping and receiving of bulk and botiled
wine {Code Secrion 18.16.030(G) .}

This handout was developed by the County planning staff with the assistance of a
number of local ndustry representatives to assist property and other 1

parties in mterpreting Napa County Code refersnces to winery production. It does not
create a new definition or regulation.

A winery’s total annual production equals either (1) the sum of all wine created
through fermentation n & given vear, plus the net total of all fermented bulk wine
teceived and shipped in the same vear. including all bonled wine received on the
premises duning the same vear: or (2) the amount of wine bottled on the prenuses in
the same given vear, wiichever is. greater.

1ising the diagram on the right. this means the greater of A(B-C), or D HfB-Cisa
negative number, total production is equal to either A or D, whichever is greater

This interpretation holds mue for all physical winery facilities regardless of the

number of business: entities {e.g. Alternating Proprietors’Custom  Crush) ' they

accommodate or the date that their production capacity was established or recognized.

However. wineries occupying nmltiple facilities are governed by the specific terms of

their use permit or Certificate of Legal Non-conformity (CLN), which may vary.
Bottled Wine

Quantities represented by items A through D on the diagram can be detemuned by

reviewmg a witlery's annual submittals to the federal Bureau of Alcohol. Tobacco

and Firearms {ATF).  The County may peniodically request a copy of these submimal . i '

(s) a5 2 way to monitor compliance with previously adopted conditions/requirements. Figure 1. Winery Production Process

The County recognizes that annual variations can oceur due 10.the grape harvest and

the timing of fimshing/borling; and will generally review and average three to five

consecutive years of data.

! The complexity of these statements can ‘be attributed 1o the authors™ desire

10 avoid “double counting” bulk wine that is both received and bottled at 2

winery. and the fact that multiple vintages are present within a‘winery at

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

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

Existing n/a sq. ft. n/a acres

Proposed 18,815 sq. ft. 0.43 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).

63,946 sq. ft. 1.47 acres 14% % 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 13,827 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 3,151 sq. ft. 23 % 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 1) D Guided Tours Only (Class 1) D Public Access {Class IH)

DMarketing Events and/or Temporary Events (Class 1lf)

Please identify the winery's...

Cave area Existing: n/a sq. ft. Proposed: n/a sq. ft.
Covered crush pad area Existing: n/a sq. ft. Proposed: sq. ft.
Uncovered crush pad area  Existing: n/a sq. ft. Proposed: sq. ft.
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Initial Statement of Grape Source

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

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

Clj OW 2= G-/5

Owner’s Signature Date

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

Water Supply
Please attach completed Phase | Analysis sheet.

Domestic Emergency
Proposed source of water .
(e.g., spring, well, mutual water company, city, district, etc.): Well Well, Reservoir
Name of proposed water supplier
(if water company, city, district): n/a n/a
Is annexation needed? DYes No DYes No
Current water use: n/a gallons per day (gal/d)
Current water source: Well Well
Anticipated future water demand: 3:690 gal/d gal/d
Water availability (in gallons/minute}: 60 gal/m 60 gal/m
Capacity of water storage system: 5,000 gal 50,000 gal
Type of emergency water storage facility if applicable
{e.g., tank, reservoir, swimming pool, etc.): Tank
Liguid Waste
Please attach Septic Feasibility Report

Domestic Other
Type of waste: sewage Winery Process Wastewater
Disposal method {e.g., on-site septic system, on-site ponds, ) . e e e .
community system, district, etc.): on-site septic on-site 1rrigation
Name of disposal agency
(if sewage district, city, community system): n/a n/a
Is annexation needed? DYes No DYes No
Current waste flows {peak flow): 240 gal/d 0 gal/d
Anticipated future waste flows (peak flow): 1,155 gal/d 666 gal/d
Future waste disposal design capacity: 1,155 gal/d 666 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): offsite to site with approved Napa County Grading Permit
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Winery Traffic information / Trip Generation Sheet

B QFTOORE ot P 1 [ PP Faf o g ] § ey
Traffic during a Typical Wesekday

Number of FT employees: 2 x 3.05 one-way trips per employee = 6.1 daily trips.
Number of PT employees: 2 x 1.90 one-way trips per employee = 3.8 daily trips.
Average number of weekday visitors: 25 / 2.6 visitors per vehicle x 2 one-way trips = 19.2 daily trips.
Gallons of production: 20,000 /1,000 x .009 truck trips daily® x 2 one-way trips = 36 daily trips.
Total = 2946 daily trips.
(Ne of FT employees) + (Ne of PT employees/2) + (sum of visitor and truck trips x .38) = 104 PM peak trips.
Traffic during a Typical Saturday
Number of FT employees (on Saturdays): 2 x 3.05 one-way trips per employee = 6.1 daily trips.
Number of PT employees (on Saturdays): 2 x 1.90 one-way trips per employee = 3.8 daily trips.
Average number of Saturday visitors: 25 /2. 8visitors per vehicle x 2 one-way trips = 17.9 daily trips.
Total = 27.8 daily trips.
{Ne of FT employees) + (Ne of PT employees/2) + (visitor trips x .57) = 19.8 PM peak trips.
Traffic during a Crush Saturday
Number of FT employees (during crush): 2 x 3.05 one-way trips per employee = 6.1 daily trips.
Number of PT employees (during crush): 4 x 1.90 one-way trips per employee = 76 daily trips.
Average number of Saturday visitors: 25 /2. 8visitors per vehicle x 2 one-way trips = 17.9 daily trips.
Gallons of production: 20,000 / 1,000 x .009 truck trips daily x 2 one-way trips = 36 daily trips.
Avg. annual tons of grape on-haul: 150 / 144 truck trips daily *x2 one-way trips = 2.1 daily trips.
Total = 34.1 daily trips.
Largest Marketing Event- Additional Trafiic
Number of event staff (largest event): 8 X 2 one-way trips per staff person = 16 trips.
Number of visitors (largest event): 50 / 2.8 visitors per vehicle x 2 one-way trips = 35.7 trips.
Number of special event truck trips (largest event): 2 x2one-waytrips = 4 trips.

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

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

Application should include:

Project Location
® Site Plan showing all driveway location(s)
° Show detail of Caltrans right-of-way
° Aerial photo at a readable scale

Trip Generation Estimate
° Please provide separate Winery Traffic Information / Trip Generation Sheets for existing and proposed

operations.

Napa County Winery Traffic Generation Characteristics

Employees
Half-hour lunch:
Hour lunch:

Seasonal:

Auto Occupancy:

Visitors
Auto occupancy:

Peaking Factors:

All - 2 trips/day (1 during weekday PM peak)

Permanent Full-Time - 3.2 trips/day (1 during weekday PM peak)
Permanent Part-Time -2 trips/day (1 during weekday PM peak)
2 trips/day (0 during weekday PM peak)—crush

see full time above—bottling

1.05 employees/auto

Weekday = 2.6 visitors/auto
Weekend = 2.8 visitors/auto

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

Average Saturday:  0.53 x average weekend

Peak Saturday: 1.65 x average Saturday
Average Sunday: 0.8 x average Saturday
Peak Sunday: 2.0 x average Sunday

Peak Weekend Hour: Winery (3-4 PM) - 0.57 x total for weekend day involved

Average 5-Day Week (Monday-Friday) - 1.3 x average weekend

Average Weekday: 0.2 x average 5-day week
Peak Weekday Hour: Winery (3-4 PM) - 0.57 x total for weekday involved

Service Vehicles

Roadway PM Peak(4-5 PM?) - 0.38 x total for weekday involved

Grapes (36 days (6weeks)/season): 1.52 trips/1000 gals/season (4 ton loads assumed)
Materials/Supplies (250 days/yr): 1.47 trips/1000 gals/yr
Case Goods (250 days/yr): 0.8 trips/1000 gal/yr
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Checklist of Voluntary
Greenhouse Gas Em:ss:on Reductlon Measures

An addendum {o the Entitlement Appiication and a supplement for Initial Studies as required by CEQA

PROJECT NAME SO(\’\ :TCL-% Per N [TaY V!

prosecTaooress HOS9 Silveraclo 'l;’gﬁgf ng_ﬁ

APPLICANT
A Tradition of Stewardship
A Commitment to Service CONTACT INFO
email phone
yes no { don't know
1 Have you designed to U.5.G.B.C.™ LEED™ or Build it Green™ standards? "1 I 1

if yes, please include a copy of their required spreadsheets.

2 Do you have an integrated design team? | I | }
d * ‘ > 3

3 SITEDESIGN

3.1

3.2 Are you building on existing disturbed areas?
3.3 Landscape Design

3.9

4 ENERGY PRODUCTION & EFFICIENCY

4.1

4.2
4.3

4.4

5 "WATER: CONSERVAT!ON

Does your landscape include high-efficiency irrigation?

Does your landscape use zero potable water irrigation?

Is your project in the vicinity to connect to the Napa Sanitation reclaimed water?
Will your facility use recycled water?

Does your design encourage community gatheﬁng andisit pedesman fnendly? )

3.31
3.32
3.33
3.34
3.35
3.36
3.37
3.38

Does your parking lot include bicycle parking?
Do you have on-site waste water disposal?
Do have post-construction stormwater on site detention/filration methods designed? [

if yes please Itst

native plants?
drought tolerant plants?
Pierce Diseass resistant planting?

[
el
[P
"
Fire resistant planting? [Vl
Ve
"
[
=

Are you restoring open space and/or habitat?
Are you harvesting rain water on site?
planting large trees to act as carbon sinks?
using permeable paving materials for drive access and walking surfaces?

[\

Have you designed in harmony with existing natural features, such as preserving existing trees or rock outcroppings?

L 1 | i

Does the project minimize the amount of site disturbance, such as minimizing grading and/or using the existing
topography in the overall site design (such as cave design)? | I | 1 1
Is the structure designed to take advantage of natural cooling and passive solar aspects?

e ] ]

Does your facility use energy produced on sxte" k ] [ | Yl |
I yes, please explain the size, location, and percentage of off-set:

Does the design include thermal mass within the walls and/or floors? . 1 .~ | [} 1
Do you intend to commission the performance of the building after it is built to ensure it performs as designed?

Will your plans for construction include:

4.41
442
4.43
4.44
445

If yes, please explain: 24 l Oy

5.41

Will your plans for construction include:

5.51
5.52
5.53

5.54

L | ] i

High density insulation above Title 24 standards? §
Zones for heating and cooling to provide for maximum efficiency? [
Energy Star™ or ultra energy efficient appliances? v
A "cool” (lightly colored or reflective) or a permeable/living roof? |
Timersftime-outs installed on lights (such as the bathrooms)?

\

i no, will you prepare for it by pre-installing dual pipes and/or purple lines?

a meler to track your water usage?
ultra water efficient fixtures and appliances?
a continuous hot water distribution method, such as an on-demand pump?

NN YN NN

a timer to insure that the systems are run only at night/early morning?

GHG emission reduction spreadsheet, page two of two

¥ We infend. to bud do not hove ooteom ready
Since vt oo oty 1n Hhe pmu:s!
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yes no I don't know
6 MATERIAL RECYCLING L .
6.1 Are you using reclaimed materials? I [} T e ]
If yes, what and where:

6.2 Are you using recycled construction materials-

8.21 finish materials?

8.22 aggregate/concrete road surfaces?

6.23 fly ashfslag in foundation?

AN

6.3 Will your contractor be required to recycle and reuse construction materials as part of your contract?

I | 1 i
6.4 Doss your facility provide access to recycle- '
6.41 Kitchen recydling center? P
6.42 Recycling options at all trash cans? 1L
6.43 Do you compost green waste? L
6.44 Provide recycling options at special events? £
7 - NATURAL RESOURCES .
7.1 Will you be using cerlified wood that is sustamably harvested in construction? {
7.2 Will you be using regional (within 500 miles) building materials? [
7.3 Will you be using rapidly renewable materials, such as bamboo? 5
7.4 Wil you apply optimal value engineering (studs & rafters at 24" on center framing)? v
7.5 Have you considered the life-cycle of the materials you chose? £ ™
. INDOOR AIR QUALITY
8.1 Wil you be using low or no emitting finish and construction materials indoors-
8.11  Paint? [
8.12  Adhesives and Sealants? 1
8.13  Flooring? P
8.14  Framing systems? [
8.15  Insulation? 2
8.2 Does the design allow for maximum ventilation? [Vl
8.3 Do you plan for a wood burning fireplace (US EPA Phase il cerlified)? (o
8.4 Doss your design include dayling, such as skylights? P
9. TRANSPORTATION DEMAND MANAGMENTMENT
9.1 After your project is complete, wilf you offer your employees incermves to carpool, buke. or use transit?
i ] | .
9.2 After your project is complete, will you allow your employees to telecommute or have altemative work schedules?
| | =

9.3 Does your project include design features that encourage aiternatives modes of transportation, such as
preferred parking for carpooling, ridesharing, electric vehiclas? P
secured bicycle parking, safe bicycle access? ) Pl
loading zones for busesflarge taxi services? §

9.4 How close is your facility to public transportation?

10 Are thege any superior environmental/sustainable features of your project that should be noted?
ot Koewn Od Haif Hme.

11 What other studies or reporis have you done as part of preparing this application?
1 None, o4 Hhig Fime.

G N

12 I your project involves an addition or modification to an existing building, are you planning to improve energy conservation of
existing space {such as insulation, new windows, HVAC, elc.)? ] | I 1
If yes, please describe: .

13 Once your facility is in operation, will you:
13.1 calculate your greenhouse gas emissions? [
13.2 implement a GHG reduction plan?. et
13.3 have a wrilten plan o reduce your vehicle miles traveled of your operations and employes's commute®?

] 1 |

14 Does your project provide for education of green/sustainable practices?
if yes, please describe: i

G- Pary of wintrito Mmarkeding.
15 Any comments, suggestions, or questions in regards to the County’s efforts to reduce greenhouse gases?

Form filed out by: g‘J/\? E"' /"i’/&\ s‘L(’ kL'

Pleass feel free to include additional sheels of paper as necessary.
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A Tradition of Stewardship

Planning, Building & Environmental Services - Hillary Gitelman, Director
1195 Third Street, Napa, CA 94559 - (707) 253-4417 - www.countyofnapa.org

Project name & APN: SN«,\ T;P_z;f N \wm
Project number if known:
~ Contact person:
Contact email & phone number:
Today'sdate: Z~9~/5

A Commitment o Service
Voluntary Best Management Practices Checklist for Development Projects

Napa County General Plan Policy CON-65 {e) and Policy CON-67 {d) requires the consideration of Greenhouse Gas (GHG)
emissions in the review of discretionary projects and to promote and encourage "green building" design. The below Best
Management Practices (BMPs) reduce GHG emissions through energy and water conservation, waste reduction, efficient
transportation, and land conservation. The voluntary checklist included here should be consulted early in the project and be
considered for inclusion in new development. [t is not intended, and likely not possible for all projects to adhere to all of the
BMPs. Rather, these BMPs provide a portfolio of options from which a project could choose, taking into consideration cost, co-
benefits, schedule, and project specific requirements. Please check the box for ali BMPs that your project proposes to include

and include a separate narrative if your project has special circumstances.

Already Plan
Doing ToDo D#

BMP Name

0 K smpa

O [O sme-2

Generation of on-site renewable energy

If a project team designs with alternative energy in mind at the conceptual stage it can be integrated
into the design. For instance, the roof can be oriented, sized, and engineered to accommodate
photovoltaic (PV) panels. If you intend to do this BMP, please indicate the location of the proposed PV
panels on the building elevations or the location of the ground mounted PV array on the site plan. Please
indicate the total annual energy demand and the total annual kilowatt hours produced or purchased
and the potential percentage reduction of electrical consumption. Please contact staff or refer to the
handout to calcuate how much electrical energy your project may need.

PN Danely wii be. jocateel on e lorge ot oreas. Size
Sty 4D be determined.

Preservation of developable open space in a conservation easement
Please indicate the amount and location of developable land {i.e.: under 30% slope and not in creek
setbacks or environmentally sensitive areas for vineyards) conserved in a permanent easement to

prohibit future development.

As approved by the Planning Commission
07/03/2013
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OO0 O sme3

0 O smps4

0 o Bmes

0 [0 smpes

Habitat restoration or new vegetation (e.g. planting of additional trees over 1/2 acre)

Napa County is famous for its land stewardship and preservation. Restoring areas within the creek

setback reduces erosion potential while planting areas that are currently hardscape (such as doing a bio-
retention swale rather than underground storm drains) reduces storm water and helps the groundwater
recharge. Planting trees can also increase the annual uptake of CO2e and add the County'’s carbon stock.

Alternative fuel and electrical vehicles in fleet

The magnitude of GHG reductions achieved through implementation of this measure varies depending
on the analysis year, equipment, and fuel type replaced.

Number of total vehicles

Typical annual fuel consumption or VMT
Number of alternative fuel vehicles
Type of fuel/vehicle(s)

Potential annual fuel or VMT savings

Exceed Title 24 energy efficiency standards: Build to CALGREEN Tier 2

The California Building Code update effective January 1, 2011 has new mandatory green building
measures for all new construction and has been labeled CALGREEN. CALGREEN provides two voluntary
higher levels labeled CALGREEN Tier | and CALGREEN Tier Il. Each tier adds a further set of green building
measures that go above and beyond the mandatory measures of the Code. In both tiers, buildings will
use less energy than the current Title 24 California Energy Code. Tier | buildings achieve at least a 15%
improvement and Tier 2 buildings are to achieve a 30% improvement. Both tiers require additional non-
energy prerequisites, as well as a certain number of elective measures in each green building category
(energy efficiency, water efficiency, resource conservation, indoor air quality and comm unity).

Vehicle Miles Traveled (VMT) reduction plan

Selecting this BMP states that the business operations intend to implement a VMT reduction plan
reducing annual VMTs by at least 15%.

Tick box(es) for what your Transportation Demand Management Plan will/does include:
employee incentives

employee carpool or vanpool

priority parking for efficient transporation (hybrid vehicles, carpoals, etc.)

bike riding incentives
bus transportation for large marketing events
Other:

[

Estimated annual VMT

Potential annual VMT saved
% Change

As approved by the Planning Commission
07/03/2013
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O O swmp7

[0 [ smrs

O [\}/ BMP-9

Exceed Title 24 energy efficiency standards: Build to CALGREEN Tier 1
See description below under BMP-5.

Solar hot water heating

Solar water heating systems include storage tanks and solar collectors. There are two types of solar
water heating systems: active, which have circulating pumps and controls, and passive, which don't.
Bath of them would still require odditional heating to bring them to the temperature necessary for
domestic purposes. They are commonly used to heat swimming pools.

Energy conserving lighting

Lighting is approximately 25% of typical electrical consumption. This BMP recommends installing or
replacing existing light bulbs with energy-efficient compact fluorescent (CF) bulbs or Light Emitting
Diode (LED) for your most-used lights. Although they cost more initially, they save money in the long run
by using only 1/4 the energy of an ordinary incandescent bulb and lasting 8-12 times longer. Typical
payback from the initial purchase is about 18 months.

1 [E/BMP-lo Energy Star Roof/Living Roof/Cool Roof

Most roofs are dark-colored. In the heat of the full sun, the surface of a black roof can reach
temperatures of 158 to 194 °F. Cool roofs, on the other hand, offer both immediate and long-term
benefits including reduced building heat-gain and savings of up to 15% the annual air-conditioning
energy use of a single-story building. A cool roof and a green roof are different in that the green roof
provides living material to act as a both heat sink and thermal mass on the roof which provides both
winter warming and summer cooling. A green (living) roof also reduces storm water runoff.

] B’/ BMP-11 Bicycle Incentives

Napa County Zoning Ordinance requires 1 bicycle rack per 20 parking spaces {§18.110.040). Incentives
that go beyond this requirement can include on-site lockers for employees, showers, and for visitor's
items such as directional signs and information on biking in Napa. Be creative!

O [] BmPp-12 Bicycle route improvements

Refer to the Napa County Bicycle Plan (NCPTA, December 2011) and note on the site plan the nearest
bike routes. Please note proximity, access, and connection to existing and proposed bike lanes (Class I
Completely separated right-of-way; Class II: Striped bike lane; Class lll: Signed Bike Routes). Indicate bike
accessibility to profect and any proposed improvements as part of the project on the site plan or
describe below. :

As approved by the Planning Commission
07/03/2013



Already Plan
Doing ToDo
| BMP-13 Connection to recycled water
Recycled water has been further treated and disinfected to provide a non-potable (non-drinking water)
water supply. Using recycled water for irrigation in piace of potable or groundwater helps conserve
water resources.

IZ/BMP-M install Water Efficient fixtures
WaterSense, a partnership program by the U.S. Environmental Protection Agency administers the review
of products and services that have earned the WaterSense label. Products have been certified to be at
least 20 percent more efficient without sacrificing performance. By checking this box you intend to
install water efficient fixtures or fixtures that conserve water by 20%.

] BMP-15 Low-impact development {LID)
LID is an approach to land development (or re-development) that works with nature to manage storm
water as close to its source as possible. LID employs principles such as preserving and recreating natural
landscape features, minimizing effective imperviousness to create functional and appealing site
drainage that treat storm water as a resource rather than a waste product. There are many practices
that have been used to adhere to these principles such as bioretention facilities, rain gardens, vegetated
rooftops, rain barrels, and permeable pavements. By implementing LID principles and practices, water
can be managed in a way that reduces the impact of built areas and promotes the natural movement of
water within an ecosystem or watershed. Please indicate on the site or landscape plan how your project
is designed in this way.

[ IE/BMP-lﬁ Water efficient landscape
If your project is a residential development proposing in excess of 5,000 sq. ft. or a commercial
development proposing in excess of 2,500 sq. ft. The project will be required to comply with the Water

Efficient Landscape Ordinance (WELO).

Please check the box if you will be complying with WELO or If your project is smaller than the minimum
requirement and you are still proposing drought tolerant, zeroscape, native plantings, zoned irrigation
or other water efficient landscape.

[0 [0 BmP-17 Recycle 75% of all waste
Did you know that the County of Napa will provide recycling collectors for the interior of your business at
no additional charge? With single stream recycling it is really easy and convenient to meet this goal. To
qualify for this BMP, your business will have to be aggressive, proactive and purchase with this goal in
mind.

As approved by the Planning Commission
07/03/2013
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[0 [0 BMP-18 Compost 75% food and garden material

The Napa County food composting program Is for any business large or small that generates food scraps
and compostable, including restaurants, hotels, wineries, assisted living facilities, grocery stores,
schools, manufacturers, cafeterias, coffee shops, etc. All food scraps (including meat & dairy) as well as
soiled paper and other compostable - see http://www.naparecycling.com/foodcomposting for more
details,

] [J Bmp-19 Implement a sustainable purchasing and shipping programs

Environmentally Preferable Purchasing (EPPJ or Sustainable Purchasing refers to the procurement of
products and services that have a reduced effect on human health and the environment when compared
with competing products or services that serve the same purpose. By selecting this BMP, you agree to
have an EPP on file for your employees to abide by.

0 [O smp-20 Planting of shade trees within 40 feet of the south side of the building elevation

Well-placed trees can help keep your building cool in summer. If you choose a deciduous tree after the
leaves drop in autumn, sunlight will warm your building through south and west-facing windows during
the colder months. Well-designed landscaping can reduce cooling costs by 20%. Trees deliver more than
energy and cost savings; they are important carbon sinks. Select varieties that require minimal care and
water, and can withstand local weather extremes. Fruit or nut trees that produce in your area are great
choices, providing you with local food as well as shade. Please use the site or landscape plan to indicate
where trees are proposed and which species you are using.

[0 [ Bmp-21 Electrical Vehicle Charging Station(s)

As plug-in hybrid electric vehicles (EV) and battery electric vehicle ownership is expanding, thereis a
growing need for widely distributed accessible charging stations. Please indicate on the site plan where
the station will be. '

[0 [0 BmPp-22 public Transit Accessibility

Refer to http://www.ridethevine.com/vine and indicate on the site plan the closest bus stop/route.
Please indicate if the site is accessed by transit or by a local shuttle. Provide an explanation of any
incentives for visitors and employees to use public transit. Incentives can include bus passes,
informational hand outs, construction of a bus shelter, transportation from bus stop, etc.

As approved by the Planning Commission
07/03/2013
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O

BMP-23

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; such as a cave.
The amount of energy a cave saves is dependent on the type of soil, the microclimate, and the user's
request for temperature control. Inherently a cave or a building burned into the ground saves energy
because the ground is a consistent temperature and it reduces the amount of heating and cooling
required. On the same concept, a building that is oriented to have southern exposure for winter warmth
and shading for summer cooling with an east-west cross breeze will naturally heat, cool, and ventilate
the structure without using energy. Please check this box if your design includes a cave or exceptional
site design that takes into consideration the natural topography and sitting. Be prepared to explain your
approach and estimated energy savings. .

[0 [0 BmP-24 Limit the amount of grading and tree removal

Limiting the amount of earth disturbance reduces the amount of CO2 released from the soil and
mechanical equipment. This BMP is for a project design that either proposes a project within an already
disturbed area proposing development that follows the natural contours of the land, and that doesn't
require substantial grading or tree removal.

0 [O smp-25 will this project be designed and built so that it could qualify for LEED?

BMP-25 (a) | LEED™ Silver (check box BMP-25 and this one)
BMP-25 (b} D LEED™ Gold (check box BMP-25, BMP-25 (a}, and this box)
BMP-25 (c) ] LEED™ Platinum (check ali 4 boxes)

[0 [J smp-26 are you, or do you intend to become a Certified Green Business or certified as a"Napa
Green Winery"?

As part of the Bay Area Green Business Program, the Napa County Green Business Program is a free,
voluntary program that allows businesses to demonstrate the care for the environment by going above
and beyond business as usugl and implementing environmentally friendly business practices. For more
information check out the Napa County Green Business and Winery Program at www.countyofnapa.org.

O [] BmP-27 Are you, or do you intend to become a Certified "Napa Green Land"?

Napa Green Land, fish friendly farming, is a voluntary, comprehensive, "best practices" program for
vineyards. Napa Valley vintners and growers develop farm-specific plans tailored to protect and enhance
the ecological quality of the region, or create production facility programs that reduce energy and water
use, waste and pollution. By selecting this measure either you are certified or you are in the process of
certification.

As approved by the Planning Commission
07/03/2013
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[0 [0 BmMP-28 Use of recycled materials
There are a lot of materials in the market that are made from recycled content. By ticking this box, you
are committing to use post-consumer products in your construction and your ongoing operations.

[0 [0 BmP-29 Local food production

There are many intrinsic benefits of locally grown food, for instance reducing the transportation
emissions, employing full time farm workers, and improving local access to fresh fruits and vegetables.

[1 [ BMP-30 Education to staff and visitors on sustainable practices
This BMP can be performed in many ways. One way is to simply put up signs reminding employees to do
simple things such as keeping the thermostat at a consistent temperature or turning the lights off after
you leave a room. If the project proposes alternative energy or sustainable winegrowing, this BMP could

include explaining those business practices to staff and visitors.

[___] D BMP-31 Use 70-80% cover crop
Cover crops reduce erosion and the amount of tilling which is required, which releases carbon into the

environment.

D [1 BMP-32 Retain biomass removed via pruning and thinning by chipping the material and reusing it
rather than burning on-site
By selecting this BMP, you agree not to burn the material pruned on site.

D [] BMP-33 Are you participating in any of the above BMPS at a 'Parent’ or outside location?

[] I:] BMP-34 Are you doing anything that deserves acknowledgement that isn't listed above?

Comments and Suggestions on this form?

As approved by the Planning Commission
07/03/2013



Sam Jasper Winery
Project Statement
5/20/15

Owner/Applicant: San Bernabe Vineyards LLC
Chris Indelicato
455 Devlin Road, Suite 201
Napa, California 94558

Representative:  Rob Anglin

1455 First Street, Suite 217

Napa, California 94559

707/927-4274
Property Location: 4059 Silverado Trail (APN039-390-023)
Zoning: AP (Agriculture Preserve)

General Plan: AR (Agricultural Resource)

CEQA: The project site has been cultivated as vineyards for many years and is not mapped
for any special status species. The project site is not on any of the lists of hazardous waste
sites enumerated under Government Code §65962.5.

REQUEST: This application seeks approval to establish a new winery on a 10.23 acre
parcel along Silverado Trail. The proposed winery structure totals 17,093 square feet.
Tours and tastings by prior appointment with wine/food pairings are proposed for a
maximum of 25 visitors per day or 160 persons per week, and a marketing plan is included
with this application. Food service would be provided by a licensed caterer or within the
commerecial kitchen facilities proposed in the attached plans. The proposed winery includes
on-premise wine consumption consistent with Assembly Bill 2004 (Evans) and the Napa
County Planning Director’s July 17, 2008 memo, “Assembly Bill 2004 (Evans) & the Sale of
Wine for Consumption On-Premises.” All wine consumption would be limited to wine
purchased on-site.

The winery will process top tier fruit to create ultra premium Napa Valley wines. The
winery structure incorporates gravity movement of fruit and wine through by design and
by movement of materials to positions of sufficient height to allow so. Fruit would be
harvested into partially full half ton bins, or quarter ton bins. The fruit would arrive cold at
the winery early in the morning. Wines would then age in barrel for 24-31 months
prepared for bottling. Bottling may occur either on-site in the covered work areas depicted
on UP8 with a mobile bottling truck or off-site depending on the winery’s needs. Wine
typically would age for at least one year in bottle prior to release.



Sam Jasper Winery
Project Statement
5/20/15

Grapes would be sourced from applicant’'s Napa County vineyards and through existing
grape contracts with Napa County growers. The winery has ample sources to ensure
compliance with the 75% rule.

Setting: The project site is a 10.23 acre parcel located at 4059 Silverado Trail in Napa. The
site has frontage on Silverado Trail. While the project site is bounded by the Napa River to
the west, the proposed winery is setback 875 feet from the river’s top of bank. The project
site and surrounding parcels are developed with vineyard, and the project site also is
developed with a residence that is not a part of this application and will continue to be used
as a single family residence. Pursuant to a demolition permit (B12-01506), a barn was
demolished in January 2013. Several wineries are nearby with Van der Heyden Vineyards
and Black Stallion Winery being adjacent to the project site. The site’s topography and
existing residential structure will make the proposed winery invisible from Silverado Trail.

Parcel Size: 10.23 acres
Winery Square Footage: 17,093 square feet
Production Capacity: 20,000 gallons
Visitation: Tours and tastings by prior appointment for maximum of 25 persons per day
and 160 persons per week. A marketing plan is included with the application. Marketing
events and tours and tastings may occur on the same day.
Marketing: The following includes all marketing events proposed:
a. Private Promotional tastings and meals
Frequency: 10 annually
Attendees: 15 maximum
Time of day: 11:00 a.m. to 10:00 p.m.*
b. Wine Club Lunches/Dinners
Frequency: 10 annually
Attendees: 25 maximum
Time of day: 11:00 a.m. to 10:00 p.m.*
c. Harvest/Release Events
Frequency: 3 peryear

Attendees: 50 maximum
Time of day: 11:00 a.m. to 10:00 p.m.*



Sam Jasper Winery
Project Statement
5/20/15

*Approximately four hours per event depending on morning or evening schedule. All
marketing events will take place in the winery or on the outdoor patio. Food service will be
catered.

Number of Employees: 10 or fewer.

Days and Hours of Operation: 6:00 am. to 6:00 p.m. daily (excluding harvest and
marketing events)

Parking: 17 spaces. Parking for events will occur in the parking area and in vineyard rows
with no blockage of the access road.

Accessory/Production Ratio: 22.4%

Winery Coverage: 66,916 square feet (1.54 acres and 15% of project site)

Winery Road Setbacks: The proposed winery is 780 feet from the centerline of Silverado
Trail, which complies with the 600-foot setback that would apply to newly constructed

winery buildings.

Fire Protection and Access: Driveway and turnaround areas meet or exceed the Napa
County Road and Streets Standards and Fire Department standards.

Landscaping/Lighting: Lighting associated with proposed winery is directed downward,
shielded, and only to the extent necessary for safety. Landscaping is per the submitted
plans and will comply with Napa County’s Water Efficient Landscaping Ordinance.

Signs: Signage is not included with this application.



(707) 544-1642

SAM JASPER WINERY

© 2015 HALL & BARTLEY

ARCHITECTURE AND PLANNING

4701 OLD REDWOOD HIGHWAY, SANTA ROSA, CALIFORNIA -

>
Ll
—
 E—
(-
<C
aa
od
—
—
<C
- -

~

I
I
I
I
I
I
I
I
I
I
|
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
/
/
J??I????AHH
— ‘fif/‘;::;i‘:i]_?_—

| \
PROPOSED WINERY AND | |
' |
|

HOSPITALITY FACILITY
| | o (E) WELL

VICINITY MAP

NOT TO SCALE

T mz:immxmmwmmm mu

= ORI

|-——600 FEET WINERY SETBACK 70 FEET ROAD SETBACK — <

FROM SILVERADO ROAD CENTERLINE FROM SILVERADO ROAD CENTERLINE <

| PER18.104.230 PER18.112060 | | [}/ %

O

T

0 20’ 40' 80' :

OVERALL SITE PLAN T ————— <

1 S
SCALE. 1:960

o
/
/
/
\
N
‘:JE)
mD
o

PROJECT DATA

Owner: Delicato Vineyards
455 Devlin Road, Suite 201

4059 SIVERADO TRAIL
NAPA COUNTY

SAM JASPER WINERY

N — Napa, Ca 94558
N 9 PARKING SPACES | Contact: Chris Indelicato
Ll ‘ | OVERFLOW
N BN | | PARKINGAREA N\ \ \ o Address: 4059 Silverado Trail
il Y , r\ﬂ g FSPAGES SEE CVIL. Napa, Ca 94558 <
N , { , > . i (al
I —i AN g ’ /] | : N ) AP'_;‘(-) %%9'390'023 Assessor's Parcel Number: 039-390-023 <Zt
B | | e e .29 acres
'S Pzﬁgggg IerAI\TFrF\i(Y | L [ —— . Lot Size: 10.23 Acres
= R EACILITY / i PARKING :_"_@ Floor Area, Winery: 17,093 Square Feet
Ll N N / R SPACES T —— ’ ’
S ~ l‘:””f} 7777777777777777777777 , e g ﬁ%%ﬁ;ﬁé =) Construction Type: Type V (non-rated)
NI - / 8 e = inKlered:
= | L = Sprinklered: Yes
~ ] e |
N\ 20' SETBACK o ] = — - .
\ . e NPEONGITAASH T (E1PAVEDORNEWAY DRAWING INDEX
. - \_ -] - / _‘ a ’ JPW/UG & 'N'S'x2 f - — E%F — 7Y .
. | | | | D e S ] UP.1 Cover Sheet, Vicinity Map, Overall Site Plan & Enlarged Site Plan
|z — ENLARGED FLOOR PLAN BELOW y P | Z
| | | | ] - | UP2  Floor Plan 5
) B | ‘\ BRI 5 L | f : , Ll
NOTE: SEE CIVIL DRAWINGS FOR MORE INFORMATION UR3  Exterior Elevations E
. . . UP.4 Site Plan, Dimension Plan, Left Turn Lane Detail & Project Information
0 20 40 80 ’ ’
e ey P—
2 SEC/EEIJTA:IEGED SITE PLAN UP.5 Grading and Erosion Control Plan PROJECT 1408
' N DRAWN AM
UP.6 Utlllty Plan CHECK SPB
2oy S0 gz UP.7 Landscape Plan SCALE ~ ASNOTED
O concrere DATE 3/05/15
— B e 0 UP.8 Winery Development Area and Winery Coverage Plan /Q\ USE PERMIT
HH\HHHHHHH\W \ N COMMENTS 5/08/15
i 1>5 5 % s A | e | TR UP.9 Winery Production Area and Accessory Area Plan
L A Lfn‘ @ EAST ELEVATION NZRiji:IATION 4 WI_EST EIjEVATIC;N 4 SOUTH ELEVATION Separate from Maln Set Of DraWIngS

3 TRASH ENCLOSURE FLOOR PLAN 4 TRASH ENCLOSURE ELEVATIONS

SCALE: 1/16"= 1'-0" SCALE: 1/16"= 1-0"

UP.1




© 2015 HALL & BARTLEY

W/
\ -
\
Al
>_ WO 3
= 3
LLl -2
=3
A Z:
A <.(
oo =z
ol — 2
Icv [ < %
o} o
<
< =0
o
=T
/ =
Z
= oN =2
o 2
>_
o =
T
— O
w T
4 Q
i)
(@)
[ —
\|/> m - 4 — g
11}
o
= X) {\ - X) <T Z¢
- W
3 _ e O
=" S = S it
13' 25' 3 6' ~ AN 73' VAN 66'
e
§ N AN
4 /
’ \/gi >
/ ~]
/ | </ \
/ | / /
/ |
: / I -
| : )
! L _ _ _ _ _
|
l
~ .
~— | 7
|
|
|
| I m Bf -~ """~~~ »
! i i 0 ] ] ||
— | e I | |
| |
| |
| [ %
| |
I / :
! - %
—e LOBBY | 3
l TTTTim © L ! BICYCLE RACKS
|
I
l COVERED . Ty ]
| TERRAGE HOSPITALITY i A <
e ! 1,462.97 sq ft . <
8 | > FF. 20" = 67 - U >_ Z
| 840.00 sq ft . %
| CHEM. : m e
: 6.75x6 h. 6.75x6 h. 6.75x6 h. STOR. : - =
| 637 gal. 637 gal. 972 gal. 972 gal. 972 gal. (oak) (oak) (oak) 116.17 sq | — <
: (6-0"h.) | |(6-0"h.) | |(6~-0"h.) | [(6-0"h)| [(6-0"h.) — I I I I O
| §§§§h / : I
. N Z
' I
| | |
— |
| FERMENTING ROOM | | —
. F.F. +0.00 = 69' | ‘ —
™ | N N ! o J | ‘ <
= | K o | | T 5
| A & 476 gal 1,836 gal | ‘ EE
_ : VIP N 7| BARREL S0 h| | Tostoal | 1oohgal | 195 gal 19646 | o b igh) : | m Q Z
@ | 504.00 sa f 305.00 s ft BARREL STORAGE/ CASE GOODS X | WORK (8-0"h) | | @-0"h) | | (8-0"h) | | (8-0"h) ! : 9: 8
| . Sq EFE -5'-0" = 64" |
| F. = / \ AREA COVERED R
| IFF. -5-0" = 64" | 3,533.27 sq f WORK AREA COVERED o o0 LIJ r O
| 3,698.12 sq ft / \ IFF. . DRIVEWAY o W
! b — - N ge4.17 sq ft F.F. +0.00 =69 648.95 sq ft ‘ ﬂ_ > o
: 1,554 gal| | 1,554 gal| | 1,554 gal| | 1,554 gal 1,836 gal. 1,577.94 5q ft | N <
— ! N\ 4769al. | (8-0"h) | | (8-0"h) | | (8-0"h) | [ @-0"h) | | (g0 High) ’ ; CD o <
: r— WOMEN \ 6-0" h. = ‘ 8
i 10521sqft | < J
| | | | |
|
i ! CONFERENCE ROOM/ | )
© | 328,95 s fi UTILITIES ) ‘
ki 284 148.69 sq |
‘= = ‘ =
" | (6-0"h.)| [(6-0"h.)| | 972gal| | 972gal| | 972gal| [ 6.75x6 h. 6.75x6 h. 6.75x6 h. 95h 95h. ROOM <
o o == } } |€-0"n) | |©-0"h)| |(6-0"h) (0ak) (0ak) (0ak) (conc.) | (conc.) = =
A L 215.25 sq ft ‘
© L o way 94.25sqft F.F. -2-0" HALLWAY 565.90 sq ft ‘ CD
A AN
P . -w % -~ w.r - — JAN. =
] LOCKERS CL.
34 sq ft’ ]
B B REF./ 5
_ CATERING MECHANICAL/ MECH./ ELEGT = ]
0 T n KITCHEN T’;éfﬁ'zq f ELECTRICAL OFFICE OFFICE LAB BREAK-FOOM WOMEN mowll ELECT. 57075 o T s
RECYCLING/ 3] || 276.00 sq ft 163.56 sq ft 161.00 sq 161.00 sq f 302.94 sq ft 327,00 59 1t COVERED AREA | ||""PMER T e Al MEN 373.39 sq ft /289
ERSEH = I:I 4 ) 114.78 Sqg ft I I I ! _
E'\ L URE / =N _EI_O" | | ‘ 1=
32.00sqft | g ] F.F.-5-0 QD ol o449 a0 ] C
— =—=== ———d - ——Jd——— et ey - _ _— ___ \ |
F.F. -6'-0" NG
1 RECYCLING/ — [ | 2
41 6' 73' 14! 47' \ TRASH <
7 : ENCLOSURE 117
181" 19' 16' 20' 12! 23 (SEE SHEET / -
UP.1 /
‘ | | e
i e — |
S L
| |PRoJECT 1408
(E) WELL | DRAWN AM
‘ CHECK SPB
_ | SCALE  AS NOTED
& ©) | DATE 3/05/15
f\\
W/ MR USE PERMIT
% s <= TN GOMMENTS 5/08/15
A\
1) _FLOOR PLAN R S—
SCALE: 1" =10
UP.2




Al
<
©
)
<t
<
Yo}
N~
o
=~

O
-_—
=
=
=T
—
(a T8
(=]
-
=T
[ M)
(= =
=
—
U
(NS |
—
o
\J
oc
=T

>
Ll
—
—
(-
<C
[a'a)
od
—
—
<T
L

<

Z

i

(@)

L

-

<

(@]

<

7 0 8

o

- =

Z

i )

- >

\ S I s

WARRY :

( a

(@)

_ ST = (@)
_ . s J: =
—— [m)
- T = — - — . __ __ ~ PR w
e R | ] o

[m)

-

@]

oS

~

<

1 WEST ELEVATION 0 v oy 2

SCALE: 1"

& +25'
&
: - o +18'
CONCRETE WALL N / / < —~ < ; CONCRETE WALL
‘ ' LA 4 +116"
. < BTASN N CORTEN WALL

CORTEN WALL

Yl 912

<\ > METAL DOORS AND
WINDOWS, TYPICAL

v YW Y
7%
7 g

1 g
v,

L

\

—_ }'y _________ 2 ’ \

2777777 R ~ (E) GRADE _
. //:a : 10 . e wwswl N Lo — 6:00= 657
,%’ / = "1! / / h ’ ; % — eeee————— ®

/
& 1

V1
V=

© 2015 HALL & BARTLEY

//// // ’ ”%/’:,é, 65 % 40 > %E
. S
s r =
TT:
0 10' 20' 40' @)
SOUTH ELEVATION e e =
2 SCALE. 1" —
=
T
= £
r g:
© 3
W £ 3
A =&
n <
) g°
Lo
o
B < Q
P
= <
_ — - / < %
E)GRADE e e e e e e
0 10' 20' 40' @«
EAST ELEVATION e — &
3 SCALE. 1" E
>
w
—
w
o
Q
o
L
&
& +250" L
. PROJECT 1408
4+18 B o . S S — e DRAWN AM
T o —— S - SR ////////////// CHECK SPB
| - — _ . — = - /////////////////////////////7////?////%/ ;;// CORTEN WALL SCALE  ASNOTED
CORTEN WALL BN e Z - , B D W””””m ///////%¢//////§// CONCHETE WALL DATE 3/05/15
() GRADE*\ % / GLASS CURTAIN WALL
________________________ — B AN e /M—W -2 %\Z “\ 3
- A — — 3

UP.3

@ NORTH ELEVATION 0 102y 10




SAM JASPER WINERY

USE PERMIT PLANS

74

2D [

\ ~:ﬂA \ﬁEAK
18D

[y,

Y | e i
\ 2Y 039-390-022 / 039-390-021 \ LR =§§=s .
SR LANDS OF LANDS OF : { &Y
e TR ABNDND - S|8E DELICATO VINEYARDS _ SAN BERNABE VINEYARDS, LLC R /' oL
Q ﬁ SEE DETAIL 2 BELOW 039-390-017 R =t
DIMENSION PLAN LANDS OF HOUSLEY T : \
I § v Ay, CRAPHIC SCALE
LR 1 & 1] 100 o 100 200
] 7 R @ b |
ﬁ/ ‘ ) | S & Lol
g .......... &'—_ - _‘_/—L- ............. - ::::: __ "'— ______________ __' ................. ,F A
''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' - — e s e s s e = ( IN FEET ) RN
L R : T 7p) l ! inch = 100 FT BTl
2 By I ! et G Ny 103993905023 1 3 VICINITY MAP
AR LESH D T Bl N 0 T ol AN REBNARE VINEV ABRRG 11 SEE DETAIL 3 BELOW NOT TO SCALE
N BT AR LEFTTURNLANEDETAL  apBrREVIATIONS PROJECT INFORMATION
J ST e SR S A e ; TANK M
R § : AD AREA DRAIN OWNER:  SAN BERNABE VINEYARDS, LLC
5 - T/ —_—- r _ ' AD JCOREGATE BASE 455 DEVILIN ROAD, SUITE 20]
Q| ¥ NAPA, CA 94555
V%Y L - : Ay e erTE VALVE CONTACT: CHRIS INDELICATO
g ' I, 70 FEET ROAD SETBACK ARV ARCHITECT :
039-390-D14 Q5 039-390-015 FIRETRUCK 600 FEET WINERY SETBACK FROM SILVERADO ROAD CENTERLINE I BFP  BACK FLOW PREVENTER .
LANDS OF WENNEKER & 6O LANDS OF BLAZIEK TURNING TEMPLATE FROM SILVERADO ROAD CENTERLINE FPER IB.I2.060 BLD5  BULDING SITE ADDRFESS: 4059 SILVERADO TRAIL
PER I18.104.230 Lo BM BENCHMARK NAFA, CA 94555
| | - % BO  BLOWOFF
OVERALL SITE PLAN - 039-390-016 BSW  BACK OF SIDEWALK CIVIL ENGINEER:  RSA+
\ / LANDS OF I 5’ C46  CURB AND GUTTER 1515 FOURTH STREET
\ N | SCALE: 1" = 00" BAILY/SNIDER/VANDERHEYDENARDS % i & cavel pasiN NAPA, CA 94559
Zo L EANOUT CONTACT: BRUCE FENTON
CONF  CONFORM ARCHITECT:  HALL AND BARTLEY
o ek NALVE 4701 OLD REDWOOD HIGHWAY
| ' . | . e DOWNSPOUT SANTA ROSA, CA 95403
o, S, DW DOMESTIC WATER CONTACT: ANNE MOORE
| > S °"%% (E) Ex EXISTING
I © 2 "’f‘c( ENGR  ENSINEER AFN & AREA: 039-390-023 (10.23 ACRES %)
I Y T w DI o, ‘m EP EDGE OF PAVEMENT EXISTING USE:  VINETARD
: - _ %, ", Fre FACE OF CURB :
I DI ON ,// g g 7 FDC FIRE DEPT, CONNECTION PROPOSED USE:  VINEYARD AND WINERY
” D \ / ° i N e EXISTING ZONING:
CONTINES 6 I RED ETRITE ¥ iH ;Iggcfé;pgﬁ/@;/wr SEWER
—S7ENCILFD FIRE | ANE NO PARKING ™ - SIGNAGE X3 /,355 FLOW LINE NOTES
LETTERING TO BE 3" MIN. HEIGHT, ‘FIRE LANE NO PARKING " l& E FAN FIRE WATER LINE
I_ HHITE IN COLOR o _ ~ - &8 GRADE BREAK BOUNPARY NOTE:
AN HE S OINT THE BOUNDARIES SHOWN HEREIN ARE BASED UPON

P OVERFLOW P OINT POLE TOPOGRAPHIC MAP PREPARED BY R5A+, OCTOBER 2014,

] PARKING LF LINFAL FEET/FOOT

n ' //;4/; %4,04\}/\\// H’;f{_g’ T BENCHMARK NOTE:

il L LovERED oc ON CENTER NAFA COUNTY BM #756-C. ELEVATION = 67.34 (NGVD 1988,
T | TERRACE OH gngHEAD . PUBLISHED ELEVATION = 64.70" (NGVD 1929) CONVERSION
il . Pcc ORTLAND CEMENT CONCRETE BSCON: 1264
] l Z \ PGEE  PACIFIC GAS AND FLECTRIC FER CORPSCON: 1264
I - PIV POST INDICATOR VALVE

| PARKING FOR \\ 2 PROPERTY LINE FEMA NOTE:
[N | ) > — 71 RESIENCE : PA FLANTING AREA FLOODWAY LIMITS BASED UPON FIRM MAP No.
T ! g HITH SIGASE & | PYC  POLTVINYL CHLORIDE OBOB5CO5IOF DATED SEPT. 26, 2008,
I FOR RESIDENTS ONLY" 4l OCESS WATER
: | . A I PWW  PROCESS WASTE WATER
| I:I ) U Q DI T I_ | 6RAPH/6 %ALE R RADIG
‘ ¢+’ " ° DI 20 60 ROW  RIGHT OF WAY CIVIL SHEET INDEX
| HOSPITALITY & 3, ° &N | 50 © [ 5 SLOFE
_ . FF 6100 %, N SITE PLAN, DIMENSION PLAN,
BARREL STORAGE BARREL COVERED ® o I sD STORM DRAIN UP4 / A
| ____ N CASE 60005 ' K AREA FER’;Q%%R”M WORK AREA 0 S I o | :!;E;Ed 55 SANITARY SEWER LEFT TURN LANE DETAIL
. A FF 64.00 = 6400 TN FFédco 93 ) T >, T SAD SEE ARCHITECTURAL DRAWINGS AND PROJIECT INFORMATION
| | N e : K ; | (IN FEET ) SLAD  SEE LANDSCAPE ARCH DRAWINGS
] _ & .= / inch = 30 FT 56D  SEE STRUCTURAL DRAWINGS uPs GRADING AND EROSION CONTROL PLAN
4 M. = ~ - STA  STATION
- = , I /Z;oRPEANE TANK 27719 g;ggpfgg: UP6 UTILITY PLAN
— = R e — - — S 0 LOCATED
N oA : / C TOP OF CURB =) COVERAGE & DEVELOPMENT AREA
Yo el : - W TOP OF WALL
TANK b VCP VITRIFIED CLAY PIFE
ke W WATER LINE
TV ¢ WM WATER METER YMBO, GE
— HOUSE W WATER VALVE S L LEGEND
Sy CONTINVOUS 6" WIDE RED STRIPING - - ELEE N:@EM EXISTING FROFOSFD
xR STENCILED FIRE LAYE NO PARKING ™ R 3 M semgg="" 9 S STORM DRAIN LINE | wam—iaa—wm  STORM DRAIN LINE
" g LETTERING TO BE 3" MIN. HEIGHT, N "FIRE LANE ¥ S AAVED DRVEAY
) WHITE IN COLOR . £ Al R & s SEniE & {
P W UG ¥ SIGNAGE S/GNAGE
§ TRANS S RIVEWAY | TPRIVATE DRIVEHAT PARKING SUMMARY @ rE 7o REMAny | == PROPERTY LINE
NO ENTRY STANDARD (4'x/9) 15 SPACES J—_— —~—~—— DIRECTION OF EX. DRAINAGE
’—— 600 FEET WINERY SETBACK o ra
NOTE: SEE LANDSCAFE FLANS FOR PAVING DIMENSION PLAN FROM SILVERADO ROAD CENTERLINE VAN ACCESSIBLE (12x19) I SPACES e ms CONTOR LINE E> 100-YEAR OVERLAND
PER 18104230 TOTAL 16 SPACES RELEASE FATH
SCALE: |" = 30" I + 235 SPOT ELEVATION
I~ K DR/VEMYE’.\?IZSA%
: > 10 APN 034-330-04
Z DRIVEWAY ENTRANCE F :© RELOCATE DRIVEWAY ENTRANCE RELOCATE
2 10 APN 034-330-001 RELOGATE 3 REMOVE o CR@EMT,%;? o &ﬁ*? f NS 10 APN 039-330-014 , ReLocAT
§ .RF;'LOGA TE H—— ‘: € f} TRE /_\ - — ’é/ A2\ ﬂ ‘.‘1@ — ’ 4 W 62 _ - - . — //, /\& \/ /\
> L‘ - = ORI e e < /&L/ i Z. _/\\\""‘F'//Ooso 5o S o - = f"h%él
) - b T M Mj} B gt it e == == wwM ——
\ e T — . — 7 NEED O e — — o sl = s _W : - e T = e e
=Gt ] $o —— e S T et e e ﬁ/ R —_— T =g
- =s—ge=—r——r ——20t"T e N = — C ey
= —— — e YT e = / SN Z | 20 —
: P Patvic 5% OCA F \\ S — \\\\ F - forf e e // - // Iy B \‘(I foofooffom e /If W oo et T A S . "ﬁ/‘"/// o 6?' /,
- e — CRELDGATE 3 7 ——= MiS=asass
= AL TRANS =~ P N A N ) - N REWVE >
\\)i;\_’?g\@P//AE/ 5/7-0/}/21/51_/” f 5/6~N___,\7\{\ [t é’:’éﬁi_lf e r ) » . j— A\ ’"/:'/";':l';’_i_.i 2 /. /'I /- /. ’Z /. ,/W 1.2, ’ﬂ 5T/RI/PIA€
PR R N R R S . i \ | P A— ,. . et o et fotid s
B asaas e NN - NUNNUUUI. 2 4 _ ADOITRAIL— AT gy = :
, ,\ e femydzid: ~—/-—"/’r'\/\;\3;'_'L"r‘"‘,—/w~:-—/\ ot | A \ - ’ N 5";215&5 07431 //’
=X -~ } R ’ i e
CAL TRAN5 e O ——— ,_;;;--«'4——""“"““'_'"‘
REMOVE STRIPING STD 43| VAR —
~ aMB B— ——
/ / / °c——————20 ———'7 . \ Ay
/ !l /—_—" - N  ESELELSSN
N_© ™~ Y ENTRANCE \' \
e RS NTRAMCE N R
TRAMEE DRIVEWAY Ei 7O (F) 5AM JASFER WINERY
\\ﬁl me\ T0 APN 034-390-011 ~ ”Z; A
o ares 7 ACK STALLION WINERY N i
e rArK WALL \

TWO WAY LEFT TURN LANE DETAIL

SCALE: 1" = 30'

Printed on Recycled Paper @ Please Continue the Cycle

DRIVEWAY ENTRANCE
70 PARCEL ©39-390-0l6

BY | APPD

REVISIONS

DATE

NO.

est.
1980 |

1515 FOURTH STREET
NAPA, CALIF, 94559
OFFICE}707]252.3301
+ www.RSAcivil.com +

| RSA*| CONSULTING CIVIL ENGINEERS + SURVEYORS +

SAM JASPER WINERY
COVER SHEET

NAPA COUNTY

CALIFORNIA

DATE mz2o5

DRAWN EcB

CHECKED BWF

DESIGNED | FcB %

JOB NO. 4114025.0

SHEET NO.

UP4

4 OF 9 SHEETS

R:\20l4\4|14025.0_IndeIlcato_Nlnerg_Use_Permit\DE5I6N\UP\UP4—COV.dwg\MI2/20I5 2:23:36PM ebisnar COPYRIGHT RSA+

PRELIMINARY - NOT FOR CONSTRUCTION




- “’/‘-;"/;r—. . 7”“ —
/{’/ P /j B J B3 - = \\/ L 7’**-/~-/'~‘/~--/«////_hﬁ/,_/w /. &0’ 7

L fpegily

e

o]
o
[«
<
E
l\ z
\_l
ROCK P - -
QUTFALL —/\" LE
__________ e —— ==
o . _—__ T —__—__—_—__—__C
\\ \\
\ \ 64.30
f OGP AT T — —— CONF g
% ittt N 2
| \\ A
\ \ =
I 4 64.35 AN " 5435 @
. RN
/ I\\ -
. * I N, xs ) N xo R
. b [ | Teéz N B 772 A U I S et e | L R T ————
\\ I I ) \ l \\ ____________
| . COVERED N
N N II Co I 1 EReacE N
. \ 5:1 )
\\\ \\ I_ <I
O N :
\ . N . \ / :
\'\ I I\\\ \. //
\\ I NN % 7777 A’(/? I ) S
™ I T \ / I e z
R / l \ / e
N / S y
. I | \ / | ]
\\\# | ) 24| | o | 13
N — 2.1% - oo —
T~ / ; cone| 1 o8 E
~ / / e | s S T +
™~ S / / — | 2 L NS &
N j — T=—73||o
~ BARREL STORAGE / ~ EJd5 | |>
N CASE eoops BARREL /| FERMENTING Rg/aM JCOVERED - | ESRy||u
Fresco | RK AREA / FF 6400 | / WORK AREA I S smE||E
F 64.00 / ™/ FFeqc0 l - HBE
1 / I / 2x442x6" OLV: n < L f_ ¥
4% \ / / , | - :
\\ 64. 35 é // // /// "é‘
= =iy = 2
22, .95 ) ; / » , ) 3 2
. \ L. - . 2 ‘ . 9 -
\\ \ \ / / / A\ N P ! Lol >
N 12 RISERS / / / N v %, RELOCATED 2] S
. AN o7 7 / / s YT e £ PROPANE, TANK L g
™ ) h > / % 5 ’/ 66.27% —!! COVERED TRASH l 7 5
AN N 2, T Z % T A | ' AL DSUE [ >
e 59.34 . S AN A P o 7 ~/ ¢ ” e / i 2
T~ cow || 2% T || 6025 h 63947 | Tezad =z fesio ) 6510 " — RETAINING WALL S
~ N ‘l \ il /o / I Al 36’ HISH MAX 5 , T
) : il 6364 | 6364 / 64.74 / Leda0  65% 66.93 % ~/ |e824 <
~< ~_ _ — — — — SR Y T A 34 S ~ o
: - — b . ] T ——_ ] / D _Aremxen < RETAINING WALL | ?\“ —
N " T TSEE=T=SIT IO CAL I S P S FLEC. balo (GO — 26 HigH MAX T 29 TU® —
CONNECT DI TO ROCK LINED | \ T e [ T T s L T I T e — — = — = — —m = CONF _—
™~ BIO-RETENTION / / T e S T me I - , //
~ ,' / / T ]| 787
\\\ SEE UP3 /; / / ( / // /G ELEC e PR Z, 6415 -_/_22% N CONE 078 % 120 2/
> / ' | / | / / AN el e
™. [ ' / / / / Z OH <
™ | / [ 1 | / / / — 9 ~ <
™ ! / / -~ JP W/ UG .
\\ / / // ,// 3 ,/ // / / ¢ TRANS N <
[I !l "‘ i / / / //
\\ 1 < (\I ( l ,'l /l' / / // P e J E
\ \ \ \ / / / | / - 0z
\ \ \ \ \ | | / / / /’/ O
\ A \ \ A | i / i — I e
L . —
z|« >- o <
=10 &)
_T|a \ Y =
-~ o< Ve I—
<|4 \\ Lol
=ln \ _ Z
Vs \ N RELOCATE (E) STABILIZED 2 o
s \ o STRUCTURES CONSTRUCTION
75.26 \ %.26 S AND EQUIPMENT ENTRANCE ' — U
o s CONF \\ CONE/
— sy P— x ] 0 f =
7.3. 75 //'/ ~~. . e . —— . 7
conF| /s S % —— oos———— | ‘G 08 ‘ Z
/,,,« V o R \\ R I ] m
. _ _ Nl - _ _
— il N =1 ' O
v ~ —
74.12 % 75.74 \ o5 | | .62 19% Ll N
CONF —— , CONF N —— J CONF/HP —_— .
L‘\ -~ - ~—} ) g
GRAPHIC SCALFE / T T 5 S @p) o
20 o 20 40 ' \6\\\ o\ 7 < :
1 | l | y \\\_ﬁ\/ N LIJ
~N )
( IN FEET ) / Q
! inch = 20 FT 2 Z
@ SCALE: 1" = 20 EARTHWORK ESTIMATES <C >
cur FILL NET w0 O 2
ON-SITE | 2420 C.T. 1271 c.7. Z 8
OFF-SITE 22cr. 36 C.r. Q 8
~ TOTAL 2542 c.r.| [307c.r. 1235 c.rv. (cur) <
> < o
3 <
= DRIVEWAY ENTRANCE A ﬂ: -
Z TO APN 034-340-007 & & : DISTURBED AREA = 2.52 ACRES
! w .
> RELOCATE RELOCATE REMOVE REMOVE o = RELOCATE DRIVEWAY FNTRANCE DRIVEWAY ENTRANCE
i E%/ P 2 f N (S () TREE (E) TREE ﬁiﬂ "ﬁ'ﬂ’ [ fé 70 APN 034-390-014 RELOCATE TO APN 034-390-014
/g - = AN T2 ;5 é’-léJ - N :U,__ .‘_L_—[: /..(/v e o \/ é\ U‘;J/ 7 ]
Savoviv) ] . Vi . - — - ) -
g o L — — Ra — S S N - g
GATE \ Tz Y — R) —*-/\é’\-\;ﬁé—//d\/ﬁ - = ’,—ﬁ:— 7 . < , /
- -~ L\/’——'—’ — ;\Qs\\\\O-:—/—: e /‘E — —T _: I;;t '\r “‘ 2/ s = \\ \!izg\—::—/_—éxﬂi-%\:.’.{} —‘:/”'—;f):',ﬂ—#—l_:_;/—/’;ﬁ":_i =\ 0 < o] 3 s * _/'// P (g\/ a3
’/”/ Lﬂﬂ_ v AL — /;% I “—T\i‘/ = —-\—\.————— — _'—" o = \//—/\ J‘ ;;a - — e < ;g)\: ‘V_ — cus OHé/IV‘F\ _/;ﬁ}b:_’, ‘J’v,—g/‘4 -—-———_f:_;- ¢ : < = & g ‘
SWAL T T T = ) X774 ——16.01_LRELOCATE -~ Ry —— == — T W o —— —275= ' - :
" =T T e RELOCATE WF‘]‘\\\\ - 487/‘ MB e ‘:,_;T/ — T — ¢ ==
—~ M - . - = Ny —_—  — — — — — N7 7 T R N
P . “ B ATE 7 - CALTRANG ——77 T
— 245 = S CALTRANS N\~ RELOCATE ~ / \ STRIPING STD 4278 75 | 5 Ny, S ) ;
~ o N \\ ) s J fad . L oo f o, -\ eeeif 4 i 60 N - T £E.82] Ry = RELC ]
~—conrddt>” __ﬁ>——<ﬁ'//' pdaa i RONESD T, /g/fléN,X\( ettt ftt fo o foboednldodnkd Nl 4_,4_,%_,4. = oottt ot A A A A AAA LY AAAAAA AL AN A A~ g gy : — = M|

L 7. /.
7 L4 L4 L 4 L4 L4 4 £ 7 [ 4 li'\-;l\l » /
Ve CONFOR . \J c |
» o \ R T A ) AT
O 2 P PR RAN I A e A S B e
i v--‘_,.f."-f—« S 4 ’ e LA (4 LA 4 T
Y e mea Y

=
Lot 2\ 2 z e S i = ottty FAI I':';'";‘J.A S : ;/f, P / /? REMOVE
J—‘.I/ T e e i \ = \ & = = d 7 fl 2 ) o teg? , ﬁ 5T_RLP/A€
S CALTRANS e \ x P— - N Lrtli
d : _ STRIPING STD #3I : e < e CALTRANS =
(E) FOG LINE T - _— T ' —IY — STRIPING 57 51
1 : __, // _ EEP * - R DATE 1I/12/2015
IR B : _ = AT ——— ppp— — v
[ o —\ o) = : ST DRAWN | FcB
— = :

~ 7

N ©

= N

:Q: I i I e
DRIVEWAY ENTRAMCE. '
© APN 039-390-021 ™

DESIGNED | FcB %?

{'). \\ \\ Y = 5 i O 3 ) e -
LACK STALLION WINERY ‘ DRIVEWAY ENTRANCE ~ by — X2 \ \%\ T e e : ' CHECKED | BWF
ROCK WALL TO APN 039-390-017 \ N mgmr ENTRANCE \\ T . \ . . N > - J
d - _TO (B) 5AM JASPER WINE! o8Te056 T eEee— - :
GCRAFPHIC SCALE ~ \;‘&1 039-340-093 - %F ( (15 ) ?& \ » o JOB NO. 4114025.0
L \ LiSe® 3 === 4 ENY
3,0 Ol 3|0 éla SHEET NO.
( IN FEET ) @ SCALE: 1" = 20' ’ ' U P5

R:\2014\4114025.0_Indelicato_Winery_Use_Permit\DESIGNWPWP5-GRAD.dwg Il/I2/2\Oﬁ5 2:27:29PM ebisnar COPYRIGHT RSA+

linch = 30 FT 5 OF 9 SHEETS

PrintedonRecycIedPaper@ Please Continue the Cycle PRELIM'NARY - NOT FOR CONSTRUCTION




WG LHOIAADOD JOUSIas WIROJLT SIOT/TI/ mzni__._.b.&n_:/nS/ZG_mm_Dﬁ_ELQn_l®m:|m,\_0c=&|0ucu__QUC_IO.mNOv:v/EON/"w_

addv | Ag | SNOISIATY ava | “oN VINHO4ITTVI | ALNNOJ VdVN o »n
0861 + SHOAIAUNS + SYIANIONT TIAID ONILINSNOD |4 VSH | . N N 6 L
. N N Lot
N I
NV1d ALITILN Nt Rt
I0€€°252]20L|321440 : _ SO A L ) o
6556 "AIVI 'VdVN alal .]¢ S
AYANIM ¥3dSVI WVYS IR
< n Lt m d v
‘ S| E|E|8]8]5
\\. .‘ &.A,o , \/mmd i — 1 / 1 T
oo [ ~]_ ; |
y / Y| ¢ _ | T /,.A by _ O
\.\ ,,/// \
O«.%\ O— I _ ,/// _.__M w./ M m | U
S _ . & £ R | a
Q«A 3 — Y _4 ~J — |/
e O/ OS — /,,. Q m Fn < . T
Wy _ _ \ R |
J _ _ \ w2k I n
Y AN B
S , L N VA | =z
~ W ———— ——— e —— —
& n y | \ | ) @)
N Wy RSN Yy~ e e _ / Q
S S e n oo —
O - B NN N 12 K | ] | o
0 ~ _ _ — \ ///// e e —
N a - | | : ) koo T T T mnu
6 mm _ _ mn _ _ //// Pl /||.||||I
N RN -
< _ _ L w — i / - \ T
Sad | | N 4 P AL
U ) T &) I s < O
¥ ¥ _ _ K , D  \ %5
Q Uy 2 — g | \
Q NN _ | & ¥ \ pd
S3% . _ “ , ! , ! / ! !
N A S N N AN N | | e | | : , I / v\ 1
- ] _ A e ——= Y
|||||| B - — \/. ST y/\
7 Ly
N b 77" {33 o=
< _ | o 2NEN <
Iy : <X
S <! (A E
~ / L 1 < Z
S \N —
J/ | | Wu O L FEEEEd] | N =
T L_ _ T . A —
. ~o, <
AN _ A/ A R
. | — S al
| ™ t
5 X _
& | 2 ™
PR
/O |
PR |
8 |
W~
NS _ ¥
0 m | BTN S
T T T T T %y | ¥ |
| N | 33 V|l
| R | @ m\m "
| | | ah |
_ { . | u / / //
L _ - _ \
| 3 \
| g /
< €=
- - - - == — | wy P \
| | | g ,,
- /
|- _ “ D%Hﬁ
| | | /
_ _ | .
| |
| | -—- 5
J@
_ _
_ | &/
| | S
| | T e
| | AP I
| | / 1 ~ VAN
/ @ X
L _ Sg¥ __ Lo - Y
llllllll [RRe] NN ~ 0 ¥
8 N\ K NN ™.
NES & .
o M Q s _i _///,W'/W////__ — N, _ )Y .M..
o ) 1 RaN| T . ! £
ol -y ! 50 Y | o X <
N M [\ — _ N ;.\ o, //// 2 /,/ . .m
oI5 é —=2 &1 | ] = g |2
=S N AY 19 _ X T < o
| Y /U o m _ 6. N M /////// % ot
Llz » ® 8 e T8 <R :
= . _ BR :N._ i~ Q@
i {2 e R g by . o
uls y i 1% 2
. _ _ o — \W - // /:,: - @
_ i e — - :
— <M = R I i T > a2
AN | [y - . o = 4 11 2
_ % 1 N o - < -
N — _ \ \ N M K ﬂ _ WILII g — /— |m.|u
| < e AT R RS _ hrt b >
3 A . \E I K
Q. 7 Il T o, B _/_/_/< A ~ =
o A N — = w_ N |1 I °
N - . =) S [l 1 N ;
o - | ﬁ JIRi E
~ . N \ N \mNt\ I ,_;__,/- ////// o _% o
m_ 5 . A T v
3 I / i | v_h
N _ 8 TR 8
~ g Y \m_ &/_;_ ~
Qw / ¥ T hm Y WW
/ 8- A -
7 P \ _ W —
/ L~ .
o L
— — e = e = ey s e b (N
——— A~ Ot | / N 7 1
— — “\I I llllll — J _ _ \\ M 3 \
y \ | / / m s I
S \ m_m " | 1 Q / 7 VIR llli\\\
////.( \\ // N _ T __ | mN_ :&_ \ \m N | |
N T I N \ S | &
.. - I\.II,I_Q.\\_\ 11— — _ m W_ \\ \\ y —H il .||\_ i _ —
R N Ay A p— (3 H _——
1L / / 4 3 -
I | . > v | 7
| _ I — \\ __ <> _ P
- K > . ‘ | v
- ; LI L/ HES
- 1 fﬁr L \\\ / / il 1) |
- I RID Ly YT T !
. I/l/l/// I_l \_\x e~ — \ <> -
— I ~ / [ 7/ M
— ST~ — A o Q Vv
_ e JoT— ~ K
\//— R ep—— ) l;\.lllll..l.\l.lll l.mh% m _ \\\\
L s /L))
/ | - \ = Al K \ _\
\\\ \\\\ / X wm I =1 =] ﬂ ] |
x ¥ — - \ 3R T — /
3O \\2 \\\\ e WY 6&\ I:dﬁiﬂ\\wm
N v R - / Nt | T /3R
/ N ”_ % \\\\\\\ e \.\ ~ = / _ _,n.\l_ y m n
Q] < I e / I o W
N R - / Pk
D W A...\‘\ \\ _\_\O _ N —
\\\\ / A _ _ a %
_ - \\.\ ﬁ \\ ’ I [ _ ) \.\ ,
¢ e = 7 - _ s
\WWA \ \ W W\j“—\_ _ .\\
m \— W m Q _ ~ _ \\
B3 ey % | e 1/
~ W < / /
_._J | 1 / yNn LY N~
o [ / U2y | | \
Ml 2 / MWTW | /
T % / 33 §x | /
< PN I
%a9 yd / ARES g | /
mmm e / /REgk 3¢ L
| N / / QQER ¢F \
% \\\ y |/ / 250 M U / .
/_ r / /lm—v\ \\ -
ol v
— - % / _ N \ \ \
58 Pa |
s 6 ﬁ h /,.., D _/
\\ / -. -
- T |\l zs N |
e P / ~ .m / / DY
4 < Q ' = \ Wl _,// NI
v \ &Y N
Q \ \ B NN /
| / \B NRE
zO« N / /v : W_ 1

700 SF BIO-RETENTION
\\
L] L -_— L] )

7
Ll

Dr
7
v

—

~—
\
777
7Ly

N\ /
; ‘ _ ,/_.\ S /
V4 \ \ Waal /
/ = /
/ \ sy
\ ’ —/MN /
y S R
/ Ny SKQ /
\\ I \ wm.@ \
/ / I 1 \
% L/ \ ‘
\\ ._\\ Vv —\
A \ /. _ ]

N, N
Q //.
) T N
SN
i

A ™ &
mg (g 8




Andy Hall's Public Folder:Active Jobs:2014 Projects:1408 Sam Jasper Winery:1408 Project Files:1408 SAM JASPER.pIn2/12/15

© 2015 HALL & BARTLEY

LANDSCAPE PLAN

Paver and D.G.
landing
Bio-retention basin

Vineyard cover
crop

5'-0" wide concrete walkway

Concrete ADA parking area

VINEYARD

PROPERTY LINE

Bio-retention basin
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PROPERTY LINE

Concrete pad At grade planter

Trash enclosure Raised planter
crop

*Note:

Hydrozone 7 includes the eight newly planted Oak trees.

IRRIGATION STATEMENT

The landscape irrigation will be designed to meet Napa County Water Efficient Landscape Ordinance and will
contain the following components:

e Weather based, self- adjusting irrigation conftroller with rain sensor

e Emitters to include-subsurface drip irrigation, tree bubblers for new trees

e Trees to be placed on separate valves

e |solatfion valves to be installed at point of connection and before each valve or manifold
e Backflow prevention device to be installed

e Pressure regulation device to be installed

e Separate valves for each hydrozone to be installed fo irrigate zones of med and low water use plantings - no high
water using plantings are used.

e Check valves will be installed to prevent low point drainage where necessary

HYDROZONE TABLE

Hydrozone Area Flant Irrigation Percent of
Areas (Square Feet) Factor Efficiency Landscape Area
JHydrozone- Mixed Medium Water Use Vine, Drip Irrigation
5 | 25 | o5 | o9 0.20%
JHydrozone- Mixed Low Water Use Shrubs, Drip Irrigation
1 1,671 0.3 0.9 13.47%
2 4,705 0.3 0.9 37.92%
3 4,308 0.3 0.9 34.72%
4 15 0.3 0.9 0.12%
6 283 0.3 0.9 2.28%
JHydrozone- Trees, Bubbler Irrigation
| 7 | 1400 0.3 0.9 11.28%

Retaining walll

Vineyard cover

Concrete skid
pad
Electrical panel

@ o0 5 10 20' 30" 40

SCALE: 1"=20-00"

MAWA CALCULATION

Maximum Applied Water Allowance

MAWA= (ETo) (0.62) (S.F.) (.6)
443 0.62 11,801 0.6

MAWA= 194,476 Gallons/Year

Estimated Total Water Use

ETW U= (ETo) (PF)  (SF)  (0.62)

[E
Hydrozone= (44.3) (:3) (12,382) (0.62) = 120,030
Low Drip 0.85 Gallons/Year
Hydrozone= (44.3) (.5) (25) (0.62) = 404
Moderate Drip 0.85

Gallons/Year

The ETWU (120,434) is less than the MAWA (194,476), therefore this
design does comply with the California Code of Regulations Title
23, Waters- Model Water Efficient Landscape Ordinance.

PLANT LIST

Bio-retention
basin

Trash enclosure
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PLANT PALETTE

Botanical Name Common Name Water Use  Size Qty
Trees
; Quercus agrifolia (Multi-stem) Live Oak Low 36"Box 1
Quercus lobata Valley Oak Low 36"Box 6
Shrubs/ Perennials
st —Dianella caerulea Blue Flax Lily Low 5Gal. 28
@ ——Prunus caroliniana ‘Monus' Carolina Laurel Cherry  Low 15Gal. 8
Grasses/Ground Covers
© ——Calamagrostis 'Karl Forester' Reed Grass Low 1 Gal. 474
@ ——Juncus patens 'Elk Blue' Elk Blue California Rush Low 1 Gal. 523
L ——Lomandra longifolia 'Breeze' Dwarf Mat Rush Low 1 Gal. 518
7771 Vineyard cover crop Un-Irigated 6550 Sq. Ft.
Vines
® —Parthenocissus tricuspidata Boston Ivy Medium S5Gal. 1

Calamagrostis 'Karl Forester'

[ S TR
Lomandra longifolia 'Breeze'

Vineyard cover crop

Quercus lobata

il 2 ‘
Parthenocissus tricuspidata

c.com

santa rosa | san franc

mento |
707.546.3561 | www.quadriga-in

landscape architecture and planning, inc.
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WINERY COVERAGE AND DEVELOPMENT AREA

B SCALE: |" = 40"
LEGEND WINERYT COVERAGE
[] VISITOR PARKING = 1695 SQ. FT. -] /Wg/gﬁ;"; 75/ gt—;\/rELOPMEN T AREA
|:| EMPLOYEE PARKING = 1197 SQ. FT. -0 1] Q;Ngz/ 566)0\;_5‘%465 ARFEA
; . FT.
[ ] PAVED AREAS AND ABOVE GROUND
TANKS = 43436 SO, FT.

| RSA*| CONSULTING CIVIL ENGINEERS + SURVEYORS + | 1950 |

[ srrienre = 17618 sa. FT. l_\

CALIFORNIA

SAM JASPER WINERY
COVERAGE & DEVELOPMENT

NAPA COUNTY

No. 52509

Exp. 12-31-16

A SCALE: |" = 40"

WINERY COVERAGE AND DEVELOPMENT AREA /

DATE 2/2015
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CATERING
- a KITCHEN
RECYCLING/ S 276 sq ft
TRASH )
ENCLOSURE By
32 sq ft n | D
F.F. -6'-0"

HOSPITALITY
F.F. -2'-0" = 67"
840 sq ft

VIP
504 sq ft

WORK
ROOM/
UTILITIES

149 sq ft

305 sq ft

WINERY AREA CALCULATION: WINERY AREA CALCULATION:
PRODUCTION FACILITY ACCESSORY USE

Room Names Square Footage Color Legend | Room Names Square Footage Color Legend
Barrel Storage/ Case Goods 3,698 Office 1 161
Barrel Work Area 864 Office 2 161
Fermentation Room 3,533 Catering Kitchen 276
Covered Work Area 1,578 Conference Room 328
Covered Driveway 649 Work Room/ Utilities 149
Chemical Storage 116 Hallway 94
Miscellaneous Storage 116 Women Restroom 105
Cold Room 215 Men Restroom 105
Recycling/ Trash Enclosure 150 Hallway 305
Refrigeration/ Electrical Pad 271 VIP Room 504
Mechanical/ Electrical Room 373 Hospitality 840
Lockers/Shower/Restrooms 347 Lobby 91
Covered Area 115 Recycling/ Trash Enclosure 32
Hallway 566
Break-Room 327
Laboratory 303
Mechanical/ Electrical Room 164
Storage 161
Tax Paid 281
Total Square Footage: 13,827 Total Square Footage: 3,151
Percent of Accessory
Use to Production Use: 23 %
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4701 OLD REDWOOD HIGHWAY, SANTA ROSA, CALIFORNIA -

SAM JASPER WINERY

CALIFORNIA

4059 SIVERADO TRAIL
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SAM JASPER WINERY

CONCRETE CORTEN

SIDING MATERIAL & COLOR

METAL

WINDOW/ DOOR FRAME MATERIAL & COLOR

\\ =

SINGLE PLY ROOFING MEMBRANE

ROOF MATERIAL & COLOR
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