ATTERBURY & ASSOCIATES, INC.
Civil Engineers — Land Planners

Use Permit Application No. P09-00185
Proposal Statement

RECEIVED

Ca’ Nani Winery

7466 Highway 29 AUG 0 4 2010
Yountville NAPA CO. CONSERVATION
DEVELOPMENT & PLANNING DEPT,

AP No. 031-120-026 and 031-130-026
REVISCD

Request

Yountville Vineyards, LLC, Inc. requests a use permit to construct a 48,000 gallon
per year winery (20,000 cases) with retail sales by appointment only and limited
private tours and tastings.

The facility will be composed of the following elements: Type Il wine cave, including
an outside crush pad with fermentation tanks, a new winery building with production,
barrel storage, wine tasting on the first floor, and offices upstairs. Access roads and
parking will be developed along with process waste, septic, and a small regulated
public water system.

Wines sold at the tasting room will have the grapes primarily sourced from this
property, and sold as a Ca’Nani Winery labeled wine.

The new winery building is sighted in front of three of the four cave portals. The new
winery building first floor level will have will have 8,268 s.f. and includes 2,600 s.f. of
production, 2,281 s.f. of barrel storage, and 1670 s.f. of tasting. The second floor
includes 5,800 s.f. of office space with the final layout to be provided during the
building permit phase. The office space will be used for administration and office
use only..

At the first floor level, the covered courtyard area of 1,184 s.f. serves as ingress,
egress, and dispersal area. The two green roof decks at the second floor level, one
over the covered crush pad, and one over an area of the production area below,
total 2,410 s.f., and will not be open to the public.

The property is 14.11 acres, most of which lies on the valley floor with the proposed
15,970 sf wine cave sited into the northwest flank of the Yountville Hills.

The 1,000 s.f. house is proposed to replace the two existing non-conforming
dwellings.
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A future home site lies in the southeasterly hills of the property; which is shown on
C3. This future project has no association with the winery project.

Project Information

1. Existing Structures - There are two existing non-conforming dwellings on the
property: A three bedroom dwelling, and a one bedroom cabin. The remnants left
from the abandoned barn will be removed. An existing garage is to be re-furbished.
All three existing buildings fall within the 600 ft. setback corridor. Approximately 8.3
acres of new vineyard is in cultivation.

2. Water Source - There are two wells on the property: One produces 30 gpm. (by
the garden). It is proposed to abandon this well. The other well is new, and
produces about 100 gpm (on the hill via an easement.) This well will be developed
into the source for a small regulated public water system serving all the winery
needs. Refer to the attached site plans C3 and C4.

3. Proposed winery and supporting infrastructure - The winery will consist of
three low-profile portals accessed from within the new building. The fourth portal is
an exterior portal accessed from the crush pad. Tank fermentation will be on the
covered portion of the crush pad. The southerly portal will be the main public access
to the cave. The area of the winery cave is 15,970 sf. Exterior improvements are
limited to parking and landscaping. Access roads will be rocked and chip sealed
where possible to minimize hardscape. A permeable surface is proposed for the
visitor parking lots.

4. Grape source — Yountville vineyards, LLC proposes to produce wine from
grapes grown from both its own vineyards and those currently under contract from
several growers in the Napa Valley. Yountville Vineyards, LLC is the owner of Ca’
Nani Winery.

5. Signage and Entry Monuments — An entrance sign and monument structure is
proposed for the access drive connection to Highway 29. A Knox Box will be
installed in accordance with the required CALTRANS setback, such that the design
will allow for emergency vehicles and deliveries by large vehicles without blocking
traffic along the highway. Winery signs are proposed for three locations, one for the
main entrance, one at the northwest corner, and one at the southwest corner of the
property.

There is an existing center turn lane on Highway 29 with directional turn arrows.
(See C2, aerial view)
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6. Water usage — The proposed winery will use approximately 9.12 acre-feet of
water per year from a newly drilled 100 gpm well. This well will be developed as the
source for a small regulated public water system to serve the wineries needs.

7. Process wastewater generation, treatment and disposal — The winery will
employ a Hold and Haul primary system for all process wastewater. An area will be
set aside for an onsite treatment of the process waste Northeasterly of the existing
garden area.

8. Domestic wastewater — The Site Evaluation Permit #£06-01182, dated 8/25/08,
by Enterra Associates, Inc. forms the basis of this septic system design. The septic
effluent will be collected and clarified through conventional septic tanks. The
clarified effluent will be treated with an Orenco patented wastewater system
possessing a Class 1 National Science Foundation certification. A sub-surface drip
system will be constructed to dispose of the treated effluent.

9. Construction and development — The Ca’Nani Winery Project will be built as
follows:

9.1) Demolition, Underground, Septic & Water: This will involve
demolishing and removing the two existing houses and septic tanks.
Potable water, fire protection, and septic development will take place.
The existing garage will remain.

9.2) Cave Construction: The tunneling and construction of the cave will
take place following demolition and concurrent to the other above
activities. Temporary stockpiling and screening will be located in the
area of the two old houses. The area occupied by the stockpiling and
screening operation will be in the future landscape and parking lot
area, and the area currently occupied by the existing houses. A
portion of the spoils, if suitable, may be used for road base. Some
may be used for landscape purposes. The remainder will be off hauled
to an approved site. When the spoils area is cleaned up at the end of
cave construction, the hold and haul tank can be placed, and the
completion of the process waste system, and domestic waste system
for the Cave can be constructed.

9.3) Winery Building: The Main new winery building will be constructed.
This will include the supporting infrastructure including connections to
the potable water, fire protection water development and storage, and
an underground storm drainage system and other utilities. Sub-grade
development for the roads and parking lot will take place. Final
parking lot and road curbs, and subsequent final paving will not take
place until after the concrete and lumber trucks have completed the
majority of their deliveries for the replacement storage and office
building. After final paving, the fine landscaping will take place. The
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final paving will include drainage patterns such that the off flow from
the hard surfaced areas will flow through a vegetated buffer zone prior
to flowing into the swale. During each phase of the construction
project, BMP’s will be incorporated and continued through project
completion.

10. Green Construction — The proposed building (office above, storage below)
will utilize green building products. (See Architectural Dwgs). Solar arrays will be
maximized on the roof of the new building to provide as much energy independence
as possible. The straight section of the access roads will be chip seal surfaced, and
the parking areas will utilize a permeable surface.

11. Tours and Tastings — The tours and tasting projections for the facility are:
a. Daily tours/tastings 75 people per day (Fri — Sun)
40 people per day (Mon — Thurs)
Maximum 200 per week by appointment only
b. Hours of operation #P:00 am to 6:00 pm, 7 days a week
12. Marketing Events - Yountville Vineyards, LLC is proposing the following
marketing events:

a. Annual Customer Party 1 per year, 300 people max.

b. Wine Marketing events 2 per year, 49 people max.
1 per year, 100 people max.

c. Additional Wine Events 27 per year, 24 people max.
(10 evening events included to cease by
10:00 pm)
Special conditions: No amplified sound systems outside

No activities in residential units

Shuttle service for 300-person event
Marketing events are limited to members
of the wine trade.

12. Anticipated Traffic Impact - Traffic increase along Highway 29 as a result of
the proposed Ca’ Nani Winery is expected to be minimal due to the scale of
production and the limited marketing activities. Traffic projections are shown below
per Napa County guidelines:
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* Traffic with existing residence:

Type of trip Vehicles/week

a. Two individuals in one residence 28

b. Deliveries 2
Average number of weekly trips 30 trips/week

* Traffic with Proposed Winery (with harvest operation):

a. Average number of non grape deliveries 5
b. Guest Cottage 10
c. Thirteen full time and two part time employees
generating thirty trips/day 210
d. Grape/Juice deliveries from other vineyards
and wineries 5
e. Average number of visitors per week

(by appointment only) 200 (two per vehicle) 77
Average number of weekly trips during harvest = 307

Total estimated traffic (harvest + residence) = 337 trips/week
* Traffic with Proposed Winery (with normal operation):

Type of trip Vehicles/week

a. Average number of non-grape deliveries 5
b. Thirteen full time and two part time employees 210
c. Average number of visitors per week

(by appointment only) 200 two per vehicle) 77
Average number of weekly trips during normal = 292

Total estimated traffic (normal op + residence) = 322 trips/week

* Harvest average + residence = 327 x 12 weeks = 3,924
* Normal average + residence = 322 x 40 weeks = 12,880
Total trips per year = 16,804
Average trips per day = 46
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NAPA COUNTY
CONSERVATION, DEVELOPMENT & PLANNING DEPARTMENT
1195 Third Street, Suite 210, Napa, California, 94559 « (707) 253-4417
'\ Cormtiment ts Sty APPLICATION FORM
FOROFFICEUSEON: Y

ZONING DISTRICT: AP Date Submitted:
TYPE OF APPLICATION: __ USt AT/ VAZAANUS Date Published: ___% (3 < 10
REQUEST: __ P : NG Date Complete:

VAR BTG Goo ET e SeTefte T 23S -ET

TO BE COMPLETED BY APPLICANT
{Please type or pant leghbly)

PROJECTNAME: (-4 S banit M iedemer
Assessors Parcel#: 021\ 2000 & iz 50 -0, Existing Parcel Size: 12572+ 159 : 14, 11
Sito Addrssslocaton JALS Sppinbane PO SouiTuee op 94508
Property Owner's Name: v /o Tv it YV imi@ VARG S L1

Mailing Address: ©C Ehex 2692, Touwrviiie A 2 Aeos

& P
Tefephone #:( 1 ) 263 2154 Fax# ([ h3%3._ 2531 E-Mail
Applicant's Name:_ (o0t TwWiLLe Ve v a@ese Lo
wan Y ] o - S P »
Mailing Address; <2 oow ’wa}‘?. Toontvine e o FASKS P

Telephone #:(/=7 )63« /154 Fax# (B3 - = E-Mail:
Status of Applicant's Interest in Property._ <> vy o {ER -
Representative Name: & i 0 v L6 »f ieTARe . L. O

Mailing Address: o o%m A Q‘B% Couwryy (TR C&W%A o ) %ﬁﬁ -

Telephone # (=) %65~ 2134 Faxi e 863 - 353] E-Mait

I certify that all the information contained in this application, including but not limited to the Information sheet, water supplywasts disposat
Information sheet, site plan, floor plan, building elevations, water supplywasts dispasal system site plan and toxic materials list, is complete
and accurate to the best of my knowledge. | hereby autharize such investigations including access to County Assessor's Records as are
deemed necessary by the County Planning Division for preparation of reporis related to this application, inciuding the right of access to the
property involved, P

i -

CNANNET pd i
) *)n {";B»«g ; - w,{’gp.,_. .
TO BE COMPLETED BY CONSERVATION, DEVELOPMENT AND PLANNING DEPARTHENT
“Application Fes Deposit s__S S U0 Receiptho. __ 10104 Recevedty: VA e, 114-100

“Total Feos wik be based on actual tme and materfals
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INFORMATION SHEET

I USE

il. BUILDINGS/ROADS/DRIVEWAY/LEACH FIELD, ETC. WA/WERY B 268 o

A

G Mmoo

1. PARKING Existing Proposed

A

B
C.
D

Description of Proposed Use (attached detailed description as necessa ) (including where appropriate
product/service provided) A Mew 2o o Case LU LAEEY

NAYTW s 5 Adtz A e Ly epooign €08 L o e

Project Phases: f4one [ Jtwo [ ]more than two (please specify):

Estimated Completion Date for Each Phase: Phase 1._{ & Phase 2:
Actual Construction Time Required for Each Phase: [} less than 3 months

(] More than 3 months
Related Necessary On- And Off-Site Concurrent or Subsequent Projects: Mma

Additional Licenses/Approval Required: .\ /A

District: Regional:
State: Federal:

U rie BB, Ty
Floor Area/lmpervious area of Project (in square ft).__i MPERY. 272..0723
Proposed total floor area on site: Hovo, {000 o + @, 768+ =275 = (A & ae BrE
Total development area (building, impervious, leach field, driveway, etc.) aaﬁgmﬁ_gega S
New construction; [@,?_—fz Groeeh B PPNt e viaus L et
- 2705 GveRen ENTEY +CRuSH ACKEIELD (7 650

existing structures or existing structures or il

portions thereof tobe portions thereof to be i} V2llbsw

utiized:_{ Ao Ex.Garac.e moved: ¢ :

Floor Area devoted to each separate use (in square ft):

lving:_{; @oe storage/warehouse: 2,2 8 offices: ¥ . £.00
sales:_ { . C.TO caves:_{ % B To other 7S i Ry,

septic/leach field: {2, =0 roads/driveways: NE Kirenew
Maximum Building Height: existing structures: “2.= new construction; 24 - & '
Type of New Construction (e.g., wood—frame):“/\ Las TN VTGN Cm.\csz_mc..‘ StEeu

Height of Crane necessary for construction of new buildings (airport environs): -3 /A

Type of Exterior Night Lighting Proposed:_ T Dms L,‘ b T 1A Gy
Viewshed Ordinance Applicable (See County Code Section 18.106): E‘(es [ INo

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

[1 TypeIFR [J Typeli1Hr [ Type Il N (non-rated) L] TypeWl1Hr [0 TypeHIN
] Type IV H.T. (Heavy Timber) L] TypeV 1Hr ?‘Typev (non-rated)
(Reference Table 6 A of the 2001 California Building Code)

Total On-Site Parking Spaces:  twee C2 — e
Customer Parking Spaces: o __'?DL._
Employee Parking Spaces: o A\
Loading Areas: O _r

L
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V. TYPICAL OPERATION Existing Proposed

A.  Days of Operation: o] T onrs ,f vy ¥
" Tawte B
B Expected Hours of Operation: ¥ G Yo pre
C.  Anticipated Number of Shifts: A
D.  Expected Number of Full-Time
Employees/Shift: 15
E.  Expected Number of Part-Time
Employees/Shift L
F. Maximum Number of Visitors
* busiest day: 1 "":". —
+ average/week: Zoo
G.  Anticipated Number of Deliveries/Pickups
« busiest day: — 2
* average/week: - I X

V. SUPPLEMENTAL INFORMATION FOR SELECTED USES

A.  Commercial Meeting Faciliies — Q"If B,
Food Serving Facilities

» restaurant/deli seating capacity:

* bar seating capacity:

* public meeting room seating capacity:
* assembly capacity:

B.  Residential Care Facilities (6 or more residents) = ) / &
Day Care Centers Existing Proposed
* type of care:
» total number of guests/children:
» total number of bedrooms:
« distance to nearest existing/approved
facility/center:
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WATER SUPPLY/WASTE DISPOSAL INFORMATION SHEET

E.

A.

B.

on-site ponds, community system, district, etc.).

Name of Disposal Agency (if sewage district, city,
community system): =L
annexation needed?

Current Waste Flows (peak flow in gallons/day):

Anticipated Future Waste Flows (peak flows in
gallonsidayy):

Future Waste Disposal Capacity (in gallons/day):

{ll. SOLID WASTE DISPOSAL
A. Operational Wastes (on-site, landfill, garbage co., etc.):

B. Grading Spoils (on-site, landfill, construction, ete.):

Disposal Method (on-site, landfill, garbage co.,

waste hauler, efc.).

Name of Disposal Agency (if landfill, garbage co.,

private hauler, etc.):

. WATER SUPPLY Domestic
A. Proposed source of Water (eg., spring, well,
mutual water company, city, district, etc.); Wit
B. Name of Proposed Water Supplier (if water company, S
city, district): v /s
annexation needed? Cyes [No
C. Current Water Use (in galions/day): =X
Current water source: N St
D. Anticipated Future Water Demand
(in gallons/day); 2140 o/c
E. Water Availability (in gallons/minute): A\P% A
F. Capacity of Water Storage System (gallons): F0,006 @
G. Nature of Storage Facility (eg., tank,
reservoir, swimming pool, etc.): “Tadue
F. Completed Phase | Analysis Sheet (Attached):
It LIQUID WASTE Domestic
(sewage)
A. Disposal Method (e.g., on-site septic system

b G Dt &

bl

[lves [INo
mlete

B=z3
s3

& 0en nee Co

e Waut,

V. HAZARDOUS/TOXIC MATERIALS (Please filt out attached hazardous materials information sheet, attached)

INYLY

B/

Emergency

\VANL L 0 WY

—e
~Rlaz

Ta e Dex WMV&::;
155 @/ﬁ )

(please specify)

Aw\.ﬂ‘ é.“ }:\‘ib&’

~o

Cyes [INo
)

cazsnee (o

Bpw- \"\hgx.,

Y S
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Business Address:_1AGL tAve Kot 25

Contact:_ Thave S50 Carve , , Phove#:fe7  FG&e - 21 3h

Heve on site {for apy purpose} hazardous materiols 8t o7 sbove 55 gailous Tor Jiguids, 00 pounds
Yor solids, or 200 ewbi fest for compressed gases (inclede Hyuide in AST s und TIST s ot hundle
radivtopical materials in quantities far whick an emergency plan i required purssant to 10 CFR. | [ YES @/-NO
Pasix 39, &4 o 7OV

I A HATARDOUS MATERIALS

I UNDERGROIMD STORAGE TANKS (UST's)
1. O or operate vnderground sierage tanks? 0 ves o NO

2. bstend toupgrade sxisting or install new UST*s?

2 YES ©NO

C, ABOVE SROTUND qT‘ﬂR AGE TANKS {AST's)
Oram o operee AST s showg these theeshelds: _
-Any wink capacity with 5 eapacity greater than 660 gallons, or 0 YEs MwNO
~The towl cepacity for e Thoility is geeater than 1,320 gabiony?

i D HAZARDOTIS WASTE

1. Cienvrate hazardons waste? 0 YES mf NO
15 ?
2. Resyede more than 220 sfmonth of excluded or sxemptod recyclable matecals (per H&SC | L
§25143.27 ' 0 YES tNO
X Frest bagerdous wasic on sin? O YES BENO
4. Treatment subjoct te fnuncie! sysoranee requirerienis ({or Pernsit by Rule spd Condifians] { 2 YES 5 NGO
Aunthorzelion)?
I 3, Conzohdss hazardows wame peneraied ai a remote sie? O YES l‘f NO ’
E. OTHER
L. Prees the business sevivity includs car/fect washing, mohile setziling, anto-body related O YES # NO

l fastivities?

2. Does the business hendle Exiremely Huzerdous Suhstances in smoursts thet would qualify o YES ’.'H/NO
for the Risk Meargement Program? Sume exemples and their thresholds eoxamon o Nopa
Covnty thehade: Asunosiz - 300 Tbs, Suifur Dioxide — S06 Tes, Tldosing » 500 s,

Busisess Activiy.doe £17089) 112 $ev, 202
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and Carneros Region, except for areas specified as groundwater deficient areas. Groundwater
deficient areas are areas that have been determined by the public works department as having a
history of problems with groundwater. All other areas are classified as Mountain Areas. Please circle
your location classification below (Public Works can assist you in determining your classification if
necessary):

Valley Floor 1.0 acre feet per acre per year
Mountain Areas 0.5 acre feet per acre per year
MST Groundwater Deficient Area 0.3 acre feet per acre per year

| Assessors Parcel Number(s) || Parcel Size Parcel Location Factor | Allowable Water Aliotment
SASTNE - 5 ; (A) ; (B) (A)X(B) .

OB -\~ 02k Wil Vo Ae/ e W ae e ye

S D=V B0 - ‘

Step #3:

Using the guidelines in Attachment A, tabulate the existing and projected future water usage on the
parcel(s) in acre-feet per year (affyr). Transfer the information from the guidelines to the table below.

EXISTING USE: PROPOSED USE:
Residential G aflyr Residential G aflyr
Farm Labor Dwelling 2% aflyr Farm Labor Dwelling LS aflyr
Winery s affyr Winery , B 0%  affyr
Commercial e affyr Commercial affyr
Vineyard* 2:5% affyr Vineyard* 25 affyr
Other Agriculture < affyr Other Agriculture aflyr
Landscaping affyr Landscaping affyr
Other Usage (List Separately): Other Usage (List Separately):
Feosy ToiecTt bas affyr eyt Roecniod .25 aflyr
afiyr WY, Do £L5 28 afiyr
affyr iRy, Visees N9 aftyr
TOTAL: Tl aflyr TOTAL: % V2 aflyr

TOTAL: 2,45 w/gallons™  TOTAL: 3.01_pm/gallons”

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

“To determine your existing and proposed total water use in gallons, multiply the totals (in acre- feet) by
325,821 gal/AF.

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

Step #4:
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USE PERMIT APPLICATION
SUPPLEMENTAL INFORMATION SHEET
FOR WINERY USES

Operations. (In the blank in front of each operation, place an "E" for Existing, a "P" for Proposec
an "X" for Expanding, or an "N" for None.)

a. ¢ _crushing g. ¢ _underground waste disposal
b. ¢ _fermentation h. sabove-ground waste disposal
¢. ¢_barrel ageing i. g administration office
d. P _bottling j. ¢ _laboratories
e. P case goods storage K. wAdaycare
f.  P_caves: l. & toursftastings:
use: v\ public drop-in
© barrel storage £ public by appointment
£ case goods storage P wine trade '
P other TJResr 101 m. ¥ retail wine sales
accessibifity to public: w4 public drop-in
s\ none — no visitors/tours/events £ public by appointment
¢ guided tours only n. ¢ _public display of art or wine-related
4 public access ~ no guides/unescorted items

& _marketing events and/or temporary events 0. {2 food preparation

Marketing Activities. (Describe the nature of any marketing or educational events not listex
above including the type of events, whether public or private, frequency of events, average
attendance, etc. Differentiate between existing and proposed acfivities. Attach additional sheets |
necessary): New Wiwe PR oourTtiond FlAc:u..ch CUQQQN‘T&:{‘
\/\k&fgrmz o Ane ove ' Eamwriousea’
\dvirarion MaceeTing Edenrs
AN Ausidal. Coertovasa QR«V‘ | oav ez Doo TEOSL & A A,
23 Wive Mismeeting BEveds y L2 CenNr., AD Chooie vAox
=S Whue kqin-&zz.emua Evedt, | Pee R, 100 Feonowe Wiax,

] e N AL e Bveurs, ’7"? mer, 24 Heeeve VW,

Food Service, (Describe the nature of any food service including type of food, whether public or
private, whether profit or non-profit, frequency of service, whether prepared on site or not, kitchen
equipment, eating facilities, etc. Differentiate between existing and proposed food service. Attach
additional sheets if necessary: New \Muegy

.

ot ouTg Foop FEECACATION

Production Capacity. )
a. existing capacity: _ &> date authorized:
b. current maximum gctual production (year); _© ( )

¢. proposed capacity: 2o, 000 Cbhsas

Grape Origin. (Fill out a "Initial Statement of Grape Source" form if establishing a new winery ¢
expanding an existing winery development area and include with application form.)

IANORIGDOCS\WAPPFORMSU WINERY-UP-supplemental.doc Page 1 05/22/056



Winery Development Area. (see a below - for existing winery facilities)
Will the project involve construction of additional facilites beyond the winery development

area? Xe=s ~ A \, C00 5 F\ouf,ir.-_

Total Winery Coverage. (see b below — maximum 25% of parcel or 15 acres, whichever is less)
a. square feet/acres: 255519 o= ,0.8) Acre
b. percent of total parcel: =>-"7%

Production Facility. (see ¢ below - include the square footage of all floors for each structure)
a. squarefeet: 272 1471 <&

Accessory Use. (see d below — maximum permitted 40% of the production facility)
a. square feet: _ <), mexh o
b. percent of production facility: __ =8> /s

Marketing Definition: (paraphrased from County Code)

Marketing of Wine — Any activity conducted at the winery shall be limited to members of the wine trade, persons, who have
pre-established business or personal relationships with the winery or its owners, or members of a particular group for which the
activity is being conducted on a prearranged basis. Marketing of wine is limited to activities for the education and development
of the persons or groups listed above with respect to wine which can be sold at the winery on a retail basis and may include
food service without charge except to the extent of cost recovery when provided in association with such education and
development but shall not include cultural and social events unrelated to such education and development.

Coverage and Use Definitions: (paraphrased from County Code)

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,

@

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.

Production Facility ~ (For the purpose to calculate the maximum allowable accessory use) The total square footage
of all winery crushing, fermenting, bottling, bulk and boftle 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.

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.

ISORIGDOCS\APPFORMS\I WINERY-UP-supplemental.doc Page 2 05/22/06



Winery Calculation Worksheet

1. Winery Coverage

Al Paved or impervious ground surface areas of the production facility

...... Footprint of all winery structures (Winery+Util Bldg,) | _ 8462SF

...... Outside work areas, "~ " T 007 SF T

...... Coveredcrushpadarea .| 18208F
Storage areas (excluding caves) 0 SF

All paved areas

...... Parking areas, employee oo B0 SE e,

...... Loadingareas i e JAB00SE .

...... Walkways e e O Sl
Access driveways to the public or private road 22,023 SF

Above ground wastewater and run-off treatment systems

...... Wastewater pond or SDSD e e

...... Spray disposal field e ety

35,153 SF 0.81 ACRE

Parcel Size: 14.11 acres

Total Winery Coverage: 0.81 acres

Percent of Winery Coverage of Parcel
size: 5.7 %

2. Production Facility

[Total square footage within structures and caves utilized for the following;

...... CIUSDING e eeeeeeneeeeeeeeneeeeeeeemeneeeeeerne e d D2 S e
...... Fermenting (incave) ... J 38208 el
...... Bottling (inside Productionarea) .. N ....800SF
Bulk & Bottle Storage, 1600sf production, 2280sf
...... inside barrel storage, 12,300 barrel storageincave _} 16180 SF ...
... Shipping (inside producfion area)) T T AS0 ST
......Receiving (inside productionarea) . | 2608F .
...... LADOTAIOTY | ooooeeeemceteeecececesreneescneeeeeeeeafenreenee OO ST
Equipment storage and Maintenance Facilities
(excludes fire protection facilities) 300 SF
.....Employee designated resfrooms T A28 SE T
Totals A 22747 SF :
Total square footage of production facility: 22,747 SF
3. Accessory Use
[Total square footage within structure & caves utilized for the following:
...... Officespace .. )...B800SF
...... Lobbies/Conference Rooms b OSE
...... Non-production access hallways . AT SE .
...... KItCheNS oo o OB SF
...... Tasting Rooms (public & private) . b A000SE s
...... Reteilspace areas e BTO S e
...... Libraries . e e O S .
...... Visitor RESITOOMS ... .eeeeeeeeeecceeeeene e o 892 S e
...... Artdisplay areas -intastingareas | o OSE .
Any other areas within the winery structure not directly 87 SF
...... related to production. (elevator) e
Totals 9054
Total square footage of acessory use space: 9,054 SF
0.398031

|[Percent of accessory use to production use: 9054/22,747 = 39 %
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