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REVISED PROJECT STATEMENT (06-01-15)  
FOR 

DAKOTA SHY WINERY 
APN 030-120-024 

771 Sage Canyon Road, Napa, CA 94558 
 
The application is a for a major modification to an existing winery use permit which was 
issued prior to the adoption of the Napa County Winery Definition Ordinance (WDO) in 
January, 1991.  The date of the original winery use permit approval is June 15, 1977. 
Therefore, the presently approved winery use permit is for a legal conforming use, as has 
been confirmed by County planners.  This application proposes an expansion of the 
winery facilities, a production increase from 1,000 gpy to 14,000 gpy,  an expanded 
wastewater treatment system consistent with the winery’s revised production level and 
visitation level as proposed. The application requests approval of daily visitation for of up 
to a maximum of 20 persons per day on the busiest day, along with a winery marketing 
plan consisting of two (2) marketing events per year with up to 40 persons in attendance 
at each. This visitation and marketing plan represents a significant reduction from the 
visitation and marketing plans submitted with the initial winery use permit application, 
and is a direct response to the issues currently facing the County today relative to 
visitation and marketing. 
 
This revised Project Statement also includes changes in the winery design that translate 
into only one variance request, as compared to two requests in the original application. 
Due to the configuration of the subject parcel and the proximity to both the referenced 
roadways, the entire parcel would be precluded from development by either the 600-ft. 
setback from Silverado Trail and/or the 600-ft. setback from Sage Canyon Road (State 
Highway 128) without benefit of a variance.  Had the original winery use permit been 
filed subsequent to the adoption of the WDO, a 300-ft. setback from Sage Canyon Road 
would not have been required. And although the applicant could propose building area 
further from the road on this structure, that development would not be sufficient for the 
winery’s production needs and it would be more visible than siting the proposed winery 
within the 600-ft. setback associated with Silverado Trail. The applicant now proposes 
leaving the existing approved building as it is, utilizing it for winery storage, and 
consolidating the winery uses into the new proposed structure. Although that structure 
lies within the 600-ft. setback, it is not discernible from the Silverado Trail as a vantage 
point, due to existing trees and vegetation, as well as an existing structural wall. As such, 
the intent of the setbacks in the WDO seemed better met with the choice of the Silverado 
Trail setback for siting of the winery in the least visible and best operational location. The 
winery is not within the 600-ft. setback associated with Sage Canyon Road/State 
Highway 128, a setback that is required due to the status of Sage Canyon Road as a State 
Highway. 
  
The proposed new winery structure is a total of 6,060 sq. ft. in size. An existing approved 
winery production and accessory structure of 1,500 sq. ft.  will remain, with its future use 
being 750 sq. ft. of winery equipment storage space and 750 sq. ft. of accessory winery 
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storage space.  Interior space within the newly proposed winery building is 5,894 sq. ft. 
and space dedicated to accessory uses is 1,112 sq. ft. Including the existing building 
utilized for winery storage, this results in a production-to-accessory ratio of 19 percent. 
This is well below the 40 percent threshold in the WDO. 
 
Existing Conditions 
 
The existing site contains a primary residence, a guesthouse and a pool house, along with 
an existing 1,500-sq. ft. structure that serves as the small winery approved prior to the 
adoption of the WDO. There are vineyards and orchards on the site and an outdoor poor 
area and terrace. The parcel is fairly level.  The subject parcel has access onto Sage 
Canyon Road/State Highway 128 from two points and a legal access onto Silverado Trail.  
 
The winery does not propose any use of the Silverado Trail access, except for emergency 
fire vehicular access. This represents a revision from the earlier application, which 
proposed the possible use of the Silverado Trail access for production (only) trips. The 
applicant has chosen to remove this request, based on a review of the access with County 
Road Commissioner Rick Marshall. (See memo from Marshall in the Planning 
Commission packet.) 
 
Water is provided by a groundwater well and through an agreement with the City of 
Napa, whose water lines are immediate to the property because of the early alignment of 
“Old Silverado Trail,” where the City maintains existing lines. 
 
Existing wastewater treatment for the residential uses is provided by an in-ground septic 
system.   
 
The parcel size was original reported as 7.93 acres in size and was reported and taxed 
accordingly by the Napa County Tax Assessor’s Office for years. When the current 
owner began due diligence for the winery use permit modification, the survey revealed 
that the parcel was actually 6.01 acres in size. Although the parcel size is not consistent 
with the minimum parcel size in the WDO, this winery is a legal conforming use with the 
existing winery approved prior to the adoption of the WDO. 
 
County Plans and Policies 
 
The subject parcel is shown as Agriculture in the Napa County General Plan Land Use 
Element.  The zoning is AW (Agricultural Watershed). Wineries are an allowed use in the 
AW District, with an approved winery use permit.  This parcel has an approved small 
winery and this modification proposal is for an expansion of the current winery use 
permit. 
 
The proposed winery project is consistent with the County’s WDO except in two areas. 
The first is the minimum parcel size, since the original winery was approved prior to the 
adoption of the County’s WDO.   The original winery permit was approved on June 15, 
1988.  The winery use permit was recognized as “used” via design and installation of the 
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wastewater treatment system on-site. These points and the status of the winery as a legal 
conforming use was confirmed by County Planning Technician Suzie Gambill during the 
due diligence period when the present owners acquired the property. Consequently, the 
winery can be expanded, since its status is not legal non-conforming. Ms. Gambill also 
confirmed that the original winery use permit had been legally “used” via the wastewater 
treatment system.  There is an inspection report in the file on the project stipulating this. 
 
The other area where the project is inconsistent with the WDO has to do with the road 
setbacks required therein. The required setback associated with the Silverado Trail is also 
a 600-ft. setback and the one associated with Sage Canyon Road/State Highway 128 is a 
600-ft. setback. At the time this winery was originally approved, the WDO had not yet 
been adopted, therefore there was no WDO road setback from Sage Canyon Road or 
Silverado Trail. Due to the configuration of the parcel, and how both these road define its 
access, it happens that the two setbacks encompass almost the entire area of the site so 
that development can only occur with the benefit of a variance to one of the setbacks. The 
application includes a request for a variance to the setback associated with the Silverado 
Trail and the project has been redesigned to remove the variance request associated with 
Sage Canyon Road/State Highway 128.  (See revised variance exhibit prepared by Bartelt 
Engineering.) 
 
Winery Improvements 
 
Winery:  The proposal is for a new winery structure of 6,060 sq. ft. in size. This structure 
will house winemaking activities such as crushing (accomplished completely inside the 
building), fermentation, and barrel storage, as well as 1,112 sq. ft. of accessory use that 
includes a small tasting room.   There is a 363-sq. ft. equipment area show, which will 
house mechanical equipment for the winery. Design of the winery will be wood panel 
with a non-reflective metal roof. 
 
Accessory Structures:  The existing 1,500-sq. ft. winery tasting room is proposed to 
remain it its current configuration. The spaces within will include 750 sq. ft. of winery 
equipment storage and 750 sq. ft. of winery accessory storage. 
 
The commercial kitchen originally proposed for this structure has been eliminated, as 
have any outdoor food preparation facilities such as outdoor grills or pizza ovens. 
 
Winery Access Road and Parking:  The winery access road will be a one-way loop, 
with ingress at the easternmost access point off Sage Canyon Road, with the egress 
located at the access point to the west. All winery employees and visitor traffic will 
utilize these access points. Access and safety have been evaluated in the Cumulative 
Traffic Analysis draft developed for this project by Crane Transportation Group. 
 
A total of 14 parking and ADA spaces are proposed on-site, and the vineyard roads 
provide space for quite a few additional cars. The only two marketing events now 
proposed are two release events of 40 persons each, so these events will be valet-parked 
if necessary, so that no shuttle buses will be utilized.  (A 40-person event would translate 
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into only 14 cars, using the County standard of 2.8 persons per car for marketing events.) 
The larger Auction-related events have been eliminated from the proposal.  
 
Water Supply:  The site is presently served by a well with a yield of approximately 50 
gallons per minute. The site also has City of Napa water service for their residential use 
and that will continue.  
 
The Phase One Water Analysis developed by Bartelt Engineering shows that the 
projected water usage  will be lower than the current water usage and less than the 
acceptable threshold water usage for the subject parcel.  The olive orchard is proposed for 
removal, to be replaced by on-site vineyards and this translates into a significant 
reduction in the amount of water usage associated with the proposed project. 
 
Wastewater Treatment:  The proposed winery wastewater system will be a new 
alternative sewage treatment system, disposing of the wastewater effluent via a septic 
tank effluent pressure distribution system.   This represents an expansion of the existing 
wastewater system on-site.  
 
The conclusions of the Wastewater Disposal Feasibility Study prepared by Bartelt 
Engineering are that the parcel will be capable of supporting the proposed 14,000-gallon 
per year winery and tasting room by disposing the combined process wastewater and the 
sanitary sewer wastewater effluent through a pressure distribution type dispersal field. 
 
Fire Protection:   Capacity of the existing water storage tanks is 21,000 gallons. The 
project design has provided all necessary access and fire equipment turnaround areas as 
per CDF requirements.  Two on-site water storage tanks are proposed. 
 
Winery Operations 
 
The winery proposes to operate seven days per week. Production work schedules are 
from 6:00 AM until 6:00 PM, in order to allow for flexible work hours and avoidance of 
peak commute hours. The hospitality  aspects of the winery will operate from 10:00 AM 
until 6:00 PM on all days, with evening marketing events being scheduled at 6:00 PM or 
later and ending by 10:00 PM in the evening. 
 
Employees:  The winery proposes four full-time employees, one part-time employee, and 
two part-time harvest employees.  One of the full-time winery employees (winemaker) 
will reside on-site. 
 
Tours/Tastings:  On the busiest day, the winery proposes a total of 20 visitors for tours 
and tastings or a weekly maximum of 112 visitors.  The applicant requests the ability to 
serve light fare food with some of the tastings. Food will be prepared exclusively by a 
licensed caterer, as the proposed commercial kitchen has been eliminated from the 
proposed project.  The applicant has chosen to minimize marketing events, with the 
emphasis of their wine marketing efforts focused on daily tours and tastings. 
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Winery Marketing Plan:  The WDO requires that wineries include their plans for 
marketing wine, along with the dynamics associated with those events.  Currently, the 
winery use permit does not allow any visitation, although there is some discrepancy in 
permits in the older files. In some places a very small number of visitors is referred to; in 
others, the language in the permit indicates that there will be no public tours/tastings. The 
winery application does not ask any recognition of a public tasting activity. All tastings 
will be by-appointment only, consistent with the WDO. 
 
The winery marketing plan consists of the following: 
 
Food and Wine Pairings:  This category, which originally proposed 48 events per year, 
has been eliminated from the proposal in this application. 
 
Wine Club/Release Events:  Two events per year, with up to 40 persons attending at 
each event. On days when one of these events is held, the private tours/tastings will be 
reduced, depending on the time of day of the larger event. 
 
Larger Auction-related Events:  No larger Auction-related events are proposed. 
 
Assembly Bill 2004 (“Picnic” Ordinance):   The applicant has removed their request for 
the A.B. 2004 “Picnic” Ordinance approval for this property. 
 
No outdoor amplified music is proposed in association with winery marketing events.  
All evening events will end by no later than 10:00 PM.      
 
The Philosophy Behind the Dakota Shy Winery Marketing Plan 
 
The Dakota Shy business incorporates intimate tastings in a private setting that range 
from 90 to 120 minutes in duration. The focus will be on “quality of experience,” just as 
the new winery plan focuses on the quality of our wines. All tastings will be “by 
appointment only,” as stipulated in the County’s Winery Definition Ordinance (WDO).   
 
The requested visitation, as revised based on current challenges in the County, will be 
changed from a maximum of 24 persons on the busiest day to a maximum of 20 persons 
on busiest day. Since tastings are the most essential element of our winery marketing 
plans,  Dakota Shy has elected to try and preserve what we believe is an already 
reasonable and imminently justifiable level of tours/tastings for the winery.   
 
In a review of all wineries in the County on parcels smaller than ten acres (see 
attachment), we averaged those wineries with production levels between 10K gpy and 
15K gpy and found as follows. 
 
The average weekly numbers of persons were a maximum of 182 or 26 persons per day. 
 
The average yearly maximum visitation was 9,457 or 26 persons per day. 
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The average number of marketing events per year was 36. 
 
 
Attached to this Project Statement is a list of wineries in Napa County that are on parcels 
of less size than the current 10-acre minimum parcel size for a winery.  We chose 
wineries from this inventory that had a production size of between 10K gallon per year 
and 15K gallons per year (Dakota Why Winery proposes 14K gpy.) and averaged their 
annual visitation and marketing events.  The wineries used as comparables included the 
following: 
 
Black Cat Winery (12,500 gpy) 
120/busiest day or 130/week  and 4 events/year 
 
Grace Family Vineyards  (7,000 gpy) 
20/busiest day and no marketing events 
 
Cosentino Winery  (12,850 gpy) 
350/week and no marketing events 
 
St. John Cellars  (15,280 gpy) 
50/day and no marketing events 
 
KR Winery  (18,554 gpy) 
336/busiest day and 64 marketing events/year 
 
Turley Winery  (13,171 gpy) 
75/busiest day and 9 marketing events/year 
 
The averages reflected on the previous page report the results of this comparison, with 
the Dakota Shy Winery proposal clearly within (and even lower) than the average, with a 
maximum of 20 persons per day (as compared to an average of 26 per day) and only two 
(2) marketing events per year, as compared to an average of 36 events for the wineries 
researched. 
 
Since we hope to focus the Dakota Shy Winery marketing efforts on this modest daily 
visitation plan, we have revised the application to significantly reduced the marketing 
events. This involves completely eliminating the 48 annual food-and-wine pairing events, 
and reducing the wine club and release events to only two events annually.  The larger 
wine auction-related events have also been completely eliminated from the proposed 
plan. 
 
Attached is a comprehensive explanation of the winery marketing plans, prepared by the 
Dakota Shy Winery partnership, winemaker and winery personnel.  As the plan reflects, 
there has been considerable thought and planning put into this plan. 
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In addition, the winery has offered their plan for securing fruit and complying with the 
County’s 75 Percent Grape Source Rule.  The applicant also plans to replace the olive 
orchard on-site with a vineyard for estate-grown wines. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
�  
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Based on an average bottle cost, to generate income for four full-time employees and one 
to four part-time employees, cover all costs and allow space for minimal production 
increases, we have requested a production limit of 14,000 gallons per year. 
 
At 14,000 gallons per year, the permit equates to 5,800 cases annually. We anticipate that 
approximately 80 percent of this wine will be sold utilizing the current industry model of 
direct-to-consumer. Approximately 29 percent of the wine will be sold through wholesale 
channels. 
 
Current conditions show 856 active buyers on the winery’s customer list and those buyers 
purchased 700 cases of wine in 2014. That is an average of 0.8 cases of wine per 
customer. There was not enough wine in 2014 to meet demand and the winery is basing 
their production increased on current demand.  There are another 1,100 customers on the 
winery’s list who are prospective buyers. Focusing the wine marketing on daily 
tours/tastings is clearly the basis for wine promotion for Dakota Shy Winery, as well as 
keeping the wine club membership list fresh and updated. 
 
Production of the winery and phasing of anticipated production is as follows: 
 
Production for the 2013 vintage was 1,000 cases (2,400 gallons). 
 
Production for 2014 vintage was 1,800 cases (4.320 gallons) 
 
Production for 2015 vintage is estimated at 2,000 cases (4,800 gallons). 
 
Production for 2016 vintage is estimated at 2,500 cases (6,000 gallons). 
 
By 2025, production is estimated to be 5,800 cases (14,000 gallons).   
 
An analysis of production to customer balance shows that if the winery averages 0.8 
cases per customer (customer defined as two visitors), it needs approximately 5,800 
direct-to-consumer customers to sell 4,640 cases of wine. The customer base will be built 
over time, based on demand. Daily tours/tastings are the most critical aspect of the 
winery’s ability to achieve this marketing plan. Dakota Shy anticipates that it will take 
five years of being open for business in order to reach a maximum of 70 customer 
(couples) visiting per week (140 visitors). 
 
With a maximum of 70 customer (couples) visiting per week (140 visitors), Dakota Shy 
can see 3,360 (70 customers x 48 weeks per year) customers per year. Approximately 30 
percent of those will be existing, repeat customers. If the winery can add 2,352 new 
customers per year, it can reach its required customer base by the year 2025 and then will 
need to maintain that base with the expectation that 10 percent of members may fall off 
each year. 
 
To recap: 
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14,000 gallon production = 5,800 cases annually 
 
80 percent sold direct to consumer = 4,640 cases 
 
20 percent via wholesale channels = 1,160 cases 
 
Max of 140 visitors per week = 3,360 couples visits per year 
 
30 percent are repeat customers = 2,352 new customers per year 
 
80 percent purchase = 1,881 new buying customers per year 
 
10 percent attrition = 1,692 new “real” customers per year 
 
0.81 cases per customer X 1,692 = 1,371 cases sold from tasting room 
 
3,270 cases sold via wine club/mailing list of 4,040 persons (after ten years of operations) 
 
Although different types of marketing events are a very important part of keeping a 
customer base interested and the brand/product fresh, we have opted to eliminate some of 
the more sophisticated types of marketing out of recognition of the County’s concerns 
about winery marketing levels. Instead of having food and wine pairings, we simply 
request the ability to serve light fare (catered) with some of our wine tastings. We have 
reduced the number of wine club and release events, as well as reducing the number of 
persons attending these events. And we have eliminated the larger auction-related events.  
 
In short, we will be relying rather exclusively on our tours and tastings allowance to 
market and sell our wines.   
 
75% Grape Source Background 
 
Dakota Shy wines are made from 100 percent Napa Valley grapes. The owners are 
committed to making world class Cabernet and having a home for the Dakota Shy brand 
represents the culmination of a long-held dream for the partners.  
 
Dakota Shy has entered into a formal grape purchase agreement with Dutch Canyon LLC 
a grower it has worked with since 2014. As reflected in the attached letter from Dutch 
Canyon LLC, the intent is to continue selling Napa Valley Cabernet grapes to Dakota 
Shy Winery. The purchase history is as follows. 
 
2014 vintage: Dakota Shy purchased 16.27 tons of Cabernet Sauvignon grapes 
 
2015 vintage:  Dakota Shy intends to purchase 12 to 16 tons of Cabernet grapes 
 
Future vintages:  Based on the current relationship, Dutch Canyon intends to sell grapes 
from their vineyards to Dakota Shy. 
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In addition to the above grower relationship, Dakota Shy Winery will have a small 
vineyard on the winery site and they continue to pursue opportunities with other Napa 
Valley growers whose vineyards meet their standards for excellence.   
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