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file № ___________________ 

Napa County 
 Conservation, Development, and Planning Department 
 1195 Third Street, Suite 210, Napa, California, 94559  phone (707) 253-4417 
 web www.countyofnapa.org/cdp/  email cdp@countyofnapa.org 

 

 
Use Permit Application 

 
 
 

To be completed by Planning staff… 

Application Type: ______________________________________________________________________________________________________________ 

Date Submitted: ______________________   Resubmittal(s): _____________________________________   Date Complete: ______________________ 

 Request: _____________________________________________________________________________________________________________________ 

  ____________________________________________________________________________________________________________________________ 

  ____________________________________________________________________________________________________________________________ 

  ____________________________________________________________________________________________________________________________ 

____________________________________________________________________________________________________________________________ 

*Application Fee Deposit: $________________ Receipt No. _____________________ Received by: ___________________ Date: ______________   

*Total Fees will be based on actual time and materials 

To be completed by applicant… 

Project Name: ________________________________________________________________________________________________________________ 

Assessor’s Parcel №: ____________________________________________________________ Existing Parcel Size: ________________________ ac. 

Site Address/Location:_________________________________________________________________________________________________________ 
                                                                 No.                          Street                                                                                                      City                                     State          Zip 

  
Primary Contact:      Owner   Applicant   Representative (attorney, engineer, consulting planner, etc.) 

Property Owner: ______________________________________________________________________________________________________________ 

 Mailing Address:______________________________________________________________________________________________________________ 
                                                              No.                          Street                                                                                                   City                                     State          Zip 
Telephone №(___  __) _______-____________ E-Mail: _____________________________________________________________________________ 

Applicant (if other than property owner):__________________________________________________________________________________________ 

Mailing Address:______________________________________________________________________________________________________________ 
                                                              No.                          Street                                                                                                   City                                     State          Zip 
Telephone №(___  __) _______-____________ E-Mail: _____________________________________________________________________________ 
 
Representative (if applicable): ___________________________________________________________________________________________________ 

Mailing Address:______________________________________________________________________________________________________________ 
                                                              No.                          Street                                                                                                   City                                     State          Zip 
Telephone №(___  __) _______-____________ E-Mail: _____________________________________________________________________________ 
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Supplemental Application for Winery Uses 

 

Operations 

Please indicate whether the activity or uses below are already legally EXISTING, whether they exist and are proposed to be EXPANDED as part of this 
application, whether they are NEWLY PROPOSED as part of this application, or whether they are neither existing nor proposed (NONE). 

Retail Wine Sales     Existing Expanded Newly Proposed None 

Tours and Tasting- Open to the Public    Existing  

Tours and Tasting- By Appointment    Existing Expanded Newly Proposed None 

Food at Tours and Tastings    Existing Expanded Newly Proposed None 

Marketing Events*     Existing Expanded Newly Proposed None 

Food at Marketing Events    Existing Expanded Newly Proposed None 

 Will food be prepared…      On-Site? Catered? 

Public display of art or wine-related items  Existing Expanded Newly Proposed None 

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

 

Production Capacity * 

Please identify the winery’s… 

Existing production capacity:                          ______      _______    gal/y   Per permit №:  _________________________    Permit date: __________________                                         

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

Proposed production capacity:                          __ _____   __________  ___    gal/y 

 * For this section, please see “Winery Production Process,” at page 11. 

 

Visitation and Hours of Operation 

Please identify the winery’s… 

Maximum daily tours and tastings visitation:   ______________________ existing  ______________________ proposed 

Average daily tours and tastings visitation1:   ______________________ existing  ______________________ proposed 

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

Non-harvest Production hours2:    ______________________ existing  ______________________ proposed  

 

                                                             
1 Average daily visitation is requested primarily for purposes of environmental review and will not, as a general rule, provide a basis for 
any condition of approval limiting allowed winery visitation. 
2 It is assumed that wineries will operate up to 24 hours per day during crush. 
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Type of Visitor/Event Existing Marketing Plan Proposed Marketing Plan 

 Events per year/Attendance Events per year/Attendance 

Private Promotions & Dinners 8/year 4-12/event; 10 avg. 15/year  30-50/event; 40 avg. 

Annual Wine Auction 2/year No limit 2/year    50/event 

 

“April in Carneros” 2/year No limit Delete from Marketing Plan 

Wine related groups with 

catered* meal 

4/year  6-24/15 avg 36/year up to 50/event; 25 avg. 

 

Add’l. Meetings (with tasting, 

speeches, lunch, or dinner 

1/mo; 12 year 80/event; 50 

avg. 

50/year 60-80/event; 40 avg. 

“Holiday in Carneros” 2/year up to 300 in two days Delete from Marketing Plan 

“Chef’s Dinner Series” Not included in current 48/year60-80/event; 70 avg. 

“Special Wine & Food 

Events” 

Not included in current 1/week 52/year up to 60/event; 

40 avg. 

 

   

 

The current Marketing Plan also has limitations on time and specifics of activities (e.g. latest 

time of activities is 10 pm; auto arrivals and departures precluded between 4 pm and 6 pm). We 

do not propose any changes to those limits. 

*with the proposed upgrade to a full service, professional kitchen in the new Hospitality Center 

building, we propose to change this wording to “catered or prepared on-site meals” 

Type of Visitor/Experience Existing Tasting Experience Proposed Tasting Experience 

“Wine & Food Pairings” Not included in current 10/day; 3650/year  2-

4/pairing, 3 avg. 

 

As noted in the paragraph on Page 10 of 29, we are also proposing to include “Wine & Food 

Pairings” as part of our ongoing public wine tasting experience as summarized below. 
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Winery Coverage and Accessory/Production Ratio 

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

Existing     _______________________________ sq. ft.   ________________________________ acres  

Proposed   _______________________________ sq. ft.   ________________________________ acres 

 
Winery Coverage. Consistent with the definition at “b.,” at page 11 and with the marked-up site plans included in your submittal, please indicate 
your proposed winery coverage (maximum 25% of parcel or 15 acres, whichever is less). 

_______________________________ sq. ft. _______________________________ acres  _____________________% of parcel                

  
Production Facility. Consistent with the definition at “c.,” at page 11 and the marked-up floor plans included in your submittal, please indicate your 
proposed production square footage. If the facility already exists, please differentiate between existing and proposed.  

Existing    _______________________________ sq. ft.  Proposed  _______________________________ sq. ft. 

 
Accessory Use.  Consistent with the definition at “d.,” at page 11 and the marked-up floor plans included in your submittal, please indicate your 
proposed accessory square footage. If the facility already exists, please differentiate between existing and proposed. (maximum = 40% of the 
production facility) 

Existing     _______________________________ sq. ft.   ___________________________% of production facility  

Proposed     _______________________________ sq. ft.   ___________________________% of production facility  

 

Caves and Crushpads 

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

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

 Marketing Events and/or Temporary Events (Class III)   

 

Please identify the winery’s… 

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

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

Uncovered crush pad area Existing: _________________________________ sq. ft.         Proposed: _________________________________ sq. ft. 
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Winery Definition Ordinance Square Feet/Acres as of 4/14/15
Including Production Facility/Uses, Accessory Uses, Winery Development Area, and Winery Coverage

Winery/Production Crush Pad/Storage Office 1 Hospitality/Office 2 (N) Employee Parking Tanks Total

Production Facility/Uses Existing 21,227 11,699 1,017 0 1,541 1,372 36856

Future 23,835 10,702 337 0 3,988 1,495 40357

Accessory Uses Existing 837 0 2,284 0 3121

Future 837 0 2,964 4,897 8698

% Accessory Uses Existing 8.5% <40%

Future 21.6% <40%

Tasting Room (labeled) Existing 750

Future 750

% Increase 0.0%

Tasting Room + Associated Uses Existing 781

(Art display, retail sales and display) Future 871

% increase 11.5%

Winery Development Area Existing 38,593

Future 46,560

% increase 20.6%

Winery Coverage Existing 117,325 In Acres 2.69

Future 145,070 3.33

% increase 23.6%

Property Acreage Ratio Existing 102.28 Percent 2.63% <25%

Future 102.28 Percent 3.26% <25%
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Winery Definition Ordinance Status as of 4/14/15 Revision 1

Including Production Facility/Uses, Accessory Uses, Winery Development Area, Winery Coverage

Activity/Use 

Current Proposed Current Proposed Current Proposed Current Proposed

Production Building

Interior

Tank Rooms 9,053            8,769       9,053         8,769          9,053          8,769          

Barrel Rooms 7,046            7,046       7,046         7,046          7,046          7,046          

Bottling Room 1,905            1,905       1,905         1,905          1,905          1,905          

Maintenance Area (included in Bottling) -                -           -             -              -              -              

Case Storage (included in Bottling Room) -                -           -             -              -              -              

Tax Paid Storage (included in Bottling Room -                -           -             -              -              -              

Dry Goods Storage (Existing) 1,200            1,200       1,200         1,200          1,200          1,200          

Dry Goods Storage (New) -                1,608       -             1,608          -              1,608          

Packaging & Shipping (included in Bottling Room) -                -           -             -              -              -              

Loading Dock/Receiving 955               955          955            955             955             955             

Maintenance Workshop/Electrical 115               115          115            115             115             115             

Misc. Storage near Workshop 218               218          218            218             218             218             

Laboratory (check re: Prod or Acc Use) 397               397          397            397             397             397             

Locker Room 91                 91            91               91                91                91                

Employee Restrooms and Hall 224               224          224            224             224             224             

Restroom Janitorial Closet 23                 23            23               23                23                23                

Lobby/Entrance to Production Area -                284          -             284             -              284             

Conference Room (CR) 473             473                    473            473             473             473             

CR--Service Area 71               71                      71               71                71                71                

CR--Wine Storage 43               43                      43               43                43                43                

Offices (GM & Winemaker) 250             250                    250            250             250             250             

Total 21,227          22,835    837             837                    22,064       23,672        22,064        23,672        

Footprint 22,064          23,672     22,064       23,672        22,064        23,672        

Exterior

Crush Pad--Under Roof 2,736            2,736       2,736         2,736          2,736          2,736          

Crush Pad--No Roof 6,561            7,019       6,561         7,019          6,561          7,019          

Equipment Room 312               312          312            312             312             312             

Exterior Waste/Storage 1,357            195          1,357         195             1,357          195             

Equipment Storage 440               440          440            440             440             440             

Equipment Areas 293               -           293            -              293             -              

Total/ Footprint 11,699          10,702     -              -                     11,699       10,702        11,699        10,702        

Existing Visitor Center/Office/Storage Building renamed Wine Club & Office Building

Tasting Room (exist)/Wine Club Area (new) 750             1,108                 750            1,108          750             1,108          

Offices 895             1,071                 895            1,071          895             1,071          

Dry Storage 120             incl. in Open Off. 120            incl. in Open Off. 120             incl. in Open Off.

Tax Paid Storage 680               -           -              incl. in WCA 680            incl. in WCA 680             incl. in WCA

Hallways 184             184                    184            184             184             184             

Stairs -              46                      -             46                -              46                

Non-Designated Restrooms 136             136                    136            136             136             136             

Janitorial Closet 30               -                     30               -              30                -              

Kitchen 108             269                    108            269             108             269             

Telecom Cabinet (E)/Room(N) 30               150                    30               150             30                150             

Retail Sales Space 15               Incl. in WCA 15               Incl. in WCA 15                Incl. in WCA

Art Display Areas 16               Incl. in WCA 16               Incl. in WCA 16                Incl. in WCA

Loading Dock 337               337          -              -                     337            337             337             337             

Total 1,017            337          2,284          2,964                 3,301         3,301          3,301          3,301          

Footprint--Total 3,301          3,301                 3,301         3,301          3,301          3,301          

New Hospitality/Office Building

Tasting Room 750                    750             750             

Retail Sales Space 95                      95                95                

Art Display Areas 126                    126             126             

TR Mgr Office 179                    179             179             

Other Offices (3) and Copy Room 795                    795             795             

Phone Room 68                      68                68                

Dry Storage 70                      70                70                

Tax Paid Storage 70                      70                70                

Hallways 318                    318             318             

Non-Designated Restrooms 466                    466             466             

Kitchen & Scullery 600                    600             600             

Copeland Room 1,360                 1,360          1,360          

Total -                -           4,897                 4,897          4,897          

Footprint--Total -                -              4,897                 -             4,897          -              4,897          

Trailer Offices/Temporary 288             -                     288            -              288             -              

Parking Areas

Employee Parking (7 spaces + 1 ADA) 1,241            1,241       1,241         1,241          1,241          1,241          

Visitor Parking ((E)11 spaces; (N) Employee) -                2,747       1,508          -                     1,508         2,747          1,508          2,747          

Visitor Parking ((N) 34 spaces) 13,312               13,212        13,212        

Combined Parking 1,241            3,988       1,508          13,312               2,749          17,200        

Total/ Footprint 1,241            3,988       1,508          13,312               2,749         17,200        2,749          17,200        

On-site Roads

Entrance/Production 3,140            3,140       3,140          3,140          

Paved Access Road (Surrounding Production) 11,954          12,866     11,954        12,866        

Gravelled Access Road (Surrounding Production) 12,201          8,684       12,201        8,684          

Shipping/Loading Dock Access 5,348            4,537       5,348          4,537          

Scale (includes small pad) 300               -           300             -              

New Visitor Access Road -                -           -              11,667               -              11,667        

Total/ Footprint 32,943          29,227     -              11,667               32,943        40,894        

Exterior Tanks

(E) Fire Water 1,256            1,256       1,256          1,256          

(N) Fire Sprinkler Tank -                123          123             

Water Tank 116               116          116             116             

Total/ Footprint 1,372            1,495       1,372          1,495          

Wastewater Pond (including berm/fence) 38,979        38,979        

Septic Tank & Leach Field 3,930          3,930          

GRAND TOTAL 69,499          68,584     4,917          33,677               38,593       46,560        117,325      145,070      

in square feet in square feet in square feet in square feet

Production Facility Accessory Uses Winery Development Area Winery Coverage
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Water Supply/ Waste Disposal Information Sheet 

Water Supply 

Please attach completed Phase I Analysis sheet.  
        Domestic    Emergency 

Proposed source of water  
(e.g., spring, well, mutual water company, city, district, etc.):  __________________  __________________ 

Name of proposed water supplier  
(if water company, city, district):     __________________  __________________ 
 
Is annexation needed?       Yes   No   Yes   No 
 
Current water use:                             __________________gallons per day (gal/d) 
 
Current water source:                            __________________  __________________ 
 
Anticipated future water demand:      __________________gal/d  __________________gal/d 
  
Water availability (in gallons/minute):                           __________________gal/m  __________________gal/m 
 
Capacity of water storage system:                           __________________gal  __________________gal 
 
Type of emergency water storage facility if applicable 
(e.g., tank, reservoir, swimming pool, etc.):     _ 

  

Liquid Waste 
Please attach Septic Feasibility Report 
        Domestic    Other  
 
Type of waste:       ______sewage_______  __________________ 
 
Disposal method (e.g., on-site septic system, on-site ponds,  
community system, district, etc.):                           __________________  __________________ 
  
Name of disposal agency  
(if sewage district, city, community system):    __________________  __________________ 
 
Is annexation needed?       Yes   No   Yes   No 
 
Current waste flows (peak flow):                           __________________gal/d  __________________gal/d 
 
Anticipated future waste flows (peak flow):    __________________gal/d  __________________gal/d 
  
Future waste disposal design capacity:                           __________________gal/d  __________________gal/d 

 

Solid Waste and Recycling Storage and Disposal 
Please include location and size of solid waste and recycling storage area on site plans in accordance with the guidelines available at 
www.countyofnapa.org/dem. 
 

Hazardous and/or Toxic Materials 

If your facility generates hazardous waste or stores hazardous materials above threshold planning quantities (55 gallons liquid, 500 pounds solid or 

200 cubic feet of compressed gas) then a hazardous materials business plan and/or a hazardous waste generator permit will be required. 

 

Grading Spoils Disposal 
Where will grading spoils be disposed of?  
(e.g. on-site, landfill, etc. If off-site, please indicate where off-site):  ____________ ___________________________________________________ 
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	Project Name: Bouchaine Vineyards Inc. Winery Improvement Project 
	AP No: 047-320-031
	Existing Parcel Size: 102.28
	Site AddressLocation: 1075 Buchli Station Road                                                Napa, CA 94559
	Property Owner: Bouchaine Vineyards, Inc.
	Mailing Address: 1075 Buchli Station Road                                         Napa, CA 94559
	Phone1: 707
	Phone2: 252
	Phone3: 9065x26
	EMail: ckajani@bouchaine.com
	Applicant if other than property owner: Michael A. Cook
	Mailing Address_2: 418 B Street, Third Floor                                                    Santa Rosa     CA           95401
	Phone1ap: 707
	Phone2ap: 792
	Phone3ap: 1800
	EMail_2: mike@firmadesigngroup.com
	Representative if applicable: Michael A. Cook, Firma Design Group
	Mailing Address_3: 418 B Street, Third Floor                                                     Santa Rosa    CA         95401
	Phone1rep: 707
	Phone2rep: 792
	Contact: Yes
	Phone3rep: 1800
	EMail_3: mike@firmadesigngroup.com
	Retail: Yes
	T&T Open: Yes
	T&T Appt: Yes
	Food T&T: Yes
	Marketing: Yes
	Marketing Food: Yes
	Catered?: Yes
	Art?: Yes
	Existing Capacity: 225,000
	permit no: 
	permit date: 08/08/1993
	actual prod: 134,819
	prod year: 2013
	proposed prod: 
	existing_7: approx. 100
	proposed_7: approx. 150
	existing_8: approx. 40
	proposed_8: approx. 60
	existing_9: 10:30 am-5:30pm 
	proposed_9: same
	existing_10: 7:00 am-4:30pm
	proposed_10: same
	sq ft: 38,593
	acres_2: 0.89
	sq ft_2: 46,560
	acres_3: 1.07
	sq ft_3: 145,070
	acres_4: 3.33
	of parcel: 3.3
	sq ft_4: 36,856
	sq ft_5: 39,357
	sq ft_6: 3,409
	of production facility: 9.2
	sq ft_7: 8,698
	of production facility_2: 22.1
	Caves: Yes
	sq ft_8: 0
	sq ft_11: 0
	sq ft_9: 2,736
	sq ft_12: 2,736
	sq ft_10: 6,561
	sq ft_13: 7,109
	undefined_15: on-site wells
	undefined_16: on-site wells,
	undefined_17: N/A
	undefined_18: N/A
	Domestic Annex?: Yes
	Emergency Annex: Yes
	gallons per day gald: 3,440 avg.
	undefined_20: 
	undefined_21: 
	gald: N/A
	gald_2: 8,069
	galm: 11
	galm_2: 16
	gal: 50,000
	gal_2: 50,000
	Other_3: 
	undefined_23: on-site septic
	undefined_26: 
	undefined_24: N/A
	undefined_27: N/A
	Annex Waste 1: Yes
	Annex Waste 2: Yes
	gald_3: 683
	gald_6: 2,588
	gald_4: 1,188
	gald_7: 6,482
	gald_5: 1,200 +/-
	gald_8: 10,000
	eg onsite landfill etc If offsite please indicate where offsite: on-site


