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Before you file an application...

Before you submit your application materials, and generally as early in the process as possible, give the
Planning Department a call at 707.253.4417 or send us an email at cdp@countyofnapa.org, to schedule a Pre-
Application Review Meeting. Pre-Application Meetings (or Pre-Apps) give you an opportunity {o get initial
feedback from County staff, to discuss the specific items which will need fo be included in your submittal, and
(as necessary) to review the property’s history and the County’s environmental sensitivity mapping. Pre-

Application Meetings are a required part of the use permit application process; they also help the County

provide you with a more thorough and efficient review.

Contents
Page(s)
3-4 Use Permit Checklist of Required Application Materials
5-8 Use Permit Application Forms
9-12 Supplemental Application for Winery Uses
13 Initial Statement of Grape Source
14 Water Supply/Waste Disposal Information Sheet
15-16 Traffic Information Sheet
17-18 Green House Gas Reduction Worksheet
19-21 Water Availability Analysis - Phase I Study
22-27 Additional Environmental Management Information
28 Glassy-Winged Sharpshooter Requirements®
29 Adjoining Property Owner’s List Requirements®

*These sheets are informational and are for your usel records. They need not be returned to the County with your
application materials
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Checklist of Required Application Materials

Please make stire that the following documents are complete and legible. Consistent with the State Permit Siveamlining Act
and Departmental policy, the Conservation, Development, and Planning Department will make an application completeress
determination within thivty days of application submittal and the payment of all required initial fees.

Eﬁ/Pre-Appiication Review Meeting with Planning Division Staff

Please call Supervising Planner Jessica Jordan at {(707) 293-1355
or via emall at Jessicajordan@countyofnapa.org to schedule.

E/ Use Permit Application

The attached Use Permit Application forms must be completed in
full and signed by the property owner of thelr authorized agent.
Corporations, partnerships, and the like have speciai signature
requirements as foilows: E

Corporations {whether for- or non-profit)

The chairman of the board OR the president or vice president
AND elther the secretary, assistant secretary, chief financiat
officer, or treasurer, Alternately, the application may be signed
by any person who is authorized to do so by a corporate
resolution (a copy of the reselution should be provided).
General Partnership

Any partner of the general partnership.

Limited Partnership

A general partner of the limited partnership,

Association | .

The president or general manager of the assoclation.

Eépplication Fee

Total Fees will be based on actval time and materials. A deposit (amount of
deposit will be determined at the Pre Application meeting) In the amount

of§_ 5000 , check mada payable to County of Napa.

L'\a/ To-Scale Plans

Submit five 247 X 36", one 11" x 17" (or half-scale), and one 84" x
11" copies of plans Indicating the following. All plans mustbeto an
identified architect's or engineer’s scale and should legibly and
comprehensivelyinclude the following detalls:

1. Name, address, and phone number of the owner of record,
applicant, engineer, architect, and other project consultants
as relevant.

2, Assessor's parcel numbers for all deplcted parcels, north
arrow (whenever possible, north should be at the top of the
sheet), and graphic tnap scale.

3, Date of plan preparation {revised plans must be clearly
Indicated with a new date and marked "revised”)

4, Al property lines of the subject parcel(s) and the dimensions
thereof,

5. Locatlon and names of all streets and right-of-ways serving the
parcel(s}.

5. Topography and elevation information in sufficlent detail to
propetly assess the relationship of the proposed project and/or
use to sea level and the contour of the Jand. Total project cut, fill,
and off-haul should be indicated,

7. Location and top-of-bank of all pends and/or reservoirs on or
directly adjacent to the parcel(s).

8  Existing and proposed dralnage pattems, drainage courses, and
any other dralnage Improvements.

9.  Limits of the FEMA 100-year floodplain and/or floodway if any
portion of the parcel(s} is located within a mapped flood zone,

10. Location, dimensions, property-line sethacks, and road setbacks
{as applicable) of al existing and proposed improvements,
including, without limitation: all existing and proposed
structures, caves, waste disposal systems, septic system reserve
areas, wells, access roads, parking areas, ADA parking spaces, and
outdoor work areas {(whether covered or uncovered}.

11. i the project requests a modification to the County’s Road and
Street Standards- detailed information on the propased
modification and its environmental context.

12, Location and dimensions of the proposed sclid waste and
recycling storage area.

13. Location and dimenslons of all existing and proposed easements.

14, The areas [if any) that will be landscaped, with a description of
the plant varleties, size and location of the materfals to be
planted and a description of proposed lrrigation. The total square
footage of proposed landscape areas should be indicated. Note-
projects exceeding 5,000 sq.ft. {residential} or 2,500 seqft. (non-
residentiol} of landscaping are subfect to additional Water
Efficlent Landscape Ordinance requirements.

15. All existing trees with diameters at breast height {dbh) = 6”, with
dbh, species, and whether the tree is to be removed or preserved
Indicated for each.

16. Temporary andfor permanent grading spolls storage/disposal
areas,

{E YOUR PROJECT IS A WINERY, please also submlt asingle 24" X
36" copy of plans Indicating the following, Ali plans must be toan
identifled architect’s or engineer’s scale and should legibly and
comprehensively include the following details:

17. Marked-up site plan{s) showlIng existing and proposed “winery
development area” and “winery coverage” in square feet, Please
show your work and see the Supplemental Application for Winery
Uses for definltions.
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1 To-Scale Floor Plans

Submit five 24" X 36”, one 11” x 177 {or half-scale), and one 854" x

11" coples of all floor plans. All ptans must be to an Identifled
scale and should clearly indicate existing and proposed
conditlons. Floor plans should legibly and comprehensively
Include the following datails:

1, Dimenslons and area of all rooms, hallways, and covered or
partially enclosed outdoor areas,

2. Use of each area within each structure,

3. Location of emergency exits.

IFYOUR PROJECT IS A WINERY, please also submit a single 24" X
36"copy of plans indicating the folfowing. All plans must be to an
Identified architect's or engineer’s scale and should fegibly and
comprehensively include the following details:

4. Marked-up plan(s} showlng existing and proposed interfor
and exterior “production area” and “accessory area” In
square feet. Please show your work and see p. 11 for
definitions,

{ To-Scale Bullding Elevations

Submit five 24" X 36”, one 117 x 17" {or half-scale), and one 8%" x
11" coples of alf elevations. Elevations should be to an identified
architect’s or engineer’s scale and should clearly indlcate the
following existing and proposed infarmation. If no elevation
changes are proposed, photographs may be submitted in the
place of sealed elevations.

Al relevant dimenslons.

Exterior materials.

Exterior colors,

Existing grade.

Finlshed grade,

Finished floor level.

Buliding helght consistent with Figure 203-1 of the 1997
UBC Handbook,

'{Slte photographs

Submit color photographs of the site and Its vicinity adequate to
deplet existing conditions at the time of a pplication submittal,

W

L

E’/\Nater Supply & Waste Disposal Information
1. Forprojects using groundwater- the attached Department
of Public Works Phase 1 water study.
2. Forprofects served by a water utility- Water service will-
serve letter,
3. Forprojects served by a sewerage utflity- Sewage disposal
will-serve letter.

. {
IZ/ Technlcal Studies

The following studies are generally required unless walved by County
Planning Staff at or following a Pre-Application Review Meeting,
Please see County Planning Staff for a list of pre-qualified consuftants.

1. Traffic Study

2. Archeologleal/Cultural Resources Study  N/A

3. - Historic Resources Study N/A

4. Blologlcal Study —Includes Spring Botenical Survey ~ N/A

5. Speclal Studies (The following may be required on a
profect-specific basls at the discretion of the Planning
Director,)

Nolse Study

Aviation Compatibility Study

Vistial impacts Study (Generally Includes

phatographic simulations)

Geologlcal/Geotechnical Hazard Report

Hydrology {runoff pre- and post-project) Analysls

Hydraullc (flood impact) Analysis

Other;

Other:

N/A

—_—

NERN

!{Additional information Required by the Department of /
Environmental Management: '

1. Soil Evaluation Report if an on-sfte septic system s proposed.

2. Engineering Feaslbility Report if an on-site pond system or
englneered septic system is proposed OR If peak waste flows
exceed 1,500 gallons per day,

3. Water System Feaslbllity Report If the water supply system will
serva 25 or more people Inclusive of employees, visitors, and
residents or if kitchen Is proposed. See enclosed handout.

4. Water and/or Sewage Disposal Easement if an off-site spring,
well, reservolr, storage tank, or individual sewage disposal system
Is proposed,

5. Completed Business Activities form, enclosed.
6. Solld Waste & Recycling Storage area location and size Included on

overall site plan, See guidelines at www.countyofnapa.org/DEM/.
7. Cave setback planif acave s proposed, See enclosed handout,

E’/ Please Note

While this checklist includes all Information generally required to
process a Use Permit application, it is primarily focused on winery
uses, Additional Information may be required at the discretion of the
Planning Director, and In particufar In those cases where non-winery
commerclat uses (such as restaurants) are proposed. The Planning
Division will make every effort to identify any additional raquired
Information at or directly following the Pre-application Review
Meeting.
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Napa County

Conservation, 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

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: BOUchaineVineyardsinc. Winery Improvemen®Project

Assessor's Parcel Ne: 047-320-031 Existing Parcel Size: 102.28 ac.
Site Address/Location;: L075Buchli StationRoad Napa,CA 94559

No. Street City State Zip
Primary Contact: Owner Applicant [ Representative (attorney, engineer, consulting planner, etc.)

Property Owner: BOUChainéVineyards,Inc.
Mailing Address: L075Buchli StationRoad Napa,CA 94559
No.

Street City State Zip

Telephone No(707 ) 252 . 9065%26  E-mail: ckajani@bouchaine.com

Applicant (if other than property owner): MichaelA. Cook
Mailing Address: 418 B Street,Third Floor SantaRosa CA 95401
No.

Street City State Zip

Telephone No( 707 ) 792 .1800 E-Mail: l[]'lke(@lill[]a(jesiullg[g)l][!,(;(![[l

Representative (if applicable): MichaelA. Cook, FirmaDesignGroup
Mailing Address: 418 B Street,Third Floor SantaRosa CA 95401

Street City State Zip

Telephone No( 707) 792 .1800 E-Mail: mlke(@flrmadQSIgngrQupQQm
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Use Permit Information Sheet e

Use

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

Bouchaine is the oldest continuously operating winery in the Careros District—a winery that began making
wine long before the region earned its reputation for great Chardonnays and Pinot Noirs, The land was first
owned by a Missouri native named Boon Fly; he grew grapes and fiuit trees on the property in the late 1880s.
In 1927, an Itaiian winemaker named J ohnny Garetto purchased the parcel that is today’s Bouchaine, Beringer
Brothers of St. Helena bought the estate in 1951 and it served as a storage and blending facility (due in part to
the proximity of the railroad at the southerly end of Buchli Station Road).

In 1981, a partnership (including Gerret and Tatiana Copeland, the current owners) bought the run-down
winery and surrounding land. The new ownership set immediately to rejuvenate the winery and grounds,
replanting the vineyards and improving the buildings (dating to the 1920s) with various winery equipment
upgrades and the siding for the striking redwood exterior fagade was milled from the large (and historic)
redwood wine tanks. These efforts, and the upgrading of the quality and variety of wines produced, continued
for over two decades.

Continued on page 6A

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

D]StfiCtN/A- Regional N/A .
State N/A Federal N/A .
Improvemenis

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

As noted in narrative form in the "Use" section above, the "Bouchaine Winery Improvement Plan" includes the
following physical improvements (in anticipated chronological order) to the 102.28 acre site on Buchli Station
Road:

1. Demolition of the current southerly entrance to the “Perimeter” road, grading and provision of all utilities to
the new, improved southerly entrance road, the new 35 space visitor parking lot, and the new Hospitality
Center/Office Building

2. Construction of the new Hospitality Center/Office building, improved southerly entrance road, and the new
parking lof.

3. Implementation of the new Marketing Plan and occupancy of the new facilitics.

3. Construction of the new solid waste and recyclables center (with roof) at the northeast corner of the
Production Building,

5. Remodeling of the existing Visitor Center/Office/Storage Building to become the Wine Club & Office.

Continued on Page 6B
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In 1993, the Copelands became the sole owners. By 1996, the overall renovation of the winery had been
completed. 60 surrounding acres were purchased in 2000.

This proposed project, named the “Bouchaine Winery Improvement Project,” comes slightly more than
20 years after the last inajor modification of the Use Permit, and is intended to:

~-Improve the appearance and usefulness of the existing property with minimal impacts to the site
(building footprint), neighbors and the Carneros Region

—Improve the efficiency of winery business operations by placing all management, operating and sales
staff in close proximity in one modified building and one new building (eliminaling two temporary office
trailers) and upgrading communications and data management capabilities

_Provide a substantially improved visitor (direct-to-consumer sales is paramount in the winery’s business
plan) experience by adding a new Hospitality Center/Office Building to allow for an improved wine
tasting room experience for casual visitors, create additional and improved facilities for by-appointment-
only friends of the winery for sit-down tastings, wine and food pairings, small to medium sized special
chef dinners and educational events. The Marketing Plan is proposed to be revised to reduce/eliminate
“high impact” events such as “April in Carneros” in favor of more intimate events.

--Improve the winery operations by increasing the size of the open air crush pad/bin storage areas, and
converting an outside storage area to enclosed dry storage to support the bottling/packaging/shipping
activities, (with no requested increase to the existing 225,000 gallons per year permitted capacity).

--Improve employee and visitor parking capacity (to substantially reduce/eliminate periodic visitor
parking along Buchli Station Road and in the vineyard margins) while controlling the daily maximum
visitation via the Marketing Plan changes noted above.

Finally, the Bouchaine Winery Improvement Project includes a phased construction schedule to allow
continuous operations and visitor experiences during the construction of the new Hospitality
Center/Office Building and interior remodeling of the existing Visitor Center/Office/Storage building.

The Bouchaine Winery Improvement Project is being proposed to improve the efficacy of operations and
update and improve the visitor experience. Overall, the Use Permit Modification request will resultin a
moderate increase of the use of the site while improving efficiencies and updating our current use perrnit

capacities.

Bouchaine Vineyards, Inc, has initiated a “Community Outreach Program” to inforu our neighbors about
the proposed “Winery Improvement Project” and to allow the neighbors to provide
feedback/comments/concems they may have to the owners at an early stage of the project. On July 9,
2014 an invitation for an “Open House/Project Presentation” on July 16, 2014 was mailed to all property
owners and residents of properties to a distance of 1000 feet in all directions, including properties North
of Las Amigas Road.

The Open House/Project Presentation took place (Spm to 7pm) on July 16™. Total neighborhood attendees
were 9 people. All were happy to be informed about the proposed project. A good discussion about their
concerns took place. The issues that raised the most concern were:

1. The current condition of Buchli Station Road, which was noted to be in relatively poor condition; there
were no apparent concerns with increased use due fo the project.
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2. Potential impacts to view sheds due to a) the addition of a second story on the Tasting Room/Office
Building, and b) placing the new parking lot on the hillside above the TR/Office Building.

3. Timing of construction activities (vequested notice)

On balance, no significant objections to the project were heard, In fact, several positive comrments were
teceived about the property’s use of recycled water, maintaining “open space’/vineyards, gardens, etc,

Bouchaine Vineyards, Inc. comnyitted to keep the neighbors informed of ongoing activities regarding the
project (i.e., submittal of the UP Mod application, any public hearing(s), submittal of construction
drawings for building permit approval of the UP Mod, building permits issuance, ground breaking, and
construction progress reports, etc.)

Due to further evolution of the project scope and additional design development, a second “Open
House/Project Presentation” (with the same invitees) was scheduled for, and held on Wednesday,
October 15, 2015.

Attendance at the second event was 4 neighbors, Comments this time were similar to the previous event,
with additional emphasis on a) view sheds due to location of the new Hospitality Center/Office Building
and parking lot further up the hill to the west of existing development and b) notifications to include
Marking Plan events.

Bouchaine Vineyards, Inc. commiited to:

1. Not hold concexts like Mondavi’s “Concert Series” at the new facilities

2. Provide a sign for the next door neighbors (Lincolns) to place at their driveway saying something
like “Private Property-—Bouchaine Winery, x Feet Ahead”

3. Look info the practical reality of bringing improved internet service to the property and sharing
with neighbors.
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6. Demolition of the current outside solid waste, recyclables, and miscellaneous equipment storage
area at the Southeast corner of the Production Building

7. Construction of the retaining wall that will allow expansion of the outdoor portion of the Crush
Pad/Bin Storage Arca

8. Regrading and paving of the new Crush Pad/Bin Storage Arca expansion,

9. Provision of new utilities/communications/air conditioning and heating to the new Dry Storage
Area and relocation of outdoor equipment to the north side of the existing Production Building.

10. Construction of the new Dry Storage Area

11. Completion of landscaping and access improvements for all new facilities.

Page 6B of29




Improvementis, cont.

Total on-site parking spaces: 18 existing 35+18=53 proposed
Loading areas: 2 existing 1 proposed

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

.Typef FR .Type[l 1Hr DTypeH N {non-rated) .Type 0 iHr . Typeli N

.Type W H.T. {Heavy Timber) TypeV 1Hr. Type V {non-rated)
{for reference, please see the latest versfon of the California Building Code)

Is the project located in an Urban/Wildland interface area? Yes No

Totalland area to be disturbed by project {include structures, roads, septic areas, landscaping, etc); €stimated 2.5 acres

Employment and Hours of Operation

Days of operation: 7 days/wecek existing 7days/week proposed

Hours of operation; 7am-5:30pm existing 7am-5:30pm proposed

Anticlpated number of employee shifts: 2 : existing 2 proposed

Anﬁclpated shifthours:  visitor center 9:30am-5:30pm exlsting® 9:30am-5:30pm proposed”
Winery Operations: 7:00 aM - 4:00 pm existing. 7:00 am - 4:00 pm proposed

*With Periodic Events {as described in Marketing Plan) in evening (6:00pm-10:00pm)

Maximum Number of on-site employees:

D 10 or fewer 11-24 25 or greater (specify number)

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

other {specify number)
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Certification and Indemnification

.pplicant certifies that all the information contained in this application, including all information required in the Checklist of Requived
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 hisfher 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 fora discretionary land use project approval for the project
identified below, Applicant agrees to defend, indemmnify, release and hold harmless Napa County, its agents, officers, attomeys,
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
Fnvironmental Quality Act by County, or both. This indemuification shall include, but not be limited to damages awarded against the
County, if any, and cost of suif, 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 alt of County's
costs, atiorneys' fees, and damages, which the County incurs in enforcing this indemnification agreement.

Applicant further agrees, as a condition of project approval, fo 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 approvat of such documents.

T the event any such proceeding is brought, County shall promptly notify the Applicant of the proceeding, and County shall cooperate
qully 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.

Bouchaine Vineyards, Inc. Michael A. Cook ofjFirma Design Group
Print Name of Property Owner PrintName ;na 2 of Appli different) .

=) el Dailla
Signahlreof'l;x)opeﬂy()hmer I DaL Signature of Applicant Bate
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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

Tours and Tasting- Open to the Public O

Existing

Existing

Tours and Tasting- By Appointment

Existing

Food at Tours and Tastings

Marketing Events*

Food at Marketing Events

Will food be prepared...

Public display of art or wine-related items

Existing

Existing

Existing

O

Existing

O

ap gy (af (O

On-Site?

O

Expanded

Expanded

Expanded

Expanded

Expanded

Expanded

Catered?

Newly Proposed

Newly Proposed

Newly Proposed

Newly Proposed

Newly Proposed

Newly Proposed

None

None

None

None

None

None

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

Production Capacity *

Please identify the winery’s...

Existing production capacity: 225,000

Current maximum actual production: 134,819

gal/y Per permit No:

U528283&9305-Mod

Proposed production capacity:

225,000 (no change/permitted max) cal

* 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:

/y

approx.100

Average daily tours and tastings visitation™:

approx.40

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

Non-harvest Production hours®:

Mon

gally Forwhatyear? 2013

Permit date: 08/08/1993

existing
existing
10:30am-5:30pM _ existing
7:00am-4:30pm

-Fri

existing

approx.150 proposed
approx.60 proposed
same proposed
same 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.

% It is assumed that wineries will operate up to 24 hours per day during crush.
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Grape Origin

All new winerles and any exlsting {pre-WDO) winery expanding beyond its winery development area must comply with the 75% rule and complete
\e attached “Inftial Statement of Grape Source”. See Napa County Code §18.104.250 (B} & (C).

Marketing Program

Please describe the winery's proposed marketing program, Include event type, maxtmum attendance, food service detalls, etc. Differentiate
between existing and proposed activities, (Attach additional sheets as necessary.}

The current Bouchaine Winery Marketing Plan is quite complex and has several detailed permit conditions in the
latest Use Permit Modifications that address the topic (96613-MOD and 03092-MOD). We propose some
modifications to the existing Marketing Plan to meet Bouchaine’s goals of selling more wine to committed
customers and attracting/hosting visitors that will assist in meeting those goals. In particular, we are offering to
give up our permitted ability to host two large events—“April in Carneros” and “Holiday in Carneros—each of
which is permitted for two days, 1 time per year and have, respectively, “no limit” on daily attendance and “300
people in two days” (or 150 average per day). We are also proposing a reduction in attendance at meetings with
funch or dinner (currently a maximum of 80 persons per event one time per month). In return, we are proposing
to expand the permitted number of, and attendance, at smaller, more intimate events that focus on dinners and
lunches with wine, food-pairings (“Flavor Bits”) with wine service as part of the tasting menu, and our very
successful “Guest Chef” dinner events. Some of the specifics of the existing permitted Marketing Plan and the
proposed Marketing Plan are summarized on page 10A

Food Service

Please describe the nature of any proposed food service Including type of food, frequency of service, whether prepared on site or not, kitchen
equipment, eating facilitles, etc. Please differentfate between existing and proposed food service. (Attach additional sheets as necessary.)

As noted in the Marketing Program discussion above, we are permitted for, and intend to expand, food service in
the proposed Bouchaine Winery Improvement Project. At present, meals and food bites (for food and wine
pairings) are prepared off-site and brought on-site by caterers or site staff for serving guests. By adding a
full-service professional kitchen in the new Hospitality Center , and including sit-down tasting arcas and the
“Event Center,” and making the changes to the Marketing Plan proposed above, we anticipate a significant
expansion in food preparation activities (both for catered and prepared on-site by Bouchaine employees or visiting

chefs) for various types of events.

The new proposed kitchen will include three range tops, four ovens, three microwave ovens, a walk-in
refrigerator, a large freezer and three dishwashers. The prep areas will include plenty of counter space, and
multiple sinks (one with a garbage disposal.) The kitchen will be fully equipped with cooking utensils, pots, pans,
coffee station, etc.

*To be expanded and clarified when kitchen design is finalized*
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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

8lyear 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.

Page 10A of 29
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Definitions
"he 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

b, 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, tartk 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 Pacility -- (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

d. 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, lobbiesfwaiting 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 Nape County Code
§18,104.200

A [ydton gt Mq\@

A Lormitred b fariiat
The Napa Couaty Code contains vasious references 1o winery production and refers to Taflows Processing Qutflows
prodaction capacity as “"the wine bottled or received” ot a winery and refers to {Recelving) Steps (Shipping}
“botiling and storage of bonled wine and shipping and receiving of bulk and bettled
wine “(Code Section 18.16.030{G)(N).! Grapes
This handont was developed by the County planning staff with the assistance of a Cr!:sh

mimber of local industry representatives fo assist property owners and other interesied
parties in Interprefing Napa County Code references to winesy production, It doss not
create a new definition or regulation.

A winery's fotal annual production equals either (1} the sum of all wine created
through fermentation in a given year, plus the net total of all fermented bulk wine
received and shipped in the same year, including all botiled wing received on the
premises during the same year; of (2) the amount of winz botled on the premises in
the same given year, whichever Is greater.

Using the diagram en the right, this means the greater of AHB-C), or D.IEB-Cisa
negative numbar, total production is equal to eitiier A, or D, whichever is preater

This interpretation holds true for alf physical winery facilities repardless of the
number of business cofities (e.g. Altemating PropsistorsiCustom Crush) hey
accommodate or the date that their production capacity was established or recogaized.
However, wineries occupying multiple facilities are govemed by the specific terms of
their use permit or Cestificate of Legal Non-conformity {CIN), which may vary,

Bottled Wine

Quantities represented by items A through 1 on the disgram can be determined by
reviewing a winery's anaual submitials 1o the federal Buseau of Alcohef, Tobacco
and Firearns (ATF), The County may periodically request a copy of these submittal
() a5 a way to monitor compliance with previously adopted conditions’requirements.,
Tiie Connty recognizes that annval vaciations can eccur dus fo the grape harvest and
the timing of finishing/botiling, and will generally review and average three to five
consecutive years of dafa.

Figare 1, Winery Production Process

! The complexity of these statemenls can be aftribuled to the authors” desire

1o avoid “double counting™ buik wine that [ both received andbottied at a

winery, and the fact that multipte 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 38,593 sq. ft. 0.89 acres
Proposed 46,560 sq. ft. 1.07 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).

145,070 sq. ft. 3.33 acres 3.3 % 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 36,856 sq. ft. Proposed 39,357 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 3,409 sq. ft. 9.2 % of production facility

Proposed 8,698 sq. ft. 22.1 % 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) Guided Tours Only (Class 11) Public Access (Class Ill)

Marketing Events and/or Temporary Events (Class Il1)

Please identify the winery’s...

Cave area Existing: 0 sq. ft. Proposed: 0 sq. ft.
Covered crush pad area Existing: 2,736 sq. ft. Proposed: 2,736 sq. ft.
Uncovered crush pad area Existing: 6,561 sq. ft. Proposed: 7,109 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 Production Facility Accessory Uses Winery Development Area Winery Coverage
in square feet in square feet in square feet in square feet
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) - - - - - R
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 Roon| - - - - - -
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
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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.,

Q_‘J QJ/ ll|3a\]‘“’

Owner’s Signature Date

Letters of commitment from grape suppliers and supporting documents may be required prior o
issuance of any building permits Jor 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 i .
(e.g., spring, well, mutual water company, city, district, etc.): on-sitewells on-sitewells,

70,000 gal tank, 12,000 gal tank

Name of proposed water supplier and on site holding pond
(if water company, city, district): N/A N/A
Is annexation needed? DYes @No DYes @No
Current water use: 3,440avg. gallons per day (gal/d)
Current water source: on-site wells #1 and #3 on-site wells #1, #3, and #6
Anticipated future water demand: N/A gal/d 8,069 gal/d
Water availability (in gallons/minute): 11 gal/m 16 gal/m
Capacity of water storage system: 50;000 gal 50'000 gal

Type of emergency water storage facility if applicable

i - 70,000 gallon tank, 12,000 gallon tank, and a production wastewater
(e.g., tank, reservoir, swimming pool, etc.): _

pond
Liquid Waste
Please attach Septic Feasibility Report

Domestic Other
Type of waste: sewage production wastewater
Disposal method (e.g., on-site septic system, on-site ponds, i i . d
community system, district, etc.): On'S|tesept|C on-site wastewater pon
Name of disposal agency
(if sewage district, city, community system): N/A N/A
Is annexation needed? DYes ENO DYes @No
Current waste flows (peak flow): 683 gal/d 2,588 gal/d
Anticipated future waste flows (peak flow): 1,188 gal/d 67482 gal/d
Future waste disposal design capacity: 1,200"'/' gal/d 10,000 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 N/A
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): on-site
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Existing

Winery Traffic Information / Trip Generation Sheet

Traffic during a Typical Weeliday

Number of FT employees: 12 % 3.05 one-way trips per employee = 36.6 daily trips.
Number-of PT employees: 3 % 1.90 one-way trips per employea = 5.7 dally trips.
Average number of weekday visitors: 25 /2.6 visitors per vehicle x 2 one-way trips = 19.2 daily trips.
Gallons of production: {34,819 /1,000 % 009 truck trips daily’ x 2 one-way trips = 24 daily trips.
l Totat = 63.9 dally trips.
{Ne of FT employees} + {Ne of PT employees/2} + {sum of visitor and truck trips x .38) = 21.7 PV peak trips.
Traffic during a Typical Satu rday
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): 3 % 1,90 one-way trips per employee = 5.7 daily trips,
Average number of Saturday visitors: 90 /2. 8visitors per vehicle x 2 one-way trips = 64.3 daily trips,
Total = 76.1 daily trips.
(N of FT employees) + {Ne of PT employees/2) + (visttor trips x .57} = 40.2 P peak trlps,
Traffic during a Crush Saturday
Number of FT employees (during crush): 6 %3.05 one-way trips per employee = 18.3 dally trips.
Number of PT employees (during crush): 7 % 1.20 one-way trips per employea = 13.3 daily trips.
Average number of Saturday visftors: 90 /2. 8visitors per vehicle x 2 one-way trips = 64.3 daily trips.
Gallons of production: 134,819 /1,000 x.009 truck trips daily x 2 one-way trips = 24 daily trips,
Avg. annual tons of grape on-haul: 550 /144 truck trips daily " 2 one-way trips = 7.6 daily trips.
Total = 105.9 dally trips.
Largest Marketing Event- Additional Traffic
Number of event staff {largest event): 7 X 2 one-way trips per staff person = 14,0 trips,
Number of visitors (largast event): 300/2days / 2.8 visitors per vehicle x 2 one-way trips = 107.1 trips,
Nurber of special event truck trips (largest event); 4 X2one-waytrips = 8.0 trips.
Total = 129.1

® 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 fsee Traffic Information Sheet Addendum for reference),
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Future (Post UP Mod}

Winery Traffic Information / Trip Generation Sheet

Traffic during a Typical Weekday

Number of FT employees: 16 % 3.05 one-way trips per employee

Number of PT employees: ] % 1.90 one-way trips per employee

Average number of weekday Visitors: 40+20=60 /2.6 visitors per vehicle x 2 one-way trips

Gallons of production: __225.000 /1,000 % .009 truck trips dal[\f' % 2 one-way trips

Total

{Ne of FT employees} + (N2 of PT employees/2) + (sum of visitor and truek trips x .38}

Traffic during a Typical Saturday

Number of FT employees (on Saturdays): 3 % 3.05 one-way trlps per employee

Number of PT employees {on Saturdays): 5’ % 1,90 one-way trips per employea

Average number of Saturday visitors: 155 /2. 8visitors per vehicle x 2 one-way trips
Total

{No of FT employees) + (Na of PT employees/2) + {visitor irlps x 57}

,raffic during a Crush Saturday

Number of FT employees (during crush): 4 % 3.05 one-way trips per employee

Number of PT employees (during crush): 7 x 1.90 one-way trips per employee
Average number of Saturday visitors: 155 / 2. 8visitors per vehicle x 2 one-way trips

Gallons of production: 225.000 /1,000% 009 truck trips daily X 2 one-way trips

Avg, annual tons of grape on-haul: 1100 /144 truck trips dally *x 2 one-way trips

Total

Largest Marketing Event- Additional Traffic

Number of event staff {largest event); 5 X 2 one-way trips per staff person

Number of visitors {largest event): 80 /2.8 visitors per vehicle x 2 one-way trips

Number of speciat event truck trips (largest event): 3 X 2 one-way trips

Total:

48.8 dally trips,
9.5 daily trips.
46.2 dally trips,
4,0 daily trips.

108.5 daily trips.

37.6 PM peak trips.

9.2 daity trips.
9.5 dally trips.
110.7 daily trips.
129.4 dally trlps.

68.6  PM peaktrips.

12.2 daily trips.
13.3 daily trips.
110.7 daily trips.
4.0 daily trips.
15.3 dally trips.

1555  dailytrips.

10.0 trips.
57.1 trips.

6.0 trips.

73.1__ trips

? Assumes 1.47 materials & supplles trips + 0.8 case goods trips per 1,000 gallons of production / 250 days per year (see Traffic Information

“heet Addendum for reference},

Assumes 4 tons par trlp / 86 crush days per year {see Traffic information Sheet Addendum for reference)
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Traffic Infofmaﬁon Sheef Addendum

Information for Caltrans Review

Application should include:

Project Location
°  Site Plan showing all driveway location(s)
©  Show detail of Calirans 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: All -2 trips/day (1 during weekday PM peak)

Hour lunch: Permanent Full-Time - 3.2 trips/day (1 during weekday PM peak)
Permanent Part-Time ~ 2 trips/day (1 during weekday PM peak)

Seasonal: 2 trips/day (0 during weekday PM peak) —crush

see full ime above—bottling
Auto Occupancy: 1.05 employees/auto

Visitors

Auto occupancy: o
Weekday = 2.6 visitors/auto b
Weekend = 2.8 visitors/auto

Peaking Factors:

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

Average Saturday: 053 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
Roadway PM Peak(4-5 PM?) - 0.38 x total for weekday involved

Service Vehicles
Grapes (36 days (6weeks)/season): 1.52 trips/1000 gals/season (4 ton loads assumed)
Materials/Supplies (250 days/yr): 1.47 trips/1000 galsfyr
Case Goods (250 days/yr): 0.8 trips/1000 gal/yr ‘(

!
|
i
Pageabof2g i
|




Checklist of Voluntary
Greenhouse Gas Emission Reduction Measures

An addendem o the Enfitlemient Appiication and a supplement for Inital Sfudles as required by CEQA

PROJECT NAME Bouchaine Vineyards Winery Improvemejt Plan
erossctaporess 1075 Buchli Station Road, Napa, CA 945539

APPLICANT Mike Cook, Firma Design Group
A Tradition of Stewardship Y i - -
e o CONTACT INFO Mikeefirmadesigngroup.conf 07-792-1800
email phons
yes no | don't know
Have you designed fo U.5.G.B.C,™ LEED™ or Bufld It Green™ standards? o= 1 | l
If yes, please Include a copy of thelr required spreadsheets.
Do you have an integrated deslgn team? [ x 1 ] 1

civil engineers,

if yes, please list: .
landséape architects, and planners

SITE DESIGN
3.4 Does your design encourage community gathering and Is it pedestrian friendly? x
32 Are you building on existing disiurbed areas? -
3.3 Landscape Deslgn
3.31  native planis? kS
3,32  drought tolerant planis? X
3,33 Plerce Disgase resistant planting? X

3.34  Fire resistant planting? X
3.35  Are you restoring opan space and/or habilal? X
3.36  Ase you harvesting rain water on site? x
337 planting large frees fo act as carbon sinks? X
338 using permeable paving materials for drive access and walking surfaces?
34 Does your parking lof includa blcycle parking? %
3.5 Do you have on-site waste water disposal? b3
3.6 Do have post-construction slormwaler on site detentionffilration methods deslgned? X
3.7 Have you designed In harmony with exlsting naturat features, such as preserving existing frees or rock outcroppings?

F3
3.8 Does tho project minimize the amount of slte dlsturbancs, such as minlmizing grading andfor using the existing
{opography in the overall site deslgn (such as cave design)? I x |
39 Is the structure designed to take advaniaga of natural ceoling and passlve solar aspects?
C=x 1 | i
4 ENERGY PRODUCTION & EFFIGIENCY .
41 Does your facility use energy produced on site? =1 ] |
If yes, please exgg?{l)n the size, location, and percentage of off-set:
4.2 "Does ihe design nclude thermal mass within the walls andfor floors? { % 1

5

43 Do you intend {o commission the performance of the building after it Is bullt o snsure I performs as desligned?

—1 =1

4.4 Wil your plans for canstruction Include:
441  High density insulailon above Title 24 standards?
442  Zones for heating and cooling to provide for maximum efficiency?
443  Energy Sfar™ or ullra energy effictent appliances?
444 A "cool* {lightly colored or reflective) or a permeablefliving foof?
445  Timers/ime-ouls Installed on lights (such as the bathrooms)?
If yes, please explain: All of the above, continuing/expanding curraent approad Ch

S B P B

WATER CONSERVATION
5.4 Does your landscape include high-efficlency firigation? X
52 Does your landscape use zero potable water irgallon? X
53 Is your project in the vicinfty to connect fo the Napa Sanitatlon reclaimed water? P
5.4 Wi your facllity use recycled water? x

541  1fno, will you prepare for it by pre-installing dual plpes andfor purple lings?
55 WIll your plans for construction factude:

551 ameter to track your water usage?

552  ulira water efficient fixtures and appllances? x

553  acontinuous hot water distribution method, such as an on-demand pump?

B

554  atimer lo Insure that the systems ase run only at night/early moming? ¥

GHG emisslon reduction spreadsheel, page fwo of (wo
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yes no | don't know
6 MATERIAL RECYCLING

8.1 Are you using reclaimed materals? |IE | |
If yes, whal and where: siding .
6.2 Aro you using recycled constaiction malerials- (
6.21 finlsh materials? X
6.22 aggregate/concrefa road surfaces? X
6.23 fiy ash/slag In foundation? X
6.3  Will your conlractor ba required to recycle and reuse construcion materials a5 part of your oontiact? ' 1
I x
6.4  Does your facllity pravida access to recycle-
6.41 Kilchan recydling center? had
8.42 Recycling options at 8!l trash cans? X
6.43 Do you compost green wasle? X
6.44 Provide recycling options at special svents? X
7 NATURAL RESOURCES
7.1 Will you be using eertified wood that is sustainably harvested in construction? ]
7.2 Will you ba using regional {within 500 mites) bullding materials? X
7.3 Wil you be using rapldly renewable materials, such 23 bamboo? X
7.4 Will you apply optimal value englneering (studs & rafters at 24" on center framing)? | x
7.5 Have you consldered the life-cycle of the materals you chose? X
8 INDCOR AIR QUALITY i
8.1 Will you be using low or no emiiting finlsh and construetion matedials Indoors-
811  Palni? X
8.12  Adhsslves and Sealanis? X
8413  Flooring? %
814  Framing systems? X
8156  Insulation? x
8.2 Does the deslgn allow for maximum ventilation? X
8.3 Do you plan for a wood burming fireplace {US EPA Phasa Il certified)? X
84  Does your desiga Includa dayling, such as skylights? X

9 TRANSPORTATION DEMANG MANAGMENTMENT .
8.1 After your profectIs complete, will you oifer your empleyees [ncentfves o carpoo, bike, or uss fransit? —
] =
8.2 After your project Is complete, will you allow your employees to telecommute or have allernalive work schaduies?

| X 1 —x ]

8.3 Does your projecl inclirde deslgn features tha encourage alternatives modes of fransportalion, such as . (
preferred parking for carpooling, ridesharing, elecirc vehidles? X { )
secured bleycle parking, safe blcycls access? X
loading zones for busesilarge taxi services? X

94 Howgggarlgggur‘galcﬂg(‘?@ggzlscit%anipfgghogg Highway 12/121 & Duhig Road or Cuttings Wharf Road

10 Are there any superor environmentalfsustalnabla fealures of your profect that should be noted?

11 What other studies or reports have youl done as part of preparing this application?

1
2
3
4
12 W your profect Involves an addition or modifieation lo an existing building, are you planning to Imprave energy conservation of
existing space (such as insulallon, new windaws, HVAG, elo.j? L x ] ] l
If yes, please describe:
13 Once your facility Is in operation, will you:
13.1 caleulate your greenhouse gas emisslons? X
13.2 implement & GHG reduction plan? X
13.3 have a wriften plan o reduce your vehlde miles traveled of your operalions and employea's commute? !
] |
14 Does your project provids for education of areen/sustalnable practices? Lx 1 ] ]
If yes, pleasa describe:

16 Any comments, suggestions, or quesiions In regards to the County’s efforls to reduce greenhouse gases?

Form filed out by: Firma Design Group

Please feel fres to Include addifional sheets of paper as necessary,
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Additional Environmental Management Information

Environmental Management

1185 Third Street, Sulte 101
Napa, CA 24559
WWW.Co.napa.ca.us

Main: (707) 253-4471
Fax: (707) 2563-4545

; Steven Lederer
A Tradition of Slewardship Dlrector
A Commitment to Service

Memorandum
DATE: January 5, 2005
TO; All interested parties
FROM: Department of Environmental Management

SUBJECT: Use Permits and Regulated Water Systems

The purpose of this memo is to provide information regarding the current requirements for regulated
water system permitting. The Department of Environmental Managerment has a contract with the State to
administer the small water system program. County Code Chapter 13.08 addresses the requirements for
local public water systems and includes the definition of a “public water system”. This definition states
that a public water system is one that is required to be permitted or approved by the Department of Health
Services (DHS) Office of Drinking Water or the environmental management director pursuant to the
California Safe Drinking Water Act and related laws (which contain selected portions of the Health and
Safety Code, Water Code, Business and Professions Code and the Californta Code of Regulations, Tities
17 and 22). The State regulates the large public water systems and as stated above, this department
regulates the small water systems.

The most common new small water system Is that serving a winery. During the use permit process, this
department reviews the numbers of anticipated visitors and employees and makes a determination if the
proposed winery will meet the threshold for a regulated water system. In general, we are looking for
either (1) a combined number of peak users {visitors and employees) greater than 25 on a daily basis or
(2} the total number of employees equal to or greater than 25.  If either of these thresholds is met, the
water system will be regulated. If you have questions on whether your proposed project will be regulated
as a small water system, you may contact this depariment as discuss this with the district inspector. If
you do not meet these thresholds, but will have a regulated kitchen used for food service for marketing
events, you will be regulated as a different type of water system. You will need to submit bacteriological
quality sample results from your source(s) with your use parmit application, but not the full feasibility
report as discussed below.

If your project will be regulated as a smalf water system, a water system feasibility report will be required
as a completeness item at the time of a Use Permit application. This report will ensure that the proposed
project can satisfy the technical, managerial and financial requirements of this department and DHS and
must include the information listed on the attached worksheet. There is a good chance that existing wells
will not meet the construction requirements for a regulated water system. As such, a new supply will have
to be developed. If this Is the case, the information provided In the feasibility report must reflect this fact,
Prior to issuance of a building permit the new water supply must be developed and full plans for the water
system must be submitted to and approved by this depariment.
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New Community and Non-Community Water Systems

Technical, Managerial and Financial Gapacity Worksheset
(Use Permit Applications and Water System Feasibility Reports)

1. Water system name
2, Name of person who prepared the report
3. Technical Capacity:

System description-from source to point of use-what is expected (including treatment,
etc).

One year projection for water demand and an analysis of the water system to meet the
projected demand {project expansion and improvements for a ten year period).

Source adequacy: '

s Groundwater: Does ihe well have a 50-foot seal with a 3-Inch annular space? Isa
well log available? '

o Surface water treatment: Can the water system comply with the Surface Water
Treatment Rule?

Water supply capacity. Can the water system (including alf sources and storage
faciiities) supply a minimum of three gallons per minute for at least 24 hours for each
service connection served?

Provide a characterization of the water quality (or expected water quality if a new source
is required), including a comparison with astablished or proposed drinking water
standards and the feasibility of meeting these standards.

An evaluation of the feasibility of consolldation with other (existing) water systems.

4, Managerial:

Description of the organization’s ability to manage a water system (personnel to be hired
andfor job descriptions for water system maintenance responsibilities). For systems that
use land that is not owned by the water system, the terms for a jong-term agreement for
use of the land/faciliies must be disclosed.

Document the system’s water rights.

5. Financial:

Budget projection and description of system’s financlal capacity (your ability to financially
support the operation of a water system).

Please address and questions on this worksheet or the Information required to the water specialist in the
Department of Environmental Management.

See Attached Public Water Supply Permit Application and agsociated Public Water System
Feagibility Study Appendix 5.
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NAPA COUNTY UNIFIED PROGRAM CONSOLIDATED FORM

FACILITY INFORMATION
BUSINESS ACTIVITIES
Page 1 of
I, FACILITY IDENTIFICATION
FACILITY ID # 1| EPA ID # (Hazardous Waste Only) 2
(Agency Use Only) N/A
3

BUSINESS NAMR (Same as FacHlity Name of DBA-Doing Business Asy BOUCNAINE viheyards, Inc.

BUSINESS SITE ADDRESS 1075 Buchli Station Road

103

BUSINESS SITE CiTY Napa

CA | zircope94559

conTACT NAME Michael Richmond

105

w?

PHONE 707-252-9065

I, ACTIVITIES DECLARATION

NOTE: Ifyou check YES to any part of this list, please submit the Business Owner/Operator Identification page,

Daes your facility...

If Yes, please complele these pages of the UPCF., ..

A, HAZARDOUS MATERIALS

Have on site (for any purpose) at any one time, hazardous materials at or above
55 gallons for liquids, 500 pounds for solids, or 200 cubic feet for compressed
gases (include liquids in ASTs and USTs); or the applicable Federal threshold
quantity for an extremely hazardous substance specified in 40 CFR Part 355,
Appendix A or B; or handle radiological materials in quantities for which an
emergency plan is required pursuant to 10 CFR Paris 30, 40 or 707

ves E No 4

HAZARDOUS MATERIALS
INVENTORY — CHEMICAL
DESCRIPTION

B. REGULATED SUBSTANCES

Have Regulated Substances stored onsite in quantities greater than the
threshold quantities established by the California Accidental Release
prevention Program (CalARP)?

Onzs NO 4

Coordinate with your local agency
responsible for CalARP,

C. UNDERGROUND STORAGE TANKS (USTs)
Own or operate underground storage tanks?

O"ES@NO 5

UST FACILITY (Formerly SWRCB Form A)
UST TANK (one page per tank) (Formerly Form B)

D. ABOVE GROUND PETROLEUM STORAGE

Own or operate ASTs above thess thresholds:

Store greater than 1,320 gatlons of petroleum products (new or used) in
aboveground tanks or confainers,

©res NO 3

NO FORM REQUIRED TO CUPAs

E. HAZARDOUS WASTE
Generate hazardous waste?

Recycle more than 100 kg/monih of excluded or exempted recyclable
materials (per HSC 25143.2)¢

Treat hazardous waste on-site?

Treatment subject to financial assurancs requirements (for Permit by Rule and
Conditional Authorization)?

Consclidate hazardous waste generated at 2 remote site?

Need to report the closure/removal of a tank that was classified as
hazardous waste and cleaned on-site?

Generate in any single calendar month 1,000 kilograms (kg) (2,200 pounds) or
more of federal RCRA hazardous waste, or generae in any single calendar
month, or acoumulate at any time, | kg (2.2 pounds) of RCRA acute hazardous
waste; or generate or accumulate at any time more than 100 kg (220 pounds) of
spill cleanup materials contaminated with RCRA acute hazardous waste.

Household Hazardous Waste (HHW) Collection site?

S NO 9
NO 1

@NO 12
@NO 13
YES NO 14

O{es NO

142

14b

LI

EPA ID NUMBER — provide at the top of
this page

RECYCLABLE MATERIALS REPORT
{ona perrecyclen)

ON-SITE HAZARDOUS WASTE
TREATMENT — FACILITY

ON-SITE HAZARDOUS WASTE
TREATMENT — UNIT (ons page per unity

CERTIFICATION OR FINANCIAL
ASSURANCE

REMOTE WASTE / CONSOLIDATION
STEE ANNUAIL NOTIFICATION

HAZARDOUS WASTE TANK
CLOSURE CERTIFICATION

Obtain federat EPA ID Number, file
Biennial Report {EPA Form 8700-
13A/B}, and satisfy requirements for
RCRA Large Quantity Generator.

See CUPA for required forms,

F. LOCAL REQUIREMENTS

L

(You may also be required to provide additional information by your CUPA or local agency.)

UPCF Rev, (12/2007)
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Business Activities

Please submit the Businass Acilvilies page, the Business Cwner/Operalor Identification page, and Hazardous Materials Inventory - Chemfeal Descyiption pages for all
submissions. (Nole: the numbering of the Instructiens follows the data element numbers {hat are on the Unified Program Consolidated Form {UPCF) pages. These
data elemant numbess are used for electrento submisslon and are the same as the numbering used In Division 3, Electrorls Submittal of Information). Please number
zll pages of your submittal, This helps your CUPA or AA Identify whether the submittal s complete and if any pages ara separated.
1, FACILITY IO NUMBER - Leave this blank. This nurmber Is assigned by the Certifled Unified Program Agency (CUPAj or Administering Agency (AA). Thisls the
uniqus number which Idenlifles your facliity.
2, EPA 1D NUMBER - If you generate, recycle, of treat hazardous waste, enter your facllity’s {2-character U.S. Environmental Protection Agency (U.S. EPA}or
California ldentification number. For faclities in Californta, the number usually starts with the letiers DCAD, [fyou donot have a number, conlactthe
Department of Toxic Substances Control {DTSC) Telephone Information Center at (916) 324-1781, (800} - B1-TOXIC or (800) 61-86942, lo obtain ene.
3. BUSINESS NAME - Enter the full [egal name ofthe business. This s the same as the lerms aFacllity NameD or ODBA - Dolng Business AsO that might have
been used in the past.
103. BUSINESS SITE ADDRESS - Enter the streel address where lha facility is Jocated, No postoffice box nurmbers are allowed. This infermation must provide a
means to geographically locale the {acility.
104. BUSINESS SITE CITY - Enter the city or unincorporated acea [n which business site [s located.
105. ZIP CODE - Enter the Zlp code of bustness site. The exira 4 digit zip may also bs added.
108, CONTACT- Enter a contact person’s nams.
107. PHONE- Enter a contact phone number
4, HAZARDOUS MATERIALS —
Check the box to [ndicate whelhier you have a hazardous material onsite. You havea hazardous material onsite I
. tIs handled in quantiies equal fo or greater than 500 pounds, 55 gallons, or 200 cublc feet of compressed gas {caloutated at standard temperature and
pressure),

- ItIs handled In quantitfes equal to of greater than the eppiicable federal threshold ptanning quantity for an extremely hazardous substance listed in 40
CFR Part 355, Appendix A,

- Radloastive materfals are handled In quantities for which an emargency plan is requlred 1o ba adopted pursuant fo Part 30, Part 40, of Part 70 of
Chapter 10 of 10 CFR, or pursuant 1o any regulations adopted by the state [n accordance with these regulations,

if you have a hazardous material onsite, ihen you must complete the Businass OwnerOperator Identification page and tha Hazardous Materials Inventory -

Chemlcal Descriplion page, as well as an Emergency Response Plan and Tralnlag Plan,

Do not answer OYESD to this question If you excaed only a local threshold, but do not exceed the state threshold, -

4a. REGULATED SUBSTANCES — Refer (o 18 CCR 2770.5 for regulated substances. Check the box 1o Indicate whether your facllity has CalARP regulated
substances sfored enstle.

5. OWN OR OPERATE UNDERGROUND STORAGE TANK {UST} - Check the appropriate box to indlcate whether yout own or operate USTs contalning hazardous
substances as defined In Heaith and Safely Code (HSC}25316. 1f DYESQ, then you must completa one UST Fadliity page and UST Tank pages for each
tank. You mustalso submita plotplananda monitoring program plan.

8, OWN OR OPERATE ABOVEGROUND PETROLEUM STORAGE TANK OR CONTAINER - Check the appropriate box to Indlcate whether there are ASTs onsile
which exceed the regulatory thresholds, {There is no UPCF page for ASTs.} This program applies to all facllitles storing pairoleum In aboveground fanks.
Potroleurn means crude ofl, or any fraction thereof, which Is liquid at 60 degrees Eahrenheit tamperaturs and 14.7 pounds per square inch absolute
pressura (HSG 25270.2 {0)). The facifity must have a cumulative storage capacity grealer than 1,320 gallons for all ASTs. NOT Sublect to the Act
({exemptions):

An abgvegfgund pelreleum storage tank (AST) facility with one or more of the following (see HSG, 25270.2 (k)) is not subject to his act and Is exempt:
- Apressure vessel or boller which is subject to Divislen 6 of the Labor Code,

- A storaga tank containing hazardous waste if a hazardous waste faclity permit has been issued for the storage fank by DTSC,

- An aboveground ofl production tank which is regulated by the Division of Oit and Gas,

- Certaln oll-fitled elscircal equipment Including bt not Yimited to transfermers, clruit breakers, or capacitors.

g. HAZARDOUS WASTE GENERATOR - Check the appropriate box to indicate whether your facllity generates hazardous waste. A generatorIs e person of
business whose acts of processes produce a hazardous wasta or who causes & hazardous substancs of waste to become subject to State hazardous
waste law. |f your facility generstes hazardous wasle, you must obtaln and use an £PA Identification pumber {ID) In arder to propery transport and
disposa of . Repost your EFAID number In #2. Hazardous waste means & waste that mests any of the criterla for the Identification of a hazardous wasle
adopted by DTSC pursuant fo HSC 25144, "Hazardous waste® Includes, but is not limlied to, faderally regulated hazardous waste, Federal hazardous
wasta law s known as the Resource Consenvatlon and Recavary Acl{RCRA). Unless expliclly stated otherwise, the lerm "hazardous waste™ also includes
extremely hazardous waste and acuiely hazardous wasts.

10. RECYCLE - Chegk the appropriate box to Indicate whether yolt recycle more than 100 kilograms per month of recyclable materal under a clalm  that the material
is excluded or exempt per HSG, 25143.2. Check OYEST and complete the Recyclable Materlals Report pages, If you efther recycled onsite or recycled
excluded recyclable materials which were generated offsite. Check ONOD if you only send recyclatle mmaterials to an offsile recycler, You do not need 1o

report.

11. ONSITE HAZARDOUS WASTE TREATMENT - Check the appropriate box to Indicate whether your facility engages [n onsile treaiment of hazardous wasie,

“Treatment® means any methiod, technique, or process which is desfgned fo change the physical, chemlcal, or biologlcal eharacler or composltion of any
hazardous wasts or any material confalned thereln, of removes or reduces ils harmful propertles of characleristlcs for any purpose. *Treatment* does not
Includa the removal of resldues from manufacturing process equipment for the purposes of cleantng that equipment. Amendments {effective 1/1/99) add
exemptions from the definition of Direalment(t for certaln processes under specific, limited conditlons. Refer to HSC, 26123.5 (b) for these specifio
exemptions. Treatment of certaln laboralory hazardous wastes do not require authorization. Reler to HSC 25200.3.1 for specific informatlon. Please
contact your CUPA to determins If any exemptions apply to your faclity. 1f your facllity engagss in onsile treatment of hazardous waste then complete the
Onsite Hazardous Wasle Treatment Notification - Facility page and ens set of Onstte Hazardous Waste Treatment Notificatlon - Unit pages with waste and
freatment process Information for each unit,

42, FINANCIAL ASSURANCE - Check the appropriate box to Indicate whether your facility Is subject fo fina nclal assurance requirernents for closire of an onsite
treatmentunlt, Unless they are exempt, Permitby Rule (PBR) and Gonditionally Authorized {CA) operatlons are required to provide fi nancial assurancs
for closuire costs {per 22 CGR, 87450.13 {b) and HSC, 25245.4), 1f your facility Is subject to financlal assurance requlcements or clalming an exemption,
then complete the Certification of Flnanclal Assurance page.

13, REMOTE WASTE CONSOLIDATION SITE - Check the appropriate box to Indicate whether your facllity consofidales hazardous waste generated at a remote site.
Answer CYESD If you are a hazardous waste generator that collecls hazardous waste Initlally at remoie sites and subsequently Iransporis the hazardous
waste 10 a congolidation site your also operate.  You must ba eligible pursuant to the conditions In HSG 25410.10. ifyour facliity consolidates hazardous
wasle generated at a remote slte, then complete the Remota Wasle Consolidation SHe Annual Motificatlon page.

14, HAZARDOUS WASTE TANK CLOSURE - Check the appropata box to indicate whether the fank belng closed would bo classified as hazardous waste after its
contents ata removed, Classiflcation could be based on:

- Your knowledge of tho tank and lis conients - The mbdure nule

. Testing of the tank . The listed wastes In 40 CFR 281,31 or 40 CFR 261.32,

- inability 1o remove hazardous materials stored In the tank.

§f the tank belng closed would be classifled as hazardous waste after its contenls are removed, 1hen you must complete the Hazardous Waste Tank
Closuye Cerification page.

14a. RCRA LQG - Check the appropriate box to indicate whether your facllity Is a Large Quantity Generator. If YES, you must have or oblaln & US EPA D Number.

14b. HOUSEHOLD HAZARDOUS WASTE COLLEGTION - Check tha appropriate box to indlcate whether your facility is a HHW Cotlectlon site.

15, LOCAL REQUIREMENTS - Some GUPAs or AAs may require additlonal Informatlon. Check with your GUPA before submitting the UPCF to detesmine if any
supplemental Information s required.

UPGE Rev. {12/2007)
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Environmental Management

1195 Third Streat, Suite 101
Napa, CA 94559
WWW.co.napa.ca.us

Maln: {707) 253-4471
Fax: {707} 253-4545

. . Steven Lederer
A Tradition of Stewardship Director

A Commitment te Service

Unified Programs (Hazardous Materiais Business Plan, Hazardous Waste, Extremely Hazardous
Substances, Aboveground Storage Tanks, and Underground Storage Tanks):

Be sure to complete the Napa County Department of Environmental Management Business
Activities Form included in the Use Permit Application Package. Essentially, facilities that store
hazardous materials above threshold planning quantities (55 gallons of liquid, 200 cubic feet of
compressed gas, or 500 pounds of a solid), generate hazardous waste(s), handle extremely
hazardous substances (aqueous ammonia, anhydrous ammonta, peracetic acid, sulfur dioxide
gas, etc), store petroleum products in excess of 1,320 gallons in aboveground tanks, and/or plan
on storing hazardous substances in underground storage tanks shall contact the Napa County
Department of Environmental Management at 707.253.4471 to obtain the required permits in
addition to completing the required forms. Please keep in mind that facilities that are required
to complete a Hazardous Materials Business Plan shall file said plan within 30 days of bringing
above threshold planning quantities of hazardous materials onsite.

Stormwater:

There are two different stormwater programs that facilities may qualify for in Napa County.
The first program is based on the State of California Water Resources Board’s {SWRCB)
Industrial Permitting program. If a facility has a regulated Standard Industrial Classification
(SIC) Code, it must register with the SWRCB by completing a Notice of Intent and complete a
Stormwater Pollution Prevention Plan, Additional information, including a list of regulated SIC
codes, may be found at:

http://'www.swrcb.ca.gov/water issues/programs/stormwater/industrial.shiml
The most prevalent regulated industry in Napa County is wineries with a SIC code of 2084,

The second program requires facilities that do not have a regulated SIC code but may still pose
a threat to stormwater obtain a permit from Napa County, but the preparation of a SWPPP is
not required.

Please provide accurate information as this information will be used to determine what
conditions, if any, will be placed on the Use Permit Application. If questions arise, you
are encouraged to contact the Napa County Department of Environmental Management
at 707.253.4471 for further assistance.,

SWPPP to be fited with Building Permit Drawings,
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Environmental Management

1195 Third Sireet, Suite 101
Napa, CA 94559
WWW.C0.napa.ca.us

Main: (707) 253-4471
Fax: (707) 253-4545

Steven Lederer
A Tradition of Stewardshlp Director
A Comaitment to Service

MEMORANDUM

To: All interested parties (applicants, From: Department of Environmental
engineers, property owners) Management

Date:  Revised March 7, 2011 Re: Procedure to verify septic system and
Revised November 2009 cave clearance distances
January 2004

The clearance distances between caves and septic systems were established to ensure that
appropriate health and safety considerations have been made with respect to the location of cave
structures and septic systems. Napa County Code, Section 13.28.040 establishes minimum clearance
distances between septic systems and cave structures and this memo describes the process for
demonstrating the proposed cave meets the appropriate clearance, In developing the clearance
distances and this procedure, the potential impact of cave drains on existing septic systems was
considered as well as the potential impact of the septic system on a cave.

The following procedure will be used to verify distances between the cave and sepfic system(s)
meet the minimum clearance distances specified in County Code, Section 13.28.040:

Prior to this Departinent recommending approval of Use Permit applications and building
permit applications not requiring a Use Permit, an accurate legible plan showing all
existing septic systems within 1500 feet of the cave must be submitted for review and
approval, Full scaled drawings of the cave structure must be submitted showing cave
tunnel elevations. Additionally, if a cave is proposed upgradient of an existing or
proposed septic system the plan must include details on cave drainage to evaluate the

potential impact on existing or proposed septic systems located downgradient of the cave

structures.

Gi\chris\Sewagepolicies\Cave setback memo January 2011.doox Page 27 of 29




Glassy-Winged Sharpshooter Requirements

A NEW REQUIREMENT FOR ALL DEVELOPERS AND LANDSCAPE CONTRACTORS FROM
THE COUNTY AGRICUL.TURAL COMMISSIONER

Please notify our office of all impending deliveries of live plants with points of otigin outside Napa County.

Napa County needs your help in preventing the introduction of the Glassy-Winged Sharpshooter (GWSS) Into
our area. The magnitude of the threat that this half-inch long leafhopper insect poses to our local economy, the
environment and our quality of life cannot be overstated.

GWSS feeds off a wide variety of plants and possesses the capability of transmitting a bacterium that causes
Plerce’s Disease (PD). Grapevines are highly susceptible to a particular strain of this bacterium, which chokes
off the water and nufrient flow and eventually kills the plant. GWSS is a stronger flier and a more voracious
eater than the common native vectors of PD, and i can quickly spread to all types of habitats in a given
location. Ornamental plants and native vegetation may not show any symptoms, but they can serve as
reservoirs of PD for many years. GWSS picks up the disease from these infected plants and transmits it to the
vineyards while feeding on the grapevines. No other county has as much at risk economically from the threat of
PD spread by GWSS,

To combat this threat, Napa County has gone beyond the standard state quarantine regulations In
imptementing the most rigorous inspection program of any county in the state for incoming plant shipmenis.
We are asking for your cooperation to purchase plant materials locally when possible and notify our office of all
fmpending deliveries of five plants with points of origin outside Napa County. An evaluation based on the origin .
and confents of each shipment will then be made, and, if necessary, trained personnel will be promptly
dispatched to perform an inspection upon its arrival at your destination site. When you purchase ornamental
plants from local nurseries, the special restrictions imposed by this county program would not apply.

In conjunction with these plant inspections, the Napa County Agricuitural Commissioner’s Office has developed
an extensive year jound pest detection program aimed at discovering any possible existihng GWSS
Infestations. Thousands of traps have been set up throughotut the county and are routinely monitored by staff
members and with the help of vineyards personnel. Sweep surveys are conducted at developments which
have been landscaped within the last few years as well as at other high-risk locations. We also participate in
meetings, discussions and the distribution of informational materlals to educate the public and members of the
industry about this matter. Please ook over the attached brochures, share them with your employees and
contact us if you have any training needs, questions or concerns. Our goal is to have everyone in the
community aware and helping us look for GWSS!

Thank you for.your continued assistance in providing a greater level of protection to safeguard our community
from this serious menace.

Sincerely,

David B hituer

Napa County Agricultural Commissioner
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Planning, Building & Environmental Services - Hillary Gitelman, Director
1495 Third Street, Napa, CA 94559 - {707) 253-4417 - wweer.countyofnapa.org

Project name & APN: Rouchaine Vineyards Inc, Winery improvement Project. APN: 047-320-031

Project number If known:
Contact person: Michael Cook at Firma Design Group
Contact email & phone number: mike@firmadesigngroup.com (707) 792-1800

Today's date: 12/19/2014

A Tradition of Stewardship
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 conslderation of Greenhouse Gas {GHG)

amisslons in the review of discretionary projects and to promate and encourage *areen building” design. The below Best
Management Practices {BMPs) reduce GHG emissions through energy and water canservation, waste reduction, efficlent
transportation, and land conservation. The voluntary checklist included here should be consulted early in the project and be
considered for inclusion in new development. Itis not intended, and likely not possible for all projects to adhere to all of the
BMPs. Rather, these BMPs provide a portfolio of aptions from which a project could choose, taking into consideration cost, co-
benefits, schedule, and project specitic requirements, Please check the box for all BMPs that your project proposes o include
and include a separate narrative If your project has special eircumstances.

Practices with Measurable GHG Reduction Potential

The following measures reduce GHG emlssions and if needed can be calculated. They are placed in descending order based

on the amount of emission reduction potential,

Already Plan
Doing ToPo  |py  BMP Name
E] BMP-1 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 deslgn. For instance, the roof can be orlented, sized, and engineered to accommodate
photovoltalc {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 potentlal percentage reductlon of electrical consumption. Please contact staff or refer to the
handout to cafcuate how much electrical energy your profect may need.

Potential photo-voltaic panels on raof of new Tasting Room/Event CenterfOffice Building

7 0 Bwmp-2 Preservation of developable open spaceina 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.

NIA

As approved by the Planning Commissfon
07/03/2013




Already Plan
poing ToBo

] BMP-3

1 [1 Bme4

! BMP-5

O [ swes

Habitat restoration of hew 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

sethack reduces erosfon potentiaf while planting areas that are curren tly 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.

Bloretentlon swales In new parking lot areas. planting frees in new parking lot areas.

Conversion of some existing road/parking areas to landscape areas

Alternative fuel and electrical vehicles in fleet

The magnitude of GHG reductions achfeved 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 Junuary 1, 2011 has new mandatory green building
measures for alf new construction and has been labeled CALGREEN. CALGREEN provides two voluntary
higher levels lubeled CALGREEN Tier | and CALGREEN Tier li, Each tler adds a further set of green building
measures that go above and beyond the mandatory measures of the Code. In both tiers, bulldings 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 certaln number of elective measures in each green building category
{energy efficlency, water efficiency, resource conservation, indoor air quality and community}.

Continue use of motion sensitive lighting in all enclosed areas

Continue use of natural ventilation in production areas and Tasting Room/Event Center

Vehicle Miles Traveled (VMT) reduction plan
Selecting this BMP states that the business opera tlons 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 close in parking for carpools

employee carpool or vanpool  specified parking

priority parking for efficient transporation {hybrid vehicles, carpools, etc.)

bus transportation for large marketing events
Other:
efectric car charging stations

or van

REEEEE

Estimated annual VMT TBD

bike riding incentives hike parking areas, on-site showers for employees

potential annual VMT saved  TBD

% Change TBD
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Already Plan
Doing ToDo

] BMP-7

[1 [0 sBmPs

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 und sofur collectors. There are two fypes of solar
water heating systems: active, which have circulating pumps and controls, and passive, which don't.
Both of thern would stiff require additional heating to bring them to the temperature necessary for
domestic purposes, They are commonly used to heat swimming pools.

N/A

Energy conserving lighting

Lighting is approximately 25% of tvpical 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.

Also use motion-sensitive lighting in all enclosed spaces in Production Area

Wil do in new Hospitality Center/Office Bullding

1 BMP-10 Energy Star Roof/Living Roof/Cool Roof

Most roofs are dark-colored. In the heat of the full sun, the surface of a bluck roof can reach
temperatures of 158 to 194 °F. Cool roofs, on the other hand, offer both immediate and long-term
henefits 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.

Solar panels on roof

BIMP-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 creativel

Visitors bike maps for Cameros Region

On-sita lockers for employees and visitors, On-site showers for employees

I:I BMP-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 If: Striped bike lane; Class lli; Signed Bike Routes). Indicate bike
accessibifity to project and any proposed improvements as part of the profect on the site plan or

describe below,
The nearest existing NCTPA Primary Route Is along Cutfings Wharf Road and ends al Las Amigas Road, The nearest exisling Reglenal Route Is along Las Amlgas Road

bed extends sbout 0,75 mies from the faciity, A propdsed Reglenal fouts would bing bloycls riders 1o tha comer of Las Amigas Road and Buchi Station Road, about 0.25 mies from tha facizy
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Already Plan
Bolng 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 place of potable or groundwater helps conserve
water resources.

Currently using recycled water from Sonoma County Valloy Water District

Planning to use recycled water from Las Carneros Water DistrictNapa County Sanitation District

BMP-14 Install Water Efficient fixtures

WaterSense, a partnership prograrn by the U.S. Environmental Protection Agency administers the review
of preducts 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 freat storm water as d resource rather than a waste product. There are many practices
that have been used to adhere to these principles such as bloretention 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 ecosysten or watershed, Please indicate on the site or landscape plan how your project

is designed in this way.

The project will exhibit UP principles throughout the developments, such as bloswales, raln guards, and permeabla paving

BIMIP-16 Water efficlent landscape

If your profect 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

Effictent Landscape Ordinance (WELO).

Please check the box if you will be complying with WELO or If your profect is smaller than the minimum
requirement and you dre still proposing drought tolerant, zeroscape, native plantings, zoned irrigation

or other water efficlent landscape.

The landscaps Installation will be over 50% fow water use plantings, a lot of natives and a lot of agdcultural use plantsi.e.

fruit tress, vegetables, etc.

] BMP-17 Recycle 75% of all waste

Did you know that the County of Napa will provide recycling collectors for the interfor of your business at
no additional charge? With single stream recycling it is really easy and convenlent to meet this goal. To
quallfy for this BMP, your business will have to be aggressive, proactive and purchase with this goal in
mind.
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Already Plan

Doing ToDo

] 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 compastable, including restaurants, hotels, wineries, assisted living facilities, grocery stores,
schools, manufacturers, cofeterias, coffee shops, etc. All food scraps {including meat & dairy) as well as
sofled paper and other compostable - see htip/fwww.naparecycling.com/foodcomposting for more
details.

] BMP-19 Implement a sustainable purchasing and shipping programs

Environmentally Preferable Purchasing (FPP} 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,

H BMP-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 dfter the
leaves drop In autumn, suniight wiif warm your building through south and west-faclng 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 us well as shade. Please use the site or landscape plan to indicate
where trees are proposed and which specles you are using.

New trees to be added on South side of new Dry Storage Area and near new bullding

[ BMP-21 Electrical Vehicle Charging Station(s)

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

Included in parking lof layout

[1 1 BMP-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 expfanation of any
incentives for visitors and employees to use public transit. Incentives can include bus passes,
informational hand outs, construction of u bus shelter, transportation from bus stop, etc.

Nearest Public Transit Route Is the Vine Route 25 {Napa <---> Sonoma)

Nearest possible stops are at Highway 12/121 and either Cuttings Wharf Road or Duhig Road
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Doing ToDo

Il BMP-23
Site Design that is oriented and desighed 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 js 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 u 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 deslgn 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.

Exlsting bulldings generally en E/W alignment; new building curved on N/S alignment, NW bullding curved on NAW alignraent

] BMP-24 Limit the amount of grading and tree removal
Limiting the amount of earth disturbance reduces the amount of CO2 refeased from the soff and
mechanical equipment. This BMP is for a project design that either proposes a project within an afready
disturbed area proposing development that folfows the natural contours of the land, and that doesn’t
require substantlal grading or tree removal.

1 BMP-25 Will this project be designed and built so that it could qualify for LEED?

BMP-25 (a) D LEED™ Silver (check box BMP-25 and this ane)
BMP-25 {h) | LEED™ Gold {check box BMP-25, BMP-25 {a), and this box)
BMP-25 {c) il LEED™ Platinutm (check all 4 boxes)

Practices with Un-Measured GHG Reduction Potential

L] BMP-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 [s a free,
voluntary program that allows businesses to demonstrate the care for the environment by going above
and beyond business as usual and Implementing environmentally friendly business practices, For more
information check out the Napa County Green Business and Winery Program at www,countyoefnapa.ord.

] [] 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 enharnce
the ecological quality of the region, or create production facility programs that reduce energy and water
use, waste and polfution. By selecting this measure either you are certified or you are in the process of
certification.
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Dolng  To Do

BMP-28 Use of recycled materials
There are a lot of materials in the market that are made from recyeled content, By ticking this box, you
are comnnitting to use post-consumer products in your construction and your ongoing operations.

sea previous comments In construction, see also glassware/botiles and packaging materials

ll BMP-29 Local food production

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

Gardens fo stpport on-slte food service

| 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 sustainoble winegrowing, this BMP could
include explaining those business practices to staff and visitors.

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

environment.

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

] [1 BMP-33 Are you participating in any of the above BMPS at a 'Parent’ or outside location?
N/A (No parent/outside location)

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

Comments and Suggestions on this form?
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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


