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USE PERMIT MAJOR MODIFICATION APPLICATION 
VINE CLIFF WINERY 

PROJECT DESCRIPTION (Revised 7/21/17) 
7400 SILVERADO TRAIL, NAPA 

 
 
 
APPLICANT:     APPLICANT'S REPRESENTATIVE: 
Charles & Nell Sweeney Family 2003 Trust  George H Monteverdi, Principal 
DBA Vine Cliff Winery    Monteverdi Consulting  
7400 Silverado Trail      PO Box 6079  
Napa, CA 94558     Napa, CA 94581 
       707.761.2516 
 
          
APN: 032-030-027     ACREAGE:   ±99.6 acres 
 
GENERAL PLAN & ZONING DESIGNATION: Agriculture, Watershed & Open Space (AWOS); 

Agricultural Watershed (AW) 
                                        
GENERAL PROJECT DESCRIPTION:   
 

The purpose of this Application is to amend Use Permit #98323-UP for Vine Cliff Winery (Vine 
Cliff) to modify elements of the winery’s marketing program and to recognize changes in the site and 
floor plan that have occurred over time. The existing use permit authorizes wine production, retail wine 
sales, tours and tastings, marketing events and other accessory activities (e.g., winery-related 
administrative offices) within a +/-2,338 square foot structure and +/-15,000 square foot cave located on 
the above referenced parcel. As demonstrated in the attached analyses prepared by Applied Civil 
Engineering and others, the existing winery building, caves and infrastructure can accommodate all 
activities proposed in this Application. No expansion or physical changes to the existing structures or 
infrastructure at the winery are proposed. 

 

WINERY USE PERMIT HISTORY 
 

Small Winery Exemption #178889:  Wine production at the Vine Cliff site has occurred for over 100 
years.  In 1989, Napa County recognized these activities and issued Small Winery Exemption (SWE) 
#SW-178889.  Under the SWE, Vine Cliff was authorized to produce a maximum of 10,000 gallons of 
wine per year, subject to the following limitations: (1) no public tours or tasting; (2) no more than 1 
visitor per day and 7 visitors per week; and (3) no more than 2 full-time and 2 part-time employees. 
Visitation and administrative activities occurred in the existing winery building, where both continue 
today. 

Modification to #SW-17889: In 1995, Napa County granted a modification #94180-MOD which 
allowed for a redesign of the winery floor plan, reduction in production space to 4,424 s.f. (including a 
trellis-covered tank pad) and use of a 2,271.5 s.f. outdoor concrete slab for grape receiving and crushing. 
These areas continue to be used for wine production activities. 
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Use Permit #96095-UP:  In 1996, Napa County approved the first formal Use Permit for Vine Cliff 
(#96095-UP), to authorize the following:  

• Wine production up to 30,000 gallons per year.; 

• Construction of an +/-840 s.f. mezzanine within the existing +/-1,498 s.f. winery barrel room 
building (total +/-2,338 s.f.);  

• Construction of a single-story 3,835 s.f. structure to house offices, conference room, kitchen and 
tasting/reception (this structure was never built);  

• Use of the existing +/-2,072 s.f. cave and 10,255 s.f. of new caves for wine barrel storage;  

• Custom production of wine for 3 new producers utilizing 5,000 gallons per ear of the 30,000 
gallons per year production capacity and 2,800 s.f. of the winery for production activities; 

• Retail wine sales; 

• Private tours and tasting for up to 4 persons (average 3 persons) 100 times per year; 

• Marketing events as follows:  
o wine trade tours and tasting (twice per week; 4 persons maximum; 3 persons average); 

o wine trade luncheons (twice per month; 10 persons maximum; 7 persons average) 

o private promotional dinners (6 times per year; 12 persons maximum; 10 persons average) 

• Provision of 12 off-street parking spaces. 

• Construction of a left turn lane from Silverado Trail. 

 
Use Permit Modification #98041-MOD: In 1998, Napa County approved a minor modification to the 

unbuilt 3,835 s.f. hospitality and administrative building approved by #96095-UP. 
 
Use Permit #98323-UP: In 1999, Napa County approved #98323-UP, which modified #96095-UP to 

authorize the following: 
• Increase wine production from 30,000 gallons per year to 48,000 gallons per year; 
• Expand the area of the winery caves from 12,327 s.f. to 15,000 s.f. for barrel and library wine 

storage; 
• Marketing events as follows (see also, original Use Permit Application Supplemental 

Information Sheet for Winery Uses, Vine Cliff Winery, attached):  

o wine trade tours & tasting (twice per week; 4 persons maximum; between 11:00 am and 
11:00 pm); 

o wine trade luncheons (twice per month; 50 persons maximum; between 11:00 am and 
11:00 pm) 

o private promotional dinners (6 times per year; 50 persons maximum; between 11:00 am 
and 11:00 pm) 

• Winery to be closed for retail wine sales during period when there are over 40 persons attending 
a marketing event; 

• Marketing events cannot be scheduled to begin or end between 4:00 pm and 6:00 pm. 
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• Increase in maximum number of off-street parking spaces from 12 spaces to 21 spaces. 
 

Use Permit Very Minor Modification #P08-00159-VMM: In 2008, Napa County approved a request 
to redesign the previously-approved, unbuilt 3,835 s.f. hospitality and administrative building to 2,393 
s.f., with the building remaining in the same location as the previously approved building. 

 
REQUESTED MODIFICATIONS & CLARIFICATIONS 

 

Vine Cliff requests the following revisions and clarifications to Use Permit #98323-UP: 

1. Daily Tours & Tasting Program – Modify the approved Tours and Tasting program to allow for 
up to 50 persons per day, by appointment, with food pairing. The Tours and Tasting program is 
open to both members of the wine trade, as well as members of the public, provided these 
visitors make prior appointments with the winery. All prepared foods will be furnished by a 
licensed caterer or food service provider. Tours and Tasting activities will take place in the 
existing winery building and immediate environs (e.g., crush pad, gardens, vineyards). Tours & 
Tasting may be conducted within the cave. 
 

2. Marketing Program – In addition to the existing Marketing Activities described in Use Permit 
#98323-UP, Vine Cliff requests the approval of an additional six (6) marketing events per year 
with a maximum of 100 persons.  As required by previous approvals, the winery will be closed 
for retail sales and daily tours and tasting on days when marketing events occur. Vine Cliff will 
provide portable toilet facilities at all events. Food for all marketing events will be prepared by a 
licensed caterer. Marketing events will take place in the existing winery building and its 
immediate environs (e.g., patio, gardens, vineyards). The Marketing program is open to both 
members of the wine trade, as well as members of the public, provided these visitors make prior 
appointments with the winery. Consistent with prior Use Permit and Modification approvals, 
Marketing Events may be conducted within the cave. 
 

3. Employees – Vine Cliff requests approval of up to 10 full-time and 6 part-time employees. 
 

4. Custom Production – Vine Cliff requests formal removal of “custom production” language from 
their Use Permit, consistent with County policies obviating the requirement that such production 
be defined in the Use Permit. 
 

5. California Assembly Bill 2004 (Evans Bill) Approval – Vine Cliff request authorization to 
operate in accordance with AB 2004. Colloquially known as the “picnic bill,” AB 2004 allows 
for the sale and on-premises consumption of bottled wine. The area of consumption would be 
limited to the immediate proximity of the winery, including the nearby pond and garden area. 
 

6. Clarification of Winery Areas and Uses – Since its construction, the existing winery building has 
housed the following activities: winemaking, public retail sales, private, by appointment tastings, 
marketing events and offices, including the+/-840 s.f. mezzanine authorized by Use Permit 
#96095-UP.  The existing, total Production Area (including caves) for Vine Cliff Winery is +/-
21,696 s.f. The existing, total Accessory Use Area is +/-2,338 s.f.  The Accessory-to-Production 
area ratio is +/-11%. As stated above, the winery cave is approved for Type III occupancy and is 
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currently certified for Type I occupancy. The approved cave design and associated building 
permits require a fire alarm system, but not a fire sprinkler/suppression system. While not 
currently ongoing, an entitlement for Type III occupancy exists, and should be clearly restated in 
the approval documents associated with this Modification application. As required by law, Vine 
Cliff will obtain a certificate of occupancy for Type III occupancy prior to initiating tours, tasting 
and marketing activities in the cave. 

 
No other changes to the permitted structures, operations or infrastructure are proposed. On-

premises retail sales will continue to occur in the existing winery building. Retail wine sales and 
daily tours and tasting activities will be curtailed on days of marketing events, as described above. 
Based on the water demand (Water Availability Analysis), wastewater capacity and traffic analyses 
prepared for this application, the proposed modifications can be accommodated by the existing Vine 
Cliff facility and infrastructure. 

 

EXISTING INFRASTRUCTURE ANALYSIS 
 As described in the analyses summarized below, the existing infrastructure associated with the 
winery can accommodate all activities proposed in this Application. 
 
WASTEWATER TREATMENT AND DISPOSAL: 
 

Winery process wastewater and sanitary wastewater will continue to be handled by the existing, 
separate systems on the Property.  A wastewater feasibility study report for this project has been 
prepared by Applied Civil Engineering and is attached to this Application. The report demonstrates that 
the existing wastewater infrastructure has been designed to effectively handle the volumes of anticipated 
process wastewater and sanitary sewage generated by proposed site activities. As noted above, portable 
toilets will be made available at all marketing events. 
 
WATER AVAILABILITY ANALYSIS: 
 
 The Property is located on Agricultural Watershed (AW) zoned lands and is not within a 
Groundwater Deficient Area.  Domestic water for the winery and residence is supplied by two existing 
wells.  A Phase 1 Water Availability Analysis (WAA) has been prepared by O’Conner Environmental, 
Inc., (OEI) and is included in this Application. The conclusion of the Phase 1 WAA is that there is 
ample groundwater available and that the winery, residence and existing vineyards will not adversely 
impact water availability in the area. Specifically, for the ±99.6-acre Property, the estimated water 
demand (+/-17.8 acre feet per year) is approximately 52% of the 34.2 acre feet per year mean recharge 
volume for the Property, as calculated by OEI.  
 
FIRE PROTECTION: 
 
 The project site is accessed readily from Silverado Trail by an existing paved driveway that 
meets commercial standards as required by the Napa County Road & Streets Standards (NCRSS). The 
winery design affords ready access to all winery structures, covered crush pad and residence. The 
Applicant will maintain a 10-foot-wide defensible space zone on each side of the access roadway from 
Silverado Trail to the winery. In past years, Napa County Fire/Cal Fire has used the pond on the 
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Property as a resource for their firefighting activities. Although the pond volume is not known, it will 
continue to serve as a firefighting resource for first-responders. 
 
 
TRAFFIC: 
 

A thorough and comprehensive Traffic Impact Report (Traffic Report) has been prepared by 
Crane Transportation Group and is included in this application submittal.  The Traffic Report analyzed 
trip generation, distribution and impacts to intersection (Oak Knoll Avenue; Yountville Cross Road) and 
roadway segment levels of service for existing, year 2020 and year 2030 horizons. The 2030 horizon 
reflects the Napa County General Plan Buildout year. The Traffic Report analysis included Friday and 
Saturday peak hour traffic for both harvest and summer (i.e., peak season) conditions. In summary, the 
Traffic Report determined that the proposed project presents no significant impacts to traffic conditions 
in any of the scenarios evaluated. The property is currently served by an existing left-turn lane from 
southbound Silverado Trail. For both normal operations and marketing events, parking for all visitors 
will be accommodated onsite through the use of the paved parking lots and the unpaved vineyard 
avenues on the parcel (as needed). 
 
VIEWSHED PROTECTION: 
 
 The County’s Viewshed Protection Program does not apply to the project site based on the 
applicability criteria set forth in Napa County Code §18.106.  
 
ACCESSORY ACTIVITIES: 
 
 Proposed marketing activities are summarized above and outlined on the marketing plan portion 
of the Application. The existing winery development includes 21 parking spaces (including two ADA 
handicapped-accessible spaces) proposed for employees and anticipated day-to-day visitors (retail sales, 
tours and tasting, marketing events) and deliveries. The actual number of part-time and full-time 
employees working at the same hour or day will vary based on seasonal winery needs.  Additional 
parking for marketing events, if needed, is available on vineyard avenues in the vicinity of the winery. 
The proposed modification will allow activities conducted in accordance with AB 2004 (Evans Bill). 
 
ENVIRONMENTAL ISSUES 
 
 The environmental sensitivity maps on file in the Napa County Planning, Building and 
Environmental Services (PBES) Department have been reviewed to determine if this project will be 
raises any other environmental issues.  These maps are used by the Department to determine whether 
any environmental conditions exist on a particular site, the development of which would warrant special 
studies or mitigation measures to avoid damage to environmental resources.  These maps cover 
floodplain areas, archeological sites, endangered plants and animals, geologic hazards such as landslides 
and earthquake faults, potential inundation from dam failure and the like. 
 
 This Application proposes no earthmoving, new construction or expansion of existing structures, 
facilities or infrastructure.  The requested modifications pertain solely to clarification and amendment of 
the winery’s visitor program and a small increase in number of employees. As such, a biosurvey report 
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and cultural resource evaluation were not warranted. 
 

As summarized in the attached “Voluntary Best Management Practices Checklist for 
Development Projects,” the Applicant plans or currently engages in the following practices with 
measurable greenhouse gas (GHG) reduction potential: generation of on-site renewable energy 
(planned), build to CALGREEN Tier 1 or 2 (planned), VMT reduction plan (planned), energy 
conserving lighting (current), energy efficient roofing (current), bicycle incentives (planned) connection 
to recycled water (planned when available), installation of water efficient fixtures (current), low-impact 
development (LID) (planned), recycling of 75% of all waste (current), composting of 75% food and 
garden material (current), planting of shade trees within 40 feet of the south side of the building 
elevation (current), EV charging station(s) (planned), and site design that is oriented and designed to 
optimize conditions for natural heating, cooling and day lighting of interior spaces, and to maximize 
winter sun exposure (current) and limit the amount of grading and tree removal (planned). 
 

As summarized in the attached “Voluntary Best Management Practices Checklist for 
Development Projects,” the Applicant plans or currently engages in the following practices with un-
measurable greenhouse gas (GHG) reduction potential: local food production (current), education to 
staff and visitors on sustainable practices (planned), use 70-80% cover crop (current), and retain biomass 
removed via pruning and thinning by chipping the material and reusing it rather than burning on-site 
(planned). 
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Supplemental Application for Winery Uses 

Operations 

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

Retail Wine Sales Existing Expanded Newly Proposed None 

Tours and Tasting- Open to the Public Existing 

Tours and Tasting- By Appointment Existing Expanded Newly Proposed None 

Food at Tours and Tastings Existing Expanded Newly Proposed None 

Marketing Events*  Existing Expanded Newly Proposed None 

Food at Marketing Events Existing Expanded Newly Proposed None 

Will food be prepared… On-Site? Catered? 

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

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

Production Capacity * 

Please identify the winery’s… 

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

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

Proposed production capacity:           __ _____   __________  ___    gal/y 

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

Visitation and Hours of Operation 

Please identify the winery’s… 

Maximum daily tours and tastings visitation:  ______________________ existing ______________________ proposed 

Average daily tours and tastings visitation1:  ______________________ existing ______________________ proposed 

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

Non-harvest Production hours2: ______________________ existing ______________________ proposed 

1 Average daily visitation is requested primarily for purposes of environmental review and will not, as a general rule, provide a basis for 
any condition of approval limiting allowed winery visitation. 
2 It is assumed that wineries will operate up to 24 hours per day during crush. 
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Winery Coverage and Accessory/Production Ratio

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

Existing  _______________________________ sq. ft.  ________________________________ acres 

Proposed _______________________________ sq. ft.  ________________________________ acres 

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

_______________________________ sq. ft. _______________________________ acres _____________________% of parcel               

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

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

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

Existing  _______________________________ sq. ft.  ___________________________% of production facility 

Proposed  _______________________________ sq. ft.  ___________________________% of production facility 

Caves and Crushpads 

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

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

 Marketing Events and/or Temporary Events (Class III) 

Please identify the winery’s… 

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

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

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

+/-17,000 +/-0.4 
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