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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:  Nickel & Nickel Winery Use Permit – Major Mod        
 
Assessor’s Parcel #:  031-010-003    Existing Parcel Size:    34.64 ac   
 
Site Address/Location:  8164 St. Helena Highway   Oakville  CA  94562   
    No  Street   City  State  Zip 
 
Primary Contact:        Owner Applicant Representative (attorney, engineer, consulting planner, etc.) 
 
Property Owner:  FN Land LLC            
 
Mailing Address:  8164 St. Helena Highway  Oakville   CA   94562   
   No  Street  City   State   Zip 
Telephone No.: ( 707   )   967-9600   E-mail:   sspadarotto@farniente.com      
 
Applicant (if other than property owner):  Steven Spadarotto        
 
Mailing Address:  8164 St. Helena Highway   Oakville  CA   94562   
   No  Street   City  State   Zip  
Telephone No.: ( 707 )   967-9600   E-mail:   sspadarotto@farniente.com      
 
Representative (if applicable):   Donna B. Oldford, Plans4Wine         
 
Mailing Address:  2620 Pinot Way   St. Helena  CA  94574    
   No  Street  City   State   Zip  
Telephone No.: (707)   963-5832     E-mail:   DBOldford@aol.com     

NAPA COUNTY 
Planning, Building, and Environmental Services 
1195 Third Street, Suite 210, Napa, California, 94559  phone (707) 253-4417 
web www.countyofnapa.org              email   planning@countyofnapa.org 

 
 

 

X 

mailto:sspadarotto@farniente.com
mailto:sspadarotto@farniente.com
http://www.countyofnapa.org/
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75,627 
--------------------------------------------------------------------------------------------------------------------- 

USE PERMIT INFORMATION SHEET 
--------------------------------------------------------------------------------------------------------------------- 
 
USE 
 
Narrative description of the proposed use (please attach additional sheets as necessary: 
 
Increase production from 125,000 gpy to 225,000 gpy. 
Increase overall winery structures from existing 63,447 sq. ft. to proposed 75,627 sq. ft.  
Increase in production:  accessory use from 27.2% to 32.3%. 
Increase parking from 45 spaces to 106 spaces. 
Remodel shed in historic enclave for repurpose to two (2) tasting rooms, multi-purpose 
and remodel of second historic enclave outbuilding to house 16 offices. 
New connected structure for production use. 
Recognize 21 + 6 part-time employees, expanded to 67 (full-time) and 6 (part-time) 
employees. 
Covered crush pad.   
Covered bottling pad.   
New trash enclosure.   
Realign winery access road. 
 
What, if any, additional licenses or approvals will be required to allow the use? 
 
District           N/A      Regional          RWQCB   
 
State             ABC       Federal           BATF   
 
 
IMPROVEMENTS 
 
Narrative description of the proposed on-site and off-site improvements (please attach additional sheets 
as necessary: 
 
See Project Statement and sq. ft. matrix / plans for structural additions. 
 
Lot-line adjustment (already recorded) brings the Vinescape viticulture structure by 
Highway 29 into the same parcel as other winery facilities. 
 
Extensive Highway 29 improvements, including a left-turn lane and acceleration / 
deceleration lanes, were constructed when the winery was initially built. 
 
No off-site improvements envisioned. 
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Improvements, cont. 
 
Total on-site parking spaces:       45  existing    106  proposed* 
 
Loading areas:           1  existing        2  proposed 
 
 
Fire Resistivity (check one, if not checked, Fire Marshall will assume Type V – non rated): 
 
  
 Type I FR Type II 1 Hr Type II N (non-rated) Type III 1 Hr Type III N 
 
 
 Type IV H.T. (Heavy Timber) Type V 1 Hr Type V (non-rated) 
 

(for reference, please see the latest version of the California Building Code) 
 
 
Is the project located in an Urban/Wildland Interface area?  Yes No 
 
 
 
Total land area to be disturbed by project (include structures, roads, septic areas, landscaping, etc.)  4.9  acres 
 
 
Employment and Hours of Operation 
 
Days of operation:    7 days/week  existing   No Change  proposed 
 
Hours of operation:    7 am – 6 pm  existing   6 am – 6 pm  proposed 
 
Anticipated number of employee shifts:  3  existing   No Change  proposed 
 
Anticipated shift hours:    7 am – 6 pm  existing   6 am – 6 pm  proposed 
 
 
Maximum Number of on-site employees: 
 
 10 or fewer 11 – 24 25 or greater (specify number)       67 full-time  
              6 part-time 
 
Alternately, you may identify a specific number of on-site employees: 
 
  
 other (specify number)    
 
*Includes   67 employee spaces 
   65 visitor spaces 
     4 ADA spaces 
  106 Total Spaces 

 X 

 X 

 X 
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Grape Origin 
 
All new wineries and any existing (pre-WDO) winery expanding beyond its winery development area must 
comply with the 75% rule and complete the attached “Initial 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, maximum attendance, 
food service details, etc.  Differentiate between existing and proposed activities.  (Attach additional sheets 
as necessary.) 
 
When the winery was first approved, it minimized the number of daily visitors for private 
tours and tastings.  The marketing plan for the winery remains adequate for allowing 
them to meet sales objectives.  However, changes in wine industry marketing since 
2008 have resulted in a much greater dependence on winery visitors and wine club 
maintenance versus sales by distributors.  Since Nickel & Nickel had an artificially low 
number of daily visitors, considering its production and location on Highway 29, we are 
proposing tours/tastings increase to rectify.   

There are three proposed additions to the existing approved winery marketing 
plan, per the request of Napa County: One event for 1,000 persons and two events 900 
persons, between the hours of 10:00 AM and 6:00 PM.  These events will be by-
appointment, with an estimated 300 and 250 persons, respectively, onsite at any given 
time within the stated timeframe.  The events will be valet parked on-site and shuttle 
bus service will be offered to some guests.  The County advised that these events 
should be included in the winery’s marketing plan, rather than relying on the Temporary 
Events Permits, as in the past.  Nickel & Nickel Winery has processed these events for 
some ten years now as Temporary Events, so the traffic is not “new” traffic, but is part of 
the baseline conditions (see letter dated September 26, 2019, marked as received 
by the County on September 27, 2019).  Existing traffic counts for purposes of the 
traffic study assumed the traffic from these events.  See Project Statement for details. 
 
 
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 facilities, etc.  Please differentiate between 
existing and proposed food service.  (Attach additional sheets as necessary.) 
 
 
The winery has an existing approved commercial kitchen in the historic Sullenger 
House.  Proposal is to allow food served with some of (20%) the wine tastings. 
 
See existing use permit for food service with marketing events. 
 
Some events will have food prepared by the on-site commercial kitchen.  Other larger 
events may have food service via licensed caterers, who may use the on-site kitchen as 
a caterers staging kitchen. 
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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 side plans included in your 
submittal, please indicate your proposed winery development area.  If the facility already exists, please differentiate between existing 
and proposed. 
 
Existing     186,816  sq. ft.       4.29   acres 
 
Proposed    199,459  sq. ft.       4.58   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). 
 
   257,078  sq. ft.      5.9  Acres     17.0 % 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     49,893  sq. ft.  Proposed    57,163   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       13,554  sq. ft.      27.2 % of production facility 
 
Proposed      18,464  sq. ft.      32.3 % of production facility 
 
 
Caves and Crushpads – No Caves with this Winery. 
 
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:        0  sq. ft.  Proposed:      0   sq. ft. 
 
Covered crush pad area*  Existing:           1,553  sq. ft.  Proposed:         4,568   sq. ft. 
 
Uncovered crush pad area** Existing:           4,568  sq. ft.  Proposed:             0   sq. ft. 
 
 
*This should read “Covered crush and bottling pad areas” 
**This should read “Uncovered crush and bottling pad areas” 
 
No additional outdoor work area proposed herein.  Applicant proposes covering all existing that is currently uncovered, as 
reflected above. 

X  















































NICKEL & NICKEL WINERY 
USE PERMIT MAJOR MODIFICATION 

REVISED PROJECT STATEMENT 
 

Revised on April 30, 2020 from September 26, 2019 
 

                        8164 ST. HELENA HIGHWAY, OAKVILLE, CA 
                                                APN 027-280-018 
 
 
This revised application is an updated request for a Use Permit Major Modification to 
an existing approved winery, the Nickel & Nickel Winery, which prior to a recent lot-
line adjustment was on a 30.05-acre parcel at the above noted address, and to an 
existing approved agricultural structure on an adjacent 11.72-acre parcel.  A lot-line 
adjustment has been processed by Napa County, resulting in a 34.64-acre winery 
parcel. This parcel constitutes the project area. Both parcels are under the same 
ownership, FN Land LLC.    The application for a major mod to the existing winery use 
permit was filed on November 20, 2017.   We received comments from County 
planner Dana Ayers, which we have addressed in a response letter relevant to the 
newly envisioned project statement and plans. 
 
The changes in this revised application were made primarily in order to respect the 
findings of a cultural resources report conducted by Origer and Associates.  The 
report found that there were probably cultural resources in the vicinity of a proposed 
guest parking lot and also in the area where the original production building was 
proposed. In this iteration of the winery design, we have avoided sensitive areas for 
cultural resources or proposed expert excavation and redeposit in a safe area. We 
have had prepared a historic review of the existing Nickel & Nickel Winery to assure 
that the new proposal is consistent with the criteria set forth by the U.S. Secretary of 
Interior relative to historic structures. This analysis was done by ARG architects.  
Finally, in the process of redefining the proposed project, we have reviewed the 
current operations of the winery and what the applicant envisions is needed for its 
production and marketing and have refined the project accordingly. 
 
The Nickel & Nickel Winery, “sister winery” to Far Niente Winery, was first approved 
by the County in year 1999. It has not been significantly modified since that time, 
almost 20 years ago. Much has changed in the wine industry in the past two decades. 
One of the primary objectives for this winery, as was the case for Far Niente Winery, 
was to purposely re-use an existing historic property as a winery. The second 
objective was to do something unique in the wine business, which in this case was to 
develop a wide variety of single-vineyard wines and educate the public about that 
process.  On both accounts, Nickel & Nickel Winery has established itself and is poised 
for growth. 
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The historic restoration aspect of the original project included re-use of the historic 
Sullenger House, typical of a turn-of-the-century farmstead. The repurposed 
residence currently accommodates winery administrative offices, hospitality and 
tasting rooms, and a commercial kitchen. In addition, the original permit identified 
two outbuildings, a small shed and a barn, which were historically significant due to 
their relationship to the residence and agricultural operations on-site. To date, the 
two smaller structures have retained the use originally assigned, which was for 
storage. They can now be repurposed to assist with needed accessory uses related to 
the winery, restored in the manner prescribed in Secretary of Interior standards.  
 
The red Gleason Barn on the site, while not within the context of the Sullenger 
Farmstead, is a pre-Revolutionary War barn that was moved from the Northeast to 
California and repurposed as winery offices and tasting rooms, along with a winery 
lab area. 
 
New construction of two fermentation barns, a barrel cellar, and a mechanical room 
were added to the winery site in a phased development plan. As the winery developed 
its single-vineyard brands and explored a new area of wine appreciation, it began to 
grow into its full production potential. Fortunately, the single-vineyard concept was 
successful and after twenty years of pioneering this unique winemaking concept, 
Nickel & Nickel needs expanded production and the accessory use necessary for long-
range planning of facilities and winery programming.  The fermentation barns are 
both new structures, but each is reflective of the Secretary of Interior standard that 
new structures must not emulate the period of the original historic context, but show 
consistency in design as well as an obvious contrast between that which was old and 
that which is new. 
 
Objectives of Major Mod 
 
The objectives of the applicant are multi-purposed. The most important of these was 
to conceive Nickel & Nickel in terms of long-range planning needs. At the outset of the 
planning effort for this winery, the applicant had to explore the viability of such a 
unique approach to winemaking and they had to grow into those plans. Earlier 
production was phased, with production structures coming on-line some years 
subsequent to the original use permit approval. Hospitality uses were very minimal, 
while the winery explored what was necessary to produce and promote these special 
wines.   
 
It is noteworthy that in 1999, most wineries sold their wines through a broad 
distributor network. That sales model has since changed radically. The number of 
wine distributors has been reduced by over 70 percent, making it very difficult for all 
but the largest and best-known wineries to rely on those efforts so exclusively. After 
the recession of 2008, virtually all small and moderately-sized wineries were forced 
to promote and sell their wine in the mode of direct-to-consumer sales. To support 
this new sales model and for businesses to be viable, the staffing needs and the 
hospitality needs of wineries had to change. 
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Nickel & Nickel Winery originally wished to have as few visitors as possible, relying 
more on the distribution model combined with an in-depth marketing plan to educate 
the public and trade towards building consumer loyalty on a long-term basis. This is 
reflected in the winery’s current visitation and marketing plans, in that the daily 
visitation is unusually low for a winery of this size and this location on Highway 29, 
yet the marketing plan is more generous and in fact, continues to serve the winery 
quite well.  Direct-to-consumer sales are critical to building customer base loyalty and 
attracting a steady group of customers into the wine club is critical to this success. In 
turn, daily visitation is the only effective way of attracting new wine club 
membership. Therefore, the original daily visitation entitlements are too restrictive 
for Nickel & Nickel Winery. This relatively low level of visitation leaves them at a 
disadvantage in terms of being competitive with other wineries in the Napa Valley 
and elsewhere. 
 
Another priority of Nickel & Nickel Winery is to optimize safety and comfort for its 
employees, as well as its visitors.  New requirements from a myriad of agencies 
besides Napa County have drafted new regulations for safety and environmental 
quality. The major mod provides all the necessary technical reports that update this 
winery permit and it reflects the improvements that are now required for wineries 
(such as covered outdoor work areas). As the winery has grown over the past almost 
20 years, the number of employees has also increased over time. Nickel & Nickel 
Winery proposes to achieve compliance with the numbers of employees that are 
currently working at the winery, and who are assumed necessary for the long-term 
operations of the winery.  The proposed circulation plan and additional parking areas 
are consistent with that goal.  Nickel & Nickel does not just wish to update their 
winery use permit to achieve short term goals; rather, their vision is to have approved 
these proposed facilities that will insure its success far into the future. 
 
At the time Nickel & Nickel Winery was original constructed, Caltrans required the 
applicant to construct a left-turn lane, along with broad acceleration and deceleration 
lanes in front of the winery on Highway 29.  This provided a significant safety benefit 
for all travelers on Highway 29, yet the daily visitation approved for the winery at 
that time was not consistent with the extent of this capital expenditure.  We do not 
envision additional highway improvements in association with this major mod 
request. However, we are proposing consistency with the Napa County Road and 
Street Standards and no road exception is proposed. 
 
In addition to compliance performance, Nickel & Nickel Winery seeks to resolve some 
inconsistencies found between the original use permit, what was constructed with 
approved building permits, and what is actually on the ground today. So we are 
looking at an important consistency check to get the winery use permit updated. The 
proposed improvements result in a modest yet favorable increase in vineyard 
acreage, made possible by the relocation of solar panels to carport and rooftop 
installations.   
 



 4 

Consistent with the original objective of repurposing Nickel & Nickel Winery, the 
applicant wishes to protect the historic integrity of the property and protect those 
environmental characteristics that are germane to the sense of identity that is the 
Valley floor and the Napa County Agricultural Preserve. To that end, the team has 
protected important viewshed areas, siting buildings so as to minimize any visual 
impact, and the team also included historic architects in the repurposing of the 
historic buildings and addition of the new production structure. 
 
Origer and Associates performed site reconnaissance in association with this 
proposed major mod, and efforts to comply with the findings of their report have 
resulted in this project revision, which incorporates mitigation measures for the 
protection of cultural sources on-site. 
 
Historic architect Juliana Inman and the historic architecture firm ARG were retained 
to evaluate all structures reflected in this major mod and she designed the plans for 
renovating the two smaller historic buildings and minor revisions to the historic 
Sullenger House in keeping with guidelines from the Secretary of Interior. ARG was 
the firm first employed in 1999 and the firm that did construction documents for the 
Sullenger House.  ARG developed the original analysis and background for historic 
significance that is represented by the Sullenger Farmstead. 
 
Actions Requested in Use Permit Major Mod 
 
The major mod encompasses long-term planning actions, as well as resolving 
compliance relative to the number of winery employees.  This involves proposals for 
production increase, daily visitors increase, and recognition of winery employees.  
The winery facilities have been updated, as reflected in this major mod request, to be 
consistent with the new production and wine promotion programs the applicant feels 
are necessary to achieve success according to their stated objectives. These are as 
follows and are as reflected in the exhibits and other materials submitted in 
association with this major mod filing. 
 
(1) Request to increase production from the currently approved 125,000 gallons per 

year to a maximum of 225,000 gallons per year; 
 

(2) Increase the number of visitors for tours/tastings from the currently approved 
75 persons on busiest day to a maximum of 260 persons on busiest day and a 
weekly maximum of 1,440 persons; 

 
(3) The addition of three (3) larger marketing events (one 1,000-person event and 

two 900-person events;  (An earlier proposal had included a fourth event, the 
long-time event known as the V Foundation Event. However, that event was 
subsequently removed and will be dealt with as a Temporarly Events Permit.) 
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(4) Update the number of employees from 21 full-time and 6 part-time in the 
original permit from 1999,  to a current level of 67 full-time and 6 part-time (no 
change in part-time employees) for long-term planning purposes; 

 
(5) Refinement to the existing winery access road, a newly proposed trash 

enclosure, and the addition of a loading dock, in keeping with new facilities and 
the separation of production and hospitality uses on-site; 

 
(6) Request an increase in the on-site parking from 45 spaces currently approved to 

a total of 106 spaces for long-term planning purposes for employees and 
visitors/visitation overflow accommodation; includes a total of 35 visitor spaces, 
67 employee spaces and 4 ADA spaces; 

 
(7) Request approval of an additional 14,013 square feet of winery structures, with 

production and back-of-house accessory space linked to the existing 
fermentation building and located further from Highway 29 than the existing 
building (therefore, no requirement for a variance); 

 
(8) Reallocate certain spaces in the existing Sullenger House and Gleason Barn to 

winery administrative and hospitality purposes; 
 
(9) Repurpose of two historic outbuildings from their current use as winery storage 

to winery accessory use (mostly administrative and hospitality, but to include a 
production laboratory); 

 
(10) Provide a permanent cover on an existing crush pad and outdoor work areas, 

whereas cover was not required at the time this construction pad was approved 
and/or built; 

 
(11) Request to change the hours of operation for the winery from a current 7:00 AM 

until 6:00 PM, to 6:00 AM until 6:00 PM. 
 
 
Winery Operations 
 
The proposals in this major mod request will allow the winery to expand in a way that 
promotes safety, efficiency and wine quality.  The proposed facility imparts more 
flexibility to both production and business operations in a number of ways. The 
revised circulation and parking plans will allow for the separation between 
production and hospitality uses that are prudent and necessary for a winery of this 
size.  Providing additional parking will allow for overlap as visitors come and go that 
is characteristic of the new paradigm for winery hospitality. Engagement with visitors 
will be more in-depth and compatible with the direct-to-consumer model, so visitors 
are directed first to reception rooms where they can be greeted in a manner 
consistent with the company’s established high-hospitality standards.  The visitation 
program will be conducted with hosted tastings, some with tours, focusing on 
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education of single vineyard wine production and building long term relationships 
through high quality personal experiences.  The desired guest experience, from 45 
minutes to 90 minutes with a tour, is simply longer than those in the days of come in 
and taste, purchase and leave. Some tours overlap, depending upon how long visitors 
might stay for their purchases, signing up for wine club, or shipping arrangements. 
 
The applicant also proposes the change in operations to a 6:00 AM until 6:00 PM plan 
because it allows for staggering employee work hours and visitors/marketing events 
arrivals and departure so as to avoid the commuter peak hours on the highways.  The 
traffic analysis for Nickel & Nickel Winery has been conducted in order to reflect a 
“self-mitigated” plan for avoidance of peak hours, which have been completely 
redefined since the winery was first approved in 1999. 
 
The proposal has also requested that the new hours of visitation will be 10:00 AM 
until 6:00 PM, which is consistent with other winery use permits and which still 
observes avoidance of commuter peak hour traffic times. 
 
The repurposing of use space in the Sullenger House, Gleason Barn and the two 
smaller historic outbuildings focuses the visitor experience to the “front of house” and 
consolidates production uses to the “back of house” in one area next to the vineyards 
and further from the Highway. The reconfiguration of the winery entry simplifies 
arrival for visitors and focuses them into an area more intuitively designed for the 
visitor experience (and separate from the busy areas of production activities). 
 
The proposed new production structure will allow the winery to comfortably provide 
for its requested production increase, in a location that is not part of the visitor 
experience. 
 
Winery Facilities 
 
The existing fermentation capacity and crush pads, together with the proposed new 
production area will allow the winery to comfortably provide for its requested 
production increase, in a location that is removed from that of the visitor experience. 
 
The expanded production space will be for laboratory, production storage, and other 
production-related uses. The expansion has been sited for minimal visual impact 
when viewed from the closest public roadway, St. Helena Highway/Highway 29. 
Views of this building for southbound travelers are obscured by the existing William 
Turnbull Winery and the Nickel & Nickel Winery Gleason Barn, as well as by existing 
landscaping trees. Views of the new building from directly across Highway 29 will be 
obscured by the existing two Nickel & Nickel Fermentation Barns, which represent 
the foreground visual perception. Northbound travelers on Highway 29 may have 
some short-term views of the new building from a vantage point on par with or 
slightly to the north or south of the existing Vinescape viticulture offices building. 
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On the same parcel and within the project area is the viticulture office building for 
Vinescape, Nickel & Nickel and Far Niente Wineries’ vineyard operations. This use 
was previously approved by Napa County and no changes are proposed for this 
structure or its currently approved use.  
 
There are no proposed changes for the existing historic Sullenger House. It remains 
as accessory use for winery administrative offices and tasting rooms, along with its 
approved commercial kitchen. 
 
The existing Gleason Barn will be repurposed to serve as the initial visitor experience 
for winery visitors. Offices will remain in the upstairs areas and will be assigned to 
accessory uses. It will feature several tasting areas on the entry level, where some of 
the smaller winery marketing events may be held. Larger winery marketing events 
will ontinue to be held on: (1) the outdoor courtyard; (2) within the renovated 
historic storage shed; (3) in the cellar/basement of the Sullenger House; (4) in the 
purpose-built  seasonal parking area to the south of the courtyard; and (5) in the main 
aisles of the North and South Fermentation buildings and specifically noted areas of 
the Barrel Cellar. 
 
One of the two existing historic outbuildings, referred to as the “BLD 2 White Barn 
Remodel,” will house winery administrative offices. The other historic building, 
referred to as “BLD 5 Reception Shed Remodel,” will be renovated to support 
visitation and marketing events, with indoor-outdoor spaces opening to the sycamore 
grove in the courtyard. 
 
The resulting winery coverage with this major mod is 215,302 square feet, or a total 
of 4.94 acres. Given the winery parcel of 34.64 acres (post lot-line adjustment), the 
winery coverage represents 14.3 percent of the overall parcel.  
 
Existing production space was 50,254 square feet and proposed new production 
space is 57,888 square feet. Accessory use in the existing approved use permit was 
13,318 square feet and the proposed new number is 21,479 square feet, for a 
production-to-accessory ratio of 37.1 percent. This represents an increase from the 
previous ratio of 26.5 percent, but remains under the 40 percent threshold in the 
County’s Winery Definition Ordinance (WDO). 
 
An attachment to this major mod description is a building area summary table or 
matrix, which reflects all production and accessory uses both approved and 
proposed, as well as the reassignment of the agricultural use of the Vinescape office 
to winery accessory uses.  The matrix is consistent with the architectural floor plans 
developed in association with this revised project application. 
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Roads and Parking 
 
The winery constructed a left-turn lane, along with significant acceleration and 
deceleration lanes along Highway 29 at the time of the original use permit.  
Reconfiguration of the internal winery access road and redesign of the entry will not 
require additional improvements related to Highway 29. 
 
The total number of parking spaces proposed for the Nickel and Nickel Winery is 98 
spaces. This includes 57 employee spaces; 36 visitor spaces; 2 employee ADA spaces; 
and 3 visitor ADA spaces.  This correction is reflected on the revised site plan 
prepared by Summit Engineering and submitted herewith. The exhibit includes a 
matrix identifying the existing and newly proposed parking spaces. 
 
The additional parking requested does not cause the net removal of productive 
vineyards.  Moreover, it will not be highly visible from Highway 29. Parking areas will 
be landscaped and will feature low-level lighting so as to minimize any potential 
visual impact. 
 
There is no road exception request as part of this proposed major mod. 
 
Winery Marketing Plan 
 
In the initial application request, Nickel & Nickel does not propose any changes to its 
existing Winery Marketing Plan events, which were adequately anticipated early in 
the winery’s planning process. However, their daily tours/tastings visitation number 
is relatively low and was proposed in 1999 to reflect the business climate of the time. 
The proposal is for an increase in daily tours/tastings that is consistent with numbers 
approved for other wineries of a similar size and in similar locations.  
 
Napa County has recently changed their policy on processing of Temporary Events 
Permits, which have been filed and approved for the past decade for some of the 
winery’s larger events. County advised that any event dealing with the promotion or 
marketing of wine now must be approved as part of the winery marketing plan and 
that all Temporary Events must meet the precise definition of said event in order to 
accommodate the event. For this reason, we are including certain of the larger events 
in this use permit request and have had them evaluated by the traffic consultant.  We 
wish to emphasize that these events have been held for the past ten years, so they do 
not really represent “new” traffic. 
 
Other than these larger events that were previously applied for and approved as 
Temporary Events, there are no changes requested as part of the winery’s marketing 
plan. The request does include a request to increase the tours and tastings numbers, 
which were artificially low when the winery was initially approved and have never 
been increased since that time. The well known V Foundation event will continue to 
be processed as a Temporary Events Permit, as it meets the definition of same. 
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Below is the new proposal for the Winery’s visitation, which also reflects the existing 
approved Winery Marketing Plan. 
 

• Private tours/tastings:  260 on busiest day and 1,440 weekly maximum  
 

• Request to serve food with some of the tours/tastings, approximately 20 
percent.  

 
• The  winery’s approved marketing plan events, are: 

 
• Maximum of three events per week, with up to 25 persons attending each. 

 
• Maximum of four events per year, with up to 100 persons attending each. 

 
• One event per year, with up to 250 persons in attendance. 

 
• A total of 161 events per year, with up to 4,550 persons in total. 
 
• Request to add three (3) larger events to the marketing program, as 

described on the previous page. These are: one event of a maximum of 
1,000 persons; and two (2) event of a maximum of 950 persons. 

 
 
Comparable Wineries for Daily Visitation 
 
Justification for selection of 260 persons on busiest day is reflected in a comparison 
of similarly sized winery projects from the Napa County Public Winery Data Base, as 
follows.   *** 
 
William Turnbull Cellars 
250,000 gallons per year 
400 daily visitors 
 
Silver Oak Vineyards 
210,000 gallons per year 
500 daily visitors 
 
Grgich Hills Winery 
250,000 gallons per year 
572 daily visitors 
 
Whitehall Lane Winery 
200,000 gallons per year 
250 daily visitors 
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Frogs Leap Winery 
240,000 gallons per year 
250 daily visitors 
 
Castello di Amarosa  
200,000 gallons per year 
200 daily visitors 
 
***The average number of maximum daily visitors from this comparison of similarly-
sized wineries is 362 persons, which exceeds by 102 persons the 260 daily visitors 
proposed for Nickel & Nickel Winery. 
 
The Cumulative Traffic Analysis prepared for this major mod proposal by Crane 
Transportation Group finds that the increase in production and daily visitation, along 
with the increase in employee numbers, does not create a potentially significant 
impact on Highway 29. 
 
 
 
 
Summary 
 
The proposed major mod is entirely consistent with the winery’s long-range plan for 
a sustainable winery for producing 225,000 gallons of wine per year and for insuring 
that there is a viable promotion plan in place so that the wine labels will remain 
successful.  It is important to note that the original application for Nickel & Nickel 
Winery had an exceptionally low level of daily visitation, but also that the world of 
wine marketing has changed considerably since that time. More wineries have been 
approved and are in operation, so competition is more intense for all.  Import wines 
have been aggressively increasing in the world market, posing even more 
competition for Napa Valley wineries. And most importantly, wineries can no longer 
solely rely so exclusively on distributors to place and sell their wines. The new 
paradigm of the direct-to-consumer market was not a chosen one, but one of 
necessity. Relative to when the original use permit was approved for Nickel & Nickel, 
the burden of promoting, educating, and selling wine has shifted more to the winery.  
Based on this trend, consumer visitation is critical to future success. 
 
The Nickel & Nickel proposal is consistent with all the provisions of the County’s 
Winery Definition Ordinance.  The daily visitation requested falls a full 30 percent 
lower than comparisons with other similarly-sized wineries in Napa County. There 
are no variances or exceptions requested, and there are no compliance issues to 
resolve other than a recognition of the current and planned-for level of employee 
numbers., which has evolved over the past 20 years. Those numbers are consistent 
with the winery’s needs for increased production, highly specialized methods of 
winemaking for single-vineyard wines, and for the promotion and sale of the winery’s 
product. 
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We also wish to highlight the significant public benefits represented by Nickel & 
Nickel Winery. The left-turn lane safety improvement on Highway 29 was 
constructed years ago and has greatly increased safety at this location.  The applicant 
has also preserved the agricultural and historic character of the area by re-using and 
restoring historic structures and a historic farmstead, the John Sullenger Farmstead.  
Its redesign also protects known cultural resources through avoidance of those areas 
for construction purposes, or through expert excavation and redeposit to safe areas 
on-site. 
 
Finally, Nickel & Nickel is very proud that they have enjoyed extremely positive 
relations with their neighbors over all the years since the winery was first envisioned 
and approved.  It is their intent to continue being a good neighbor and a positive force 
in the Napa Valley overall. 
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Nickel & Nickel Entitlement Requests
Revised 17 September 2019

Production
(gallons)

Employees Visitation – Private Tours &Tastings and Marketing Events Building & Misc. Entitlements

Current
Entitlement

125,000 21 FT, 6 PT • Private Tour & Tastings: 
• 75 Daily Max (3 tours of 12 people typical)
• 350 Weekly Max
• Annual visitation:  18,200 Max
• 10am – 3pm (2pm weekends)

• Marketing:
- 25 people x 3/week
- 100 people x 4/year 
- 250 people x 1/year
- 4,550 people and 161 events annually

• 63,447 sf of buildings, with an accessory ratio of 
27.2%;  4.29 acres of coverage (formerly a 30.05 
acre parcel yields a 14.3% coverage ratio) 

• Tours by Appointment
• 45 parking spaces

Proposed 
Requests

225,000 67 FT, 6 PT • Private Tour & Tastings:
• Proposed Goal

• 260 Daily Max
• 1,440 Weekly Max
• Annual visitation:  74,880 Max

• 10am – 6pm (everyday)
• Ability to serve food with tastings

• Marketing Events:
• Keep existing entitlements.
• Add One 1,000-guest weekend day event, from 10am 

to 6pm with scheduled arrival times not to exceed 300 
guests onsite, valet parked.

• Add Two 900-guest weekend day event, from 10am to 
6pm with scheduled arrival times not to exceed 250 
guests onsite, valet parked.

• All proposed large events will have food prepared 
onsite or offsite by licensed caterers, rented portable 
restrooms.

• Lot line adjustment expanding project area to 34.64 
acres; encompasses all structures of winery use.  
Project area is winery parcel:  031-010-003.

• 78,569 sf of buildings, with an accessory ratio of 
37.4%;  4.94 acres of coverage (14.3%)

• Remodeled shed with 2 tasting areas
• Remodeled barn with 10 offices and 6 open 

workstations
• Expansion of barrel cellar to add production offices, 

lab, storage, and maintenance facilities
• New trash enclosure and canopies over outdoor 

production areas
• Existing trash enclosure repurposed to accessory 

storage.
• New MBR waste water treatment system
• Road and parking lot improvements to include 35 

guest spaces, 67 employee spaces, 4 ADA spaces, 
seasonal parking south of courtyard, and a loading 
dock
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Nickel & Nickel Site Overview

Vinescape 
Offices

Spencer 
House 

(excluded from 
project area)

Abandoned 
leech field 

becomes new 
parking

White shed 
and old barn

View to Opus 
One and Vaca 

Mountains

6 Solar arrays 
relocated and 
converted to 

vineyards

Proposed location of 
MBR waste water

treatment plant

Expanded 
Winery 
Parcel
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