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AMENDED September 13, 2019

CAKEBREAD CELLARS
APN: 030-190-007, 031-010-011
USE PERMIT MODIFICATION
Cakebread Cellars (the “Winery”) proposes to modify its existing Use Permit, which was last
significantly updated in 2004 by Use Permit Modification 03511-UP. That major modification,
and subsequent minor modifications, guided the winery through a four-phase development
process. Now, 15 years after the last major modification, the development is nearing
completion, and the Winery is ready to update its permit to authorize a production increase to
allow for the processing of additional Napa Valley estate vineyard fruit and to allow for
necessary increases in employee headcount.
This document sets forth the Detailed Project Description called for in the Checklist of Required
Materials, as well as the narrative sections of the Use Permit Application form for Grape Origin,
Marketing Program and Food Service. We appreciate your consideration of these requests.
Please advise us as to any additional information you require to process this application.
In connection with the request, minor exceptions to the Napa County Road and Street
Standards are requested to continue existing road conditions, as discussed in the accompanying
Road and Street Standards Exception Request.
I. DETAILED PROJECT DESCRIPTION:
1. Existing Site Conditions and Uses
The Winery is currently permitted for 500,000 gallons of production annually. It is authorized
for tours and tastings and retail sales, and has an approved marketing plan, described in detail
below. The winery is in material compliance with all approvals. It does not seek any material
changes to its tours and tastings or marketing plans, but it does seek to increase production to
800,000 gallons to handle an additional 300 acres of Napa Valley vineyards it has acquired.
No change is proposed to the existing production hours of 6:00 a.m. to 6:00 p.m. outside of
harvest, nor to the current hours for retail sales of 10:00 am to 4:30 pm, with tours and tastings
ending at 4:00 pm.
Further, the winery is approved for 64 full time employees. Prior applications indicated an
additional 13 part time employees, but no specific condition of approval governs the number of
part time employees allowed on site. The winery’s operations generally have been consistent
with these provisions. To adjust for its growth and future plans, the winery seeks to clarify and
modify its employee limits to no more than 120 total employees on site at any one time.
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More than a sufficient amount of water for the requested production and employee increases
is available from the on-site wells. Sufficient processed and domestic waste water capacity
exists, while improvements to modernize the system with biofiltration are under trial.
Processed waste water is recycled and used for irrigation.
The only physical improvements to the winery that are requested by this project are
improvements to its fire suppression systems. No other physical improvements are proposed
as part of this application.
For reference, the Winery’s Use Permit History is comprised of the following permits:
11/19/1975
4/22/1977
5/3/1978
6/4/1980
11/15/1990
12/10/1990
12/22/1993
9/21/1994
6/3/1997
8/21/1998
6/11/1999
5/21/2004
4/27/2005
6/27/2013
9/20/2016
3/8/2017

U-337576, original project approval
Minor Mod to allow additional fermentation tanks
U-477778 Major Mod to allow existing building to be converted to
winery use
U-507980 Major Mod to allow an expansion of 6,250 square feet
U-90-5 Major Mod to cover three phase growth plan
U-90-22 & V-90-15 recognizing former residence use as office and
accessory, and variance from road setback
#93218-MOD Minor Mod to allow building & parking lot
expansions
#94013-UP Major Mod to allow additional building expansion
#96591-UP Major Mod to allow expansion of tasting room
#97439-UP Major Mod to increase production, incorporate winery
on adjoining parcel
#98437-UP Minor Mod to allow a redesign of a previously
approved expansion
#03511-UP Major Mod to cover four-phase growth plans
P05-0155-MOD Minor Mod to adjust phasing and building size
P12-00421-VMM Very Minor Mod for building design and
additional parking spaces, AB 2004 (Evans) consumption areas
P16-00331-VMM Very Minor Mod to increase total floor area by
4,776 square feet
P17-0002-VMM Very Minor Mod for temporary office trailers and
parking

2. PROPOSED USES AND CHANGES:
This modification is undertaken now to provide for the following changes in use and to make
minor alterations to the property for increased fire safety:
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a. Production Capacity Increase – Increase permitted capacity from 500,000
gallons to 800,000 gallons.
The purpose for the increase in production capacity is to provide for the ability to process wine
grapes from an additional 300 acres of Napa Valley vineyards that have been acquired by the
winery since the winery’s last major permit modification in 2004. (Details of those acquisitions
are discussed in the Grape Source section below.) This increase in permitted capacity will allow
the Winery to continue to buy from its independent growers, absorb the increase of additional
estate grown fruit, and remain compliant in large harvest years like 2018. Further, as Cakebread
replants some of its older vineyards that are 25 to 30 years old, it is anticipated that this will
result in additional increases in yield as well.
The Winery was originally permitted in 1975 with no particular production volume. In 1978, in
connection with a modification to its permit, the Winery first projected ultimate production of
25,000 gallons per year. In a 1980 Modification (#U-507980), the Winery was expressly limited
to 25,000 gallons of production. In 1990 (# U-90-5), the production volume was increased to a
three-year average of 250,000 gallons, not to exceed 300,000 gallons in any one year, and the
75% Napa County grape sourcing rule was imposed on any production over the original 25,000
gallons. Nearly a decade later in 1998, the production volume was increased to the current
500,000 gallon limit (#97439-UP). No change in the winery’s production volume has been made
in the last 20 years.
The winery is currently operating, on average, at approximately its permitted 500,000 gallon
limit.1 It has been compliant with, and indeed goes well beyond, the required 75% Napa grape
source in all years. The Winery has more than sufficient water available to process the
requested increase in production. Wastewater processing will continue to occur on site with
less environmental impact due to the utilization of a modern worm biofiltration method being
tested at this time. Further, any increase in grape trucks during harvest will be arriving to the
winery in the early hours of the morning due to that fact that the winery harvests and hauls
most of its grapes at night, reducing peak hour truck traffic.
b. Marketing Program and Food Service – No change in intensity
As detailed further below, the Winery’s existing marketing program requires some updates to
its details, but no change in intensity. The Winery seeks only to adjust the timing and remove
the specific names of events currently included in its use permit to reflect its current operations
and to avoid any confusion without increasing the number of events or volume of marketing
visitors. Clarifications are also made to adjust for updated definitions of “tours and tastings”
1

To avoid double-counting large vintages, the winery averages its wine production under the County’s published
Winery Production Process formula on both a production-by-fermentation basis (including transfers) and on a
bottled basis. On that basis, it is below its production limit over a three, four and five year average based on
bottling, and below on a four and five year average based on production. Its three year average production is less
than 0.3% above the target. Specific details are proprietary and available upon request on a confidential basis.
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and “marketing of wine” since the Winery’s last major modification, and to align its existing
description of Food Service with those updated provisions.
c. Lot Line Adjustment – Facilities all on one parcel
In compliance with existing use permit conditions (#03511-UP Condition 21) the winery has
submitted an application for a lot line adjustment to place all of the Winery’s facilities and
operations on one parcel (APN 030-190-011). It is anticipated that the lot line adjustment will
be completed prior to a hearing on this application. Previously, the Winery had facilities on
both APN 030-190-011l and APN 030-190-007. As a result of the lot line adjustment, only APN
030-190-011 will contain the Winery going forward. Following the lot line adjustment, and with
addition of the proposed water storage tanks discussed below, the Winery parcel will be
approximately 36.49 acres in size, with winery coverage area of 8.2 acres (22.5 %), which is
below the maximums allowed of 15 acres or 25%. All relevant studies and coverage calculations
included in this application are based upon the winery parcel acreage that will result from the
lot line adjustment once completed.
d. Infrastructure Upgrades – Fire Protection and Roadways
Cakebread intends to update its fire protection water storage from the current allowed pond
storage to a system that will include water storage tanks. The improvements will result in
dedicated water storage for fire suppression and will be designed by a qualified fire protection
engineer. Details and location of the fire suppression storage tanks required for the system are
contained in the accompanying plans. The use of dedicated storage tanks will ensure that water
for fire protection is always available in the proper quantities and is not shared with other uses
of the pond’s water.
The Winery’s existing roads and driveways are requested to remain in their existing condition in
connection with this application. As set forth in the accompanying Road and Street Standards
exception request, minor exceptions to the Napa County Road and Street Standards are
requested to be approved. Further, where minor pavement widening on the internal winery
access road may be required by the current Road and Street Standards, that work is requested
to be allowed to be performed in the future in connection with vineyard replanting in order to
minimize the impact of such minor widening, and not as a precondition of the current use
permit modification request. The roadways at issue serve only winery operations areas, and do
not serve as access roads to parking areas for visitors or employees. The winery is located
within the Local Responsibility Area and outside of any Very High Fire Hazard Severity Zones
and as such is not subject to the same stringent Fire Safe Access regulations as apply to other
wineries located in either the State Responsibility Area or a Very High Fire Hazard Severity
Zone.
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3. DAYS OF THE WEEK AND HOURS OF OPERATION
No change is proposed to the existing production hours of 6:00 a.m. to 6:00 p.m. (outside of
harvest, when it may operate up to 24 hours/day); nor to the current hours for retail sales of
10:00 a.m. to 4:30 p.m., with tours and tastings occurring from 10 a.m. to 4:00 p.m. Additional
marketing hours are discussed in the Marketing Plan section, below.
4. EMPLOYEE HEAD COUNT
As the result of an evolving industry with ever increasing regulatory and technological
challenges, coupled with the new facility improvements authorized in 2004 (#03511-UP)
coming online, the winery seeks to formally increase and clarify its limitations on employee
head count. Currently the Winery is limited to 64 full time employees (#03511-UP). There is no
specific condition of approval concerning part time employees; but the information sheet in
connection with the 2004 permit expected 64 full time employees and an additional 13 part
time employees (#03511-UP), which together would allow for up to 77 employees.
The Winery now seeks to increase that figure from approximately 77 permitted employees to a
total limit of 120 employees on site, including both full time and part time. Generally not all of
the Winery’s employees will work the same days or times. Indeed, on most days the Winery
expects to be significantly below the requested 120-employee limit. Rather, on average the
Winery expects that typical on-site employee figures will be as follows:
Typical Weekday:
Typical Saturday:
Crush Saturday:

92 full time2, 16 part time3
64 full time, 17 part time
69 full time, 51 part time

Nevertheless, to assure ongoing compliance with its use permit and as the Winery has the
approved parking infrastructure and a permitted operating septic system with the capacity to
meet the needs of a 120 employee head count on site at the same time, Cakebread requests its
employee limitation be modified to allow up to 120 employees on site, inclusive of both full and
part-time employees; but not a specific limitation on the number of persons Cakebread may
employ on its payroll. This will allow the Winery sufficient room for growth and flexibility in
hiring additional full and part time employees as needs arise, while staying within its physical
capacity. We believe a limitation on the number of employees on site is better tailored to
measuring the environmental impact of the winery, rather than a limit on the total number of
employees that the Winery may have available but that are not all working -- this better fits the
intent of the application process.

2
3

Our definition of a full time employee is one who works more than 30 hours per week.
Our definition of a part time employee is a person who works less than 30 hours per week. Their shift is typically
8 hours per day, fewer than 5 days per week.
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No further improvements are necessary to handle the employee increase. The Winery already
has the infrastructure to handle the increase in employees with a new septic system installed
and designed for this capacity. Sufficient parking already exists as well. To have the smallest
parking lot footprint possible, employees and visitors share some of the same parking spaces
depending on the day of the week -- weekdays when visitation is lower, the spaces are for
employees; on weekends those spaces are for visitors.
The requested 120 employees on site generally allows for a 10% contingency to the current
expected needs and will avoid the need for a further modification. The increase would also be
a sufficient buffer for the Winery to stay in compliance on the days of its busiest crush-period
days and largest events.
It is also important to note that a portion of the growth in employee count is attributable to the
Winery bringing onto its own staff functions that were formerly outsourced. For example,
previously the Winery outsourced IT functions to a vendor, who would have to travel to the
Winery. Now, the Winery has hired its own IT manager. Similar changes are happening in other
areas of the Winery’s business as well. As such, the actual increase in persons on site will be
fewer than the increased employee headcount and will also result in fewer actual trip increases
because many employees will be replacing consultants that would visit the winery frequently
for business purposes.
Cakebread undertakes numerous measures to mitigate traffic impacts of employee commutes.
Although the winery does not formally have multiple shifts, employee hours are staggered, with
production employees generally arriving and leaving earlier than hospitality employees.
Cakebread encourages carpooling and alternate modes of transportation by its employees. For
example, in 2018, four employees car pooled regularly 6 times a month, and two employees
carpooled on an unscheduled basis. The Winery‘s goal is to increase the number of employees
who regularly car pool to 20. Cakebread also encourages employees to use ride share apps, like
Scoop, Waze or other similar apps that coordinate carpooling. Where an employee uses
alternative means to get to work, Cakebread will offer transportation options in case of
emergencies during the day.
The Winery encourages biking as well. Several employees ride their bikes to work on good
weather days. In the summer, the Winery will introduce a weekly “Bike to Work” day via the
Vine Trail from Napa to Yountville, picking up and dropping off employees and their bikes in
Yountville to keep them off the highway between Yountville and Rutherford.
Further, at least one employee uses the Vine Transit bus every day. The Winery also operated
its own bus service for employees between Napa and the Winery for some time (however,
unfortunately that did not generate enough ridership to make it feasible to continue). The
Winery continues to actively seek improvements to Napa’s transportation infrastructure and
supports one of its employees’ involvement on the NCTPA community advisory board.
Cakebread has long participated in various task force committees to help develop a community
wide solution to traffic issues.
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The Winery also closes to visitors earlier than many other wineries (Tours and Tastings end at
4:00pm and Retail Sales end at 4:30pm). As a result, Cakebread’s employees are generally able
to depart before peak rush hour traffic begins.
5. ADDITIONAL LICENSES OR APPROVALS
No additional licenses or approvals are required in connection with this application.
6. WATER SUPPLY AND WASTE HANDLING.
The winery uses on-site water from wells as its primary water source. Following the lot-line
adjustment, the Winery parcel will have a total allotment of 36.49 acre-feet of water per year.
Both historical use and future use will be well below this allotment, and are shown in the
accompanying Water Availability Analysis of Bartelt Engineering.
Processed waste water is treated on site and recycled for irrigation purposes. Domestic waste
is likewise handled on site by the existing septic fields. No expansion or modification of those
systems is required or requested in this application, and current capacities are sufficient to
handle all project increases at set forth in the onsite Wastewater Dispersal Feasibility Study of
Bartelt Engineering.
Cakebread became a Napa Green Certified Winery in 2008. For example, the winery recycles
over 92% of its waste, and 100% of its process waste water, and it went above and beyond any
requirements in installing a permeable parking lot system. It already uses bio-swales to manage
any storm water discharge from the main parking lots. While not part of the project request as
the existing infrastructure is sufficient to handle the production increase, it separately intends
to further improve upon its environmentally-sensitive operations by upgrading its waste water
ponds’ infrastructure. The Winery is in the testing phase of an environmentally-friendly
treatment system. In August 2018, the Winery installed a pilot plant using an environmentally
friendly worm biofiltration process to treat its process waste water that will result in high
quality water, post treatment. It increased water use monitoring to have a complete
understanding of exactly how much water is to be treated, so it can properly scope this new
project to meet its needs going forward. The Winery has also emphasized employees’ focus on
water conservation.
Solid waste is stored on site in the existing designated locations on the site plans prior to
disposal.
II. ADDITIONAL APPLICATION SECTION DISCUSSIONS
1. Grape Sourcing
The Winery is subject to the 75% grape source rule for all except its first 25,000 gallons of
production. Nevertheless, it is compliant with the 75% rule for all of its production.
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The requested increased gallonage is intended to allow production to grow over time as new
estate vineyards come online and to accommodate increased yields resulting from replanting
cycles in the future. The Winery has acquired approximately 300 additional acres of Napa Valley
vineyard over the past 15 years.
An executed Initial Statement of Grape Source accompanies the application and proprietary
documentation on grape sourcing is available upon request on a confidential basis.
2. Marketing Program
As referenced above, the Winery proposes to clarify the naming of the events in its marketing
program from what was approved in #03511-UP. The number and intensity of events is to
remain the same; only the names will be removed to allow more flexibility in titling the events.
Proposed changes to the Marketing Program approved in the Conditions of Approval to
#03511-UP are indicated below in blackline for ease of reference:
A. Annual Open House Two Large Events
Frequency: Two consecutive days in February per year
Number of persons: 832 persons (320 vehicles) per day
Time of Day: 10:00 a.m. to 3:00 p.m.
The winery will close for retail sales and tours and tastings (other than for event
attendees) during this event
B. Cabernet Release Day, Grilling Day and Rubaiyat DayThree Medium Events
Frequency: one day/year each eventthree per year
Number of persons: 520 persons (200 vehicles)
Time of Day: 10:00 a.m. to 3:00 p.m.
If the number of persons attending the event exceeds 195, the winery will close
for retail sales, tours, and tasting (other than for event attendees) during the
event.
C. Annual American Harvest Workshops One Small Event
Frequency: once a year
Number of persons: 30 persons
Time of Day 7:00 a.m. to 11:00 p.m.
D. Private promotional events with or without food service
Frequency: 14 events per week
Number of Persons: 50 persons
Time of Day: 7:00 a.m. to 11:00 p.m.
The conditions that all activity, including cleanup, shall cease by 11:00 p.m. and the start and
finish time of activities shall be scheduled to minimize vehicles arriving or leaving between 4:00
p.m. and 5:30 p.m. will continue to be applied.
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All events are consistent with the definition of “marketing of wine” set forth in County Code
§ 18.08.370 as revised subsequent to the original adoption of the Winery’s marketing program.
As such, they may contain social, cultural, or business components that are directly related to
the education and development of customers and potential customers of the winery, and
remain incidental, related and subordinate to the primary use of the winery.
No other changes to visitation, tours and tastings, or retail sales are requested. Retail sales
remain as allowed from 10:00 a.m. to 4:30 p.m., with tours and tastings conducted from
10 a.m. to 4:00 p.m. In addition to tours and tastings, accessory uses continue to include
“display, but not sale, of art; display, but not sale, of items of historical, ecological or viticultural
significance to the wine industry; [and] sale of wine-related products.” (NCC § 18.16.030.) Onsite consumption under AB 2004 (Evans) remains as previously authorized in P12-00421-VMM.
The winery is currently permitted 64,800 visitor vehicles per year, equivalent to over 225,000
guests under the County’s typical persons/vehicle conversion factors. The current visitation
level is within the permitted volume and will remain as such.
3. Food Service
The current approved marketing plan continues with the same food service plan as described in
the Winery’s 1990 Food Service Plan, which is restated below, with the one indicated
modification made in #03411-UP. All food service remains consistent with the Winery’s prior
permits and continue to include educational food and wine preparation and pairing events,
which comply with current code definitions of “Marketing of Wine” and “Tours and Tastings”
set forth in Napa County Code Sections 18.08.370 and 18.08.620:
Food service is used as a method of presenting our Napa Valley wines to their
best advantage. We try to showcase the wines with specially prepared menus to
best highlight the characteristics of the wines. Food service is private and at
times includes both lunches or dinners. The service is in conjunction with
marketing activities for our wines and is on a not for profit basis. Meals are
prepared on-site in the existing kitchen which consists of stove, dishwasher,
preparation area and refrigerator. Eating facilities are outside in an enclosed
courtyard or inside the existing building. During the year we average 4 events per
week, with the peak during the summer season with a maximum of [14] per
week.
For clarification, the use of the term “private” in the food service description should be
understood consistent with historic distinctions that such “private” events are those held by
prior appointment or in connection with approved marketing events, as distinct from “public”
events open to anyone without an appointment. Likewise “marketing activities” should be
understood pursuant to the revised code definitions of “Tours and Tastings” and “Marketing of
Wine.” Food service occurs in connection with both tours and tastings made by prior
appointment and with scheduled events as described in the marketing program, above.
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Attendance at any private promotional food and wine preparation/pairing event continues to
require an invitation or appointment.
III. CONCLUSION
In summary, Cakebread has a 45 year history of managing its business in accordance with its
use permit and updating that permit when needed. It has been 15 years since its last major
modification: it is time for the Winery to update its permit again for the future. We appreciate
the consideration of this application. Please let us know if we can provide any additional
information.
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