Definitions
The 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, tank 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

c¢. Production Facility — (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, lobbies/waiting 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 Napa County Code
§18.104.200

Conservation Development and Planning

Winery Production Process

A Tragitke of Stewarssalp
A Commitment to Service

The Napa County Code contains various references to winery production and refers to Inflows Processing Outflows
production capacity as “the wine bottled or received” at a winery and refers to (Receiving) Steps (Shipping)
“bortling and storage of bottled wine and shipping and receiving of bulk and bortled
wine “(Code Section 18.16.030(G)(4)).*

Grapes l

This handout was developed by the County planning staff with the assistance of a
number of local industry representatives to assist property owners and other interested
parties in interpreting Napa County Code references to winery production. It does not
create a new definition or regulation. S i e R AT e R ORI S Tice

A winery’'s total annual production equals either (1) the sum of all wimne created
through fermentation m a given year, plus the net total of all fermented bulk wine
received and shipped in the same year. including all bottled wine received on the
premises during the same year; or (2) the amount of wine bottled on the premises in
the same given vear, wiitchever is grearer.

Using the diagram on the right, this means the greater of A~(B-C). or D. If B-C is a

negative number, total production is equal to either A or D, whichever is greater

This interpretation holds true for all physical winery facilities regardless of the Bulk Wine
of busi ities (e.g. Altemating Proprietors/Custom Crush) they

accommodate or the date that their production capacity was established or recognized.

However, wineries occupying multiple facilities are governed by the specific terms of

their use permit or Certificate of Legal Non-conformity (CLN), which may vary.

Bottled Wine
Quantities represented by items A through D on the diagram can be determined by
reviewing a winery's annual submittals to the federal Bureau of Alcohol. Tobacco
and Firearms (ATF). The County may periodically request a copy of these submittal
(s) as a way to monitor compliance with previously adopted conditions/requirements.
The County recognizes that annual variations can occur due to the grape harvest and
the timing of finishing/bottling, and will generally review and average three to five
consecutive years of data.

Figure 1. Winery Production Process

! The complexity of these statements can be attributed to the authors’ desire

to avoid “double counting” bulk wine that is both received and bottled at a

winery, and the fact that multiple 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 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 1) D Guided Tours Only (Class 1) D Public Access (Class Ill)

I:I Marketing Events and/or Temporary Events (Class I11)

Please identify the winery’s...

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

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

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