
San loaquin Valley d AIR POLLUTION CONTROL DISTRICT 

@ J a w  
HEALTHY AIR LIVING" 

AUG 0 4 2010 

Sue Giampietro 
The Wine Group 
38558 Road 128 
Cutler, CA 9361 5 

RE: Notice of Final Action - Authority to Construct 
Project Number: N-1101336 

Dear Ms. Giampietro: 

The Air Pollution Control Officer has issued Authority to Construct permits to The Wine 
Group for establishing specific limiting condition (SLC) for VOC emissions for all winery 
tanks and adding 14 red and white wine fermentation and storage tanks, at 17000 E 
Highway 120, Ripon. 

Enclosed are copies of the Authority to Construct permits and a copy of the notice of final 
action to be published approximately three days from the date of this letter. 

Notice of the District's preliminary decision to issue this Authority to Construct was 
published on June 29, 2010. The District's analysis of the proposal was also sent to 
CAR6 and US EPA Region IX on June 21, 2010. No cornments were received following 
the District's preliminary decision on this project. 

Thank you for your cooperation in this matter. If you have any questions, please contact 
Mr. Jim Swaney at (559) 230-5900. 

David Warner 
Director of Permit Services 

Enclosures 

S e y e d  S a d r e d i n  
Executive OirectorlAir Pollution Control Officer 

Northern Region Central Region (Main Office) Southern Region 

4800  Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court 

Modesto. CA 95356.8718 Fresno, CA 93726-0244 Bakersfield, CA 93308-9725 

Tel: (2091 557-6400 FAX: 1209) 557.6475 Tel: 1559) 230-6000 FAX: 15591 230-6061 Tel: 661.392.5500 FAX: 661.392.5585 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUG 0 4 2010 

Mike Tollstrup, Chief 
Project Assessment Branch 
Stationary Source Division 
Califorr~ia Air Resources Board 
PO Box 281 5 
Sacramento. CA 9581 2-281 5 

RE: Notice of Final Action - Authority to Construct 
Project Number: N-1101336 

Dear Mr. Tollstrup: 

The Air Pollution Control Officer has issued Authority to Construct permits to The Wine 
Group for establishing specific limiting condition (SLC) for VOC err~issions for all winery 
tanks and adding 14 red and white wine fermentation and storage tanks, at 17000 E 
Highway 120, Ripon. 

Enclosed are copies of the Authority to Construct permits and a copy of ,the notice of final 
action to be published approximately three days from the date of this letter. 

Notice of the District's preliminary decision to issue this Authority to Construct was 
published on June 29, 2010. The District's analysis of the proposal was also sent to 
CARB and US EPA Region IX on June 21, 201 0. No comments were received following 
the District's preliminary decision on this project. 

Thank you for your cooperation in this matter. If you have any questions, please contact 
Mr. Jim Swaney at (559) 230-5900. 

+ 

Director of Permit Services 

Enclosures 

S e y e d  Sadredin  
Executive OirectorlAir Pollution Control Officer 

Northern Region Central Region [Main Office) Southern Region 
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court 

Modesto, CA 95356.8718 Fresno. CA 93726.0244 Bakersf~eld, CA 93308-9725 
Tel: (2091 557.6400 FAX: (209) 557.6475 Tel: (5591 230.6000 FAX. 1559) 230.6061 Tel: 661.392.5500 FAX: 661.3924585 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVINGw 

AUG 0 4 11010 

Gerardo C. Rios (AIR 3) 
Chief, Permits Office 
Air Division 
U.S. E.P.A. - Region IX 
75 Hawthorne Street 
San Francisco, CA 94105 

RE: Notice of Final Action - Authority to Construct 
Project Number: N-1101336 

Dear Mr. Rios: 

The Air Pollution Control Officer has issued Authority to Construct permits to The W~ne 
Group for establishing specific limiting condition (SLC) for VOC emissions for all winery 
tanks and adding 14 red and white wine fermentation and storage tanks, at 17000 E 
Highway 120, Ripon. 

Enclosed are copies of the Authority to Construct permits and a copy of the notice of final 
action to be published approximately three days from the date of this letter. 

Notice of the District's preliminary decision to issue this Authority to Construct was 
published on June 29, 2010. The District's analysis of the proposal was also sent to 
CARB and US EPA Region IX on June 21, 201 0. No comments were received following 
the District's preliminary decision on this project. 

Thank you for your cooperation in this matter. If you have any questions, please contact 
Mr. Jim Swaney at (559) 230-5900. 

Director of Permit Services 

Enclosures 

S e y e d  S a d r e d i n  
Executive DirectorlAir Pollution Control Officer 

Northern Region Central Region (Main Office) Southern Region 
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court 

Modesto, CA 95356.8718 Fresno, CA 93726-0244 Bakersfield, CA 93308-9725 
Tel: (2091 557.6400 FAX: (2091 557-6475 Tel: 15591 230.6000 FAX: (559) 230.6061 Tel: 661.392.5500 FAX: 661.392.5585 

Prnnled on rsqrlod paper. 6 



Stockton Record 

NOTICE OF FINAL ACTION 
FOR THE ISSUANCE OF AUTHORITY 

TO CONSTRUCT PERMITS 

NOTICE IS HEREBY GIVEN that the Air Pollution Control Officer has issued Authority to 
Construct permits to The Wine Group for establishing specific limiting condition (SLC) for 
VOC emissions for all winery tanks and adding 14 red and white wine fermentation and 
storage tanks, at 17000 E Highway 120, Ripon. 

No comments were received following the District's preliminary decision on this project. 

The application review for Project #N-I 101 336 is available for public inspection at 
http://www.valleyair.org/notices/public~notices~idx.htm and the SAN JOAQUIN 
VALLEY UNIFIED AIR POLLUTION CONTROL DISTRICT, 1990 EAST 
GETTYSBURG AVENUE, FRESNO, CA 93726. 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m v  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-11-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK B1 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over , , 

the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain ir! a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTllVUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Director of Permit Services 
8 43AM - SIONGCOJ Jan, Inspectton NOT Requrea 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-11-2 (continued) Page 2 of 2 . . 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation; and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date,. the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-958-11-2 Aue 2 2010 8 4 3 M  - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m q  
HEALTHY AIR LIVING* 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-12-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 15,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 82 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 I021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum re1 ief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMiT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to deternine if the equipment can be operated in cc,mpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant ;o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Director of ~ e r m m c e s  
SIONGCOJ J O ~ I  lns~snlon NOT Rsqu~rea 

V Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



~ditions for N-956-12-2 (continued) Page 2 of 2 Con 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

. . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be : 

maintained; [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-858-12-2 : Aup 2 2010 843AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-13-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 10,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 24 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERPJiT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant !o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

- 
~ G h e r n  Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-13-2 (continued) . .: Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

..,-. 

For each batch of must fermented in this tank, the operator shall record the fermentation completion da&:the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissi0n.s and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). ~heihformation 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGTM 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-14-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 10,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 39 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 220 I ]  

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-14-2 (continued) ., Page2o f2  

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less w'as achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date;the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or wh'ite wine. 
[District Rule 4694, 6.4. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-85614-2. Aug 2 2010 8 ' 4 W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING'" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-15-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 44 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMlT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible far complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office a 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-15-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissioG and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N.BXI.15-2 Aup 2 2010 8 43AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-16-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 45 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equ~pment. 

Seyed Sadredin, Executive Director I APCO 

Krthern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-16-2 (continued) Page 2 of 2 . . 
The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date,'the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on~site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR L I V I N G  

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-17-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 46 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORllY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

orthern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



iditions for N-956-17-2 (continued) Page 2 of 2 

'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). 'The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions From all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/i000 gallons). [District Rule 22011 

Total annual VOC emissions From wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-956-17-2 ' Aug 2 2010 8 43AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-18-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 47 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/l000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6 .  When this tank is  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Oftice e 4800 Enterprise Way e Modesto, CA 95356-8718 e (209) 557-6400 e Fax (209) 557-6475 



Conditions for N-956-18-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date,the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-speci fic storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-0561B-2 : Aug 2 2010 B'IIAM - SIONGCOJ 



San loaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m T  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-19-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 48 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3 The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

I /~Y58-19-2 ~ u g  e0 8 4 4 ~ ~  - SIONGCOJ Joint InspoCl~on NOT Roqursa 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-19-2 (continued) Page 2 of 2 

7. ,'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must femented in this tank, the operator shall record the fermentation completion date,the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 I. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 .. 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 1 ] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

%IDT 
HEALTHY AIR L I V I N G  

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-20-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 49 WITH PRESSURENACUUM 
VALVE ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature o f  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% ofthe maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant io Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

& A V I D  ARNER. Director of Permit Services 4' .&J y N-856-20-2 : A 2 2010 0 44AM - SIONGCOJ : Jolnl Inspection NOT Required L 
Northern Regional Office 9 4800 Enterprise Way 9 Modesto, CA 95356-8718 9 (209) 557-6400 9 Fax (209) 557-6475 



Conditions for N-956-20-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

. . 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date; the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from at1 wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 1 ] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m I c  
HEALTHY AIR L IV ING 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-21-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN. AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 50 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE 011 NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to detenine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-21-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date,-the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m p l  
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-22-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 51 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-22-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 I 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-23-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 52 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I ]  

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

&&her" Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-23-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the bperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-24-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION : 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 53 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/I 000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

rmit Services 
/*4-2 AU$ 2010 8 44AM - SIONGCOJ Jotnl Inlpacl#on NOT Rsqu~rsd 

L/ 
h h e r n  Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-24-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the :maximum 
. .. 

nominal tank capacity stated in the equipment description. [District Rule 220 I] . . .  

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date,,the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

1 2  When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters' 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District ~ u l e s  1070,2201 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m I c  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-25-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 54 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Director of Permit Services 
SIONGCOJ Jolnl Inlpenlon NOT Reqvlred 

Y 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-25-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the'maximum 
nominal tank capacity stated in the equipment description. [District Rule 220 I] 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . . 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/ 1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 1 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m y  
HEALTHY AIR LIVING 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-26-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCA'TION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 20,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 55 WITH PRESSURENACUUM 
VALVE: ESTABI-ISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No  air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rilles 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Y Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-26-2 (continued) , :  Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22(31] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

%In? 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-27-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 56 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

V 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-27-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 
. . 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). 'The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 a '  

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for.each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-28-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 57 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.1 ] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

& x x .  - 6-28-2 ug 2 2010 8 45AM - SIONGCOJ Joml lnrpsnlon NOT Raqulred 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-28-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

. . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the'maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). 'The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 ' , 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-29-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 58 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I ]  

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTMUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office . 4800 Enterprise Way . Modesto, CA 95356-8718 . (209) 557-6400 . Fax (209) 557-6475 



Conditions for N-956-29-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). 'The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 2201 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-058.28.2 Aug 2 2010 8 45AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-30-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 59 WITH PRESSURENACUUM 
VALVE: ESTABI-ISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 I and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/ f' 
R N ~ R ,  Director of l%fmtS&ices 
10 0 45AM - SIONGCOJ JDlnl InSPlhllOn NOT Rsqulraa 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-30-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the.maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 1] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-856-30-2. Aup 2 2010 8 45AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qm@'! 
HEALTHY AIR L I V I N G  

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-31-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 60 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Ruies 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Director of Permit Services 
SIONGCOJ Jolnl lnspmton NOT Rcqu8rad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-31-2 (continued) -' Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22.011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on : 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-95531-2. Aug 2 2010 8 4 W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-32-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 12,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 62 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No  air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DIS'TRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant :o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-32-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 
. , . 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the kaximuni 
nominal tank capacity stated in the equipment description. [District Rule 22011 . . . . 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-958-32-2. Aup 2 2010 8 45AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%I El 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-33-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 116 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 220 I ]  

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in csmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin. Executive Director / APCO 

RNER, Director of ~ m s e r v i c e s  
10 B 45AM - SIONGCOJ Joml lnrpsct~on NOT Raqu~rsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-33-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-34-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 117 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is respons~ble for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

NER, Director of Permit Services 
8 45AM - SIONGCOJ Janl Inrpm!on NOT Rsqu8fsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-34-2 (continued) Page 2 of2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit.   he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-Q5534-1' Aug 2 2010 8 45AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmr. l  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-35-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 118 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

'BID @NER. Director of ~er rnzerv ices  
35-2 Aug 2010 8 4 5 M  - SIONGCOJ b t n l  lnrpeccaon NOT Raquwod 

Northern Regional Office . 4800 Enterprise Way . Modesto, CA 95356-8718 . (209) 557-6400 . Fax (209) 557-6475 



Conditions for N-956-35-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the'maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained ili the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-856-35.2. Aug 2 2010 8 45AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-36-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK 131 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

/ DAVID ARNER, Director of -6ices 7 Au 2 2010 B PSAM - SIONGCOJ J Q ~ ~ I  ~nspsa~on NOT Rsqu~rsa / 1 
C/ hr thern  Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-36-2 (continued) : Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-855362 : Aug 2 2010 845AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-37-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK 132 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

N E ~  Director of p e h 6 i c e . s  
8 45AM - SIONGCOJ Jolnt Inrpectlon NOT Rsqu~rsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-37-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum ,' 

nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the :; 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-38-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 133 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

L 2 
N R, Director of Permit Services %'!&% 8 & - SIONGCOJ Jmn! Inspeflton NOT Required 

Y 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-38-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years andmade available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-39-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 134 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4\02]  

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORllY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

V Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



. . .  
Conditions for N-956-39-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. . 

[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of kine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions From all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-958-39.2 : Aug 2 2010 8 4MM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m y  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-40-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: A T N :  N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
lVlODlFlCATlON OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 135 WITH PRESSLIRENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I ]  

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

DAVID W RNE'R, Director of Permit Services 

w 
Nozhern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



iditions for N-956-40-2 (continued) : Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the . maximum . 

nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The inforination 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of:wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 11 
Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-41-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 136 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 IbIl000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

- -  - 

-2 ' Aug 2 h B d 4 6 A M  - SlONGtOJ Jotnl lnrpmion NOT Raqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-95641-2 (continued) . . Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 . . 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of.wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for.each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall .not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall lie maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-42-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 5,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 196 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDlTIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

" 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-42-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 

' 

shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of'wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N.D56-42.2. Aug 2 2010 8 46AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m r c  
HEALTHY AI R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-43-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1001 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 220 I] 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

' ~ I D  ~ N E R ,  Director of Permit Services 
- 3-2 ' Aug 20 8 4BAM - SIONGCOJ Jan! Inrpecl~en NOT Rspu8rcd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-43-2 (continued) : Page2 of 2 

'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-44-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1002 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CON'TINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuan! to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

\ I - 
Director of Permit Services 

SIONGCOJ : Joint lnspscilon NOT Ragv#ad 

v Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



iditions for N-956-44-2 (continued) Page 2 of 2 Cor 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the,maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/l000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage eriiissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95844.2 : A v g  2 2010 8.46AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%IwT 
HEALTHY A I  R LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-45-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERNIENTATION AND WlNE 
STORAGE TANK 1003 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant ts Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

DAVID W RNER, Director of Permit Services 
5-2 Aug 2 2 8 48AM - SIONGCOJ Joml lnrpsn~on NOT Rsquuod 

V Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-45-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . .. 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22'011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95645-2 Aug 2 2010 8 46AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-46-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A n N :  A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1004 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

NEK, Director of PX Services 
8 b 6 N A  - SIONGCOJ Jolnl Inspanoon NOT Raqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-46-2 (continued) ' Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum' 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-85048-1 .  Aug 11010 8 4BAM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-47-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1005 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbll 000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERFJllT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 
I 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-47-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total . 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters' 
used, shall be maintained. [District Rule 1070 and 220 1 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING* 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-48-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1006 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No  air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-48-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in  the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters. 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-49-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1007 WITH PRESSLIRENACUWM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 1 ] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 
YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

- 
(@D $RNER. Director of Permit Services 

2 .  A Y ~  010 0 41AM - SIONGCOJ Jotnl lnrpsnlon NOT Requnrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-49-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . .. I 

. . 
8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2?01] . . 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total , 

gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-50-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1008 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

- 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-50-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

11 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95550-2 Aug 2 2010 0 47AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qnfv 
HEALTHY AI RLIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-51-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1009 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/ 2 
NER,  Director of ~e'rTiTifServices 
8 I l A M  - SIONGCOJ Joint Inrpsn~on NOT Rsqu~reu 

Y Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-51-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). 'The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] . . 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-858-51-2 Aug 2 2010 8 47AU- SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-52-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 101 1 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERM!T TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-52-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofkine  
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-85652.2 Aug 2 2010 8 4 7 W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-53-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1012 WITH PRESSURENACULIM VALVE: ESTABI-ISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTlNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant !o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

' ~ I D ~ R N E R .  Director of Permit Services 
-956-53-2 : ug 010 8 47AM - SlONGCOJ : Joonl lnlpsnlon NOT Requarod 

- 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-53-2 (continued) ' Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

.. . 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District' Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 1b. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-858-53-2 Aug 2 2010 8 47AM - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

Q D W  
HEALTHY AI RLIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-54-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1013 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in campliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-54-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2>01] 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] . . 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput . .  

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-956-54-2 Aug 2 2010 8 47AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-55-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1014 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE, 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

M V I D  ~ A R N E R .  Director o m m i i t  Services d / /  /(/' 
I / N - G s - 2 .  /+g 2 2010 8 47AM - SIONGCOJ Joml Inlpmlon NOT Rsqu~rsd 

L 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



nditions for N-956-55-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. '. 

[District Rules 2201 and 4694, 5.2.21 

'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total .. 

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total ~nnua l ' "  
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-56-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1015 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-56-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 I . 

' !. 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 . . 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/I 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

@lDF 
HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-57-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1016 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- 

1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTlNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Director of Permit Services 
SIONGCOJ Jolnl Inspanton NOT Raqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-57-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or wtiite wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed : 

581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-858-57-2 Aug 2 2010 8 IBAM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m I c  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-58-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1017 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 1 2 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

DAVID NAR~ER. Director of Permit Services 4 ( I y L  
YN-95858-2 Aug @D 8 18AM - SIONGCOJ Jolnl Inspmlon NOT Rsqua#sd 

Northern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-58-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 4694.1 

N-95B-50-2 Aug 2 2010 0 40AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR L I V I N G  

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-59-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1018 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDlTlONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Y Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-59-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less w.as achieved. 
[District Rules 220 1 and 4694, 5.2.21 . '  

'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the 'maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 I 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-60-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1019 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be. 
'determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Ruies 220 1 and " 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

v~%5&60-2  : A ~ O  8.18AM - SIONGCOJ Joont lnrpenlon NOT Roqumred 

r 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-60-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

I 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 l b. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 1 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-BSB6G2 ' Aug 2 2010 8 48AU - SIONGCOJ 



San Joaquin Valley d AIR POLLUTIDN CONTROL DISTRICT 

qmv 
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-61-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1020 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - - 

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTlNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office rn 4800 Enterprise Way rn Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



ditions for N-956-61-2 (continued) Page 2 of 2 Con 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 . .. 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-95661.2. Aup 2 2010 8 48AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-62-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1021 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS COIVTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

I c- 2 
NER, Director of Permit Services 
8 48AM - SIONGCOJ Jon! Inspmsn NOT Requlrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Con ditions for N-956-62-2 (continued) - Page 2 of2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the .maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95642-2 Aug 2 2010 8 48AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-63-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1022 WITH PRESSLIRENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3.  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 1 ] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum re1 ief valve, which 
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTMUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

DAVID V~ARNER. Director of Permit Services 
,//b&663-2. ~ u g M l 0  8 4W.M - SIONGCOJ : Jan1 lnspan~on NOT Raqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-63-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m l c  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-64-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1023 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

V 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-64-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 11 
Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N.05844-2 Aug 2 2070 8 48.AJ.4 - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-65-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1024 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 
YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

DAVID NARN~R. Director of%t Services 4 / '  ic 
A"+ 2010 8 4W.M i SIONGCOJ Jolnl lncpatlon NOT Requlra 

.I 

Grthern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-65-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gal Ions of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95685-2. Aug 2 2010 8 4UJ.4 - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-66-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: A T N :  A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
IMODlFlCATlON OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1025 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

ARNER, Director of Permit Services 
,sOlon NOT Requlrd 

V Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-66-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules I070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [~is t r ic t  Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-QSSbB-2 Aug 22010 0 4Q&M - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m e  
HEALTHY AI RLIVING~ 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-67-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1026 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office a 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-67-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. . . 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and niade available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-68-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1027 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to detenine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuan! to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

AVID WARNER, Director of Permit Services 
h a - 2  6 ~ 2  20.0 0 4 U I  - YONGCOJ 1 0 1  hspm~m NOT Rew~red 

Y 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-95668-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22'011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-69-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1028 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-69-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed :, 

581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95864-2 : Aup 2 2010 8 49AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q a v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-70-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1029 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and - 

4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

RNER, Director of Permit Services 
10 B IOAM - SIONGCOJ ' Jomt Inspealon NOT Ragulrsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-70-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-71-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1030 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-71-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95671-2 : Aup 2 2010 8'49AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-72-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2001 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

/ 

ARNER, Director o f T 6 i t  Services 
2010 8 4QAM - SIONGWJ . Jmnl lnspsct~on NOT Raqubred 

V 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-72-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees ~ahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-QSB72-2. Aup 2 2010 8 48AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-73-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2002 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  1Vo air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/ - 
( b V I D  k R N E R .  Director of  Permit Services 

- 3-2 Au 2010 8 49AM - SIONGCOJ Joml lnrpactlon NOT Raqu~md 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-73-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 .: 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-056-73-2 Aug 2 2010 B 40AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT. 

GlnF 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-74-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2003 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIN TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in c~mpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-74-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-85374-2: Aug 2 2010 0 48AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%lnv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-75-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2004 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant !o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office w 4800 Enterprise Way w Modesto, CA 95356-8718 w (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-75-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 
' 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220'11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-76-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2005 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION. FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Oftice . 4800 Enterprise Way . Modesto, CA 95356-8718 . (209) 557-6400 Fax (209) 55-1-6475 



Conditions for N-956-76-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermen.tation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The ihformation 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine . . 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL OlSTRlCT HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-77-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2006 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be. 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MJSJ NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-77-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

I I. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-958-77-2 Aup 2 2010 8 MAU - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING' 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-78-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2007 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - - 

1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2 .  The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTTNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA  95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-78-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.2] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch:[District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-056-78.1 Aup 2 2010 8 5OP.M - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-79-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2008 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [~ is t r ic t  Ruies 220 1 and 
4694, 5.2.11 

CONDITIONS CONTWUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

VkWU-2 A u g W  8 ~ O A M  - SIONGCOJ Jo~nt Inrpanlon NOT Raqulrad 

Northern Regional Office 4800 Enterprise Way a Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-79-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 . , 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-80-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2009 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in cmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

( > 
NER, Director of ~e-ices 
8 MW - SIONGCOJ Joml lnrponton NOT Raqvlfad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-80-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. 'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-OS64S2: Aup 2 2010 0 ' 5 W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-81-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: A-TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2010 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. 1Vo air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 1 ] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencles which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office a 4800 Enterprise Way a Modesto, CA 95356-8718 a (209) 557-6400 a Fax (209) 557-6475 



~ditions for N-956-81-2 (continued) Page 2 of 2 Con 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and !- 

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total .' 

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-%MI-2 : Aup 2 2010 B'WAM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-82-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 201 1 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 220 I] 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

' /+F AU&OIO 8'50AM - SIONGCOJ : Jom! Inspeclmn NOT Rmu~rd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-82-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 , . . .  . 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

:) 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201.1 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

q m q  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-83-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A n N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2012 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/ p m > 2  e l 0  8 SOAM - SIONGCOJ Jolnr lnrpmlon NOT Ragu?rec 

" 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-83-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-05582-2' Aug 2 2010 8 5 0 m  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-84-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2013 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-84-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22'011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/l000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-05684.2 Aup 2 2010 8:SOAM - SIONGCQI 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

%lnIc 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-85-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2014 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight corldition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

V Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-85-2 (continued) Page 2 of 2 

7.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date; the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-QSMS-2 Aug 2 2010 8 5DAM - SIONGCW 



San Joaquin Valley 
AIR POLLUTlON CDNTROL DISTRICT 

qnw 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-86-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERhllENTATlON AND WlNE 
STORAGE TANK 2015 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

NER, Director of Permit Services 
8 50AM - SIONGCOJ Jolnl Inspmlan NOT Raqurraa 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-86-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. .When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-87-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WINE 
STORAGE TANK 2016 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-87-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white . . wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of : 

each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-85647-2 Aup 2 2010 8 51AM - SlONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-88-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2017 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6 .  When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-88-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing ferment'ation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was . .. achieved. 
[District Rules 2201 and 4694, 5.2.21 , 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual. 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-89-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2018 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Krthern Regional Office 4800 Enterprise Way Modesto. CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-89-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was . , .  achieved. 
[District Rules 2201 and 4694, 5.2.21 . . 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by vollime. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, thevolume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed ;, 

58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-90-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCA'TION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2019 WITH PRESSURENACUUM . 

VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

(&ID @RNER.  Director of Permit Services 
.8 90-2 Av 2010 8 51AM - SIONGCOJ Jolnt lnrpsn~on NOT R q u r a d  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-90-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 . . 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m I c  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-91-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2020 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-91-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 , '  

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-92-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2021 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director l APCO 

/ 
I f 3 

RNER, Director of %FiT~eervices 
10 8 SlAM - SIONGCOJ Jolnl Inspse~on NOT Rsgulrw - 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-92-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-85582-2 : Aup 2 2010 8 5 1 W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnv  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-93-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2022 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District R.ules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

" 
Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-93-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). 'The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + ( ~ o t a l  Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N-956-93.2 Aup 2 2010 B 51AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q a v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-94-2 ISSUANCE DATE: 0810212010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2023 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-94-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
,! 

581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District'Rules 1070,220 1 and 46941 

N-Q56-Q4.2 Aup 2 2010 8 51AM - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTIDN CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-95-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A T N :  A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2025 WITH PRESSLIRENACUUM VALVE: ESTABI-ISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

/ 

RNER, Director of ~ ~ e r v i c e s  
10 8 51AM - SIONGCOJ Joml Inspection NOT Reputred 

- 

Northern Regional Office a 4800 Enterprise Way a Modesto, CA 95356-8718 a (209) 557-6400 a Fax (209) 557-6475 



Conditions for N-956-95-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operation< 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/I 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations.may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnv 
HEALTHY AIR LIVINGTM 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-96-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2026 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-96-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afler completing fermentittion, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information ; 

shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-97-2 ISSUANCE DATE: 0810212010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE 
STORAGE TANK 2027 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 IbIl000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

[ >  
NER, Director of Permit Services 
8 52AM - SIONGCOJ Jon1 Inspealon NOT Regunrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-97-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal : 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95597.2 : Aug 2 2010 8:5% - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

%In? 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-98-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2028 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-98-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall , 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and ' j  

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). ~he'information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 I. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total : 

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-856-88-2 : Aug 2 2010 8:52AM - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

qafy 
HEALTHY A I  R LIVINGrM 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-99-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2029 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

(7 
RNER, Director of permit Services 
10 8 52ALI - SIONGCOJ ' Joint lnspscl~on NOT Requlrel 

Northern Regional Offtce 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-99-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in Distiict Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] ,.. 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N-9SBBB1 : AUQ 12010 8 52AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-100-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2030 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-100-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 , . 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-101-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AITN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2031 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in c~mpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

'/D$VID ~ R N E R .  Director of pennit Services 
101-2 1 lo10 8 52AM - SIONGCOJ Joml InrpaO~on NOT Roqulrod 

Northern Regional Office w 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-101-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 I 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-058.101-2. Aug 2 2010 8 52AM - SIONGCCJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-102-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2032 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

AVID NARNER, Director of ~-&n/ices 
2: A ~ & O ? O  8 5Z/\M - SIONGCOi : Joinl Impanion NOT I7qur .d  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-102-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-103-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2033 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

( AVID W RNER, ~irector of Permit Services ~,2,e,o .--,lo,, ,oI"!," ,,to ",R ,I,. 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-103-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 - 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-104-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC, 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2034 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHOREED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

/ I 3 
RNER, Director of hrvrifServices 
0i0 8 52AM - SlOffiC0.J Junl Inspealon NOT Roqulrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-104-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermerit'ation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gal Ions of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 I .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-856-104-2 ' Aup 2 2010 0 52AM - SIONGCQ) 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qm(C 
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-105-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2039 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Director of Permit Services 
SIONGCOJ Jnnt Insomoon NOT Requ~red 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-105-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the sperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type,.stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] . : .  

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-958-lOE2 Aug 2 2010 8 5ZAM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m y  
HEALTHY AIR LIVINGT' 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-106-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2040 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDI'TION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - - - - 

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-106-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

I I. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . i  

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley, 
AIR POLLUTION CONTROL DISTRICT 

qav 
HEALTHY AI RLIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-107-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2041 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 
YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

I ~ I D  ~ E R ,  Director of Permit Services 
N- - 07-2 : Aug 2 2010 8:53AM - SIONGCOJ : Jolnl Inrpdton NOT Required - 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 o Fax (209) 557-6475 



Conditions for N-956-107-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of.wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16.. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-856107.2 ' Aup 2 2010 8 53AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnv 
HEALTHY AIR LIVING' 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-108-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2042 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 31021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

' / 
ER, Director of Permit Services 
S A M  - SIONGCDJ Jolnl Inrpec+on NOT Requlrd 

V 
Northern Regional Office . 4800 Enterprise Way . Modesto, CA 95356-8718 . (209) 557-6400 . Fax (209) 557-6475 



nditions for N-956-108-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank  shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

J. 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-858108-2 Aup 2 2010 8 53AM - SlOffiCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT, HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-109-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTAI'ION AND WlNE 
STORAGE TANK 2043 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.1 ] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

of Permit Services 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-109-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m F  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-110-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2044 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 11 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 1 0% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

I 
AVID ~ A R N E R .  Director of Permit Services 

LgP6B110-2 ~&g 2010 0 53m: SlONGCQl Jolnt lnspanlon NOT RsgullW 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-110-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. : 
[District Rules 220 1 and 4694, 5.2.21 .. . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual': 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

qafy 
HEALTHY AIR LIVING'" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-111-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2045 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

k r t h e r n  Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-111-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 3 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qnfv  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-112-2 ISSUANCE DATE: 0810212010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN. AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2047 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 
YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

c 2 
RNER, Director of Permit Services 
D I D  B UAM - SIONGCOJ Joan! Inrpaolon NOT Rqvlrsd  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-112-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing ferment'ation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in  the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Ru'le 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-858-112-2 Aug 2 2010 B 53AM - SIONGCW 



San loaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-113-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2048 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Ru!es 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORllY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursua~t to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

RNER, ~irector%?%6mit Services 
010 8 53AM - SIONGCW Join lnrpactlon NOT Required 

%olthern Regional Office 4800 Enterprise Way Modesto. CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printld m rcryrlcd papo~. 0 



Conditions for N-956-113-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . . .  

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 2201.1 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

I I. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San'loaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-114-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2049 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office . 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlnt~d on roqdd paper. C) 



conditions for N-956-114-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing ferment,ation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

, 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-058.114-2: Aug 2 2010 8 . 5 W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL OlSTRlCT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-115-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3001 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

// 
~ i r e c t G f  Permit Services 
SIONGCW ' Joml lnspeclton NOT Raqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P l l n l ~ d  0" l ~ ~ l d s d  PBPBI. 0 



Conditions for N-956-115-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 2 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermeniation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-116-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3002 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND'DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight. 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

COND[TIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in ac:ordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

C c-> 
VID(WF&NER. Director of Permit Services m ' b g  2 2010 8 %AM: SIONGCOJ Jolnl lnrpsnton N O T  Raqu~rsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 
Pftntld an racytled paer.  6 



Conditions for N-956-116-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, thepperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-QMIlS2 , Aug 2 2010 8'54AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-117-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3003 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every !2 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

 AVID ~ A R K ~ E R .  Director o fKrmi t  Services 
@-2. nup'2 2010 8 5d4JA'- SlONGCQl . Jolnl lnrpsalon NOT Rsqumlsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pvlnled on roqclod paper 0 



Conditions for N-956-117-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. '' 

[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q a v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-118-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3004 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 220 I ]  

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

4 .A 
 AVID WARNER. Director of Permit Services 

(dpWl8-2  Aug 2 b 6 0  8  %AM: SIONGCOJ Jo~nl lnrpmlon NOT Requtrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlntsd on rmydod papon. 0 



Conditions for N-956-118-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 11 
For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine . 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 ' . 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1 070 and 220 I.] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-119-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3005 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rtjles 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERM!T TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to deternine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible far complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

( @D $NER; Director of Permit Services 
119-2 Aup 10 8 54AM - SIONGCOJ Jan1 lnspsnton NOT Requaled 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P~ulled on #oqLld p a w  0 



Cor iditions for N-956-119-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 1 ] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ]  

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of.wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-120-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3006 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 1 ] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 
YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMiT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible f ~ r  complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

AVID WARNER. Director of Permit Services 
120-2 Aug 2 2010 (1 54Ah4 - SIONGCQI Jan! lnlpectnon NOT Rsqulrad ' I  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnlad onrcqclod paDr. 0 



Conditions for N-956-120-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. l ]  

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 220 I] 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-121-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3007 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant t3 Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible tcr complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnlod on rcryrled papal. 0 


