San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-588-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1530 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] .

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-668-1 : Aug 17 2000 5:26PM — AIYABEL . ;



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-589-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1531 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. -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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY .

Location: - 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-589-1: Aug 17 2009 5:26PM — AIVABEN :



San Joaquin Valley
Air Pollution Control District

'PERMIT UNIT: N-2321-590-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1532 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] ‘ '

3. . 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY :

Location: §950 E WOODBRIDGE ROAD ACAMPO, CA 95220
N-2321-590-1 : Aug 17 2009 5:26PM — AIYABEN



San Joaquin Valley
Ailr Pollution'Contr_ol District

PERMIT UNIT: N-2321-591-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1601 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ,ACAMPO, CA 85220
N-2321-581-1 : Aug 17 2009 5:26PM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-592-1 : ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1602 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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] ‘

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-592-1 1 Aug 17 2009 5:26PM — AIYABELJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-593-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1603 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5.  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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME iNC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-603-1: Aug 17 2009 5:26PM — AIYABEW :



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-594-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1604 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-584-1 Aug 17 2009 5:27PM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-595-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1605 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I.  When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] '

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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)

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 6950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-685-1: Aug 17 2009 5:27PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-596-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1606 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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. [Dlstnct Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 w1th the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5850 E WOODBRIDGE ROAD,ACAMPOQ, CA 85220
N-2321-506-1: Aug 17 2009 5:27PM ~ AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-597-1 . EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED-AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1607 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and opérated 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions: 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-587-1 : Aug 17 2009 5:27PM ~ AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-598-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1608 WITH PRESSURE/VACUUM VALVE '

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-588-1: Aug 17 2009 5:27PM ~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-599-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,654 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1609 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD ACAMPO, CA 95220

N-2321-588-1: Aug 17 2009 5:27PM ~ AIYASEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-600-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1610 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] '

3. 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 Rule 4694, 5.2.2] :

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 £ WOODBRIDGE ROAD,ACAMPO, CA 85220

N-2321-800-1 : Aug 17 2009 5:27PM — AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-601-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1611 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I.  When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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] :

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 85220
N-2321-601-1: Aug 17 2009 5:27PM ~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-602-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1612 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for stofing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ACAMPO, CA 95220
N-2321-602-1 : Aug 17 2009 5:27PM — AIVABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-603-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1625 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressufe-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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, the pressure-vacu.um 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

 These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321603-1: Aug 172008 5.27PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-604-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1626 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1] i

2. When this tank is used for storing wine, 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 Rule 4694,
52.1] -

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-804.1 : Aug 17 2009 5:27PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-605-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1627 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: §950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-805-1: Aug 17 2009 5:27PM - AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-606-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1628 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-606-1 : Aug 17 2009 5:27PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-607-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1629 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-807-1: Aug 17 2009 5:27PM —~ AIVABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-608-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

62,5654 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1630 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.” When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total

~ gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-608-1 : Aug 17 2009 §:27PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-609-1 ‘ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1631 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1] :

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD ,ACAMPO, CA 95220

N-2321-609-1: Aug 17 2009 5:27PM ~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-610-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1632 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing Wine, 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 Rule 4694,
5.2.1] ’

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD ACAMPO, CA 95220

N-2321-810-1 : Aug 17 2009 5:27PM — AIYABEW



“SanJ oaquin Valley
- Air Pollution Control District

PERMIT UNIT: N-2321-611-1 . EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1633 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-611-1 ; Aug 17 2003 5:26PM — AIYABEIY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-612-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1634 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, 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 Rule 4694,
5.2.1] '

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-612-1: Aug 17 2003 5:26PM -- AIYABEIS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-613-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
" TANK 1635 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-613-1: Aug 17 2009 5:28PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-614-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1636 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-614-1 : Aug 17 2009 5:28PM - AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-615-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1648 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2.  When this tank is used for storing wine, 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 Rule 4694,
5.2.1] :

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
- gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-615-1 : Aug 172009 5:28PM — AIVABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-616-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,5654 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1650 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. When this tank is used for wine storage, the operétor 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPQ, CA 95220

N-2321-816-1: Aug 17 2008 5:28PM — AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-617-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1651 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] '

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-617-1: Aug 17 200 5:268PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-618-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1652 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.211]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5.  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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-618-1: Aug 17 2009 5:28PM - AIYABEW



San Joaquih Valley
Air Pollution Control District

PERMIT UNIT: N-2321-619-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: _
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1653 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When stbﬁng wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ACAMPO, CA 95220
N-2321-610-1: Aug 17 2000 5:28PM ~ AIYABEL!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-620-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1654 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-620-1 : Aug 17 2003 5:20PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-621-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1655 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as elther red wine or
white wine. [District Rule 4694, 6.4.1]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location. 5950 E WOODBRIDGE ROAD ACAMPO, CA 95220
N-2321:621-1: Aug 17 2009 5:26PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-622-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1656 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 measurmg the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: §950 E WOODBRIDGE ROAD ACAMPO, CA 95220

N-2321-622-1: Aug 17 2009 5:28PM ~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-623-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1657 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1] '

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] .

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-623-1: Aug 17 2009 5:26PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-624-1 ‘ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1658 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-624-1: Aug 17 2009 5:28PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-625-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1659 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuumA 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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. [Dlstrlct Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-625-1: Aug 17 2008 5:28PM ~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-626-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 1660 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1] .

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and-conditions are part of the Facility-wide Permit to Operate.

" Facility Name: RME INC - WOODBRIDGE WINERY

Location: 6950 E WOODBRIDGE ROAD ,ACAMPO, CA 95220
N-2321.626-1: Aug 17 2009 5:28PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-637-1 - EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,070 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK LT-1 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. 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] '

2. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ACAMPQ, CA 95220
N-2321-837-1 : Aug 17 2009 5:28PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-638-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,070 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK LT-2 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. 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]

2. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facitity Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ,ACAMPO, CA 95220
N-2321-638-1 : Aug 17 2009 5:20PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-639-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,070 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK LT-3 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. 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]

2. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD ACAMPQ, CA 95220

N-2321-839-1: Aug 17 2009 5:29PM — AIYABEW



San Joaquin Valley.
Air Pollution Control District

PERMIT UNIT: N-2321-640-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,070 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK LT-4 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
' gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. 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]

2. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-640-1 : Aug 17 2008 5:29PM - AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-641-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: :
3,070 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK LT-5 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. 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]

2. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-641-1: Aug 17 2009 5:28PM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-642-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
18,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK GANI WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing Wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2] '

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD ,ACAMPO, CA 95220

N-2321-642-1: Aug 17 2009 5:28PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-643-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
9,247 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK ROTO

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 Rule 4694,
5.2.1]

2. When this tank is used for storing wine, 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 Rule 4694,
5.2.1]

3. 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 Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

5. 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]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-843-1 : Aug 17 2009 5:28PM — AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-644-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,287 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 941 WITH PRESSURE/VACUUM VALVE
AND INSULATION

PERMIT UNIT REQUIREMENTS

10.

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure-vacuum relief valve and wine 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] Federally
Enforceable Through Title V Permit

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days
following completion of fermentation. [District Rule 4694] Federally Enforceable Through Title V Permit

Ethanol content of wine in this tank shall not exceed 14 percent by volume. [District Rule 2201] Federally Enforceable
Through Title V Permit

Tank throughput shall not exceed either of the following limits: 13,000 gallons in any one day or 1,650,000 gallons per
year. [District Rule 2201] Federally Enforceable Through Title V Permit

The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] Federally Enforceable Through Title V Permit

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a uniq‘ue
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules
2201 and 4694] Federally Enforceable Through Title V Permit

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694] Federally
Enforceable Through Title V Permit

Daily and annual records of tank throughput shall be kept. [District Rule 2201] Federally Enforceable Through Title V
Permit '

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 85220

N-2321-844-1: Aug 17 2009 5:26PM — AIYABEW}



San Joaquin Valley
Air Pollution Control District

- PERMIT UNIT: N-2321-645-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 942 WITH PRESSURE/VACUUM VALVE
AND INSULATION

PERMIT UNIT REQUIREMENTS

10.

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure-vacuum relief valve and wine 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] Federally
Enforceable Through Title V Permit ' .

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days
following completion of fermentation. [District Rule 4694] Federally Enforceable Through Title V Permit

Ethanol content of wine in this tank shall not exceed 14 percent by volume. [District Rule 2201] Federally Enforceable
Through Title V Permit

Tank throughput shall not exceed either of the following limits: 26,000 gallons in any one day or 3,300,000 gallons
per year. [District Rule 2201] Federally Enforceable Through Title V Permit

The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] Federally Enforceable Through Title V Permit

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules
2201 and 4694] Federally Enforceable Through Title V Permit

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694] Federally
Enforceable Through Title V Permit

Daily and annual records of tank throughput shall be kept. [District Rule 2201] Federally Enforceable Through Title V
Permit

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY .
Location; 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-845-1: Aug 17 2009 5:28PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-646-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 943 WITH PRESSURE/NVACUUM VALVE
AND INSULATION

PERMIT UNIT REQUIREMENTS

1. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
.[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

3. The pressure-vacuum relief valve and wine 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] Federally

" Enforceable Through Title V Permit

4.  The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days
following completion of fermentation. [District Rule 4694] Federally Enforceable Through Title V Permit

5. Ethanol content of wine in this tank shall not exceed 14 percent by volume. [District Rule 2201] Federally Enforceable
Through Title V Permit

6. Tank throughput shall not exceed either of the following limits: 26,000 gallons in any one day or 3,300,000 gallons
per year. [District Rule 2201] Federally Enforceable Through Title V Permit

7. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] Federally Enforceable Through Title V Permit

8. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules
2201 and 4694] Federally Enforceable Through Title V Permit

9. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694] Federally
Enforceable Through Title V Permit

10. Daily and annual records of tank throughput shall be kept. [District Rule 2201] Federally Enforceable Through Title V
Permit ’ ’

These terms and conditions are part of the Facility-wide Permit to Op'e'rate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOQDBRIDGE ROAD ACAMPO, CA 95220

N-2321-846-1: Aug 17 2009 5:29PM — AIYABEIY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-647-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 944 WITH PRESSURE/VACUUM VALVE
AND INSULATION

PERMIT UNIT REQUIREMENTS

10.

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%

" of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.

[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure-vacuum relief valve and wine 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] Federally
Enforceable Through Title V Permit

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days
following completion of fermentation. [District Rule 4694] Federally Enforceable Through Title V Permit

Ethanol content of wine in this tank shall not exceed 14 percent by volume. [District Rule 2201] Federally Enforceable
Through Title V Permit

Tank throughput shall not exceed either of the following limits: 26,000 gallons in any one day or 3,300,000 gallons
per year. [District Rule 2201] Federally Enforceable Through Title V Permit

The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] Federally Enforceable Through Title V Permit

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules
2201 and 4694] Federally Enforceable Through Title V Permit

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694] Federally
Enforceable Through Title V Permit

Daily and annual records of tank throughput shall be kept. [District Rule 2201] Federally Enforceable Through Title V
Permit

These terms and conditions are part of the Facility-wide Permit-to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ACAMPQ, CA 95220
N-2321.647-1: Aug 172009 5:20PM ~ AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-648-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 945 WITH PRESSURE/VACUUM VALVE
AND INSULATION

PERMIT UNIT REQUIREMENTS

10.

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The pressure—vacﬁum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

. The pressure-vacuum relief valve and wine 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] Federally
Enforceable Through Title V Permit

The temperature of each batch of wine placed, s_tored, or held in the tank shall not exceed 75 degrees F after 60 days
following completion of fermentation. [District Rule 4694] Federally Enforceable Through Title V Permit

Ethanol content of wine in this tank shall not exceed 14 percent by volume. [District Rule 2201] Federally Enforceable
Through Title V Permit

Tank throughput shall not exceed either of the following limits: 26,000 gallons in any one day or 3,300,000 gallons
per year. [District Rule 2201] Federally Enforceable Through Title V Permit

The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] Federally Enforceable Through Title V Permit

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules
2201 and 4694] Federally Enforceable Through Title V Permit

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694] Federally
Enforceable Through Title V Permit

Daily and annual records of tank throughput shall be kept. [District Rule 2201] Federally Enforceable Through Title V
Permit

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-848-1 : Aug 17 2009 5:28PM — AIYABEW



R.M.E., Inc. - Woodbridge Winery
Facility #: N-2321
Project #: N-1100220

ATTACHMENT D

Authority to Construct Permits



San Joaquin Valle L 7L 4
i" AIR Pl]LLlITI[INqCUNTRI]L[lISTRI[X HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-97-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 111 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2.  Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

5. 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 2201]

6. 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]

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 detemmine 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

%/’6'

VID WARNER, Director of Permit Services

-2321-87-2 : Ja 10 §:15PM — AIYABELS) . Joint Inspection NOT Required

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

Printed on recycled paper. %



Conditions for N-2321-97-2 (continued) ' Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1] ' '

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, 5.2.2]
The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

1,167,178 Ib. [District Rule 2201]

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 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321.97-2: Jan 42010 6:15PM — AIYABEL)



W2 San Joaquin Valley K17
& 1.k poLLuTion coNTROL DISTRIET HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-98-2 _ ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: . 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 112 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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 settirigs. [District Rules 2201 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 wili 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 responsuble 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 WRRNER, Director of Permit Services
N-2321-86-2: Jan 4 2010 5:15PM — AIYABEL} : Joint Inspection NOT Required
Northern Regional Office » 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475

Printed on recycled paper. a



Conditions for N-2321-98-2 (continued) ’ ‘ . Page 2 of 2

7.

10.

11.

12.

13.

14,

15.

16.

17.

18.

19.

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, 5.2.1] '

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shail not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 2201]

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 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 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 4694]

N-2321.98-2: Jan 4 2010 5:15PM — AIYABEW



W% San Joaquin Valley BEAw
Ol 1k poLLuTion conTRoL DisTRICT | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-99-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 113 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70. 6(c) [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]

5. 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 2201]

6. 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 operatmg pressure settings. [District Rules 2201 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 / APCO

AVID WARNER, Director of Permit Services

2321-99-2; Jan’ 0 5.15PM — AIYABEN : Joit Inspection NOT Required

Northern RegionaI_Ofﬁce * 4800 Enterprise Way » Modesto, CA 95356-8718 e« (209) 557-6400 » Fax (209) 557-6473, .. .. o



Conditions for N-2321-99-2 (continued) ' ~ Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

When this tank is used for wine stbrage, 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
4694,5.2.1] '

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 1b. [District Rule 2201]

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 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-99-2: Jan 42010 S:15PM — AIYABES



San Joaquin Valle 5 7 W
u AIR Puuurmuqcnu'mmmsmux HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-100-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 114 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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] '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 5§57-6400 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 detemmine 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 shail 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

A ——

"DAVID W, R, Director of Permit Services

N-2321-100-2: Jan 5:15PM - AIYABEL : Joint inspection NOT Required

Northern Regional Office « 4800 Enterprise Way e Modesto, CA 95356-8718 e (209) 557-6400 « Fax (209) 557-6473_ vt &



Conditions for N-2321-100-2 (continued) , Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine Storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 2201]

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 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 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 4694]

N-2321-100-2: Jan 4 2010 5:15PM — AIYABELS



W San Joaquin Valley L 1744 m
O 1.k oLLurioN ConTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-101-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260

WOODBRIDGE, CA 95258

LOCATION: 5950 E WOODBRIDGE ROAD
' ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 115 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 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

%ﬁ

AVID R, Director of Permit Services

N-2321-101-2: J n 4 ZOPM ~ AIYABEW : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 o (209) 557-6400 e Fax (209) 557-6479,,., 0 eyt paer. o



Conditions for N-2321-101-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the followmg 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 2201]

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 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 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 4694]

N-2321-101.2: Jan 4 2010 5:20PM — AIYABEW



W% San Joaquin Valley BEw
& .\ poLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-102-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 116 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS. -

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

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

%ﬁ/’b

DAVID WARNER, Director of Permit Services

N-2321-102-2: Jan 0 5:20PM - AIYABEN : Joint inspection NOT Required

Northern Regional Office « 4800 Enterprise Way  Modesto, CA 95356-8718 o (209) 557-6400 e Fax (209) 557-6473,,.,,. ./t ppe. o



Conditions for N-2321-102-2 (continued) : Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-102-2 ; Jan 4 2010 5:20PM - AIYABEWN



W% San Joaquin Valley BEaw
A /& poLuion contRoL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-103-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 117 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD-
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

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
ali laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

%VID V(ﬁ\ﬁ , Director of Permit Services
N-2321-103-2 : Jal 0 $:20PM — AIYABEIS : Joint Inspection NOT Required .
Northern Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 » (209) 557-6400 « Fax (209) 557-6475

rinted on recycled paper. Q



Conditions for N-2321-103-2 (continued) ' Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 I1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-103-2 : Jan 4 2010 5:20PM — AIYABEW



San Joaquin Valle % 7 W
u AIR PnLLUTqucuN'rRULmsmcyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-104-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: - 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 118 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 galions. [District Rule 2201]

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 2201]

6. 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]

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

¢A/)/’Z§

DAVID WARNER, Director of Permit Services

N-2321-104-2 : Jan 4 2010 5:20PM — AIYABEN : Joint tnspection NOT Requbred

Northern Regional Office « 4800 Enterprise Way  Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6479

ted on recycled paper. S



Conditions for N-2321-104-2 (continued) : Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]



La
IR LIVING

&

San Joaquin Valle "4 Z
u AIR P[ILLUTI[INqCUNTR[ILI]ISTRIl:yT HEALTHY

>

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-105-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 119 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable -
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3 4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

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 aRter 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

ZWWID WARNER Director of Permit Services

N-2321-105-2 ; Jan 4 2010 5:20PM — AIYABEW : Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way e Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 657-6475

ted on recyeled paper. a



Conditions for N-2321-105-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 ¢mission 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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 2201]

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 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 2201]

All records shall be retained on-site for a period of at least five years and made avallable for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-2321-105-2: Jan 4 2010 5:20PM -~ AIYABEW



A san Joaquin Valley aEw
A\ pouLuTion conTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-106-2 ' ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260

WOODBRIDGE, CA 95258

LOCATION: 5950 E WOODBRIDGE ROAD
: ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF: 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 120 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION WINE FOR PROBDUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 5§57-6400 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

/]/‘é'

ID WARNMER, Director of Permit Services

/ N-2321-106-2: Jan 5:20PM — AIYABEN : Joint Inspection NOT Required

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

ted on recycled paper, a




Conditions for N-2321-106-2 (continued) Page 2 of 2

7.

10.

11.

12

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four tlmes the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201)

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 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-108-2 : Jan 4 2010 5:20PM — AIYASEL



W% San Joaquin Valley K17k
A poLLunion coNTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-107-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 121 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

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 detemine 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

(] ="

1D WARMNER, Director of Permit Services

-2321-107-2: Jag 4 5:20PM — AIYABEL! - Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way ¢ Modesto, CA 95356-8718 e (209) 557-6400 e Fax (209) 557'647%.um.u.m,.,., o




Conditions for N-2321-107-2 (continued) ) ' Page 2 of 2

7.

10.

1.

12.

13.

14.

15.
16.
17.
18.

19.

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 measurmg the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1] '

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 Fahrenhert or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201] :

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 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-107-2 : Jan 4 2010 5:20PM - AIYABEL



W% San Joaquin Valley BEw
A /& poLLumioN contRoL DISTRICT "HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-108-2 _ ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 122 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
~70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3 4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]

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 2201]

6.  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]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S 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

ﬂ/’—s

ARNER, Director of Permit Services

N-232%- 108-2 Jay 4 2pi0 520PM AIYABEW : Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way e Modesto, CA 95356-8718 e (209) §57-6400 « Fax (209) 557-647%34”“'*6””_ o




Conditions for N-2321-108-2 (continued) Page 2 of 2

7.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

~ The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]
10.

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 2201]

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 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 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 4694]



San Joaquin Valle LNk 4
E AIR P[ILLUTI[INqB[INTRIILI]ISTRI[:yT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-109-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5850 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 123 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

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

/}wﬁ/"fb

AVID IVARNER, Director of Permit Services

N-2321-109-2 {Jan, 0 $:20PM — AIYABEN : Joint inspection NOT Required

Northern Regional Office « 4800 Enterprise Way o Modesto, CA 95356-8718  (209) 557-6400 o Fax (209) 557-647§, . . &



Conditions for N-2321-109-2 (continued) ' ‘ ' Page 2 of 2

7.

10.

11.

12.

13.

14.

15.
16.
17.
18.

19.
" request. [District Rules 1070, 2201 and 4694]

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, 5.2.1]-

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 1b. [District Rule 2201]

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 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

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 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 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspection upon

N-2321-106-2 : Jan 4 2010 5:20PM — AIYABEL)



San Joaquin Valle L VL4
u AIR PULLUTIUN[!:DNTRULDISTRICX HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-110-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260

WOODBRIDGE, CA 95258

LOCATION: : 5950 E WOODBRIDGE ROAD
. ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 124 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2.  Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

'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 detemmine 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

%ﬁ/’@

VvID ER, Director of Permit Services

N-2321-110-2: J 0 5:20PM — AIYABELS : Joint ingpection NOT Required

Northern Regional Office ¢ 4800 Enterpnse Way « Modesto, CA 95356-8718 o (209) 557-6400 e Fax (209) 557-6475, .. et o



Conditiens for N-2321-110-2 (continued) | Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facnllty shall not exceed
1,167,178 1b. [District Rule 2201]

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 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

P

N-2321-110-2: Jan 4 2010 5:20PM — AIYABEN



San Joaquin Valle e 7"
u AIR PoLLunancunmmmsmlcyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-111-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 125 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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 Iabeled with the operating pressure settings. [District Rules 2201 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 / APCO

ﬁ/’@

ARNER, Director of Permit Services

N-2321- 111-2 Jand 20 52DPM AIYABEW : Joint Inspection NOT Requited
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Conditions for N-2321-111-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

- 14.

15.

16.

17.

18.

19.

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 w1th the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 [b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-111-2: Jan 4 2010 5:20PM — AIYABEL)



San Joaquin Valle
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-112-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 126 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3.4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]

5. 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 2201]

6.  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]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 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 WARNER, Director of Permit Services

'N-2321-112-2 : Jan 4 2010 §:20PM — AIYABEIJ : Joint Inspection NOT Required
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Conditions for N-2321-112-2 (continued) Page 2 of 2

7.

10.

1.

12,

13.

14.

15.

16.

17.

18.

19.

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, 5.2.1]

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, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
1,167,178 Ib. [District Rule 2201]

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 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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 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 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 4694]

N-2321-112-2: Jen 4 2010 5:20PM ~ AIYABEW
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-113-2 ISSUANCE DATE: 01/04/2010
LEGAL OWNER OR OPERATOR: RME INC - WOODBRIDGE WINERY
MAILING ADDRESS: P O BOX 1260
WOODBRIDGE, CA 95258
LOCATION: 5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:

MODIFICATION OF 6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 127 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40 CFR
70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally Enforceable
Through Title V Permit

2. Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an application
to modify the Title V permit with an administrative amendment in accordance with District Rule 2520 Section 5.3 .4.
[District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
4. The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

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 2201]

6. 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]

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 alt other governmental agencies which may pertain to the above equipment. -

Seyed Sadredin, Executive Director / APCO

ﬁ/’_é

WARNER, Director of Permit Services

N-2321- “3-2 Jan 42010 & 21PM -~ AIYABEN : Joint inspection NOT Required

Northern Regional Office » 4800 Enterprise Way o Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557-647§
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