San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-777-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 675 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit :

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-777-0 ; Aug 312010 4.04PM - AIYABELJ



Permit Unit Requirements for N-2321-777-0 (continued) Page 2 of 2

11.

12.

15.

16.

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] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

. 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] 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-2321-777-0: Aug 312010 4:04PM ~ AIYABELS




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-778-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 676 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-778-0: Aupg 312010 4:04PM - AIYABENS



Permit Unit Requirements for N-2321-778-0 (continued) Page 2 of 2

1.

16.

17.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] 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-2324-778-0: Aug 312010 4:04PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-779-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 677 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-779-0: Aug 312010 4:04PM - AIYABEWN



Permit Unit Requirements for N-2321-779-0 (continued) Page 2 of 2

11.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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 I1b-VOC/1000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] 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-2321-779-0: Aug 312010 4.04PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-780-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 678 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-780-0 : Aug 312010 4:04PM — AIYABEN



Permit Unit Requirements for N-2321-780-0 (continued) Page 2 of 2

1.

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] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

. 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] 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-2321-780-0 : Aug 312010 4:04PM —~ AIYABEWS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-781-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 679 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit ¢

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-781-0: Aug 31 2010 4:04PM - AIYABEIJ



Permit Unit Requirements for N-2321-781-0 (continued) Page 2 of 2

1.

17.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] 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-2321.781-0: Aug 31 2010 4:04PM —~ AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-782-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 680 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-7820: Aug 312010 4:04PM — AWABEN



Permit Unit Requirements for N-2321-782-0 (continued) Page 2 of 2

1.

12.

14.

15.

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] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

. 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] 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-2321-782-0: Aug 312010 4:04PM — AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-783-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 681 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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 86220
N-2321-783-0 : Aug 312010 4:04PM — AIYABEL}



Permit Unit Requirements for N-2321-783-0 (continued) Page 2 of 2

11.

16.

17.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] 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-2321-783-0: Aug 312010 4:04PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-784-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 682 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-784-0: Aug 312010 4:.04PM — AIYABEN



Permit Unit Requirements for N-2321-784-0 (continued) Page 2 of 2

11. 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] Federally Enforceable Through Title
V Permit

12. 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] Federally Enforceable Through Title V Permit

13. 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 Ib-VOC/1000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

14. 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] Federally Enforceable Through Title V Permit

15. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

16. 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] Federally Enforceable Through Title V Permit

17. 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] 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-2321-784-0: Aug 31 2010 4:04PM —~ AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-785-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 683 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-785-0 ; Aug 312010 4:05PM - AIYABEN



Permit Unit Requirements for N-2321-785-0 (continued) Page 2 of 2

11.

12.

13.

17.

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] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through Title V Permit

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] 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-2321-785-0  Aug 312010 4.05PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-786-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 684 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-786-0 : Aug 312010 4:05PM — AIYABEW



Permit Unit Requirements for N-2321-786-0 (continued) Page 2 of 2

11.

12.

14.

16.

17.

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] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] 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-2321-786-0 Aug 312010 4:05PM - AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-787-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 685 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-787-0: Aug 312010 4:05PM - AIYABEIY



Permit Unit Requirements for N-2321-787-0 (continued) Page 2 of 2

11.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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 I1b-VOC/1000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

. 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] 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-2321-787-0: Aug 312010 4:05PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-788-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 686 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally .
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-788-0 : Aug 31 2010 4:05PM — AIYABEN



Permit Unit Requirements for N-2321-788-0 (continued) Page 2 of 2

1.

15.

16.

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] Federally Enforceable Through Title
V Permit '

. 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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

. 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] 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-2321-786-0: Aug 312010 4:05PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-789-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 687 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit '

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5850 E WOODBRIDGE ROAD ACAMPO, CA 95220

N-2321-7892.0 : Aug 31 2010 4:05PM — AIYABEW



Permit Unit Requirements for N-2321-789-0 (continued) Page 2 of 2

1.

14.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] 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-2321-789-0: Aug 312010 4:05PM —~ AIABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-790-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 688 WITH PRESSURE/NVACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-790-0 : Aug 31 2010 4:05PM —~ AIYABEW



Permit Unit Requirements for N-2321-790-0 (continued) Page 2 of 2

11.

12.

13.

When this tank is used for wine storage, daily throughput recordé, 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] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through
Title V Permit

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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] 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-2321-780-0 : Aug 31 2010 4:05PM — AIYABEW



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-791-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 689 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

10.

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-781-0: Aug 312010 4:05PM - AIYABEI)



Permit Unit Requirements for N-2321-791-0 (continued) Page 2 of 2

1.

12.

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

. 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] 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-2321-791-0 : Aug 312010 4:05PM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-792-0 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK RHP-25K-1 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT.

PERMIT UNIT REQUIREMENTS

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

The daily VOC emissions rate for fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 20 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

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] Federally Enforceable
Through Title V Permit

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]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-782-0: Aug 312010 4:05PM - AIYABEH



Permit Unit Requirements for N-2321-792-0 (continued) Page 2 of 2

1.

15.

16.

17.

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] Federally Enforceable Through Title
V Permit

. 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] Federally Enforceable Through Title V Permit

. 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] Federally Enforceable Through
Title V Permit

. 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] Federally Enforceable Through Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] 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-2321-792-0: Aug 312010 4:05PM -- AIYABEW



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

ATTACHMENT C

Previous Title V Permit to Operate



San Joaquin Valley
Air Pollution Control District

FACILITY: N-2321-0-1 EXPIRATION DATE: 08/31/2011

FACILITY-WIDE REQUIREMENTS

1. The owner or operator shall notify the District of any breakdown condition as soon as reasonably possible, but no later
than one hour after its detection, unless the owner or operator demonstrates to the District's satisfaction that the longer
reporting period was necessary. [District Rule 1100, 6.1; County Rules 110 (Fresno, Stanislaus, San Joaquin); 109
(Merced); 113 (Madera); and 111 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit

2. The District shall be notified in writing within ten days following the correction of any breakdown condition. The
breakdown notification shall include a description of the equipment malfunction or failure, the date and cause of the
initial failure, the estimated emissions in excess of those allowed, and the methods utilized to restore normal
operations. [District Rule 1100, 7.0; County Rules 110 (Fresno, Stanislaus, San Joaquin); 109 (Merced); 113 (Madera);
and 111 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit

3. The owner or operator of any stationary source operation that emits more than 25 tons per year of nitrogen oxides or
reactive organic compounds, shall provide the District annually with a written statement in such form and at such time
as the District prescribes, showing actual emissions of nitrogen oxides and reactive organic compounds from that
source. [District Rule 1160, 5.0] Federally Enforceable Through Title V Permit

4.  Any person building, altering or replacing any operation, article, machine, equipment, or other contrivance, the use of
which may cause the issuance of air contaminants or the use of which may eliminate, reduce, or control the issuance of
air contaminants, shall first obtain an Authority to Construct (ATC) from the District unless exempted by District Rule
2020 (3/21/02). [District Rule 2010, 3.0 and 4.0; and 2020] Federally Enforceable Through Title V Permit

5. The permittee must comply with all conditions of the permit including permit revisions originated by the District. All
terms and conditions of a permit that are required pursuant to the Clean Air Act (CAA), including provisions to limit
potential to emit, are enforceable by the EPA and Citizens under the CAA. Any permit noncompliance constitutes a
violation of the CAA and the District Rules and Regulations, and is grounds for enforcement action, for permit
termination, revocation, reopening and reissuance, or modification; or for denial of a permit renewal application.
[District Rules 2070, 7.0; 2080; and 2520, 9.8.1 and 9.12.1] Federally Enforceable Through Title V Permit

6. A Permit to Operate or an Authority to Construct shall not be transferred unless a new application is filed with and
approved by the District. [District Rule 203 1] Federally Enforceable Through Title V Permit

7. Every application for a permit required under Rule 2010 (12/17/92) shall be filed in a manner and form prescribed by
the District. [District Rule 2040] Federally Enforceable Through Title V Permit

8. The operator shall maintain records of required monitoring that include: 1) the date, place, and time of sampling or
measurement; 2) the date(s) analyses were performed; 3) the company or entity that performed the analysis; 4) the
analytical techniques or methods used; 5) the results of such analysis; and 6) the operating conditions at the time of
sampling or measurement. [District Rule 2520, 9.4.1] Federally Enforceable Through Title V Permit

9. The operator shall retain records of all required monitoring data and support information for a period of at least 5 years
from the date of the monitoring sample, measurement, or report. Support information includes copies of all reports
required by the permit and, for continuous monitoring instrumentation, all calibration and maintenance records and all
original strip-chart recordings. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate. Any amendments to these Facility-wide Requirements that affect specific
Pemit Units may constitute modification of those Pemmit Units.

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

N-2321-0-1: Aug 17 2009 4:38PM — AIYABEI



Facility-wide Requirements for N-2321-0-1 (continued) Page 2 of 4

10.

1.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22

The operator shall submit reports of any required monitoring at least every six months unless a different frequency is
required by-an applicable requirement. All instances of deviations from permit requirements must be clearly identified
in such reports. [District Rule 2520, 9.5.1] Federally Enforceable Through Title V Permit

Deviations from permit conditions must be promptly reported, including deviations attributable to upset conditions, as
defined in the permit. For the purpose of this condition, promptly means as soon as reasonably possible, but no later
than 10 days after detection. The report shall include the probable cause of such deviations, and any corrective actions
or preventive measures taken. All required reports must be certified by a responsible official consistent with section
10.0 of District Rule 2520 (6/21/01). [District Rules 2520, 9.5.2 and 1100, 7.0] Federally Enforceable Through Title V
Permit

If for any reason a permit requirement or condition is being challenged for its constitutionality or validity by a court of
competent jurisdiction, the outcome of such challenge shall not affect or invalidate the remainder of the conditions or
requirements in that permit. [District Rule 2520, 9.7] Federally Enforceable Through Title V Permit

It shall not be a defense for a permittee in an enforcement action that it would have been necessary to halt or reduce the
permitted activity in order to maintain compliance with the conditions of the permit. [District Rule 2520, 9.8.2]
Federally Enforceable Through Title V Permit

The permit may be modified, revoked, reopened and reissued, or terminated for cause. The filing of a request by the
permittee for a permit modification, revocation and reissuance, or termination, or a notification of planned changes or
anticipated noncompliance does not stay any permit condition. [District Rule 2520, 9.8.3] Federally Enforceable
Through Title V Permit

The permit does not convey any property rights of any sort, or any exclusive privilege. [District Rule 2520, 9.8.4]
Federally Enforceable Through Title V Permit

The Permittee shall furnish to the District, within a reasonable time, any information that the District may request in
writing to determine whether cause exists for modifying, revoking and reissuing, or terminating the permit or to
determine compliance with the permit. Upon request, the permittee shall also furnish to the District copies of records
required to be kept by the permit or, for information claimed to be confidential, the permittee may furnish such records
directly to EPA along with a claim of confidentiality. [District Rule 2520, 9.8.5] Federally Enforceable Through Title
V Permit

The permittee shall pay annual permit fees and other applicable fees as prescribed in Regulation III of the District
Rules and Regulations. [District Rule 2520, 9.9] Federally Enforceable Through Title V Permit

Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to
enter the permittee's premises where a permitted source is located or emissions related activity is conducted, or where
records must be kept under condition of the permit. [District Rule 2520, 9.13.2.1] Federally Enforceable Through Title
V Permit

Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to
have access to and copy, at reasonable times, any records that must be kept under the conditions of the permit. [District
Rule 2520, 9.13.2.2] Federally Enforceable Through Title V Permit

Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to
inspect at reasonable times any facilities, equipment, practices, or operations regulated or requlred under the permit.
[District Rule 2520, 9.13.2.3] Federally Enforceable Through Title V Permit

Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to
sample or monitor, at reasonable times, substances or parameters for the purpose of assuring compliance with the
permit or applicable requirements. [District Rule 2520, 9.13.2.4] Federally Enforceable Through Title V Permit

No air contaminants shall be discharged into the atmosphere for a period or periods aggregating more than 3 minutes
in any one hour which is as dark or darker than Ringelmann #1 or equivalent to 20% opacity and greater, unless
specifically exempted by District Rule 4101 (11/15/01). If the equipment or operation is subject to a more stringent
visible emission standard as prescribed in a permit condition, the more stringent visible emission limit shall supersede
this condition. [District Rule 4101, and County Rules 401 (in all eight counties in the San Joaquin Valley)] Federally
Enforceable Through Title V Permit

FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE
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-2321-0-1: Aug 17 2009 4:38PM — AIYABEL)



Facility-wide Requirements for N-2321-0-1 (continued) Page 3 of 4

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

34,

3s5.

No person shall manufacture, blend, repackage, supply, sell, solicit or apply any architectural coating with a VOC
content in excess of the corresponding limit specified in the Table of Standards of District Rule 4601 (10/31/01) for
use or sale within the District. [District Rule 4601, 5.1] Fedérally Enforceable Through Title V Permit

All VOC-containing materials for architectural coatings subject to Rule 4601 (10/31/01) shall be stored in closed
containers when not in use. [District Rule 4601, 5.4] Federally Enforceable Through Title V Permit

The permittee shall comply with all the Labeling and Test Methods requirements outlined in Rule 4601 sections 6.1
and 6.3 (10/31/01). [District Rule 4601, 6.1 and 6.3] Federally Enforceable Through Title V Permit

With each report or document submitted under a permit requirement or a request for information by the District or
EPA, the permittee shall include a certification of truth, accuracy, and completeness by a responsible official. [District
Rule 2520, 9.13.1 and 10.0] Federally Enforceable Through Title V Permit

If the permittee performs maintenance on, or services, repairs, or disposes of appliances, the permittee shall comply
with the standards for Recycling and Emissions Reduction pursuant to 40 CFR 82, Subpart F. [40 CFR 82 Subpart F]
Federally Enforceable Through Title V Permit

If the permittee performs service on motor vehicles when this service involves the ozone-depleting refrigerant in the
motor vehicle air conditioner (MVAC), the permittee shall comply with the standards for Servicing of Motor Vehicle
Air Conditioners pursuant to all the applicable requirements as specified in 40 CFR 82, Subpart B. [40 CFR 82,
Subpart B] Federally Enforceable Through Title V Permit

Disturbances of soil related to any construction, demolition, excavation, extraction, or other earthmoving activities
shall comply with the requirements for fugitive dust control in District Rule 8021 unless specifically exempted under
Section 4.0 of Rule 8021 (11/15/01) or Rule 8011 (11/15/01). [District Rule 8021 and 8011] Federally Enforceable
Through Title V Permit

Outdoor handling, storage and transport of any bulk material which emits dust shall comply with the requirements of
District Rule 8031, unless specifically exempted under Section 4.0 of Rule 8031 (11/15/01) or Rule 8011 (11/15/01).
[District Rule 8031 and 8011] Federally Enforceable Through Title V Permit

An owner/operator shall prevent or cleanup any carryout or trackout in accordance with the requirements of District
Rule 8041 Section 5.0, unless specifically exempted under Section 4.0 of Rule 8041 (11/15/01) or Rule 8011
(11/15/01). [District Rule 8041 and 8011] Federally Enforceable Through Title V Permit

Whenever open areas are disturbed or vehicles are used in open areas, the facility shall comply with the requirements
of Section 5.0 of District Rule 8051, unless specifically exempted under Section 4.0 of Rule 8051 (11/15/01) or Rule
8011 (11/15/01). [District Rule 8051 and 8011] Federally Enforceable Through Title V Permit

Any paved road or unpaved road shall comply with the requirements of District Rule 8061 unless specifically
exempted under Section 4.0 of Rule 8061 (11/15/01) or Rule 8011 (11/15/01). [District Rule 8061 and Rule 8011]
Federally Enforceable Through Title V Permit

Any unpaved vehicle/equipment area that anticipates more than 75 vehicle trips per day shall comply with the
requirements of Section 5.1.1 of District Rule 8071. Any unpaved vehicle/equipment area that anticipates more than
100 vehicle trips per day shall comply with the requirements of Section 5.1.2 of District Rule 8071. All sources shall
comply with the requirements of Section 5.0 of District Rule 8071 unless specifically exempted under Section 4.0 of
Rule 8071 (11/15/01) or Rule 8011 (11/15/01). [District Rule 8071 and Rule 8011] Federally Enforceable Through
Title V Permit

Any owner or operator of a demolition or renovation activity, as defined in 40 CFR 61.141, shall comply with the
applicable inspection, notification, removal, and disposal procedures for asbestos containing materials as specified in
40 CFR 61.145 (Standard for Demolition and Renovation). [40 CFR 61 Subpart M] Federally Enforceable Through
Title V Permit

FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE
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
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Facility-wide Requirements for N-2321-0-1 (continued) Page 4 of 4

36.

37.

38.

39.

40.

41.

42.
43.

44,

45.

46.

47.

48.

The permittee shall submit certifications of compliance with the terms and standards contained in Title V permits,
including emission limits, standards and work practices, to the District and the EPA annually (or more frequently as
specified in an applicable requirement or as specified by the District). The certification shall include the identification
of each permit term or condition, the compliance status, whether compliance was continuous or intermittent, the
methods used for determining the compliance status, and any other facts required by the District to determine the
compliance status of the source. [District Rule 2520, 9.16] Federally Enforceable Through Title V Permit

The permittee shall submit an application for Title V permit renewal to the District at least six months, but not greater
than 18 months, prior to the permit expiration date. [District Rule 2520, 5.2] Federally Enforceable Through Title V
Permit

When a term is not defined in a Title V permit condition, the definition in the rule cited as the origin and authority for
the condition in a Title V permits shall apply. [District Rule 2520, 9.1.1] Federally Enforceable Through Title V
Permit

Compliance with permit conditions in the Title V permit shall be deemed in compliance with the following outdated
SIP requirements: Rule 401 (Madera, Fresno, Kern, Kings, San Joaquin, Stanislaus, Tulare and Merced), Rule 110
(Fresno, Stanislaus, San Joaquin), Rule 109 (Merced), Rule 113 (Madera), and Rule 111 (Kern, Tulare, Kings). A
permit shield is granted from these requirements. [District Rule 2520, 13.2] Federally Enforceable Through Title V
Permit .

Compliance with permit conditions in the Title V permit shall be deemed in compliance with the following applicable
requirements: STVUAPCD Rules 1100, sections 6.1 and 7.0 (12/17/92); 2010, sections 3.0 and 4.0 (12/17/92); 2031

 (12/17/92); 2040 (12/17/92); 2070, section 7.0 (12/17/92); 2080 (12/17/92); 4101 (11/15/01); 4601, sections 5.1, 5.2,

5.3,5.8 and 8.0 (10/31/01); 8021 (11/15/01); 8031 (11/15/01); 8041 (11/15/01); 8051 (11/15/01); 8061 (11/15/01); and
8071 (11/15/01). A permit shield is granted from these requirements. [District Rule 2520, 13.2] Federally Enforceable
Through Title V Permit

On March 31, 2007, the initial Title V permit was issued. The reporting periods for the Report of Required Monitoring
and the Compliance Certification Report are based upon this initial permit issuance date, unless alternative dates are
approved by the District Compliance Division. These reports are due within 30 days after the end of the reporting
period. [District Rule 2520] Federally Enforceable Through Title V Permit

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

The winery operator shall achieve required annual emissions reductions (RAER) equal to at least 35% of the winery's
baseline fermentation emissions (BFE) [District Rule 4694]

By December 1, 2006, and every three years thereafter, the winery operator subject to the requirements of Section 5.1
shall submit to the District a three-year compliance plan that demonstrates compliance with the applicable
requirements of District Rule 4694 for each year of the applicable compliance period. The three-year compliance plan
shall include all the information specified in sections 6.1.1 through 6.1.8 of the rule. [District Rule 4694, 6.1]

By July 1, 2007, and every three years thereafter, the winery operator shall submit to the District a three-year
compliance plan verification that demonstrates that the three-year compliance plan elements are in effect. The
compliance plan verification shall include all the information specified in sections 6.2.1 through 6.2.5 of District Rule
4694. [District Rule 4694, 6.2]

By February 1, 2008, and every year thereafter, the winery operator shall submit to the District an annual compliance
plan demonstration that shows compliance with the applicable requirements of District Rule 4694. The compliance
plan demonstration shall include all the information specified in sections 6.3.1 through 6.3.7 of the rule. All additional
Required Annual Emissions Reductions (RAER) shall be obtained by April 1 of the year of the Annual Compliance
Demonstration, per section 6.3.7.2 of the rule. [District Rule 4694, 6.3]

Operators using certified emission reductions (CER) to mitigate fermentation emissions shall perform all monitoring
and recordkeeping, as established in their approved three-year compliance plan, and shall maintain all records
necessary to demonstrate compliance. [District Rule 4694]

Payment of District Obtained Emissions Reductions (DOER) and administrative fees shall be made to the District no
later than March 1, of the first year in the applicable compliance period. [District Rule 4694, 6.1.5.3.5] ‘

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
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-97-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 111 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: 5350 £ WOODBRIDGE ROAD,ACAMPO, CA 85220

N-2321-97-1: Aug 17 2009 4.45PM — ASYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-98-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 112 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-2321-88-1: Aug 17 2009 4:45PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-99-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 113 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 96220

N-2321-99-1: Aug 17 2009 4:45PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-100-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: :
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 114 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

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 thistank 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-2321-100-1: Aug 17 2009 4:45PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-101-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
- TANK 115 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 ina 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: 5960 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-101-1: Aug 17 2008 4:45PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-102-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 116 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-2321-102-1 : Aug 17 2009 4:45PM — AIVABE



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-103-1 ’ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: ‘
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 117 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]

S.  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-2321-1031: Aug 17 2009 4:45PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-104-1 . EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 118 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,
5211

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-2321-104-1: Aug 17 2009 4:45PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-105-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 119 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-2321-105-1: Aug 17 2009 4:45PM — AIYABEL)



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-106-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: :

6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 120 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-2321-106-1 1 Aug 17 2009 4:45PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-107-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 121 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-2321-107-1: Aug 17 2009 4:45PM —~ AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-108-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 122 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 Fahrenhelt 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.

Factllty Name: -RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-108-1 : Aug 17 2009 4:45PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-109-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 123 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 récorded 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]

N

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-2321-109-1: Aug 17 2000 4:45PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-110-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 124 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-2321-110-1: Aug 17 2009 4:45PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-111-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 125 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-2321-111-1: Aug 17 2009 4:46PM — AIVABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-112-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 126 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,ACAMPQ, CA 95220
N-2321-112-1 Aug 17 2009 4:46PM — AIYASEL)



SanJ anuin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-113-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 127WITH 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-2321-113-1: Aug 17 2009 4:46PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-114-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 128 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 condmons are part of the Facility-wide Permit to Operate.

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

N-2321-114-1: Aug 17 2009 4:46PM — AIYABE!)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-115-1 _ : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: .
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 129 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-2321-115-1 : Aug 17 2009 4:45PM — AIYABEIS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-116-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 130 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-2321-118-1 : Aug 17 2009 4:46PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-117-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 131 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-2321-117-1: Aug 17 2009 4.46PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-118-1 ‘ L EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 132 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 ooperating 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 gastight 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: 5850 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-118-1: Aug 17 2009 4:48PM — AIYASEN



‘San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-119-1 EXPIRATION DATE: 68/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 133 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.

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

N-2321-119-1: Aug 17 2009 4:48PM —~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-120-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
6,969 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 134 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-2321-120-1 : Aug 17 2009 4:48PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-121-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
1,122 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 135 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: 6950 E WOODBRIDGE ROAD ACAMPO, CA 95220

N-2321-121-1: Aug 17 2009 4:4BPM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-123-1 | EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
1,122 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 137 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 récord, 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-2321.123-1 : Aug 17 2009 4:48PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-124-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
1,122 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 138 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 € WOODBRIDGE ROAD,ACAMPQ, CA 95220

N-2321-124-1: Aug 17 2009 4:49PM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-125-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
1,122 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 139 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: 6950 E WOODBRIDGE ROAD,ACAMPO, CA 95220

N-2321-125-1: Aug 17 2009 4:49PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-126-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
1,122 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 140 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-2321-126-1: Aug 17 2008 4:49PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

VPERMIT UNIT: N-2321-127-1 | EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
165,616 GALLON STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK 201
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 operatmg 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-2321-127-1: Aug 17 2009 4:48PM — AIYABELJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-128-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

165,616 GALLON STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK 202
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-2321-128-1: Aug 17 2009 4:50PM — AIYABEWJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-129-1 ‘ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: . :
165,616 GALLON STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK 203
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-2321-128-1: Aug 17 2000 4:50PM —~ AIVABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-130-1 | EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
166,340 GALLON STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK 204
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-2321-130-1: Aug 17 2009 4:50PM —~ AIYABELY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-131-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
166,340 GALLON STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK 205
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-2321-131-1: Aug 17 2009 4:51PM — AIYABEIS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-132-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 300 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-2321-132-1 : Aug 17 2009 4:51PM —~ AIYABEIS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-133-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 301 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-2321-133-1: Aug 17 2009 4.:51PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-134-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 302 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-2321-134-1: Aug 17 2009 4:51PM — AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-135-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 303 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-2321-135-1 : Aug 17 2009 4:51PM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-136-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: _
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 304 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 baéis, 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-2321-136-1 : Aug 17 2009 4:52PM —~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-137-1 - EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 305 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-2321-137-1 : Aug 17 2009 4:52PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-138-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
5,063 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 306 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]

S.  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-2321-138-1: Aug 17 2003 4:52PM — AIYABEW)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-139-1 - EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
11,150 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 307 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 degrées 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-2321-139-1: Aug 17 2009 4:52PM — AIYABEI}



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-140-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
1,030 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 321 WITH PRESSURE/NVACUUM 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-2321-140-1: Aug 17 2000 4:52PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-141-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,240 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 320 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-2321-141-1: Aug 17 2009 4.52PM —~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-142-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,240 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 322 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: 6950 £ WOODBRIDGE ROAD ACAMPO, CA 85220
N-2321-142-1: Aug 17 2008 4:52PM —~ AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-143-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 323 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: §950 E WOODBRIDGE ROAD ACAMPO, CA 85220

N-2321-143-1: Aug 17 2009 4:52PM ~ AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-144-1 EXPIRAT.I.ON DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 324 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: 6960 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-144-1: Aug 17 2009 4:52PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-145-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 325 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-2321-145-1 : Aug 17 2009 4:53PM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-146-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHI TE WINE FERMENTATION AND WINE STORAGE
TANK 326 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-2321-146-1 : Aug 17 2009 4:53PM ~ AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-147-1 EXPIRATION DATE: 08/31/2011

- EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE

TANK 327 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-2321-147-1 : Aug 17 2009 4:53PM ~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-148-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 328 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-2321-148-1: Aug 17 2009 4:53PM ~ AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-149-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 3298 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-2321-149-1 : Aug 17 2009 4:53PM —~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-150-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
3,358 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 330 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 Pemmit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 6950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-150-1 : Aug 17 2008 4'53PM —~ AWWABELS



San Joaquin Valley
“Air Pollution Control District

PERMIT UNIT: N-2321-151-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 401 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-2321-151-1 : Aug 172008 4:53PM — AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-152-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 402 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 Fahrenhelt 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 95220

N-2321-152-1: Aug 17 2009 4:54PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-153-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: .
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 403 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 gallbns 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-2321-153-1: Aug 17 2009 4:54PM ~ AIYABEWS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-154-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 404 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-2321-154-1: Aug 17 2009 4:54PM ~ AIVABEIS



San Joaquin Valley |
Air Pollution Control District

PERMIT UNIT: N-2321-155-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 405 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-2321-155-1: Aug 17 2009 4:54PM — AIYABEW



San Joaquin Valley |
Air Pollution Control District

PERMIT UNIT: N-2321-156-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 406 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-2321-156-1: Aug 17 2009 4.54PM —~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-157-1 A EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 407 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-2321-157-1: Aug 17 2000 4:54PM — AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-158-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 408 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]

S.  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-2321-158-1: Aug 17 2009 4:54PM - AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-159-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 409 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vaéuum 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 preésure-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-2321:158-1 : Aug 17 2009 4:54PM ~ AIVABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-161-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 411 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-\;acuum 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-2321-161-1 : Aug 17 2009 4:54PM — AIYABELI



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-162-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
108,774 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 413 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacudm 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-2321-162-1 : Aug 17 2009 4:54PM — AIYABEIS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-164-1 ' "EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
108,774 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 415 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vécuum 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-2321-184-1: Aug 17 2009 4:54PM — AIYABEN!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-165-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 501 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] B

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-2321-165-1: Aug 17 2009 4:55PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-166-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 502 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-2321-166-1: Aug 17 2009 4:55PM — AIYABEN)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-167-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 503 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.

Facﬂlty Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD ACAMPO CA 95220
N-2321-167-1: Aug 17 2009 4:55PM ~ AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-168-1 . EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 504 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a préssure-vabuum 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: 5850 E WOODBRIOGE ROAD ACAMPO, CA 85220
N-2321-168-1: Aug 17 2000 4:55PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-169-1 | EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 505 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pifessure-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 WOODBRIOGE ROAD ACAMPO, CA 95220
N-2321-169-1: Aug 17 2009 4:55PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-170-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 506 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and opérated with a pressure-vacuum relief .va]ve, 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-2321-170-1 : Aug 17 2009 4:55PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-171-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAl ION AND WINE STORAGE
TANK 507 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-2321-171-1: Aug 17 2008 4:55PM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-172-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 508 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-2321-172-1 : Aug 17 2009 4:65PM — AIYABENS



San Joaquin Valley |
Air Pollution Control District

PERMIT UNIT: N-2321-173-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: :
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 509 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 étorage 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-2321-173-1: Aug 17 2009 4:55PM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-174-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 510 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-2321-174-1 : Aug 17 2009 4:56PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-175-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 511 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]

Th'ese terms and conditions are bart of the Facility-wide Permit to Operate.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 5950 E WOODBRIDGE ROAD,ACAMPO, CA 95220
N-2321-176-1: Aug 17 2009 4:56PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-176-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 512 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-2321-176-1 ; Aug 17 2008 4.56PM ~ AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-177-1 EXPIRATION DATE: 08/31/2011

'EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 513 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,
5.2.11

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-2321-177-1 Aug 172009 4:56PM ~ AIVABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-178-1 - EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 514 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.

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

- N-2321-178-1: Aug 17 2009 4:56PM ~ AIYABEI



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-179-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 515 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,

05.2.1]

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-2321-178-1 : Aug 17 2008 4:57PM -- AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-180-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 516 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-2321-180-1 : Aug 17 2009 4:57PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-181-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 517 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-2321-181-1: Aug 17 2009 4:57PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-182-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 518 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-2321-182-1: Aug 17 2009 4:57PM — AIYABEIS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: S-525-14-2 EXPIRATION DATE: 10/31/2008
SECTION: 11 TOWNSHIP: 20S RANGE: 24E '

EQUIPMENT DESCRIPTION:
26,399 GALLON DRY POWDER STORAGE SILO #4

PERMIT UNIT REQUIREMENTS :

1. The owner/operator shall maintain and operate fabric filters in accordance with the manufacturer's specifications.
[District Rule 4201] Federally Enforceable Through Title V Permit

2. The owner/operator shall check for visible emissions weekly during silo loading . If any particulate matter emissions
are visible, the bin vent filter shall be inspected for any tears, abrasions, or holes in the fabric. Any defective or
damaged material shall be repaired or replaced. [District Rules 4201, 4202, and 2520 section 9.4.2] Federally
Enforceable Through Title V Permit

3. Particulate matter emissions shall not exceed 0.1 grains/dscf in concentration. [District Rule 4201] Federally
Enforceable Through Title V Permit

4. Particulate matter emissions shall comply with District Rule 4202, section 4.0 (12/17/92). [District Rule 4202]
Federally Enforceable Through Title V Permit

5. Records of bin vent filter maintenance, inspections, and repair shall be maintained. The records shall include
identification of the equipment, date of inspection, corrective action taken, and identification of the individual
performing the inspection. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

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

Facility Name: LAND O' LAKES, INC.
Location: 400 SOUTH "M" ST,TULARE, CA 93274

$-526-14-2: Aug 17 2009 4:57PM — SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-183-1 o EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 519 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 operatmg 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-2321-183-1: Aug 17 2008 4:57PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-184-1 . : .EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 520 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-2321-184-1: Aug 17 2009 4:58PM ~ AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-185-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 521 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-2321-185-1 : Aug 172009 4:58PM ~ AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-186-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 622 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]

A

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-2321-186-1: Aug 17 2009 4:56PM — AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-188-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 524 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-2321-188-1: Aug 17 2009 4:58PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-187-1 EXPIRATION DATE: 08/31/2011

-EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 523 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-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-2321-187-1: Aug 17 2009 4:58PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-189-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: _ ' :
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 525 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-2321-189-1 : Aug 17 2009 4:58PM — AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-190-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 526 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-2321-180-1 : Aug 17 2009 4:59PM —~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-191-1 ‘ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 527 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-2321-191-1 : Aug 17 2009 4:58PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-192-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 528 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-2321-192-1: Aug 17 2009 4:59PM —~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-193-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 529 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-2321-193-1 : Aug 17 2009 4:59PM — AIYABEW



 San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-194-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 530 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 6perator 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-2321-194-1: Aug 17 2009 4.58PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-195-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 531 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-2321-195-1 : Aug 17 2009 4:59PM - AIYABELJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-196-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 532 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 95220
N-2321-196-1 : Aug 17 2000 4:58PM - AIYABEW



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-197-1 . EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 649 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-2321-197-1: Aug 17 2009 5:00PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-198-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 550 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-2321-198-1: Aug 17 2009 5:00PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-199-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 551 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-2321-199-1 : Aug 17 2009 5:00PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-200-1 v EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: :
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 552 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-2321-200-1 : Aug 17 2009 5:00PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-201-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 553 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. [Dlstrlct 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-2321-201-1: Aug 17 2009 §:00PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-202-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 5§54 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-2321-202-1: Aug 17 2009 S:01PM — AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-203-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 555 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] A

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-2321-203-1 : Aug 17 2009 5:01PM - AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-204-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 556 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-2321-204-1 : Aug 17 2009 5:01PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-205-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 557 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-2321-205-1: Aug 17 2009 5:01PM -- AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-206-1 | EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 658 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-2321-206-1 : Aug 17 2009 5:01PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-207-1 _ EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 559 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-2321-207-1 : Aug 17 2009 5:02PM — AIVABELJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-208-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 560 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-2321-208-1 : Aug 17 2009 5:02PM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-209-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 561 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-2321-208-1: Aug 17 2009 5:02PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-210-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: _
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 562 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-2321-210-1: Aug 17 2009 5:02PM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-211-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 563 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 ina 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,ACAMPOQ, CA 95220

N-2321-211-1 : Aug 17 2009 5:02PM -~ AIYABEW



San Joaquin Valley
Air Pollution Control District

| PERMIT UNIT: N-2321-212-1 - EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 564 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,ACAMPQ, CA 95220

N-2321-212-1 : Aug 17 2009 5:02PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-213-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 565 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-2321-213-1: Aug 17 2009 5:02PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-214-1 - EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 566 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]

S. .~ 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-2321-214-1: Aug 17 2009 5:02PM -~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-215-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 567 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I.  When storing wine, this tank shall be équipped 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,ACAMPQ, CA 95220
N-2321-215-1: Aug 17 2009 5:02PM — AIYABEW -



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-216-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 568 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-2321-216-1 : Aug 17 2009 5:02PM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-217-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 569 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-2321-217-1 : Aug 17 2008 5:03PM — AIVABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-218-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 570 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-2321-218-1 : Aug 17 2000 5.03PM — AIVABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-219-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 571 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 WOOODBRIDGE ROAD,ACAMPQ, CA 95220
N-2321-218-1 : Aug 172009 5:03PM — AIYABEL -



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-220-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
139,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 572 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 Operafe.

Facility Name: RME INC - WOODBRIDGE WINERY

Location: 6950 E WOODBRIDGE ROAD ACAMPO, CA 95220
N-2321-220-1 : Aug 17 2009 5:03PM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-221-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRlPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 673 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-2321-221-1: Aug 17 2000 5:00PM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-222-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 574 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-2321-222-1: Aug 17 2009 5:03PM — AIYABEI}



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-223-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 575 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]

S.  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-2321-223-1: Aug 172009 5:03PM ~ AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-224-1 ' EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE
TANK 576 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-2321-224-1: Aug 17 2009 5:03PM ~ AIYABEIS



San Joaquin Valley
‘Air Pollution Control District

PERMIT UNIT: N-2321-225-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION: .
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 601 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressdre-vacugm 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-2321-225-1 - Aug 17 2009 504PM ~ AIYABEN



| San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321:226-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 602 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-2321-226-1 : Aug 17 2009 S04PM ~ AIYASEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-227-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 603 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-2321-227-1: Aug 17 2000 5:04PM ~ AIYABEW



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-228-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 604 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a bressure-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-2321-228-1 : Aug 17 2009 5:04PM ~ AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-229-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 605 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-2321-220-1: Aug 17 2009 S:04PM — AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-230-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 606 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
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-231-1 | EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:

216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 607 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,
5.2.11 :

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 achleved
[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
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-232-1 : EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 608 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 pressuré-vacuum reliéf 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.

Fadmy Name: RME INC - WOODBRIDGE WINERY
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