San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-185-0 EXPIRATION DATE: 09/30/2013
EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3074 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-§56-185-0 : May 15 2010 11:33AM —~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-186-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK

3076 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 € HIGHWAY 120.RIPON, CA 95366

N-956-186-0 . May 19 2010 11:33AM - SIONGCQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-187-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3077 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-G56-187-0: May 19 2010 11:33AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-188-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK

3078 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-556-186-0. Moy 1% 2010 11:33AM .- SIONGCQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-189-0 EXPIRATION DATE: 09/30/2013
EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3079 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON. CA 95366
N-656-189-0: hiay 19 2010 11:334M - SONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-190-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6013 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-856-190-0: May 18 2010 13:34AK - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-191-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6014 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

- Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-556-161-0: May 1% 2010 11:34AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-192-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6015 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP. INC,
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-G56-152.0: May 18 2010 11 34AM .. SIONGCOJ



San Joaquin Valley _,
Air Pollution Control District

PERMIT UNIT: N-956-193-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6019 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-856-153-0 1 May 15 2010 11:34AM -~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-194-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6020 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON. CA 95366

N-556-164-0 : May 16 2010 11:34AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-195-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6021

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-195-0: May 8 2010 11:34AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-196-0 EXPIRATION DATE: 09/30/2013
EQUIPMENT DESCRIPTION:

650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6022
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-§56-196-0 May 16 2010 11:34A1 - HONGCOJ



San Joaquin Valley
Ai1r Pollution Control District

PERMIT UNIT: N-956-197-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6023

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-556-157-0 : May 19 2010 11:34AM -- SIONGCOQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-198-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION: :
650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6024

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-856-198-0: May 19 2010 13:34AM - SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-199-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7001 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-956-195-0: May 19 2010 13- 34AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-200-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7002 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-§56-200-0: May 16 2010 11-33AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-201-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7003 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-§56-201-0' May 19 201G 11:34AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-202-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7004 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: THE WINE GROUP, INC. .
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-$56-202-0: May 19 2010 11:35AM .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-203-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 205) WiTH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N.956-203.0¢ May 19 2010 11:35A% -- SIONGCOJ



San Joaquin Valley
Ai1r Pollution Control District

PERMIT UNIT: N-956-204-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 206) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] '

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-656-204-0: Koy 15 2010 11:35AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-205-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 207) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-§56-205-0 : May 19 2010 11:35AM — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-206-0 EXPII§ATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 208) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694)

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-656-206-0 ; May 16 2010 11,354k -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-207-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION: -
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 209) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shail be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-856-207-0: May 19 2010 11:35AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-208-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 210) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batich of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying. operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-208-0: May 18 2010 11:35AM ~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-209-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 211) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694] '

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC. :
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N.956-209-0 May 19 2010 11:35AM -« SIONGCGJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-210-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 212) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-§56-210-0 . May 19 2010 11:35AM — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-211-0 ' EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 213) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-§56-211-0: May 18 2010 11:35AM —~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-212-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 214) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer’s instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-$56-212-0: May 16 2010 11-35AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-213-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 215) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.
[District Rule 4694] '

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] :

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON. CA 95366

N-856.213-0: May 19 2010 11:35AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-214-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 216) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2.  The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5.  The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-214-0: May 15 2010 11:35AM -- SIONGCOJ)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-215-0 : EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 217) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694] :

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-856-215-0: May 15 2010 11:36AM — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-216-0 EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 218) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694)

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-216-0 : Moy 18 2010 11:36AM - SIONGCQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-217-0 . EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 219) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10%
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings.
[District Rule 4694)

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer’s instructions.
[District Rule 4694]

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-§56-217-0 May 15 2010 11 36AM ~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-218-0 ' EXPIRATION DATE: 09/30/2013

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 220) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer’s instructions.
[District Rule 4694] :

3. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the
operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring
the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694]

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

5. The maximum temperature of each batch of wine placed, stored, or held in the tank shall be recorded weekly. [District
Rule 4694]

6. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule
4694]

7. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 4694]

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

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-§56-218-0 : May 19 2010 11:36AM .- SIONGCOJ



APPENDIX B

Pre-Project Equipment Descriptions



PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION

N-956 - 11 0 : 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK B1 WITH PRESSURE/VACUUM VALVE

N-956 - 12 0 : 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK B2 WITH PRESSURE/VACUUM VALVE

N-956 - 13 0_: 10,000 GALLON STAINLESS STEEL WINE STORAGE TANK 24 WITH PRESSURE/VACUUM VALVE

N-956 - 14 0 _: 10,000 GALLON STAINLESS STEEL WINE STORAGE TANK 39 WITH PRESSURE/VACUUM VALVE

N-956 - 15 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 44 WITH PRESSURE/VACUUM VALVE

N-956 - 16 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 45 WITH PRESSURE/VACUUM VALVE

N-956 - 17 0_: 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 46 WITH PRESSURE/VACUUM VALVE

N-956 - 18 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 47 WITH PRESSURE/VACUUM VALVE

N-956 - 19 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 48 WITH PRESSURE/VACUUM VALVE

N-956 - 20 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 49 WITH PRESSURE/VACUUM VALVE

N-956 - 21 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 50 WITH PRESSURE/VACUUM VALVE

N-956 - 22 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 51 WITH PRESSURE/VACUUM VALVE

N-956 - 23 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 52 WITH PRESSURE/VACUUM VALVE

N-956 - 24 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 53 WITH PRESSURE/VACUUM VALVE

N956 - 25 0_: 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 54 WITH PRESSURE/VACUUM VALVE

N-956 - 26 0 : 20,000 GALLON STAINLESS STEEL WINE STORAGE TANK 55 WITH PRESSURE/VACUUM VALVE

N-956 - 27 0 : 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 56 WITH PRESSURE/VACUUM VALVE

N-956 - 28 0 : 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 57 WITH PRESSURE/VACUUM VALVE

N-956 - 29 0 _: 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 58 WITH PRESSURE/VACUUM VALVE

N-956 - 30 0 : 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 59 WITH PRESSURE/VACUUM VALVE

N-956 - 31 0 : 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 60 WITH PRESSURE/VACUUM VALVE

N-956 - 32 0 : 12,000 GALLON STAINLESS STEEL WINE STORAGE TANK 62 WITH PRESSURE/VACUUM VALVE

N-956 - 33 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 116 WITH PRESSURE/VACUUM VALVE

N-956 - 34 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 117 WITH PRESSURE/VACUUM VALVE

N-956 - 35 0 : 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 118 WITH PRESSURE/VACUUM VALVE

N-956 - 36 0 : 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK 131 WITH PRESSURE/VACUUM VALVE

N-956 - 37 0 : 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK 132 WITH PRESSURE/VACUUM VALVE

N-956 - 38 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 133 WITH PRESSURE/VACUUM VALVE

N-956 - 39 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 134 WITH PRESSURE/VACUUM VALVE

N-956 - 40 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 135 WITH PRESSURE/VACUUM VALVE

N-956 - 41 0 : 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 136 WITH PRESSURE/VACUUM VALVE

N-956 - 42 0 _: 5,000 GALLON STAINLESS STEEL WINE STORAGE TANK 196 WITH PRESSURE/VACUUM VALVE

N-956 - 43 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1001
WITH PRESSURE/VACUUM VALVE

N-956 - 44 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1002
WITH PRESSURE/VACUUM VALVE :

N-956 - 45 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1003
WITH PRESSURE/VACUUM VALVE :

N-956 - 46 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1004

WITH PRESSURE/VACUUM VALVE




PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION
N-956 - 47 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1005
WITH PRESSURE/VACUUM VALVE
N-956 - 48 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1006
WITH PRESSURE/VACUUM VALVE
N-956 - 49 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1007
WITH PRESSURE/VACUUM VALVE
N-956 - 50 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1008
. WITH PRESSURE/VACUUM VALVE
N-956 - 51 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1009
WITH PRESSURE/NVACUUM VALVE
N-956 - 52 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1011
WITH PRESSURE/VACUUM VALVE
N-956 - 53 0 : 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1012
WITH PRESSURE/VACUUM VALVE
N-966 - 54 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1013 WITH PRESSURE/VACUUM VALVE
N-956 - 55 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1014 WITH PRESSURE/VACUUM VALVE
N-956 - 56 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1015 WITH PRESSURE/VACUUM VALVE
N-956 - 57 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1016 WITH PRESSURE/NVACUUM VALVE
IN-956 - 58 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1017 WITH PRESSURE/VACUUM VALVE
N-956 - 59 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1018 WITH PRESSURE/VACUUM VALVE
N-956 - 60 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1019 WITH PRESSURE/VACUUM VALVE
N-956 - 61 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1020 WITH PRESSURE/NVACUUM VALVE
N-956 - 62 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1021 WITH PRESSURE/NVACUUM VALVE
N-956 - 63 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1022 WITH PRESSURE/NVACUUM VALVE
N-956 - 64 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1023 WITH PRESSURE/VACUUM VALVE
N-956 - 65 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1024 WITH PRESSURE/VACUUM VALVE
N-956 - 66 0 : 106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1025 WITH PRESSURE/VACUUM VALVE
N-956 - 67 0 : 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1026
WITH PRESSURE/VACUUM VALVE
N-956 - 68 0 : 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1027
WITH PRESSURE/VACUUM VALVE
N956 - 69 0 : 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1028
WITH PRESSURE/VACUUM VALVE
N856 - 70 0 : 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1029
WITH PRESSURE/VACUUM VALVE
N-956 - 71 0 : 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1030
WITH PRESSURE/VACUUM VALVE
N-956 - 72 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2001 WITH PRESSURE/VACUUM VALVE
N-956 - 73 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2002 WITH PRESSURE/NVACUUM VALVE
N-956 - .74 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2003 WITH PRESSURE/VACUUM VALVE . .
N-956 -~ 75 -0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2004 WITH PRESSURE/VACUUM VALVE




PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION

N-956 76 0 _: 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2005 WITH PRESSURE/VACUUM VALVE

N-956 77 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2006 WITH PRESSURE/VACUUM VALVE

N-956 78 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2007 WITH PRESSURE/VACUUM VALVE

-|N-956 79 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2008 WITH PRESSURE/VACUUM VALVE

N-956 80 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2009 WITH PRESSURE/VACUUM VALVE

N-956 81 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2010 WITH PRESSURE/VACUUM VALVE

N-956 82 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2011 WITH PRESSURE/VACUUM VALVE

N-956 83 0 : 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2012
WITH PRESSURE/VACUUM VALVE

N-956 84 0 : 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2013
WITH PRESSURE/VACUUM VALVE

N-956 85 0 : 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2014
WITH PRESSURE/VACUUM VALVE

N-956 86 0 : 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2015
WITH PRESSURE/VACUUM VALVE

N-956 87 0 : 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2016
WITH PRESSURE/VACUUM VALVE

N-956 88 0 : 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2017
WITH PRESSURE/VACUUM VALVE

N-956 89 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2018 WITH PRESSURE/VACUUM VALVE

N-956 90 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2019 WITH PRESSURE/VACUUM VALVE

N-956 91 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2020 WITH PRESSURE/VACUUM VALVE

N-956 92 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2021 WITH PRESSURE/VACUUM VALVE

N-956 93 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2022 WITH PRESSURE/VACUUM VALVE

N-956 94 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2023 WITH PRESSURE/VACUUM VALVE

N-956 95 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2025
WITH PRESSURE/VACUUM VALVE

N-956 96 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2026
WITH PRESSURE/VACUUM VALVE

N-956 97 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2027
WITH PRESSURE/VACUUM VALVE

N-956 98 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2028
WITH PRESSURE/VACUUM VALVE

N-956 99 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2029
WITH PRESSURE/NVACUUM VALVE

N-956 100 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2030
WITH PRESSURE/VACUUM VALVE

N-956 101 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2031 WITH PRESSURE/VACUUM VALVE

N-956 102 - 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2032 WITH PRESSURE/VACUUM VALVE

N-956 103 - 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2033 WITH PRESSURE/VACUUM VALVE

N-956 104 - 0 : 217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2034 WITH.PRESSURE/VACUUM VALVE




PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION
N-956 - 105 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2039
WITH PRESSURE/VACUUM VALVE
N-956 - 106 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2040
WITH PRESSURE/NVACUUM VALVE .
N-856 - 107 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2041
WITH PRESSURE/VACUUM VALVE
N-956 - 108 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2042
WITH PRESSURE/VACUUM VALVE
N-856 - 109 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2043
WITH PRESSURE/VACUUM VALVE
N-956 - 110 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2044
WITH PRESSURE/VACUUM VALVE
N-956 - 111 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2045
WITH PRESSURE/VACUUM VALVE
N-956 - 112 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2047
WITH PRESSURE/VACUUM VALVE
N-956 - 113 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2048
WITH PRESSURE/VACUUM VALVE
N-956 - 114 - 0 : 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 2049
WITH PRESSURE/VACUUM VALVE
N-956 - 115 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3001 WITH PRESSURE/VACUUM VALVE
N-956 - 116 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3002 WITH PRESSURE/VACUUM VALVE
N-956 - 117 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3003 WITH PRESSURE/VACUUM VALVE
N-956 - 118 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3004 WITH PRESSURE/VACUUM VALVE
N-956 - 119 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3005 WITH PRESSURE/VACUUM VALVE
N-956 - 120 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3006 WITH PRESSURE/VACUUM VALVE
N-956 - 121 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3007 WITH PRESSURE/VACUUM VALVE
N-956 - 122 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3008 WITH PRESSURE/VACUUM VALVE
N-956 - 123 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3009 WITH PRESSURE/VACUUM VALVE
N-956 - 124 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3010 WITH PRESSURE/VACUUM VALVE
N-956 - 125 - 0 : 323,000 GALLON GLASS LINED WINE STORAGE TANK 3011 WITH PRESSURE/NVACUUM VALVE
N-956 - 126 - 0 : 324,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3012 WITH PRESSURE/VACUUM VALVE
N-956 - 127 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3013 WITH PRESSURE/VACUUM VALVE
N-956 - 128 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3014 WITH PRESSURE/NVACUUM VALVE
N-956 - 129 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3015 WITH PRESSURE/VACUUM VALVE
N-956 - 130 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3016 WITH PRESSURE/VACUUM VALVE
N-956 - 131 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3017 WITH PRESSURE/VACUUM VALVE
N-956 - 132 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3018 WITH PRESSURE/VACUUM VALVE
N-956 - 133 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3019 WITH PRESSURE/VACUUM VALVE
-«[N-856 - 134 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3020 WITH PRESSURE/NACUUM VALVE
“ IN-9B6 - 135 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3021 WITH PRESSURE/VACUUM VALVE




PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION

N-956 - 136 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3022 WITH PRESSURE/VACUUM VALVE

N-956 - 137 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3023 WITH PRESSURE/VACUUM VALVE

N-956 - 138 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3024 WITH PRESSURE/NVACUUM VALVE

N-956 - 139 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3025 WITH PRESSURE/VACUUM VALVE

N-956 - 140 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3026 WITH PRESSURE/VACUUM VALVE

N-956 - 141 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3027 WITH PRESSURE/VACUUM VALVE

N-956 - 142 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3028 WITH PRESSURE/VACUUM VALVE

N-856 - 143 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3029 WITH PRESSURE/VACUUM VALVE

N-956 - 144 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3030 WITH PRESSURE/NVACUUM VALVE

N-956 - 145 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3031 WITH PRESSURE/VACUUM VALVE

N-956 - 146 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3032 WITH PRESSURE/VACUUM VALVE

N-956 - 147 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3033 WITH PRESSURE/VACUUM VALVE

N-956 - 148 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3034 WITH PRESSURE/VACUUM VALVE

N-956 - 148 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3035 WITH PRESSURE/VACUUM VALVE

N-956 - 150 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3036 WITH PRESSURE/VACUUM VALVE

N-956 - 151 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3037 WITH PRESSURE/VACUUM VALVE

N-956 - 1562 - 0 : 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3038 WITH PRESSURE/VACUUM VALVE

N-956 - 153 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3039
WITH PRESSURE/VACUUM VALVE

N-956 - 154 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3040
WITH PRESSURE/VACUUM VALVE

N-956 - 155 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3041
WITH PRESSURE/VACUUM VALVE

N-956 - 156 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3042
WITH PRESSURE/VACUUM VALVE

N-956 - 157 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3043
WITH PRESSURE/VACUUM VALVE

N-956 - 158 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3044
WITH PRESSURE/VACUUM VALVE

N-956 - 159 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3045
WITH PRESSURE/NACUUM VALVE

N-956 - 160 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3046
WITH PRESSURE/VACUUM VALVE

N-956 - 161 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3047
WITH PRESSURE/VACUUM VALVE

N-956 - 162 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3048
WITH PRESSURE/VACUUM VALVE

N-956 - 163 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3049
WITH PRESSURE/VACUUM VALVE

N-956 - 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3050

164 -.0.:
. WITH PRESSURE/NVACUUM VALVE - Lo




PRE-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3051

WITH PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3052

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3053

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3054

WITH PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3055

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3056

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3057

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3058

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3059

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3060

WITH PRESSURE/VACUUM VALVE

© 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3061

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3062

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3063

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3064

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3065

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3066

WITH PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3067

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3068

WITH PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3070

WITH PRESSURE/VACUUM VALVE

PERMIT NO.
N-956 - 165
N-966 - 166
N-956 - 167
N-956 - 168
N-956 - 169
N-956 - 170
N-956 - 171
N-956 - 172
IN-956 - 173
N-856 - 174
N-956 - 175
N-956 - 176
N-956 - 177
N-956 - 178
N-956 - 179
N-956 - 180
N-956 - 181
N-956 - 182
N-956 - 183
N-856 - 184

© 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3072

w e

WITH PRESSURENACUUM VALVE

s } —




PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION

N-956 - 185 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3074
WITH PRESSURE/VACUUM VALVE

N-956 - 186 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3076
WITH PRESSURE/NVACUUM VALVE

N-956 - 187 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3077
WITH PRESSURE/VACUUM VALVE

N-956 - 188 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3078
WITH PRESSURE/VACUUM VALVE

N-956 - 189 - 0 : 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 3079
WITH PRESSURE/VACUUM VALVE

N-956 - 190 - O : 650,000 GALLON GLASS LINED WINE STORAGE TANK 6013 WITH PRESSURE/VACUUM VALVE

N-956 - 191 0 : 650,000 GALLON GLASS LINED WINE STORAGE TANK 6014 WITH PRESSURE/VACUUM VALVE

N-956 - 192 - 0 : 650,000 GALLON GLASS LINED WINE STORAGE TANK 6015 WITH PRESSURE/VACUUM VALVE

N-956 - 193 - 0 : 650,000 GALLON GLASS LINED WINE STORAGE TANK 6019 WITH PRESSURE/VACUUM VALVE

N-956 - 194 - 0 : 650,000 GALLON GLASS LINED WINE STORAGE TANK 6020 WITH PRESSURE/VACUUM VALVE

[N-956 - 195 - 0 : 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6021 WITH

PRESSURE/VACUUM VALVE

N-956 - 196 - O : 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6022 WITH
PRESSURE/NVACUUM VALVE

N-956 - 197 - O : 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6023 WITH
PRESSURE/VACUUM VALVE

N-956 - 198 - 0 : 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6024 WITH
PRESSURE/NACUUM VALVE '

N-956 - 199 - 0 : 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7001 WITH PRESSURE/VACUUM VALVE

N-956 - 200 - 0 : 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7002 WITH PRESSURE/VACUUM VALVE

N-856 - 201 0 : 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7003 WITH PRESSURE/NVACUUM VALVE

N-956 - 202 - 0 : 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7004 WITH PRESSURE/VACUUM VALVE

N-956 - 203 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 205) WITH PRESSURE/VACUUM VALVE

N-956 - 204 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 206) WITH PRESSURE/VACUUM VALVE

N-956 - 205 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 207) WITH PRESSURE/VACUUM VALVE

N-956 - 206 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 208) WITH PRESSURE/VACUUM VALVE

N-956 - 207 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 209) WITH PRESSURE/VACUUM VALVE

N-956 - 208 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 210) WITH PRESSURE/VACUUM VALVE

N-956 - 209 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 211) WITH PRESSURE/VACUUM VALVE

N-956 - 210 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 212) WITH PRESSURE/VACUUM VALVE

N-956 - 211 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 213) WITH PRESSURE/VACUUM VALVE

N-956 - 212 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 214) WITH PRESSURE/VACUUM VALVE

N-956 - 213 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 215) WITH PRESSURE/VACUUM VALVE

N-956 - 214 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 216) WITH PRESSURE/VACUUM VALVE

N-956.. - 215 - 0 : 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 217) WITH PRESSURE/VACUUM VALVE

'N-956 = 216 - 0 : 19,500 GALLON STAINLESS STEEL'WINE STORAGE TANK (TANK 218) WITH PRESSURE/VACUUM VALVE




PRE-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO.

EQUIPMENT DESCRIPTION

N-956 - 217 - 0O

: 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 219) WITH PRESSURE/VACUUM VALVE

N-956 - 218 - 0 :

19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 220) WITH PRESSURE/VACUUM VALVE




APPENDIX C

ATC Equipment Descriptions



POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 15,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK B1 WITH

PRESSURE/VACUUM VALVE

: 15,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK B2 WITH

PRESSURE/VACUUM VALVE

: 10,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 24 WITH

PRESSURE/VACUUM VALVE

: 10,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 39 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 44 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 45 WITH

PRESSURE/NVACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 46 WITH

PRESSURE/VACUUM VALVE

© 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 47 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 48 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 49 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 50 WITH

PRESSURE/VACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 51 WITH

PRESSURE/VACUUM VALVE

© 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 52 WITH

PRESSURE/VACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 53 WITH

PRESSURE/VACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 54 WITH

PRESSURE/VACUUM VALVE

: 20,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 55 WITH

PRESSURE/VACUUM VALVE

: 60,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 56 WITH

PRESSURE/VACUUM VALVE

: 60,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 57 WITH

PRESSURE/NVACUUM VALVE

: 60,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 58 WITH

PRESSURE/NVACUUM VALVE

PERMIT NO.
N-956 - 11
N-956 - 12
N-956 - 13
N-956 - 14
N-956 - 15
N-956 - 16
N-956 - 17
“[N-956 - 18
N-956 - 19
N-956 - 20
N-956 - 21
N-956 - 22
N-856 - 23
N-956 - 24
N-956 - 25
N956 - 26
N-956 - 27
N-956 - 28
N-956 - 29
N-956 - 30

: 60,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 59 WITH

PRESSURE/VACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 60,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 60 WITH

PRESSURE/VACUUM VALVE

: 12,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 62 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 116 WITH

PRESSURE/NACUUM VALVE

© 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 117 WITH

PRESSURE/VACUUM VALVE

: 120,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 118 WITH

PRESSURE/VACUUM VALVE

: 15,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 131 WITH

PRESSURE/NVACUUM VALVE

: 15,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 132 WITH

PRESSURE/VACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 133 WITH

PRESSURE/VACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 134 WITH

PRESSURE/NACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 135 WITH

PRESSURE/VACUUM VALVE

: 30,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 136 WITH

PRESSURE/VACUUM VALVE

: 5,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 196 WITH

PRESSURE/VACUUM VALVE

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1001 WITH

PRESSURE/VACUUM VALVE

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1002 WITH

PRESSURE/VACUUM VALVE

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1003 WITH

PRESSURE/VACUUM VALVE

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1004 WITH

PRESSURE/VACUUM VALVE

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1005 WITH

PRESSURE/VACUUM VALVE

© 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1006 WITH

PRESSURE/VACUUM VALVE

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1007 WITH

PRESSURE/VACUUM VALVE

PERMIT NO.

N-956 - 31
N-956 - 32
N-956 - 33
N-956 - 34
N-956 - 35
N-856 - 36
N-956 - 37
N-956 - 38
N-956 - 39
N-956 - 40
N-956 - 41
N-956 - 42
N-956 - 43
N-956 - 44
N-956 - 45
N-956 - 46
N-956 - 47
N-956 - 48
N-956 - 49
N-956 - 50

: 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1008 WITH

PRESSURE/VACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION

N-956 - 51 - 2 : 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1009 WITH
PRESSURE/VACUUM VALVE

N-956 - 52 - 2 : 105,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1011 WITH

. PRESSURE/VACUUM VALVE

N-956 - 53 - 2 : 105000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1012 WITH
PRESSURE/VACUUM VALVE

N-956 - 54 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1013 WITH
PRESSURE/VACUUM VALVE

N-956 - 55 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1014 WITH
PRESSURE/VACUUM VALVE

N-956 - 56 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1015 WITH
PRESSURE/VACUUM VALVE .

N-956 - 57 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1016 WITH
PRESSURE/VACUUM VALVE

N-956 - 58 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1017 WITH
PRESSURE/NACUUM VALVE

N-956 - 589 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1018 WITH
PRESSURE/VACUUM VALVE

N-956 - 60 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1019 WITH
PRESSURE/VACUUM VALVE

N-956 - 61 -2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1020 WITH
PRESSURE/NACUUM VALVE

N-956 - 62 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1021 WITH
PRESSURE/VACUUM VALVE

N-956 - 63 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1022 WITH
PRESSURE/VACUUM VALVE

N-956 - 64 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1023 WITH
PRESSURE/VACUUM VALVE

N-956 - 65 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1024 WITH
PRESSURE/VACUUM VALVE

N-956 - 66 - 2 : 106,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1025 WITH
PRESSURE/VACUUM VALVE

N-956 - 67 - 2 : 103,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1026 WITH
PRESSURE/VACUUM VALVE

N-956 - 68 - 2 : 103,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1027 WITH
PRESSURE/VACUUM VALVE
103,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1028 WITH

N-956 - 69 - PRESSURE/NACUUM VALVE
103,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1029 WITH

N-956 - 70 - PRESSURE/NACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO.

EQUIPMENT DESCRIPTION
103,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 1030 WITH
N-956 - 71- 2. PRESSURE/VACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2001 WITH
N-956 - 72 - 2: PRESSURE/NACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2002 WITH
N-956 - 73 - 2: PRESSURE/NVACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2003 WITH
N-956 - 74 - 2. PRESSURENACUUMVALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2004 WITH
N-956 - 75- 2. PRESSURE/NACUUM VALVE
' 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2005 WITH
N-956 - 76 - 2. PRESSURE/NACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2006 WITH
N-956 - 77 - 2: PRESSURE/NACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2007 WITH
N-956 - 78 - 2: PRESSURE/ACUUM VALVE
' 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2008 WITH:
N-956 - 79 - 2: PRESSURE/NACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2009 WITH
N-956 - 80- 2: PRESSURE/NACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2010 WITH
N-956 - 81- 2: PRESSURE/NACUUM VALVE
217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2011 WITH
N-956 - 82 - 2: PRESSURE/NACUUM VALVE
N-956 - 83 - 2 : 218,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2012 WITH
PRESSURE/VACUUM VALVE
N-956 - 84 - 2 : 218,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2013 WITH
PRESSURE/VACUUM VALVE
N-956 - 85 - 2 : 218,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2014 WITH
PRESSURE/VACUUM VALVE
N-956 - 86 - 2 : 218,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 20156 WITH
PRESSURE/VACUUM VALVE
N-956 - 87 - 2 : 218,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2016 WITH
PRESSURE/VACUUM VALVE
N-956 - 88 - 2 : 218,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2017 WITH
PRESSURE/VACUUM VALVE
N-956 - 89 - 2 : 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2018 WITH
PRESSURE/VACUUM VALVE
N-956 - 90 - 2 : 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2019 WITH

PRESSURE/VACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2020 WITH

PRESSURE/NACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2021 WITH

PRESSURE/VACUUM VALVE

© 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2022 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2023 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2025 WITH

PRESSURE/NVACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2026 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2027 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2028 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2029 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2030 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2031 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2032 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2033 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2034 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2039 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2040 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2041 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2042 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2043 WITH

PRESSURE/VACUUM VALVE

PERMIT NO.
N-956 - 91
N-956 - 92
N-956 - 93
N-956 - 94
N-956 - 95
N-956 - 96
N-956 - 97
N-956 - 098
N-956 - 99
N-856 - 100
N-956 - 101
N-956 - 102
N-956 - 103
N-956 - 104
N-956 - 105
N-956 - 106
N-956 - 107
N-956 - 108
N-956 - 109
N-956 - 110

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2044 WITH

PRESSURE/NVACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2045 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2047 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTAT!ION AND STORAGE TANK 2048 WITH

PRESSURE/VACUUM VALVE

: 217,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 2049 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3001 WITH

PRESSURE/VACUUM VALVE

- 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3002 WITH

PRESSURE/NVACUUM VALVE

- 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3003 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3004 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3005 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3006 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3007 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3008 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3009 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3010 WITH

PRESSURE/VACUUM VALVE

: 323,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3011 WITH

PRESSURE/NACUUM VALVE

: 324,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3012 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3013 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3014 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3015 WITH

PRESSURE/VACUUM VALVE

PERMIT NO.

N-956 - 111
N-956 - 112
N-956 - 113
N-956 - 114
N-956 - 115
N-956 - 116
N-956 - 117
N-956 - 118
N-956 - 119
N-956 - 120
N-956 - 121
N-956 - 122
N-956 - 123
N-956 - 124
N-956 - 125
N-956 - 126
N-956 - 127
N;956 - 128
N-956 - 129
N-956 - 130

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3016 WITH

PRESSURE/VACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3017 WITH

PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3018 WITH

PRESSURE/VACUUM VALVE

- 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3019 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3020 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3021 WITH

PRESSURE/VACUUM VALVE

- 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3022 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3023 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3024 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3025 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3026 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3027 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3028 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3029 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3030 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3031 WITH

PRESSURE/NACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3032 WITH

PRESSURE/VACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3033 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3034 WITH

PRESSURE/NVACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3035 WITH

PRESSURE/VACUUM VALVE

PERMIT NO.
N-956 - 131
N-956 - 132
N-956 - 133
N-956 - 134
N-956 - 135
N-956 - 136
N-956 - 137
N-956 - 138
N-956 - 139
N-956 - 140
N-956 - 141
N-956 - 142
N-956 - 143
N-956 - 144
N-956 - 145
N-956 - 146
N-956 - 147
N-956 - 148
N-956 - 149
N-956 - 150

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3036 WITH

PRESSURE/VACUUM VALVE.




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3037 WITH

PRESSURENACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3038 WITH

PRESSURENACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION ANDSTORAGE TANK 3039 WITH

PRESSURE/NACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3040 WITH

PRESSURE/NACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3041 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3042 WITH

PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3043 WITH

PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3044 WITH

PRESSURE/VACUUM VALVE

:-350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3045 WITH

PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3046 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3047 WITH

PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3048 WITH

PRESSURE/VACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3049 WITH

PRESSURE/NACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3050 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3051 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3052 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3053 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3054 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3055 WITH

PRESSURE/VACUUM VALVE

PERMIT NO.
N-956 - 151
N-956 - 152
N-956 - 153
N-956 - 154
N-956 - 155
N-956 - 156
N-956 - 157
N-956 - 158
N-956 - 159
N-956 - 160
[N-956 - 161
N-956 - 162
N-956 - 163
N-956 - 164
N-956 - 165
N-956 - 166
N-956 - 167
N-956 - 168
N-956 - 169
N-956 - 170

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3056 WITH

PRESSURE/VACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3057 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3058 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3059 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3060 WITH

PRESSURE/NACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3061 WITH

PRESSURE/NACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3062 WITH

PRESSURE/NACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3063 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3064 WITH

PRESSURE/NACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3065 WITH

PRESSURE/NACUUM VALVE

. 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3066 WITH

PRESSURE/NACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3067 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3068 WITH

PRESSURE/NVACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3070 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3072 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3074 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3076 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3077 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3078 WITH

PRESSURE/VACUUM VALVE

: 350,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 3079 WITH

PRESSURE/VACUUM VALVE

PERMIT NO.

N-956 - 171
N-956 - 172
N-956 - 173
N-956 - 174
N-956 - 175
N-956 - 176
N-956 - 1 77
N-956 - 178
N-956 - 179
N-956 - 180
N-956 - 181
N-956 - 182
N-956 - 183
N-956 - 184
N-956 - 185
N-956 - 186
N-956 - 187
N-956 - 188
N-956 - 189
N-956 - 190

. 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6013 WITH

PRESSURE/NACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

EQUIPMENT DESCRIPTION

: 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6014 WITH

PRESSURE/VACUUM VALVE

© 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6015 WITH

PRESSURE/VACUUM VALVE

. 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6019 WITH

PRESSURE/VACUUM VALVE

: 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6020 WITH

PRESSURE/VACUUM VALVE

: 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6021 WITH

PRESSURE/VACUUM VALVE

: 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6022 WITH

PRESSURE/NVACUUM VALVE

. 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6023 WITH

PRESSURE/NACUUM VALVE

: 650,000 GALLON GLASS LINED RED AND WHITE WINE FERMENTATION AND STORAGE TANK 6024 WITH

PRESSURE/NACUUM VALVE

: 705,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 7001 WITH

PRESSURE/VACUUM VALVE

: 705,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 7002 WITH

PRESSURE/VACUUM VALVE

: 705,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 7003 WITH

PRESSURE/VACUUM VALVE

. 705,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK 7004 WITH

PRESSURE/VACUUM VALVE

© 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 205) WITH

PRESSURE/VACUUM VALVE

© 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 206) WITH

PRESSURE/VACUUM VALVE

© 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 207) WITH

PRESSURE/VACUUM VALVE

© 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 208) WITH

PRESSURE/VACUUM VALVE

1 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 209) WITH

PRESSURE/VACUUM VALVE

: 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 210) WITH

PRESSURE/VACUUM VALVE

: 19,5600 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 211) WITH

PRESSURE/VACUUM VALVE

PERMIT NO.
N-956 - 191
N-956 - 192
N-956 - 193
N-956 - 194
N-956 - 195
N-956 - 196
N-956 - 197
N-956 - 198
N-956 - 199
N-956 - 200
N-956 - 201
N-956 - 202
N-956 - 203
N-956 - 204
N-956 - 205
N-956 - 206
N-956 - 207
N-956 - 208
N-956 - 209_
N-956 - 210

. 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 212) WITH

PRESSURE/VACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION
N-956 - 211 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 213) WITH
PRESSURE/NACUUM VALVE
N-956 - 212 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 214) WITH
PRESSURE/VACUUM VALVE
N-956 - 213 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 215) WITH
PRESSURE/NACUUM VALVE
N-956 - 214 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 216) WITH
PRESSURE/NVACUUM VALVE
N-956 - 215 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 217) WITH
PRESSURE/VACUUM VALVE
N-956 - 216 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 218) WITH
PRESSURE/VACUUM VALVE .
N-956 - 217 .- 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 219) WITH
PRESSURE/NVACUUM VALVE
N-956 - 218 - 1 : 19,500 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK (TANK 220) WITH
PRESSURE/VACUUM VALVE
: 20,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 236- 0: PRESSURENACUUMVALVE
20,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 237- 0: PRESSURENACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 238 - PRESSURE/NVACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 239- PRESSURE/VACUUM VALVE
. 14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 240 - PRESSURE/VACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 241 - PRESSURE/NACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 242 - PRESSURE/NVACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 243- PRESSURE/VACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 244 - PRESSURE/NACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 245- PRESSURE/VACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 246 - PRESSURE/NVACUUM VALVE
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 247 - PRESSURE/NVACUUM VALVE




POST-PROJECT EQUIPMENT DESCRIPTIONS

PERMIT NO. EQUIPMENT DESCRIPTION

14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 248- 0: PRESSURENACUUM VALVE

14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH
N-956 - 249- 0: PRESSURE/NACUUM VALVE




APPENDIX D

Draft Policy for Calculation of Winery Emissions



DRAFT

TO: - Permit Services Division Staff
FROM: Dennis Roberts

DATE: June 30, 2009

SUBJECT: Calculation of the Potential to Emit for VOC Emissions from Wine
Fermentation and Storage Operations

Purpose

 The purpose of this policy is to establish a framework for calculating the collective
Potential to Emit for VOCs from wine fermentation and storage tanks which have
been previously permitted by in-house Permits to Operate based on loss-of-
exemption. Such calculation is primarily performed for purposes of establishing the
collective Pre-Project Potential to Emit (PE1) to form the basis for a Specific Limiting
Condition (SLC) on all wine tanks at a facility which limits PE2 = PE1.

Applicability
This policy applies to all wine fermentation and storage operations.
Background

The District began issuing permits for wine fermentation and storage tanks on
August 21, 2005. In-house PTO's were issued for existing tanks based on a loss or
exemption and therefore the tank permits were not subject to New Source Review.
Currently, majority of all wine tank permits in the San Joaquin Valley are still in-
house PTO’s and thus do not contain emission limits such as they would have if
subjected to New Source Review (NSR).

Due to changing consumer tastes, the wine industry in the San Joaquin Valley is
changing from the production of wines typically made in large tanks to the production
of wine in smaller tanks, using smaller batches of select grapes and smaller
fermentation batch sizes, with the objective of producing higher quality wines. To
produce the same volume of wine in this manner requires more tanks and smaller
tanks. Permitting of additional new, smaller wine fermentation and storage tanks
could require the purchase of emissions offsets, even in those cases when a winery
is just changing to smaller lot production and overall production is not increasing.
Where all tanks meet the requirements for Best Available Control Technology
(BACT), a potential permitting approach for adding tanks to a facility, for purposes of
product flexibility and without triggering offsets, is to establish an SLC on all the
tanks which limits the collective annual PE2 to the calculated collective PE1 for all
the existing tanks. Since all units meet BACT, Baseline Emissions (BE) are equal to
PE1 and calculated offsets are thus zero pursuant to Rule 2201.

The tanks at a winery are highly interdependent in operation and in the absence of a
pre-established permit limit they cannot be considered as independent emissions
units. By their nature, the various tank operations which convert crushed grapes into
finished wine (fermentation, pressing, racking, filtration, etc.) cannot be all conducted
in a single tank. In addition, other associated equipment such as that required for



crushing and pressing may serve to limit wine production by the facility. Therefore, a
calculation of the PE for wine tanks requires that the tanks be considered in terms of
a collective wine production capacity and that other production bottienecks such as
crushing and pressing limitations also be considered. This policy provides a
theoretical basis and methodology for performing such a caiculation.

Wine Production Process Description

e The VOC emissions associated with winemaking are produced from two
separate operations:

1.  Wine Fermentation (a chemical reaction process which converts sugar
into ethanol)

2. Storage Tank Operations during which post-fermentation operations such
as racking, cold stabilization, filtration, etc., are also conducted.

Typically, all tanks in a winery are used for both purposes; thus a wine tank
commonly consists of two separate emissions units.

e A general process description for wine production is given in U.S. EPA AP-42
Section 9.12.2. There are many variations to the basic process that reflect the
individuality of the winemaking and which may be considered proprietary at most
facilities. Some additions to the AP-42 description: White wines are fermented
without the grape solids, which minimizes the amount of solids settling out in the
fermentation tank, allowing white wine to potentially be fermented in any wine
tank.

e Red wine is generally fermented with the grape solids which give the red color
and other distinctive characteristics to the wine. Because of the solids settling
out with red wine fermentation, specialized red wine fermentation tanks with
sloped bottoms or constructed as a horizontal rotating drums are generally used
to ease solids removal during tank cleaning.

e The tanks in a winery are highly interdependent in operation and therefore must
be considered in terms of the collective production capacity. The fermentation
capacity of a facility is not only a function of the capacity of the tanks actually
performing fermentation but is also a function of the downstream storage tank
capacity which may serve to bottleneck the upstream fermentation operation.
The wine production process flow diagram in U.S. EPA AP-42 Figure 9.12.2.-1 is
illustrative. Post fermentation operations such as cold stabilization, filtration,
malolactic fermentation, etc., have historically required a post fermentation
residence time in storage tanks of 40 days or less.

e The facility’s grape crushing/destemming and pressing equipment may serve to
bottleneck the overall operation, establishing the PE by limiting daily throughput
of the facility or of individual fermentation tanks.

e Wine production in the San Joaquin Valley is a seasonal event, coinciding with
the grape harvest season (“crush season”). Wine production typically occurs in
the months of August through December. Fermentation is at its peak during



September through October; about 74% of wine fermentation occurs within those
months in the San Joaquin Valley.

Basis and Assumptions for PE Calculation

Since the annual emissions from a winery operation are proportional to the
annual wine production, the basic approach for calculating the PE for a winery
operation is to determine the limiting factor for wine production at the facility and
base the calculation on this factor. The following items are considered in
determination of the actual “bottleneck” to wine production at a facility:

Grape Crushing/Destemming Capacity: Daily production is limited by the
facility's capacity to receive and crush grapes. This capacity is established by
the manufacturer's rated crushing capacity in tons per hour for the crushing
equipment actually located at the facility.

Wine Pressing Capacity: Following crushing, the grape skins must be
separated from the wine in the presses. For white wines, this occurs
immediately after crushing. For red wines, pressing is performed after the
fermentation step. This capacity is established by the manufacturer’s rated
pressing capacity in tons per hour for the pressing equipment actually located
at the facility.

Winery Tank Capacity: Due to the highly inter-related operation of winery
tanks, the collective production capacity of winery tankage, in terms of a
required collective “minimum residence time” for wine processing, is the basis
for the calculation rather than a consideration of the sum of individual
theoretical production capacities for each tank. The capacity of the available
tankage to produce both red and white wines is considered separately and
the scenario which produces the highest potential emissions is considered to
be the facility’s basis for calculating the PE based on storage tanks
limitations.

The crushing of grapes is assumed to produce 200 gallons of produced wine
based on data provided by The Wine Institute.

Batch fermentation processing is assumed to require a 5 day turnaround for a
red wine fermentation tank and a 10 day turnaround for white wine, i.e., a red
wine fermenter can produce a batch every 5 days while a white wine fermenter
can produce a batch every 10 days. These durations were previously
established as a result of information provided by the Wine Institute during
development of District Rule 4694 — Wine Fermentation and Storage Tanks.

Post-fermentation processing is assumed to require a maximum of 40 days of
retention time based on estimates by The Wine Institute (this duration may be
less at some facilities depending upon the products and operating philosophy).
This retention time accounts for the tank residence time required for post-
fermentation processing such as malolactic fermentation, bentonite addition,
filtration(s), blending(s), tartrate stabilization, bottling/packaging or bulk shipping.



Maximum batch size in a red wine fermenter is 80% of nominal tank capacity due
to potential expansion of the fermentation mass during operation as a result of
rapid evolution of CO2 from the fermentation reaction. White wine fermentation
batches are assumed to be 100% of the tank’s nominal capacity.

Emission factors for wine fermentation are taken from District Rule 4694 as
follows:

6.2 Ib-VOC/1000 gallons produced red wine
2.5 Ib-VOC/1000 gallons produced white wine

Emissions from post-fermentation storage tank operations will be calculated
based on 8 inter-tank transfers during post-fermentation operations. The number
of inter-tank transfers is at least 8 for wine fermented on-site per information
provided by the Wine Institute. Each batch of wine is moved for the following
processing operations at a minimum : 1) from fermentation to storage; 2) coarse
filtration, 3) special processing (ex: ion exchange, centrifugation, addition of
fining agents), 4) initial blending, 5) fine filtration, 6) final blending, 7) tartrate
stabilization, 8) packaging or bulk shipping. (NOTE: The processing may not
occur in this order for all wineries).

Maximum average ethanol content for wine handled in the storage tank
operations is 16 volume % (based on Wine Institute estimate for a typical
winery). '

The emission factor for wine storage operations is taken from District FYI-114,
Estimating VOC Emissions from Wine Storage Tanks. Since all tanks are
assumed to meet BACT for wine storage, it will be assumed that breathing losses
from the storage tanks are negligible since, pursuant to the current District BACT
guideline, the tanks must be insulated or have equivalent isolation from
significant diurnal impacts. Based on this assumption, the emission factor from
FYI-114 is 0.23 Ib-VOC/1000 gallons of tank throughput.

Fermentation is assumed to occur only during the crush season. Based on
documentation provided by the Wine institute, the duration of both the red and
white wine crush seasons in the San Joaquin Valley is potentially 120 days each.

Generally, in the absence of other restrictions, all tanks at a facility may be used
for white wine fermentation. However, in some wineries, some tanks may have
been added to the facility as storage-only tanks through an NSR permitting action
subsequent to the initial in-house PTO’s. These would not be available for white
wine fermentation and their volume must be subtracted from the total tankage
capacity to determine the actual white fermenter capacity. White wine production
capacity is then calculated by the following general method:

Given total white fermenter capacity V,, and the 10-day batch turnaround for
white fermenters as stated above, the daily white fermenter capacity limit Wiy
(gallons per day) during crush season is:

Ww1 = VW+ 10



To determine the potential limitation due to storage tank capacity, the limiting
daily white wine production capacity for a collection of fermentation & storage
tanks with a total “effective” capacity V: gallons may be calculated by
considering a total wine residence time = 10 days fermentation + 50 days
post-fermentation processing = 50 days total retention time (grape to finished
wine). Where the facility does not include storage-only tanks with an NSR
throughput limitation as mentioned above, the “effective” total tank capacity is
equal to the total capacity of all tanks at the facility. Where the facility has
NSR limited storage tanks, an effective total volume is calculated as outlined
in Appendix A. The total tank production capacity for white wine W, (gallons
per day) during crush season is then calculated as,

W2 = Vi + 50

The actual facility limit for white wine production Wy is then taken as the least
of either the white fermenter capacity limit W, or the total tank capacity for
white wine production W,,,

¢ Since the fermentation of red wine requires specialized fermenters, the
consideration of the capacity of the winery tankage to produce red wine must -
consider the fermentation capacity of these specialized red fermenters separately
from the total processing capacity of the tanks. The smallest of either the red
‘fermenter capacity or the total red wine processing capacity of the tanks is taken
to be the red wine production limit for the facility:

Given total red fermenter capacity V, and the 5-day batch tumaround for red
fermenters as stated above, the daily red fermenter capacity limit W, (gallons
per day) during crush season is:

Wr1 =V,+5

To determine the potential limitation due to storage tank capacity, the limiting
daily red wine production capacity for a collection of fermentation & storage
tanks with a total “effective” capacity V: gallons may be calculated by
considening a total wine residence time = 10 days fermentation + 50 days
post-fermentation processing = 50 days total retention time (grape to finished
wine). Note that the total tank volume is an “effective” volume as described

above for white wine. The total tank production capacity for red wine W,
(gallons per day) during crush season is then calculated as,

Wo=V+45

The actual maximum daily capacity for red wine production W, is then taken
as the least of either the red fermenter capacity limit W, or the total tank
capacity for red wine production W,,

Calculation Model Sequence:

- The Potentials to Emit for both a facility’s wine fermentation operations and for the
facility's storage tank operations are determined in the following sequence:

1. Potential fermentation emissions from a 100% white wine production scenario
are first determined:



White wine production capacity is determined as the lesser of the production
capacities of either the crushing, pressing or tankage.

Ww = White wine production capacity (gallons per year as measured
immediately after pressing) and is the lesser of the following three
calculations:

W1 = C x Dy, x M (limited by crusher capacity)

W2 =P x Dy x M (limited by pressing capacity)

W3 = (Vew x D) / Wrw (limited by white fermenter volume)
W4 = (V1 x Dy) / Rtw (limited by overall tank processing)

C = grape crushing capacity, tons/day

Dw = days in a white wine crush season = 120 days

M = gallons of grape juice produced per ton of grapes = 200 gallons/ton

P = pressing capacity, tons per day

Wrw = White fermentation period = 10 days

Rrw = Total winery retention time for white wine, 40 + 10 = 50 days

Vew = total volume of white wine fermenters

V1 = Effective Total Winery Cooperage (gal) for white wine — see Appendix A

Potential white wine fermentation emissions are then determined by applying
the white fermentation emission factor to the production capacity determined
above:

P Ewhitefermentation = Efw X Wiy
where,
Ew = white wine emission factor = 2.5 Ib-VOC/1000 gal (District Rule 4694)

2. Potential fermentation emissions from a 100% red wine production scenario are
then determined:

Red wine production capacity is determined as the lesser of the production
capacities of either the crushing, pressing or tankage. '

Wgr = Red wine production capacity (gallons per year as measured
immediately after pressing) and is the lesser of the following four
calculations: '

W1 = C x D, x M (limited by crusher capacity)

W2 =P x D; x M (limited by pressing capacity)‘

W3 = (Ver X F x Dy) / Rer (limited by red fermenter volume)
W4 = (V1 x D;) / Rys (limited by overall tank processing)

C = grape crushing capacity, tons/day

D: = days in a red wine crush season = 100 days

F = Fill factor for red wine fermentation = 80%

M = gallons of grape juice produced per ton of grapes = 200 gallons/ton
P = pressing capacity, tons per day



Rer = Red fermentation period = 5 days

Rrs = Total winery retention time for red wine, 40 + 5 = 45 days

Ver = total volume of red wine fermenters

Vt = Effective Total Winery Cooperage (gal) for red wine — see Appendix A

Potential red wine fermentation emissions are then determined by applying the
red fermentation emission factor to the production capacity determined above:

PE redfermentation = Efr X WR

where,
Es = red wine emission factor = 6.2 Ib-VOC/1000 gal (District Rule 4694)

3. The facility’'s PE for fermentation operations is then taken to be the greater of
either the white or red PE’s determined above.

PEfementation = greater of PEynhitefermentation @Nd PEredfermentation

4. Emissions from storage tank operations are then determined for both the red and
white wine production cases by applying the factors described above.

PEwhitestorage = Es X T X Wy
PE edstorage = Es X T x WR

Es = wine storage emission factor based on District FYI-114 = 0.230 Ib-
VOC/1000 gallons of wine transferred
T = Total post fermentation inter-tank transfers per batch of wine = 8

The facility’s PE for storage tank operations is taken to be the larger of the PE’s
for either red or white wine production.

PEstorage = greater of PEunitestorage and PEedstorage
Example:

The wine production Potentials to Emit for VOCs will be determined for a
hypothetical Winery. The hypothetical winery has in-house Permits to Operate for all
its wine tanks for operation as both fermenters and storage tanks except for eight (8)
60,000 gallon wine storage-only tanks (480,000 gallons total) which were permitted
by an NSR action subsequent to the initial permitting. The eight storage-only tanks
are limited by an SLC to a total annual throughput of 2,000,000 gallons per year with
a maximum ethanol content of 14%. All fermentation and storage tanks meet
Achieved-in-Practice BACT. Crushing and pressing equupment ratings are 150 and
100 tons per hour respectively.

The effective tank capacities and the wine grape processing equipment are
summarized as follows: .

o Effective Total Tankage Capacity = 14,625,000 and 14,614,000 gallons for white
and red wine respectively = V1 (see Appendix A)

o Red Fermenter Capacity = 2,000,000 gallons = Vg

o White Fermenter Capacity = total cooperage — storage only tanks = 14, 520 000
gallons



e All storage tanks are insulated and equipped with PVRV's (storage tank
breathing losses may be ignored).
Crushing Capacity = 3,600 tons per day (150 tons/hour) = C
Pressing Capacity = 2,400 tons per day (100 tons per hour) =P .

1. Scenario 1 (all white):

W1=CxDyxM =3600x 120 x 200 = 72.0 MG/yr (million gallons per
year)

W2=PxDyxM=2400 x 120 x 200 = 48.0 MG/yr
W3 = (Vrw X Dw) / Wew = (14,520,000 x 120)/10
=174 MGHyr |
W4 = (VrxDy)/Rtw  =(14,625,000 x 120)/50
= 35.1 MGlyr
Taking the lesser of the four:
Ww =W2 =351 MGlyr
Then, ‘
PEwhitefermentation = Efw X W/1,000 = 2.5 x 35.1 x 10%/1000 = 87,750 Ib-VOC/year
2. Scenario 2 (all red)
- W1=CxD,xM=3,600x 120 x 200 = 72.0 MG/yr
- W2=PxD,xM=2400x 120 x 200 = 48.0 MGlyr
. W3= (Ver X F x D) / Rer = (2,000,000 x 80% x 120)/5 = 38.4 MGl/yr
- W4=V;xD,/Rs =14,614,000 x 120/45 = 39.0 MG/yr
Taking the lesser of the four:
Wg = W2 = 38.4 MGl/yr
Then,
PE redfermentation = E#r X W/1,000 = 6.2 x 38.4 x 10%/1000 = 238,080 Ib-VOC/year
3. Establish PE for fermentation

PEfementation = greater of PEynitefermentation @nd PE edfermentation
PEfermentation = 238,080 Ib'VOC/year

4. Calculate PE for Storage Operations

Since the calculated wine production rates have already considered the
limitation introduced by the NSR limit on the storage-only tanks, no further
consideration of throughput capacity is required for calculation the PE for
storage operations. However, the storage-only tanks are limited to 14%
ethanol for their maximum throughput of 2,000,000 gallons which requires a
different emission factor. Per FYI-114, an emission factor of 0.198 Ib-
VOC/1000 gallons is applicable. Since the potential production of red wine is



greater than that of white as calculated above, storage throughput will be
based on this production value (38.4 MG/yr) and a minimum of 8 transfers per
gallon of wine: .

PEstorage = Esx T x Wg = 0.23/1000 x (8 x 38.4 — 2.0) x 10°
+ (0.198/1000) x 2.0 x 10° = 70,592 Ib-VOC/year



Appendix A
Calculation of Effective Tank Volume

Most wine tanks in the District have been permitted as in-house PTO’s and thus
have no NSR limitations on their operation. However, subsequent to the initial
permitting action, some wineries may have added storage tanks, permitted under
NSR, either as Routine Replacements or as Fully Offset Units. These tanks are
subject to throughput limits and thus may have an impact on the overall production
capacity of the winery. To evaluate this impact within the calculation model
presented in this policy, it is necessary to determine an “effective volume” which
represents the total volume of the tankage at the facility and allows the calculation
model to account for any limitation on production capacity resulting from the NSR
limit on these additional tanks. The correction procedure is based on comparing the
maximum number of annual tank turns (throughput expressed as the number of tank
volumes per year) allowed for the NSR-limited tanks with the average minimum
number of tank turns required to process the facility throughput based on residence
time considerations only. Note that when a minimum of eight wine transfers during
storage (per the calculation model) are considered for each gallon of wine produced,
the minimum average number of tank turns is independent of the total capacity of
the tanks and is established from the tank production capacity equation as follows:

White Wine:

W4 = (8 x (Vr xDw) / Rrw) = Vr= (8 x D/ Rtw) = 8 x 120/50 = 19.2 turns
Red Wine:

W4 = (8 x (Vr xDr) / Rrr) + Vr= (8 x D/ Rrr) = 8 x 120/45 = 21.3 turns

When the maximum number of turns allowed for certain NSR-permitted storage
tanks is less than this average, these tanks are assumed to limit production capacity
and an effective volume for these tanks, used for purposes of determining
production capacity, must be determined. The actual volume of the NSR-limited
tanks is adjusted by the ratio of the maximum allowed number of turns to the
average minimum number of tank turns. This adjusted volume is used, in turn, to
determine the effective volume of all tankage at the facility. The following example
illustrates the correction:

Volume Correction Example

Using the example PE calculation presented in this policy, total tankage capacity
is 15,000,000 gallons which includes 480,000 gallons of storage tanks limited to
2,000,000 gallons per year. The 2,000,000 gallon per year limitation for the
NSR-limited tanks limits the number of turns for these tanks to:

2,000,000 gal/yr + 480,000 gal/turn = 4.2 turns

The effective capacity for wine production for the NSR-limited tanks is considered
to be limited to the extent that the maximum allowable number of turns is less
than the minimum average number of turns required for wine production.
Therefore, the effective volume for these tanks is considered to be:




(4.2/19.2) x 480,000 = 105,000 gallons for white wine production
(4.2/21.3) x 480,000 = 94,600 galions for red wine production

Total tank capacity for the facility is then adjusted to an effective value by
deducting the storage-only tanks from the total and then adding back the
effective volume of the storage-only tanks, or

Vettective = 15,000,000 — 480,000 + 105,000 = 14,625,000 gallons for white wine
Vettective = 15,000,000 — 480,000 + 94,600 = 14,614,000 gallons for red wine
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APPENDIX E

Daily PE1 for Fermentation Tank Emissions Unit



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 Ib-VOC/1000 gal for red wine fermentation and
1.62 Ib-VOC/1000 gal for white wine fermentation per FYI-114

. Capacity Emission Factor Daily Emissions
Permit Number (Gallons) | 1b-VOC/1000 gal '~ (Ib-vOC/day)
N-956- | 43 | 0| 105,000 3.46 363.3
N-956- | 44 | 0 | 105,000 3.46 363.3
N-956. | 45 | 0| 105,000 3.46 363.3
N-956- | 46 | 0 | 105,000 3.46 363.3
N-956- | 47 | 0| 105,000 3.46 363.3
N-956- | 48 | -0 | 105,000 3.46 363.3
N-956- | 49 | -0 | 105,000 3.46 363.3
N-956. | 50 | 0 | 105,000 3.46 363.3
N-956- | 51 | 0 | 105,000 346 363.3
N-956- | 52 | 0 | 105,000 3.46 3633
N-956- | 53 | -0 | 105,000 3.46 3633
N-956- | 67 | 0| 103,000 162 166.9
N-956- | 68 | 0 | 103,000 162 166.9
N-956- | 69 | 0 | 103,000 162 166.9
N-956- | 70 | 0 | 103,000 162 166.9
N-956- | 71 | -0 | 103,000 162 166.9
N-956- | 83 | -0 | 218,000 3.46 754.3
N-956- | 84 | 0 | 218,000 3.46 754.3
N-956- | 85 | 0 | 218,000 3.46 754.3
N-956- | 86 | 0| 218,000 3.46 754.3
N-956- | 87 | -0 | 218,000 3.46 754.3
N-956. | 88 | -0 | 218,000 3.46 754.3
N-956- | 95 | 0 | 217,000 3.46 750.8
N-956- | 96 | -0 | 217,000 3.46 750.8
N-956- | 97 | 0 | 217,000 3.46 750.8
N-956- | 98 | 0 | 217,000 3.46 750.8
N-956- | 99 | 0 | 217,000 3.46 750.8
N-956- | 100 | 0 | _ 217,000 3.46 750.8
N-956- | 105 -0 | 217,000 162 3515
N-956- | 106 | -0 | 217,000 162 3515
N-956- | 107 | -0 | 217,000 162 351.5
N-956- | 108 | -0 | 217,000 162 3515
N-956- | 108 | -0 | 217,000 162 351.5
N-956- | 110 -0 | 217,000 162 351.5
N-956- | 111 | 0 | 217,000 162 351.5
N-956- | 112 | 0| 217,000 162 3515
N-956. | 113] -0 | 217,000 162 3515
N-956- | 114 | -0 | 217,000 162 3515
N-956- | 153 | -0 | 350,000 162 567
N-956- | 154 | -0 | 350,000 162 567
N-956- | 155 | -0 | _ 350,000 162 567
N-956- | 156 | 0 | 350,000 162 567
N-956- | 157 | -0 | _ 350,000 162 567
N-956- | 158 | -0 | _ 350,000 162 567
N-956- | 159 | -0 | _ 350,000 162 567
N-956- | 160 | -0 | 350,000 162 567
N-956- | 161 | -0 | _ 350,000 162 567
N-956- | 162 | 0 | _ 350,000 162 567
N-956- | 163 | 0 | 350,000 162 567
N-956- | 164 | -0 | _ 350,000 162 567
N-956. | 165 -0 | _ 350,000 162 567
N-956- | 166 | -0 | _ 350,000 162 567
N-956- | 167 | -0 | _ 350,000 1,62 567
N-956- | 168 | -0 | 350,000 162 567




Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 Ib-VOC/1000 gal for red wine fermentation and
1.62 Ib-VOC/1000 gal for white wine fermentation per FYI-114

. Capacity Emission Factor Daily Emissions
Permit Number (Gallons) | 1b-VOC/1000 gal (Ib-VOC/day)
N-956- | 169 | -0 350,000 1.62 567
N-956- | 170 | -0 350,000 1.62 567
N-956- | 171 | -0 350,000 1.62 567
N-956- | 172 | -0 350,000 1.62 567
N-956- | 173 | -0 350,000 1.62 567
N-956- | 174 | -0 350,000 1.62 567
N-956- | 175 | -0 350,000 1.62 567
N-956- | 176 | -0 350,000 1.62 567
N-956- | 177 | -0 350,000 1.62 567
N-956- | 178 | -0 350,000 1.62 567
N-956- | 179 | -0 350,000 1.62 567
N-956- | 180 | -0 350,000 1.62 567
N-956- | 181 | -0 350,000 1.62 567
N-956- | 182 | -0 350,000 1.62 567
N-956- | 183 | -0 350,000 1.62 567
N-956- | 184 | -0 350,000 1.62 567
N-956- | 185 | -0 350,000 1.62 567
N-956- | 186 | -0 350,000 1.62 567
N-956- | 187 | -0 350,000 1.62 567
N-956- | 188 | -0 350,000 1.62 567
N-956- | 189 | -0 350,000 1.62 567
N-956- | 195 | -0 650,000 1.62 1053
N-956- | 196 | -0 650,000 1.62 1053
N-956- | 197 | -0 650,000 1.62 1053
N-956- | 198 | -0 650,000 1.62 1053




APPENDIX F

Daily PE1 for Storage Tank Emissions Units



Daily Pre-Project Potential to Emit for Storage Emissions Units

Basis:

-Daily emission Factor is 0.335 1b-VOC/1000 gal for 16% alcohol wine

-all tanks are insulated - hence all emissions are due to working losses

--Daily throughput is assumed to be the maximum tank capacity for units 2 200,000 gallons
and twice the maximum tank capacity for units < 200,000 galions.

. Capacity Throughput Emission Factor Daily Emissions
Permit Number (Gallons) | (Gallons/day) | 1b-VOC/1000 gal (Ib-VOC/day)
N-956- | 11 ]-0] 15,000 30,000 0.335 10.1
N-956- | 12 |-0] 15,000 30,000 0.335 10.1
N-956- | 13 |-0] 10,000 20,000 0.335 6.7
N-956- | 14 |-0] 10,000 20,000 0.335 6.7
N-956- | 15 |-0] 120,000 240,000 0.335 80.4
N-956- | 16 |-0] 120,000 240,000 0.335 80.4
N-956- | 17 |-0] 120,000 240,000 0.335 80.4
N-956- | 18 |-0| 120,000 240,000 0.335 80.4
N-956- | 19 |-0] 120,000 240,000 0.335 80.4
N-956- | 20 |-0] 120,000 240,000 0.335 80.4
N-956- | 21 |-0| 120,000 240,000 0.335 80.4
N-956- | 22 |-0] 30,000 60,000 0.335 20.1
N-956- | 23 |-0] 30,000 60,000 0.335 201
N-956- | 24 |-0] 30,000- 60,000 0.335 20.1
N-956- | 25 |-0] 30,000 60,000 0.335 20.1
N-956- | 26 |-0] 20,000 40,000 0.335 13.4
N-956- | 27 |-0] 60,000 120,000 0.335 40.2

[N-956- | 28 [-0] 60,000 120,000 0.335 40.2
N-956- | 29 |-0] 60,000 120,000 0.335 402
N-956- | 30 |-0] 60,000 120,000 0.335 40.2
N-956- | 31 |-0] 60,000 120,000 0.335 40.2
N-956- | 32 |-0] 12,000 24,000 0.335 8.0
N-956- | 33 |-0| 120,000 240,000 0.335 80.4
N-956- | 34 |-0] 120,000 240,000 0.335 80.4
N-956- | 35 |-0| 120,000 240,000 0.335 80.4
N-956- | 36 |-0] 15,000 30,000 0.335 10.1
N-956- | 37 |-0] 15,000 30,000 0.335 10.1
N-956- | 38 |-0] 30,000 60,000 0.335 20.1
N-956- | 39 [-0] 30,000 60,000 0.335 20.1
N-956- | 40 |-0] 30,000 60,000 0.335 20.1
N-956- | 41 |-0] 30,000 60,000 0.335 20.1
N-956- | 42 |-0] 5,000 10,000 0.335 3.4
N-956- | 54 |-0] 106,000 212,000 0.335 71.0
N-956- | 55 |-0] 106,000 212,000 0.335 71.0
N-956- | 56 |-0] 106,000 212,000 0.335 71.0
N-956- | 57 |-0] 106,000 212,000 0.335 71.0
N-956- | 58 |-0] 106,000 212,000 0.335 71.0
N-956- | 59 |-0] 106,000 212,000 0335 71.0
N-956- | 60 |-0] 106,000 212,000 0.335 71.0
N-956- | 61 |-0] 106,000 212,000 0.335 71.0
N-956- | 62 |-0] 106,000 212,000 0.335 71.0
N-956- | 63 |-0] 106,000 212,000 0.335 71.0
N-956- | 64 |-0] 106,000 212,000 0.335 71.0
N-956- | 65 |-0| 106,000 212,000 0.335 71.0
N-956- | 66 |-0] 106,000 212,000 0.335 71.0
N-956- | 72 |-0] 217,000 217,000 0.335 72.7
N-956- | 73 |-0] 217,000 217,000 0.335 72.7
N-956- | 74 |-0] 217,000 217,000 0.335 72.7




Throughput

) Capacity Emission Factor Daily Emissions
Permit Number (Gallons) | (Gallons/day) | 1b-vVOC/1000 gal (Ib):VOC/day)
N-956- | 75 [-0] 217,000 217,000 0.335 72.7
N-956- | 76 |-0] 217,000 217,000 0.335 72.7
N-956- | 77 |-0| 217,000 217,000 0.335 72.7
N-956- | 78 |-0] 217,000 217,000 0.335 72.7
N-956. | 79 |-0| 217,000 217,000 0.335 72.7
N-956- | 80 |-0] 217,000 217,000 0.335 72.7
N-956- | 81 |-0] 217,000 217,000 0.335 72.7
N-956- | 82 |-0] 217,000 217,000 0.335 72.7
N-956- | 89 |-0] 217,000 217,000 0.335 72.7
N-956- | 90 |-0] 217,000 217,000 0.335 727
N-956- | 91 [-0] 217,000 217,000 0.335 72.7
N-956. | 92 |-0] 217,000 217,000 0.335 72.7
[N-956- | 93 |-0] 217,000 217,000 0.335 72.7
N-956- | 94 |-0] 217,000 217,000 0.335 72.7
N-956- | 101 [-0] 217,000 217,000 0.335 72.7
N-956- | 102 |-0] 217,000 217,000 0.335 72.7
N-956- | 103 |-0] 217,000 217,000 0.335 72.7
N-956- | 104 |-0] 217,000 217,000 0.335 727
N-956- | 115 |-0] 350,000 350,000 0.335 117.3
N-956- | 116 |0 350,000 350,000 0.335 117.3
N-956- | 117 |-0] 350,000 350,000 0.335 117.3
N-956- | 118 |-0] 323,000 323,000 0.335 108.2
N-956- | 119 |-0| 323,000 323,000 0.335 _ 108.2
N-956- | 120 |-0] 323,000 323,000 0.335 108.2
N-956- | 121 |-0] 323,000 323,000 0.335 108.2
N-956- | 122 |-0] 323,000 323,000 0.335 108.2
N-956- | 123 |-0] 323,000 323,000 0.335 108.2
N-956- | 124 |-0| 323,000 323,000 0.335 108.2
N-956- | 125 |-0| 323,000 323,000 0.335 108.2
N-956- | 126 |-0] 324,000 324,000 0.335 108.5
N-956- | 127 |-0] 350,000 350,000 0.335 117.3
N-956- | 128 |-0] 350,000 350,000 0.335 117.3
N-956- | 129 |-0] 350,000 350,000 0.335 117.3
N-956- | 130 |-0] 350,000 350,000 0.335 117.3
N-956- | 131 |-0] 350,000 350,000 0.335 117.3
N-956- | 132 |-0] 350,000 350,000 0.335 117.3
N-956- | 133 |-0] 350,000 350,000 0.335 117.3
N-956- | 134 |-0] 350,000 350,000 0.335 117.3
N-956- | 135 |-0| 350,000 350,000 0.335 117.3
N-956- | 136 |-0] 350,000 350,000 0.335 117.3
N-956- | 137 [-0] 350,000 350,000 0.335 117.3
N-956- | 138 |-0] 350,000 350,000 0.335 117.3
N-956- | 139 |-0] 350,000 350,000 0.335 117.3
N-956- | 140 |-0| 350,000 350,000 0.335 117.3
N-956- | 141 |-0] 350,000 350,000 0.335 117.3
N-956- | 142 |-0] 350,000 350,000 0.335 117.3
N-956- | 143 |-0] 350,000 350,000 0.335 117.3
N-956- | 144 |-0] 350,000 350,000 0.335 117.3
N-956. | 145 |-0] 350,000 350,000 0.335 117.3
N-956- | 146 |-0| 350,000 350,000 0.335 117.3
N-956- | 147 |-0| 350,000 350,000 0.335 117.3
N-956- | 148 |-0] 350,000 350,000 0.335 117.3
N-956- | 149 |-0] 350,000 350,000 0.335 117.3
N-956- | 150 |-0] 350,000 350,000 0.335 117.3
N-956- | 151 |-0] 350,000 350,000 0.335 117.3
N-956- | 152 |-0] 350,000 350,000 0.335 117.3
N-956- | 190 |-0| 650,000 650,000 0.335 217.8




; Capacity Throughput Emission Factor Daily Emissions
Permit Number (Gallons) (Gallongs/day) Ib-VOC/1000 gal (lb)-lVOC/day)
N-956- 181 (-0 650,000 650,000 0.335 217.8
N-956- 192 |-0[ 650,000 650,000 0.335 217.8
N-956- 193 [-0f 650,000 650,000 0.335 217.8
N-956- 194 1-0] 650,000 650,000 0.335 217.8
N-956- | 199 |-0| 705,000 705,000 0.335 236.2
N-956- | 200 |-0| 705,000 705,000 0.335 236.2
N-956- | 201 |-0| 705,000 705,000 0.335 236.2
N-956- | 202 |-0| 705,000 705,000 0.335 236.2
N-856- | 203 (-0 19,500 39,000 0.335 13.1
N-956- | 204 | -0 19,500 39,000 0.335 13.1
N-956- | 205 |[-0] 19,500 39,000 0.335 13.1
N-956- | 206 |-0| 19,500 39,000 0.335 13.1
N-956- [ 207 [-0] 19,500 39,000 0.335 13.1
N-956- [ 208 [-0] 19,500 39,000 0.335 13.1
N-956- [ 209 |-0 19,500 39,000 0.335 13.1
N-956- [ 210 |[-0 19,500 39,000 0.335 13.1
N-956- | 211 |-0( 19,500 39,000 0.335 13.1
N-956- | 212 [-0f 19,500 39,000 0.335 13.1
N-956- | 213 |-0( 19,500 39,000 0.335 13.1
N-956- [ 214 [-0] 19,500 39,000 0.335 13.1
N-956- | 215 [-0| 19,500 39,000 0.335 13.1
N-956- [ 216 [-0] 19,500 39,000 0.335 13.1
N-956- | 217 |-0 19,500 39,000 0.335 13.1
N-956- | 218 |-0| 19,500 39,000 0.335 13.1




APPENDIX G

Daily PE2 for New and Modified Emission Units



Daily Post-Project Potential to Emit for New and Modified Emissions

Units

Basis:

-Daily emission Factor is 3.46 Ib-VOC/1000 gal for red wine fermentation.

. Capacity Emission Factor Daily Emissions
Permit Number (Gallons) Ib-VOC/1000 gal (Ib-VOC/day)
N-956- | 11 2 15,000 3.46 519
N-956- | 12 2 15,000, 3.46 519
N-956- | 13 2 10,000 3.46 34.6
N-956. | 14 2 10,000 3.46 346
N-956. | 15 2 120,000 3.46 415.2
N-956- | 16 2 120,000 3.46 415.2
N-956- | 17 2 120,000 3.46 415.2
N-956- | 18 2 120,000 3.46 415.2
N-956- | 19 2 120,000 3.46 4152
N-956. | 20 2 120,000 3.46 4152
N-956- | 21 2 120,000 3.46 415.2
N-956- | 22 2 30,000 3.46 103.8
N-956- | 23 2 30,000 3.46 103.8
N-956- | 24 2 30,000 3.46 103.8
N-956- | 25 2 30,000 3.46 103.8
N-956- | 26 2 20,000 3.46 69.2
N-956- | 27 2 60,000 3.46 2076
N-956- | 28 2 60,000 3.46 2076
N-956- | 29 2 60,000 3.46 207.6
N-956- | 30 2 60,000 3.46 207.6
N-956- | 31 2 60,000 3.46 207.6
N-956. | 32 2 12,000 3.46 415
N-956- | 33 2 120,000 3.46 415.2
N-956. | 34 2 120,000 3.46 415.2
N-956. | 35 2 120,000 3.46 415.2
N-956- | 36 2 15,000 3.46 519
N-956- | 37 2 15,000 3.46 51.9
N-956. | 38 2 30,000 3.46 103.8
N-956- | 39 2 30,000 3.46 103.8
N-956- | 40 2 30,000 3.46 103.8
N-956- | 41 2 30,000 3.46 103.8
N956- | 42 2 5,000 3.46 17.3
N-956- | 43 2 105,000 346 363.3
N-956- | 44 2 105,000 3.46 363.3
N-956- | 45 2 105,000 _ 3.46 363.3
N-956- | 46 2| _ 105,000 3.46 363.3
N-956- | 47 2 105,000 3.46 363.3
N-956- | 48 2 105,000 3.46 363.3
N-956- | 49 2 105,000 3.46 363.3
N-956- | 50 2 105,000 3.46 363.3
N-956- | 51 2 105,000 3.46 363.3




: Capacity Emission Factor Daily Emissions
Permit Number (Gallons) Ib-VOC/1000 gal (Ib-VOC/day)
N-956- 52 2 105,000 3.46 363.3
N-956- 53 2 105,000 3.46 363.3
N-956- 54 2 106,000 3.46 366.8
N-956- 56 2 106,000 3.46 366.8
N-956- 56 2 106,000 3.46 366.8
N-956- 57 2 106,000 3.46 366.8
N-956- 58 2 106,000 3.46 366.8
N-956- 59 2 106,000 3.46 366.8
N-956- 60 2 106,000 3.46 366.8
N-956- 61 2 106,000 3.46 366.8
N-956- 62 2 106,000 3.46 366.8
N-956- 63 2 106,000 3.46 366.8
N-956- 64 2 106,000 3.46 366.8
N-956- 65 2 106,000 3.46 366.8
N-956- 66 2 106,000 3.46 366.8
N-956- 67 2 103,000 3.46 356.4
N-956- 68 2 103,000 3.46 356.4
N-956- 69 2 103,000 3.46 356.4
N-956- 70 2 103,000 3.46 356.4
N-956- 71 2 103,000 3.46 356.4
N-956- 72 2 217,000 3.46 750.8
N-956- 73 2 217,000 3.46 750.8
N-956- 74 2 217,000 3.46 750.8
N-956- 75 2 217,000 3.46 750.8
N-956- 76 2 217,000 3.46 750.8
N-956- 77 2 217,000 3.46 750.8
N-956- 78 2 217,000 3.46 750.8
N-956- 79 2 217,000 3.46 750.8
N-956- 80 2 217,000 3.46 750.8
N-956- 81 2 217,000 3.46 750.8
N-956- 82 2 217,000 3.46 750.8
N-956- 83 2 218,000 3.46 754.3
N-956- 84 2 218,000 3.46 754.3
N-956- 85 2 218,000 3.46 754.3
N-956- 86 2 218,000 3.46 754.3
N-956- 87 2 218,000 3.46 754.3
N-956- 88 2 218,000 3.46 754.3
N-956- 89 2 217,000 3.46 750.8
N-956- 90 2 217,000 3.46 750.8
N-956- 91 2 217,000 3.46 750.8
N-956- 92 2 217,000 3.46 750.8
N-956- 93 2 217,000 3.46 750.8
N-956- 94 2 217,000 3.46 750.8
N-956- 95 2 217,000 3.46 750.8
N-956- 9% 2 217,000 3.46 750.8
N-956- 97 2 217,000 3.46 750.8
N-956- 98 2 217,000 3.46 750.8




. Capacity Emission Factor Daily Emissions
Permit Number (Gallons) Ib-VOC/1000 gal (Ib-VOC/day)
N-956- | 99 2 217,000 3.46 750.8
N-956- | 100 2 217,000 3.46 750.8
N-956- | 101 2 217,000 3.46 750.8
N-956. | 102 2 217,000 3.46 750.8
N-956- | 103 2 217,000 3.46 750.8
N-956- | 104 2 217,000 3.46 750.8
N-956- | 105 2 217,000 3.46 750.8
N-956- | 106 2 217,000 3.46 750.8

[N-956- | 107 2 217,000 3.46 750.8
N-956- | 108 2 217,000 3.46 750.8
N-956- | 109 2 217,000 3.46 750.8
N-956- | 110 2 217,000 3.46 750.8
N-956- | 111 2 217,000 3.46 750.8
N-956- | 112 2 217,000 3.46 750.8
N-956- | 113 2 217,000 3.46 750.8
N-956- | 114 2 217,000 3.46 750.8
N-956- | 115 2 350,000 3.46 1211.0
N-956. | 116 2 350,000 3.46 1211.0
N-956. | 117 2 350,000 3.46 T1211.0
N-956- | 118 2 323,000 3.46 1117.6
N-956- | 119 2 323,000 3.46 1117.6
N-956- | 120 2 323,000 3.46 1117.6
N-956- | 121 2 323,000 3.46 1117.6
N-956- | 122 2 323,000 3.46 1117.6
N-956- | 123 2 323,000 3.46 1117.6
N-956- | 124 2 323,000 3.46 1117.6
N-956- | 125 2| 323,000 3.46 1117.6
N-956- | 126 2 324,000 3.46 1121.0
N-956- | 127 2 350,000 3.46 1211.0
N-956- | 128 2 350,000 3.46 1211.0
N-956- | 129 2 350,000 3.46 1211.0
N-956. | 130 2 350,000 3.46 1211.0

[Nos6- [ 131 2 350,000 3.46 1211.0
N-956- | 132 2 350,000 3.46 1211.0
N-956- | 133 2 350,000 3.46 1211.0
N-956- | 134 2 350,000 3.46 1211.0
N-956- | 135 2 350,000 3.46 1211.0
N-956- | 136 2 350,000 3.46 1211.0
N-956- | 137 2 350,000 3.46 1211.0
N-956- | 138 2 350,000 3.46 1211.0
N-956- | 139 2 350,000 3.46 1211.0
N-956- | 140 2 350,000 3.46 1211.0
N-956- | 141 2 350,000 3.46 1211.0
N-956- | 142 2 350,000 3.46 1211.0
N-956- | 143 2 350,000 3.46 1211.0
N-956- | 144 2 350,000 3.46 1211.0
N-956. | 145 2 350,000 1211.0

3.46




: Capacity Emission Factor Daily Emissions
Permit Number (Gallons) Ib-VOC/1000 gal (Ib-vOC/day)
N-956- 146 2 350,000 3.46 1211.0
N-956- 147 2 350,000 3.46 1211.0
N-956- | 148 2 350,000 3.46 1211.0
N-956- 149 2 350,000 3.46 1211.0
N-956- 150 2 350,000 3.46 1211.0
N-956- 151 2 350,000 3.46 1211.0
N-956- 152 2 350,000 3.46 1211.0
N-956- 1563 2 350,000 3.46 1211.0
N-956- | 164 2 350,000 3.46 1211.0
N-956- | 165 2 350,000 3.46 1211.0
N-956- | 1566 2 350,000 3.46 1211.0
N-956- 157 2 350,000 3.46 1211.0
N-956- 158 2 350,000 3.46 1211.0
N-956- 159 2 350,000 3.46 1211.0
N-956- | 160 2 350,000 3.46 1211.0
N-956- | 161 2 350,000 3.46 1211.0
N-956- | 162 2 350,000 3.46 1211.0
N-956- 163 2 350,000 3.46 - 1211.0
N-956- 164 2 350,000 3.46 1211.0
N-956- | 165 2 350,000 3.46 1211.0
N-956- 166 2 350,000 3.46 1211.0
N-956- 167 2 350,000 3.46 1211.0
N-956-. | 168 2 350,000 3.46 1211.0
N-956- 169 2 350,000 3.46 1211.0
N-956- 170 2 350,000 3.46 1211.0
N-956- | 171 2 350,000 3.46 1211.0
N-956- 172 2 350,000 3.46 1211.0
N-956- 173 2 350,000 3.46 1211.0
N-956- | 174 2 350,000 3.46 1211.0
N-956- | 176 2 350,000 3.46 1211.0
N-956- 176 2 350,000 3.46 1211.0
N-956- | 177 2 350,000 3.46 1211.0
N-956- 178 2 350,000 3.46 1211.0
N-956- 179 2 350,000 3.46 1211.0
N-956- | 180 2 350,000 3.46 1211.0
N-956- 181 2 350,000 3.46 1211.0
N-956- 182 2 350,000 3.46 1211.0
N-956- | 183 2 350,000 3.46 1211.0
N-956- 184 2 350,000 3.46 1211.0
N-956- | 185 2 350,000 3.46 1211.0
N-956- | 186 2 350,000 3.46 1211.0
N-956- | 187 2 350,000 3.46 1211.0
N-956- 188 2 350,000 3.46 1211.0
N-956- [ 189 2 350,000 3.46 1211.0
N-956- 190 2 650,000 3.46 2249.0
N-956- 191 2 650,000 3.46 2249.0
N-956- 192 2 650,000 3.46 2249.0




: Capacity Emission Factor Daily Emissions
Permit Number (Gallons) Ib-VOC/1000 gal (Ib-VOC/day)
N-956. | 193 2 650,000 3.46 2249.0
N-956. | 194 2 650,000 3.46 2249.0
N-956- | 195 2 650,000 3.46 2249.0
N-956- | 196 2 650,000 3.46 2249.0
N-956- | 197 2 650,000 3.46 2249.0
N-956- | 198 2 650,000 3.46 2249.0
N-956- | 199 2 705,000 3.46 2439.3
N-956. | 200 2 705,000 3.46 2439.3
N-956- | 201 2 705,000 3.46 2439.3
N-956- | 202 2 705,000 3.46 2439.3
N-956- | 203 1 19,500 3.46 67.5
N-956- | 204 1 19,500 3.46 675
N-956. | 205 1 19,500 3.46 67.5
N-956- | 206 1 19,500 3.46 67.5
N-956- | 207 1 19,500 3.46 675
N-956. | 208 1] __ 19,500 3.46 675
N-956- | 209 1 19,500 3.46 67.5
N-956- | 210 1 19,500 3.46 67.5
N-956- | 211 1 19,500 3.46 675
N-956- | 212 1 19,500 3.46 67.5
N-956- | 213 1 19,500 3.46 67.5
N-956. | 214 1 19,500 3.46 67.5
N-956- | 215 1 19,500 3.46 675
N-956- | 216 1 19,500 3.46 67.5
N-956- | 217 1 19,500 3.46 67.5
N-956- | 218 1 19,500 3.46 67.5
N-956- | 236 | 0 20,000 3.46 69.2
N-956- | 237 | O 20,000 3.46 69.2
N-956- | 238 | O 14,000 " 346 48.4
N-956- | 239 | 0 14,000 3.46 48.4
N-956- | 240 | 0 14,000 3.46 484
N-956- | 241 | 0 14,000 3.46 484
N-956- | 242 | 0 14,000 3.46 484
N-956- | 243 | 0 14,000 3.46 48.4
N-956- | 244 | 0 14,000 3.46 48.4
N-956- | 245 | 0 14,000 3.46 48.4
N-956- | 246 | 0 14,000 3.46 48.4
N-956- | 247 | 0 14,000 3.46 484
N-956- | 248 | O 14,000 3.46 48.4
N-956- | 249 | O 14,000 3.46 48.4
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APPENDIX H

Fermentation Emissions AIPE



Fermentation AIPE

Basis:

-Daily emission Factor is 3.46 Ib-VOC/1000 gal for red wine fermentation

. Capacity

Permit Number (Gallons) PE2 EF2 PE1 EF1 AIPE
N-956- 11 |-2| 15,000 52 346 0.0 3.46 52

N-956- 12 [-2] 15,000 52 346 0.0 3.46 52

N-956- 13 [-2] 10,000 35 346 0.0 3.46 35

N-956- 14 [-2] 10,000 35 3.46 0.0 3.46 35

N-956- 15 [-2] 120,000 415 3.46 0.0 3.46 415
N-956- 16 [-2] 120,000 415 3.46 0.0 3.46 415
N-956- 17 |-2| 120,000 415 3.46 0.0 3.46 415
N-956- 18 |-2| 120,000 415 3.46 0.0 3.46 415
N-956- 19 |-2 120,000 415 3.46 0.0 3.46 415
N-956- 20 -2 120,000 415 3.46 0.0 3.46 415
N-956- 21 |-2| 120,000 415 3.46 0.0 3.46 415
N-956- 22 |-2| 30,000 104 3.46 0.0 3.46 104
N-956- 23 |-2| 30,000 104 3.46 0.0 3.46 104
N-956- 24 |-2] 30,000 104 3.46 0.0 3.46 104
N-956- 25 |-2| 30,000 104 3.46 0.0 3.46 104
N-956- 26 |[-2] 20,000 69 3.46 0.0 3.46 69

N-956- 27 |[-2] 60,000 208 3.46 0.0 3.46 208
N-956- 28 (-2 60,000 208 3.46 0.0 3.46 208
N-956- 29 |-2| 60,000 208 3.46 0.0 3.46 208
N-956- 30 |-2] 60,000 208 3.46 0.0 3.46 208
N-956- 31 |[-2] 60,000 208 3.46 0.0 3.46 208
N-956- 32 [-2] 12,000 42 3.46 0.0 3.46 42

N-956- 33 |-2| 120,000 415 3.46 0.0 3.46 415
N-956- 34 |-2| 120,000 415 3.46 0.0 3.46 415
N-956- 35 |[-2] 120,000 415 3.46 0.0 3.46 415
N-956- 36 |[-2] 15,000 52 3.46 0.0 3.46 52

N-956- 37 |[-2] 15,000 52 3.46 0.0 3.46 52

N-956- 38 |-2| 30,000 104 3.46 0.0 3.46 104
N-956- 39 (-2 30,000 104 346 0.0 3.46 104
N-956- 40 [-2] 30,000 104 3.46 0.0 3.46 104
N-956- 41 |-2| 30,000 104 3.46 0.0 3.46 104
N-956- 42 |-2 5,000 17 3.46 0.0 3.46 17

N-956- 54 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 55 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 56 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 57 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 58 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 59 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 60 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 61 [-2| 106,000 367 3.46 0.0 346 367
N-956- 62 |[-2| 106,000 367 3.46 0.0 3.46 367
N-956- 63 |-2| 106,000 367 3.46 0.0 346 367
N-956- 64 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 65 |[-2| 106,000 367 3.46 0.0 3.46 367
N-956- 66 |-2| 106,000 367 3.46 0.0 3.46 367
N-956- 72 |-2| 217,000 751 3.46 0.0 3.46 751
N-956- 73 [-2] 217,000 751 3.46 0.0 3.46 751
N-956- 74 |-2| 217,000 751 3.46 0.0 3.46 751
N-956- 75 |-2 217,000 751 3.46 0.0 3.46 751
N-956- 76 |[-2| 217,000 751 3.46 0.0 3.46 751
N-956- 77 |-2| 217,000 751 3.46 0.0 3.46 751
N-956- 78 |-2| 217,000 751 3.46 0.0 3.46 751




Capacity

Permit Number (Gallons) PE2 EF2 PE1 EF1 AIPE
N-956- 79 |-2]| 217,000 751 3.46 0.0 3.46 751

N-956- 80 (-2 217,000 751 3.46 0.0 3.46 751

N-956- 81 [-2 217,000 751 3.46 0.0 3.46 751

N-956- 82 |-2( 217,000 751 3.46 0.0 3.46 751

N-956- 89 |-2 217,000 751 3.46 0.0 3.46 751

N-956- 90 |-2| 217,000 751 3.46 0.0 3.46 751

N-956- 91 |-2 217,000 751 3.46 0.0 3.46 751

N-956- 92 |-2] 217,000 751 3.46 0.0 3.46 751

N-956- 93 |-2| 217,000 751 3.46 0.0 3.46 751

N-956- 94 |-2]| 217,000 751 3.46 0.0 3.46 751

N-956- 101 [-2| 217,000 751 3.46 0.0 3.46 751

N-956- 102 |-2| 217,000 751 3.46 0.0 3.46 751

N-956- 103 [-2 217,000 751 3.46 0.0 3.46 751

N-956- 104 (-2 217,000 751 3.46 0.0 3.46 751

N-956- 115 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 116 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 117 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 118 |-2{ 323,000 1,118 3.46 0.0 3.46 1,118
N-956- 119 |-2| 323,000 1,118 3.46 0.0 3.46 1,118
N-956- 120 (-2 323,000 1,118 3.46 0.0 3.46 1,118
N-956- 121 (-2 323,000 1,118 3.46 0.0 3.46 1,118
N-956- | 122 |-2]| 323,000 1,118 3.46 0.0 3.46 1,118
N-956- 123 |-2| 323,000 1,118 3.46 0.0 3.46 1,118
N-956- 124 |-2| 323,000 1,118 3.46 0.0 3.46 1,118
N-956- 125 |-2( 323,000 1,118 3.46 0.0 3.46 1,118
N-956- | 126 |-2| 324,000 1,121 3.46 0.0 3.46 1,121
N-956- 127 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 128 [-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 129 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 130 |-2[ 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 131 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 132 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 133 [-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 134 [-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 135 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 136 |-2[ 350,000 1,211 3.46 0.0 3.46 1,211
N-956- | 137 [-2]| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 138 (-2 350,000 1,211 3.46 0.0 3.46 1,211
N-956- | 139 [-2] 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 140 (-2 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 141 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 142 (-2 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 143 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 144 [-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 145 (-2 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 146 [-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 147 |-2{ 350,000 1,211 3.46 0.0 3.46 1,211
N-956- | 148 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 149 [-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 150 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 151 |-2| 350,000 1,211 3.46 0.0 3.46 1,211
N-956- 152 |-2| 350,000 1,211 3.46 0.0 346 | 1211
N-956- 180 [-2] 650,000 2,249 3.46 0.0 3.46 2,249
N-956- 191 |-2| 650,000 2,249 3.46 0.0 3.46 2,249
N-956- 192 (-2 650,000 2,249 3.46 0.0 3.46 2,249
N-956- 193 |-2] 650,000 2,249 3.46 0.0 3.46 2,249
N-956- 194 |-2| 650,000 2,249 3.46 0.0 3.46 2,249




Capacity

Permit Number PE2 EF2 PE1 EF1 AIPE
(Gallons)
N-956- 199 |-2| 705,000 2,439 3.46 0.0 3.46 2,439
N-956- | 200 |-2| 705,000 2,439 3.46 0.0 3.46 2,439
N-956- | 201 |-2| 705,000 2,439 3.46 0.0 3.46 2,439
N-956- | 202 [-2| 705,000 2,439 3.46 0.0 3.46 2,439
N-956- | 203 -1 19,500 67 3.46 0.0 3.46 67
N-956- | 204 |[-1 19,500 67 3.46 0.0 3.46 67
N-956- | 205 |-1 19,500 67 3.46 0.0 3.46 67
N-956- | 206 |[-1 19,500 67 3.46 0.0 3.46 67
N-956- | 207 |-1 19,500 67 3.46 0.0 3.46 67
N-956- | 208 |[-1 19,500 67 3.46 0.0 3.46 67
N-956- | 209 |-1 19,500 67 3.46 0.0 3.46 67
N-956- | 210 |-1 19,500 67 3.46 0.0 3.46 67
N-956- | 211 |[-1 19,500 67 3.46 0.0 3.46 67
N-956- | 212 |[-1 19,500 67 3.46 0.0 3.46 67
N-956- | 213 | -1 19,500 67 3.46 0.0 3.46 67
N-956- 214 | -1 19,500 67 3.46 0.0 3.46 67
N-956- | 215 |-1 19,500 67 3.46 0.0 3.46 67
N-956- | 216 |-1 19,500 67 3.46 0.0 3.46 67
N-956- | 217 |-1 19,500 67 3.46 0.0 3.46 67
218 |[-1 19,500 67 3.46 0.0 3.46 67

N-956-
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San Joaquin Valley

Unified Air Pollution Control District

Best Available Control Technology (BACT) Guideline 5.4.13*

Last Update: 10/6/2009

Wine Storage Tank

Poliutant Achieved in Practice or
contained in the SIP

Alternate Basic
Equipment

Technologically
Feasible

vVOC 1. Insulation or Equivalent**,
Pressure Vacuum Relief
Valve (PVRV) set within 10%
of the maximum allowable
working pressure of the tank;
"gas-tight" tank operation;
and continuous storage
temperature not exceeding
75 degrees F, achieved
within 60 days of completion
of fermentation.

1. Capture of VOCs and thermal or
catalytic oxidation or equivalent (98%
control)

2. Capture of VOCs and carbon
adsorption or equivalent (95% control)

3. Capture of VOCs and absorption or
equivalent (90% control)

4. Capture of VOCs and condensation or

equivalent (70% control)

**Tanks made of heat-conducting matenals such as stainless stee! may be insulated or stored indoors (in a completely enclosed building,
except for vents, doors and other essential openings) to limit exposure ot diurnal temperature vanations. Tanks made entirely of non-
conducting materials such as concrete and wood (except for fittings) are considered self-insulating.

BACT is the most stringent control technique for the emissions unit and class of source. Control techniques that are not achieved in practice
or contained in s a state implementation plan must be cost effective as well as feasible. Economic analysis to demonstrate cost effectiveness
is requried for all determinations that are not achieved in practice or contained in an EPA approved State Implementation Plan.

*This is a Summary Page for this Class of Source - Permit Specific BACT Determinations on Next Page(s)

5.4.13



The Wine Group, Inc
N956, 1101336

Top-Down BACT Analysis for VOC Emissions from Wine Storage Tanks
Step 1 - Identify All Possible Control Technologies

The SJVUAPCD BACT Clearinghouse Guideline 5.4.13 identifies achieved-in-practice
BACT for wine fermentation as ‘Insulation or Equivalent, Pressure Vacuum Relief Valve
(PVRV) set within 10% of the maximum working pressure of the tank; “gas-tight’ tank
operation; and continuous storage temperature not exceeding 75 degrees F, achieved
within 60 days of completion of fermentation’.

The following technologically feasible controls are identified in the BACT Guideline:
Capture of VOCs and thermal or catalytic oxidation

Capture of VOCs and carbon adsorption or equivalent
Capture of VOCs and absorption or equivalent

DN =

Capture of VOCs and condensation or equivalent
There are no controls identified under the Alternate Basic Equipment category.
Step 2 - Eliminate Technologically Infeasible Options

All of the options listed above are considered to be technologically feasible.

Step 3 - Rank Remaining Control Technologies by Control Effectiveness

The options enumerated above can be ranked as follows:

Rank by Control Effectiveness
Rank | Option Control ggnet:g:l ECﬁ;aich)lt: r:iy%)
1 | 1 Capture of VOCs and thermal or catalytic oxidation 98 %"
2 2 Capture of VOCs and carbon adsorption 95 %
3 3 Capture of VOCs and absorption. 90 %
4 4 Capture of VOCs and condensation 70 %
5 | Achieved in practice BACT -

(*) Capture efficiency (90%) x removal efficiency for control device
(**) Following recent District practice, thermal and catalytic oxidation will be ranked together.

BACT -1
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Step 4 - Cost Effectiveness Analysis

A cost effectiveness analysis is performed for each control technology which is more effective
than achieved-in-practice BACT. The cost-effectiveness analysis will be performed based on
the following:

e Since the most cost effective approach will be achieved by installing a common control
device for multiple tanks, the analysis will be based on this approach.

o Toexpand the scope and generality of this BACT, the cost-effectiveness analysis will be
based on a hypothetical “industry-typical” storage tank operation consisting of a battery of
twelve (12) storage tanks each with a capacity of 200,000 gallons. Total annual
throughput for the hypothetical tank battery is 39.6 million gallons per year based on an
individual annual throughput of 3,300,000 gallons per year each (equivalent to almost 17
turns per year of each storage tank versus an estimated industry average of 6 turns per
tank'). Total throughput subject to VOC control by a common VOC control device is thus
39.6 MMgal/year. Based on economies of scale, it is obvious that any control found not to
be cost-effective at this level of throughput would be even less cost-effective at lower
capacities.

Industry Standard

During the development of District Rule 4694, it was determined that use of pressure/vacuum
valves and some level of refrigeration on wine storage tanks is a standard operation for large
wineries in the San Joaquin Valley. Additionally, essentially all storage tanks are insulated.
This was directly confirmed with four large wineries: Mission Bell (Madera), Gallo-Livingston,
Bronco, and Robert Mondavi. Based on this, the wine storage tank VOC control requirements
of District Rule 4694 and tank insulation are also determined to be “industry standard”.

Although exempt from the rule requirements, concrete and wood tanks also conform to these
industry standards. Since concrete and wood are materials of poor heat conductivity, they are
considered self-insulating and therefore usually do not need added insulation as is the case
with steel tanks.

The emission factor for “industry standard” operation is determined based on Table 1 of the
District's FYI-114, Estimating Emissions from Wine Storage Tanks (BACT Attachment A), for
an insulated storage tank with up to 20% ethanol content in the wine being stored:

Ef (industry standard) = 0.297 Ib-VOC/1000 gal of wine throughput

Uncontrolled emissions for Twelve-Tank Battery

Uncontrolled Emissions = Gallons Throughput/year x 0.297 Ib-VOC/1000 gallons
= (39.6 x 10° gallyear) x (0.297 Ib-VOC/1000 gal)

' Per discussions with the Wine Institute (Bob Calvin of Constellation Wines) during

Rule 4694 development (8/16/05)

BACT -2



The Wine Group, Inc
N956, 1101336

Uncontrolled Emissions = 11,761 Ib/year

Capture of VOCs with Thermal or Catalytic Oxidation/ Carbon Adsorption/Absorption
or Condensation (Options 3, 4, 5 and 6)

A common feature of all of these options is that they require installation of a collection
system for delivering the VOCs from the tanks to the common control device. The analysis
below indicates that these options are not cost effective by showing that just the
annualized direct cost for the ductwork of the collection system and supporting structural
steel and foundations alone is too large, when considered at the District's cost
effectiveness threshold for VOC BACT, to justify the capital investment required by these
options. This approach ignores additional major costs for the actual control device and its
installation and for equipment sterilization systems for ductwork and control device,
instrumentation and control systems for isolation of individual tanks in the battery, site
specific factors due to limited plot space (known to be a significant factor at all wineries),
and operating and maintenance costs for each system. Should all these additional cost
factors be included, the calculated cost effectiveness would be substantially higher than
indicated below.

a. Control Efficiency

Option 4 is capable of a 98% reduction in VOC emissions while the remaining options
under consideration have lesser control efficiencies. Showing that all of the options under
consideration are not cost effective at a 98% reduction level based on capital investment
requirements of ductwork and steel alone is adequate since options other than
thermal/catalytic oxidation would be even less cost effective at their actual (lower)
reduction levels.

Uncontrolled Emissions x 0.98

Annual Emission Reduction =
= 11,761 Ib-VOClyear x 0.98

11,526 Ib-VOClyear
5.76 tons-VOClyear

b. Capital Investment For Installation of a VOC Collection System

Design and Estimate Basis:

e The collection system consists of stainless steel plate ductwork (stainless steel is
required due to food grade product status) with isolation valving, connecting twelve
200,000 gallon tanks to a common manifold system which ducts the combined vent to
the common control device. The cost of dampers and isolation valving, installed in the
ductwork; will not be included in the cost estimate.

e A minimum duct size is established at 6 inches diameter at each tank to ensure
minimal backpressure of the tank during filling operations and to provide adequate
strength for spanning between supports. The main header is 12" diameter to handle
the potential for simultaneously venting all tanks based on a potential fill rate of 1,000
gpm for each tank (per industry) and a duct velocity of 2,000 feet per minute.

BACT -3
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e The ductwork is designed with features to facilitate clean-in-place (CIP) operation to
allow for periodic sterilization procedures as required for food grade products. The CIP
system includes strategically placed spray nozzles on the ductwork for injecting
sterilizing solutions into the system. Cost impacts to install CIP systems to clean the
ducting are not included in the cost estimate.

e The ductwork is supported on a structural steel piperack mounted on drilled concrete
piers, running through the tank battery. Ducting elevations are established to allow
continuous free draining to the separator located at the control device.

e Unit Installed Costs for Ductwork: A direct cost estimate for 12" diameter stainless
steel ductwork, installed in a San Joaquin Valley winery, was taken from a study
prepared by Eichleay Engineering for the Wine Institute in conjunction with
development of District Rule 46942, The estimate is based on 2nd quarter 2005
dollars, and includes fittings, miscellaneous duct supports and other materials plus
field labor costs required to install the ductwork, but does not include other
associated indirect costs such as construction management, engineering, owner’s
cost, contingency, etc. BACT Attachment B presents the development of unit
installed costs for stainless steel ducting based on the costs derived from the Eichleay
estimate.

e Linear feet of ducting required was extracted from the Eichleay Estimate for a similar
system at Gallo-Livingston (see BACT Attachment B).

e Costs for structural steel supports and foundations were extracted from the Eichleay
Estimate for a similar system at Gallo-Livingston (see BACT Attachment B).

e Sales tax of 8% was applied to all materials.

¢ Indirect costs include Engineering, Construction Expense and Contractor's Fee and
Contingency. Factors for these costs are taken from Peters & Timmerhaus®.

Capital Investment (for ductwork and steel supports)

Fixed Capital Investment is summarized in the following table:

2 Eichley Engineers of California, Fermenter VOC Emissions Control Cost Estimate
Revision 1), Eichleay Project Numbers 30892 and 30913, June 30, 2005

} Peters & Timmerhaus, Plant Design and Economics for Chemical Engineers, 2™
Edition, McGraw-Hill, 1968, P. 140
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Fixed Capital Investment for Options 3, 4, 5 and 6

Total Item

Unit . Unit Total Item
Item Qty [Unit| Material | Material Unglc;:tb or Jaogca)lr Ict;eon;t Subcontract!{Subcontract I;icr)::lt Iée;;t
Cost Cost Price Cost
Direct Cost
6" Dia. Ducting 75 fft $32.11 $2,408 $29.20 $2,190 $4,598
12" Dia. Ducting 870 (ft $75.33 | $65,537 $68.49 $59,586 $125,123
Drilled Piers 32 |ea. $1,000.00 | $32,000 $32,000
Structural Steel
Supports 1 llot | $45,273 | $287.630 | $45273 | $45273 _ $332,903
Direct Cost Subtotals $355,675 $107,049 $32,000 | $494 624
Sales Tax $28.446 . _ $28,446
Total Direct Cost $384,021 $107,049 $32,000 | $523,070
Indirect Costs
Engineering @ 15%
of Direct Cost $78,461
Construction Expense
and Contractor's Fee
@ 20% of Direct Cost $104,614
Contingency @ 15%
of Fixed Capital
Investment $124.614
Fixed Capital
Investment $830,759
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Annualized Capital Investment and Cost Effectiveness (based on ductwork):

Annualized Capital Investment = Initial Capital Investment x Amortization Factor
Amortization Factor = 0.163 per District policy, amortizing over 10 years at 10%

Therefore,

Annualized Capital Investment = $830,759 x 0.163 = $135,414

Cost Effectiveness = Annualized Cost/Annual Emission Reductions
Cost Effectiveness = $135,414/5.76 tons-VOC = $23,509/ton-VOC

As shown above, the cost of VOC reduction by capture of VOCs with thermal or catalytic
oxidation, carbon adsorption, absorption or condensation would be greater than the
$17,500/ton cost effectiveness threshold for VOC in the District BACT policy, based only on
the direct cost required for the collection ducting. Therefore these options are not cost-
effective and will not be considered for this project.

Step 5 - Select BACT

All identified feasible options with control efficiencies higher than the option proposed by the
facility have been shown to not be cost effective. The facility has proposed Option 1,
Insulation or Equivalent, Pressure Vacuum Relief Valve (PVRYV) set within 10% of the
maximum allowable working pressure of the tank; “gas-tight” tank operation; and continuous
storage temperature not exceeding 75 °F, achieved within 60 days of completion of
fermentation. These BACT requirements will be placed on the ATCs as enforceable
conditions.

Aftachments:

BACT Attachment A:  Estimating VOC Emissions From Wine Storage Tanks

BACT Attachment B:  Development of Direct Costs for Installation of a VOC Collection
System on a Battery of Wine Storage Tanks

BACT Attachment C:  Ducting, Structural Steel and Foundation Cost Estimates From
Eichleay Study
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BACT Attachment A

Estimating VOC Emissions From Wine Storage Tanks

BACT -7



Wine and Brandy Storage Tank Emission Factors

Breathing Loss Emission Factors

Ib per day (or Year) per 1000 gallons nominal tank capacity

N?’r:rliri‘(al 8 vol% Ethanol | 10 voi% Ethanol | 12 vol% Ethanol | 14 vol% Ethanol | 16 vol% Ethancl | 18 vol% Ethanol | 20 vol% Ethanol | 100 vol% Ethanol

Volume '

(gallons) Dally | Annual|{ Daily | Annual | Daily | Annual [ Daily | Annual| Daily | Annual| Daily | Annual| Daily | Annual| Daily | Annual
250 0.00186 | 0.347 | 0.00240| 0.450 | 0.00286 | 0.557 | 0.00358 | 0.664 | 0.00421| 0.787 | 0.00490 | 0.909 | 0.00561| 1.04 | 0.02650| 4.53
400 0.00186 | 0.347 | 0.00240 [ 0.450 | 0.00296 | 0.556 | 0.00357 | 0.663 | 0.00421| 0.786 | 0.00489 | 0.908 | 0.00561| 1.04 | 0.02640| 4.53
1,000 [ 0.00185| 0.346 | 0.00239| 0.448 | 0.00295 | 0.554 | 0.00356| 0.661 | 0.00419| 0.783 | 0.00487 ) 0.905 | 0.00558 | 1.04 | 0.02630| 4.53

5,000 | 0.00181] 0.340 | 0.00233| 0.436 | 0.00288 | 0.539 | 0.00346| 0.647 | 0.00408| 0.762 | 0.00473 | 0.882 | 0.00541| 1.01 | 0.02530| 4.53

15,000 | 0.00178 0.335 | 0.00229| 0.431 | 0.00283 | 0.532 | 0.00340{ 0.638 | 0.00401) 0.751 | 0.00464 | 0.869 | 0.00531 | 0.993 | 0.02460| 4.43

25,000 | 0.00178| 0.335 | 0.00229| 0431 | 0.00282 | 0.531 | 0.00339| 0.638 | 0.00399 | 0.750 | 0.00463 | 0.867 | 0.00529 [ 0.991 | 0.02440| 4.40

35,000 | 0.00176| 0.332 | 0.00226 | 0.426 | 0.00279| 0.526 | 0.00335| 0.631 | 0.00395| 0.742 | 0.00457 | 0.858 | 0.00523 | 0.980 | 0.02380| 4.34

45000 | 0.00175| 0.331 | 0.00225| 0.425 | 0.00278 | 0.524 | 0.00334 | 0.629 | 0.00393| 0.739 [ 0.00455| 0.855 | 0.00471{ 0.976 | 0.02290 | 4.31

105,000 | 0.00172| 0.326 | 0.00221| 0.419 | 0.00272 | 0.516 | 0.00327 | 0.618 | 0.00384 | 0.726 | 0.00444 | 0.839 | 0.00507 [ 0.957 | 0.02210| 4.18

205,000 | 0.00169 | 0.321 | 0.00216 | 0.412 | 0.00267 | 0.507 | 0.00320 | 0.607 { 0.00375| 0.712 | 0.00434 | 0.822 | 0.00495| 0.938 | 0.02150 4.05

305,000 | 0.00166 | 0.317 | 0.00213 | 0.406 | 0.00262 | 0.500 | 0.00314 | 0.599 | 0.00369 | 0.702 | 0.00426 | 0.810 | 0.00486 | 0.923 | 0.02110| 3.96

405,000 | 0.00165| 0.315 | 0.00211| 0.403 | 0.00259 | 0.495 | 0.00311] 0.593 | 0.00364 | 0.695 | 0.00420 | 0.801 | 0.00479( 0.913 | 0.02080| 3.90

505,000 | 0.00163 | 0.313 | 0.002091 0.400 | 0.00257 | 0.492 | 0.00308 | 0.588 | 0.00361| 0.689 | 0.00416| 0.795 | 0.00474 | 0.905 | 0.02040{ 3.85

605,000 | 0.00162 | 0.310 | 0.00207 { 0.397 | 0.00254 | 0.488 | 0.00304 | 0.583 | 0.00357 | 0.683 | 0.00365| 0.787 | 0.00468 | 0.896 | 0.02000( 3.79

Working Loss Emission Factors
Ib per day (or year) per 1000 gallons tank throughput
Daily 0.158 0.200 0.244 0.289 0.335 0.383 0.432 1.630
Annual 0.109 0.138 0.170 0.198 0.230 0.263 0.297 1.130
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BACT Attachment B

Development of Direct Costs for Installation of a VOC Collection
System on a Battery of Wine Storage Tanks
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Background

During the development of District Rule 4694 (Wine Fermentation and Storage Tanks),
The Wine Institute commissioned a study by Eichleay Engineers of California to develop
costs for installation of VOC controls on all wine fermentation tanks at the Gallo winery
located in Livingston, CA. The SJVAPCD participated in development of the study and ii: -
the review of the final draft. The District reviewed this estimate (Eichleay study).in
conjunction with the development of District Rule 4694 (see Appendix C, Final Draft Staff
Report - Rule 4694, December 15, 2005). The District's review indicated that, although
the District took issue with various scope elements of the overall estimate, the estimatir.;
methodology employed appears to be fundamentally sound and follows accepted
practice in the engineering and construction industry, accurately estimating the materiai
guantities required for the stated scope and applying reasonable unit rates and costs for
materials and labor for development of direct costs.

The Eichleay study developed detailed direct cost estimates for four separate tank
batteries at Gallo-Livingston; VOC-1, ‘-2, *-3 and ‘-4 (see plot diagram in Attachment A).
The direct cost estimate scope for each battery included a stainless steel ducting manifold
system connected to a VOC control device and structural steel ducting supports with
associated foundations. VOC-2 is a tank battery consisting of twelve (12) 200,000 gallon
capacity tanks, identical to the hypothetical “industry-typical” tank battery installation
which forms the basis for the cost effectiveness calculations for this BACT determination.
The estimates of ducting, steel supports and foundations prepared in the Eichleay study
for VOC-2 can be used as a basis to establish costs for the cost effectiveness evaluation
required by this BACT determination.

Approach and Estimate Basis

Ducting

Attachment B is the detailed direct cost estimate from the Eichleay study for ducting for
VOC-2 (annotated to indicate the required subtotals). Since VOC-2 at Gallo-Livingston
consists of twelve fermentation tanks rather than storage tanks, the diameter of the
estimated ductwork is larger than required for storage-only tanks due to the much larger
vent rate from fermentation. However, since the tank sizes and layout considerations
would not be affected by tank utilization, the Eichleay estimate of total linear footage and
duct fittings ductwork can be utilized directly. The estimate details in Attachment B are
utilized in the following manner to develop ducting costs for the “industry typical” tank

battery:

e Linear feet of ductwork required is taken directly from the Eichleay estimate for VOC-2
(Attachment B). Linear feet required for individual branch connections to each tank is
given by the footage of 12" diameter ducting while the linear footage for the main
header is represented by the balace of the ductwork for VOC-2. Based on this
approach, 75 linear feet of ducting is required for branch connections to the tanks
while 870 feet of ducting is required for the main headers and the ducting run to the
control device. Since the “industry-typical” ducting for storage tanks has been
determined to be 6" diameter for branch connections and 12" diameter for the main
header, the following material requirements are established for the “industry-typical”
storage tank battery: '



6" diameter ducting: 75 linear feet
12" diameter ducting: 870 linear feet

Unit direct cost ($ per foot) of 12" diameter ducting can be determined by adding th¢:
labor and material costs required and dividing by the total linear footage of the
particular diameter of ducting included in the estimate. For the 75 linear feet of 12"
diameter ducting included in the Eichleay estimate for VOC-2, total labor and materia!
costs were estimated at $5,137 and $5,650 respectively. Dividing each fiqure by 75
yields the unit labor and material costs for 12" diameter ducting:

Unit labor cost for 12" ducting: $68.49/ft
Unit material cost for 12" ducting:  $75.33/ft

The Eichleay estimate did not include estimates of direct cost for 6" diameter duct.
Therefore, itis necessary to develop a cost by approprate factoring of the 12"
diameter cost. To adjust the direct cost lo a 6” system, cost equations for stainless
steel plate ductwork are taken from the EPA Air Pollution Control Manual, Section 2,
Chapter 1, Table 1.9, which indicates a cost equation for stainless steel plate duct as
follows:

Duct Cost = 6.29 x (Duct Diameterincnes) >

Using this equation form, it is apparent that the relative cost of 6” duct versus 12" duct
can be calculated as follows:

6" Duct Cost = 12" Duct Cost x (6/12)" 2
Since the EPA cost manual develops total direct cost based on applying additional

factors to the duct cost, the use of the above factor for adjustment of the total direct
cost is consistent with EPA cost estimation methods.

Therefore,
Unit Labor Cost for 6” Duct = $68.49 x (6/12)"2* = $29.20/linear foot

Unit Material Cost for 6” Duct = $75.33 x (6/12)"?* = $32.11/linear foot

Structural Steel

Structural steel cost can be assumed to be the same for the “industry-typical” system
as for VOC-2 since the heights and sizes of structure will be the same. Attachment C
is the Eichleay estimate of structural steel required for VOC-2, annotated to show
required subtotal. Based on this approach, structural steel cost for the industry-
typical” case is as follows:

Purchased Structural Steel: $287,630
Labor for Erection of Structural Steel: $45,273



Foundations

Cost for foundations for the structural steel towers can be assumed to be the same fer
the “industry-typical” system as for VOC-2 since the heights and sizes of the
structures are assumed to be the same. Attachment D is the Eichleay estimate of the
foundations required for VOC-2, annotated to show the required subtotal. Pricing is
based on a subcontract price including labor and materials. Based on this approach,
32 drilled concrete piers are required at a subcontract cost of $1,000 each.



The Wine Group, Inc
N956, 1101336

BACT Attachment C

Ducting, Structural Steel and Foundation Cost Estimates From Eichleay Study
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Client Name: Wine Insthute 4 Engineers Inc. of CA Estimated By: P.H.M.

Job Number: 30913 , BREEMINARYESTIMATE Checked By: R.H.

Job Title: Fermenter YOC Emissions - Livingston West Side Fermenters : Rev. 2 Date: 6/24/05

CODE [ MHR/ T TOTAL UNIT COSTS TOTAL COSTS TOTAL
_____ITEM DESCRIPTION QUANT LUNIT| UNIT | MHRS { S/Hr | MATL [SUBCON| TOTAL |[ LaBOR | MaTL__] suBoQy. ]
1/Bolt up 100]ea 6.5 850  65.00 422.50 42,250 1L\ 2250
L 1]Handle 96lea 72| 691.2]  65.00 468.00] 928 L 7/ | 44928
1instal 2010t 3 80|  65.00 195.00| 3.900 ;‘jmfrf ") 1 € 3900
A 1, bt ] AL 9

IyOC-2 'y 1 (‘_’_ ! /
2]12" Duct 75)8 62.00 sl 0 0° 255%50 - __"< 4,650
2{12" Duct misc. fittings 1ot 1,000.00 10d0.00] 349, 1,000 1,000

L

2|Bolt up 21jea 1.5 315 6500 b7.50 2008 € €D 2,048
2|Handte —— 19]ea 208| 39.52] 6500 13§20 2,569 ’ 2.569
2{Install _— N\ 4llot 2 B] 6500 £30.00] 520 I 520
2[1e" ouet Pt (-A9 ssif 86.00 ~ {es.00] T,27 5w / 5,590
2!16* Dct misgfFttinds o C\pplh 1 2,000.00 20000 4 T ag0e” 2,000
2sotwp /. a Y VN 19)ea 3 57| es.00 195.00 — | 3,705
2rande | A0 N g‘ / 17}e 352) 5084 6500 i 226,80 3,890 3,890
destan \ VN ] 3ot 2 6| 6500 130.00 390 1%
2ot 7 RV N 50| 99.00 99.00 4,950 4,950
222" Duct mishfiings ¥ . 1]1ot 2,000.00 2,000.00 2,000 2,000
2|Bolt up { N 15]ea 4 60,  65.00 260.00) 3,900 3,900
2{Hendle N 13/ea 46| 598l 500 299.00 3,867 3.867
2|install - \ \ 3liot 3 8 65.00 195.00 585 ) 585
2|24" Duct \ N as|t 106.00 106.00 3.710 3,710
2124 Duct misc. fittings \\ 1liot 3,000.00 3,00000] 3,000 3,000
2|Bott up \ \ 11]ea 4 4] 6500 260.00, 2.860 2,860
2lHandle \ 9]ea 46| 414] 6500 299.00 2,691 2,691
2{instal N 2)iot 3 6| 65.00 195.00 390 390
2|28" Duct - 119.00 119.00) 1.785 1,785
2|28* Duct misc. fittings 1iot 2,000.00 2,000.00] 2,000 2,000
2!Bolt up _5lea 55 275] 6500 157 50| 1788 ' 1,788
2|Handie slea | 53| 2128]  es00 580 1383 L 1,383

Process Piping & Equipment 180f23 11:09 AM6/24/2005
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Client Name: Wine Institute Engineers Inc. of CA Estimated By: P.H.M.

Job Number: 30913 Checked By: R.H,

Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev, 2 Date; 6/24/05

CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT |UNIT] UNIT | MHRS | $/Hr | MATL [SUBCON.] TOTAL || (ABOR | MATL | SUBCON.

2iinstal T ApovtO*™ ! 1]iot 3 3] es.00! 195.00 195 195
2{30" Duct L L s | 128.00 128.00 3,200 3,200
2{30" Duct misc. fittings 1iiot 2,000.00 2,000.00) 2.000 2.000
2|Boit up Blea 5.5 44| 6500 357.50] 2.860 . 2,860
2:Handle 6lea 532| 31.92] 6500 345.80 2,075 2,075
2|Install \ 1|lot 3 3 £5.00/ 195.00) 195 195
2|32 Duet \ 265K 177.00 177.00 46,905 46,905
2|32 Duct misc. fittings |\ /1ot 4,500,00/ - 4,500.00 4,500 4,500
"2:Bolt up 68]ea 6 408|  65.00 390.00 26,520, 26,520
2|Handie | 66ea 396  65.00 390.00 25.740 25,740
2|Install 130t 3 3s| 6500 195,00 2,535 2,535
242" Duct | —Zsln 242.00 242,00 100,430 100,430
2|42* Duct misc. fittings 1 Jot 25.000.00 25,000.00 25,000 25,000
2|Bolt up 115ea 6.5 74751 6500 42250 48,588 48,588
2|Handle 104]ea 712| 74048 6500 6280 48131 48,131
2finstai 21]iot 4 84 65.00 260.00 5.460: 5.460

vOC-3
3{6" Duct 25)f , 38.00 38.00, 950 950
3)6" Duct misc. fitings 1ilot i 500.00 500.00 , 500 500
31801t up 7|ea 1 7| 5.00 65.00 ass! 455
3|Handie 6lea 14 8.4 £5.00 91.00] 546 546
3instal 1|10t 1.5 15  €5.00 97.50] 98 o 98
310° Duct i 350 54.00 54.00| 1 830 1,890
3110" Duct misc. fittings 1|lot | 1.000.00 1.000.0&' 1,000 1,000
3|Bott up 11]ea 15 165  65.00] 97,50 1,073 1,073
3|Handle glea 172]  1548)  £5.00 111,80 1,006 1,006
3|install 2|10t 2 4l e5.00 130.00]) 260 260
3[12" Duct 70t 62.00 62.00] 4,340 i 4,340

Process Piping & Equipment 190125 11:09 AMB/24/2005
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APPENDIX J

BACT Guideline 5.4.14 for Wine Fermentation Tanks and Top-Down
Analysis for Wine Fermentation Tanks



San Joaquin Valley
Unified Air Pollution Control District

Best Available Control Technology (BACT) Guideline 5.4.14*
Last Update: 10/6/2009

Wine Fermentation Tank

Pollutant Achieved in Practice or Technologically Alternate Basic
contained in the SIP Feasible Equipment
vOC Temperature-Controlled 1. Capture of VOCs and Thermal
Open Top Tank with Oxidation or Equivalent (88% control)
Maximum Average
Fermentation Temperature 2. Capture of VOCs and Carbon
of 95 deg F Adsorption or Equivalent (86% control)

3. Capture of VOCs and Absorption or
Equivalent (81% control)

4. Capture of VOCs and Condensation or
Equivalent (81% control)

BACT is the most stringent control technique for the emissions unit and class of source. Control techniques that are not achieved in practice
or contained in s a state implementation plan must be cost effective as well as feasible. Economic analysis to demonstrate cost effectiveness
is requried for all determinations that are not achieved in practice or contained in an EPA approved State Implementation Plan.

*This is a Summary Page for this Class of Source - Permit Specific BACT Determinations on Next Page(s)

5.4.14



Top-Down BACT Analysis for VOC Emissions from Wine Fermentation Tanks

Step 1 - Identify All Possible Control Technologies

The SJVUAPCD BACT Clearinghouse Guideline 5.4.14 identifies achieved-in-practice
BACT for wine fermentation as ‘Temperature-controlled open top tank with maximum
average fermentation temperature of 95 deg. F'. '

The following technologically feasible controls are identified in the BACT Guideline:
Capture of VOCs and Thermal Oxidation or Equivalent

Capture of VOCs and carbon adsorption or equivalent
Capture of VOCs and absorption or equivalent

Ll A e

Capture of VOCs and condensation or equivalent

There are no controls identified under the Alternate Basic Equipment category.
Step 2 - Eliminate Technologically Infeasible Options

All of the options listed above are considered to be technologically feasible.

Step 3 - Rank Remaining Control Technologies by Control Effectiveness

The options enumerated above can be ranked as follows:

- Rank by Control Eﬁeétiveness
Rank | Option Control (?:ri:zlllgfzggr:iy%)
1 1 Capture of VOCs and thermal oxidation 88 %"
2 2 Capture of VOCs and carbon adsorption 86 %
3 3 Capture of VOCs and absorption. 81 %
4 4 Capture of VOCs and condensation 81 %
5 | Achieved in practice BACT -

(*) Capture efficiency (90%) x removal efficiency for control device
(**) Following recent District practice, thermal and catalytic oxidation will be ranked together.

BACT -1



The Wine Group Inc
N956, 1101336

Step 4 - Cost Effectiveness Analysis

General Aproach for Cost Effectiveness Analysis

Due to differences in processing temperature, red wine has an emissions factor of 6.2-b
VOC/1,000 gallons whereas white wine has an emissions factor of 2.5-b/1000 gallons of
fermented wine. In addition, red wine fermentation batches are completed in 3 to 5 days
versus 10 to 14 days for white wine fermentation. Therefore, a red wine fermentation tank of
a given size will potentially operate at significantly higher throughput and produce significantly
higher emissions per unit of throughput relative to a white wine fermentation tank of the same
size. As a result of these differences in emission rates, the cost effectiveness for controlling
emissions from red wine will be fundamentally better than that for white wine and thus the
cost effectiveness analysis will be first performed for red wine only. In the event a technology
is shown to be cost effective for red wine, that particular technology will be analyzed for white
wine fermentation as well.

The following emission control technologies have been determined to be technologically
feasible for control of VOC emissions from wine fermentation tanks:

e Thermal Oxidation (88% control)

e Carbon Adsorption (86% control)

e Refrigerated Condenser (81% control)
e Wet Scrubber (81% control)

Recognizing that “thermal oxidation” includes both recuperative and regenerative thermal
oxidizers, the cost effectiveness of the following cases will be examined:

Case 1 Thermal oxidation with 0% heat recovery (low capital/high operating cost)

Case 2 Regenerative thermal oxidation with 95% heat recovery (high capital/low
operating cost)

Case 3 Refrigerated Condensers

Case 4 Water scrubber

Case 5 Carbon adsorption

To establish a comparative physical scope of each of the above cases, the District took an
industry-wide approach based of applying the five different control technology cases to red
wine fermentation tanks located at the E & J Gallo Winery at Livingston, California. The
rationale for this is based on the following:

e The Gallo facility at Livingston is sufficiently representative of typical red wine fermentation
facilities located at major source wineries to allow it to serve as a general model for the
physical scope requirements of such facilities including the O’Neill facility.

e The Gallo facility is currently the largest winery in the world, with average fermentation
tank sizes larger than those used by smaller wineries. Any control technology found to not
" be cost effective for the Gallo facility can be assumed to be not cost effective to smaller

BACT - 2



The Wine Group Inc
N956, 1101336

facilities due to economies of scale. If any technology is determined to be cost effective at
Gallo, it will then be analyzed for other smaller facilities on a case-by-case basis to confirm
cost effectiveness for the smaller operation.

The Gallo facility was used as a basis for engineering and cost effectiveness studies in
development of District Rule 4694 and substantial scope and cost information is

- available for this facility pertaining to the scope of control system requirements and that

of the ancillary systems required to support the basic emission control units (such as
ductwork and supports and the CIP systems for the ductwork). The Eichleay study
details the potential application of VOC controls to this facility and addresses many of
the technical issues and the general site specific factors for wineries. This study
developed two separate estimates, one for the fermentation control system installation
(“Base Estimate”) and a second “Utilities Estimate” to cover the clean-in-place system,
the expansion of the plant electric utility and the instrument air system. District staff has
reviewed the estimating methodology employed in the Eichleay estimates and found
that the estimating approach is fundamentally sound and follows accepted practice in
the engineering and construction industry, applying reasonable unit rates and costs for
materials and labor for development of direct costs. This information is available to use
as a basis for this cost effectiveness analysis. The Eichleay Base and Utilities Estimates
are attached as BACT Attachment A.

Estimating Basis

Estimates of Total Capital Investment (TCI), annual costs, potential emission reductions, and
the resulting cost effectiveness have been prepared for each of the control technology cases
above utilizing selected portions of the Direct Costs developed by the Eichleay study. The
general approach and basis of the estimates is as follows:

1.

Except for specific substitutions or modifications as listed below, EPA’s cost template for
VOC incineration systems, as presented in the EPA Control Cost Manual, Section 3.2,
Tables 2.8 and 2.9, was used. Typical site specific factors and other required direct costs
not covered by the template have been extracted from the Eichleay study and inserted in
the template to cover all the scope elements required for installation of controls on
fermentation tanks. To ensure that all estimate cases are comparative, the EPA cost
template (with EPA cost factors) was used to develop the direct cost of installing the
purchased control device for all estimate cases. The control device is taken to include the
upstream separator vessel which is used to separate any entrained liquids from the
fermentation tank vent stream before it enters the control device.

All estimates are based on the general facilities design prepared by Eichleay for the Gallo
winery at Livingston, CA. Using this basis, the impact of substituting different control
technologies will be examined. It is assumed that the basic scope of ductwork and
supports, tank modifications, ancillary systems and site specific costs will be common to all
technologies.

The Gallo facility consists of 60 red wine fermentation tanks with a combined nominal
capacity of 6,850,000 gallons. In the general facilities design as prepared by Eichleay the
tanks are grouped into four separate groups of tanks, each group separately manifolded
together and ducted to a separate dedicated control device. The tank groupings are
designated as follows:

BACT -3
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VOC-1 Seventeen (17) 100,000 gallon tanks

VOC-2 Twelve (12) 200,000 gallon tanks

VOC-3 Ten (10) 100,000 gallon tanks and seven (7) 50,000 gallon tanks
VOC+4 Fourteen (14) 100,000 gallon tanks

4. Control device capacity (per the Eichleay study) is based on a peak vapor rate of 9.75
scfm/1000 gallons of wine fermenting at an 85 °F fermentation temperature. Since the
Eichleay study was based solely on using a thermal incinerator as the control device, an
additional 23.6 % flow capacity is included in the control device capacity to account for the
combustion air which must be added since the vent stream from the tank contains only
CO2, water and ethanol. Other non-combustion control technologies do no require
additional air and may thus be rated at a lower flow capacity. On this basis, the four control
devices have been determined to require the following capacities:

Red Fermentation Capture and Control Systems Proposed for Gallo-
Livingston Per Eichleay Engineering Study
' Combustion
Control Non-
Total : .
. - Device Combustion
VOC Fermentation | Capacity of Flow Control
Device No. of Tank Red Capacity Device
Tanks Capacity Fermentation
Number per the Flow
(gallons) Tanks Eichl C :
. (gallons) ichleay apacity
Study (SCFM)
(SCFM)
VOC-1 17 100,000 1,700,000 16,000 12,900
VOC-2 12 200,000 2,400,000 22,000 17,800
10 10 |
VOC-3 0,000 1,350,000 13,000 10,500
7 50,000 ‘
VOC-4 14 100,000 1,400,000 13,000 10,500
Total 60 6,850,000 64,000 51,700

5. Capacities and costs for control devices for each case were developed based on the
capacities of the four VOC systems listed above. Sources for pricing of control devices
were as follows:

Recuperative Thermal Oxidizers: EPA Cost Control Manual, Section 3.2, Chépter 2,
Equation 2.29

Regenerative Thermal Oxidizers: Vendor quotations obtained by Eichleay Engineering
Carbon Adsorption System: Technical Assessment Document, p.17

BACT - 4



The Wine Group Inc
N956, 1101336

Water Scrubbers: STI Study', Table 5

BACT Attachment B presents the developed capacities and estimated purchase prices for
the control devices for each estimate case..

6. Purchased equipment costs for the knock out vessels (common to all estimate cases)
have been extracted from the main Eichleay estimate. A purchased material cost of
$148,000 for the knock out vessels was taken from page 15 of Eichleay’s main estimate.
Sizing criteria is presented in the Eichleay study and the pricing was developed based on
Eichleay's in-house estimating data for this type of equipment derived from purchasing
experience on previous projects.

7. Direct costs taken from the Eichleay study will be used for estimation of site specific and
other costs not covered by the equipment factors in the EPA VOC incineration cost
template. These costs include site preparation, ductwork, structural steel pipeway and
associated foundations for ductwork support, clean-in-place (CIP) system, expansion of
the plant electric utility, modification of fermentation tanks for duct connections, and the
instrumentation system for control of tank foam over.

8. Site preparation costs to develop a plot area for the VOC control equipment have been
extracted from page 4 of the main Eichleay estimate which the District considers to be
typical of the requirements which would be encountered at most existing major wineries.
Most wineries are constructed with the tanks located in tight groups with minimal spacing
between the tanks, requiring that control devices be installed on the perimeter of the
winery, typically undeveloped agricultural land. Extracted costs from the Eichleay include
subcontract pricing for demolition of an existing road, installation and compaction of fill,
and new pavement to develop a plot space sufficient to install four new control devices
with upstream separators and associated piping and ducting. These costs total $1,254,000
and are based on budgetary subcontract pricing obtained by Eichleay.

9. The total direct cost for ductwork was extracted from the Eichleay study. A material cost of
$1,104,800 and an installation labor cost of $940,500 for the ductwork has been extracted
from pages 16 through 23 of the main Eichleay estimate. California sales tax of 8% and
freight charges of 3% were added to the materials cost to arrive at a direct cost of
$2,167,000 for the ductwork. Estimated ductwork quantities are based on Eichleay plan
drawings and process flow diagrams. Unit costs for fabricated stainless steel ductwork
were based on a budgetary quotation obtained by Eichleay from Viron International, a
ductwork spool fabricator.

10. A material cost of $1,779,600 and an installation labor cost of $752,000 for structural steel
to support the new ductwork system and associated piping has been extracted from the
totals presented on page 8 of the Eichleay base estimate. California sales tax of 8% and
freight charges of 3% were added to the materials cost to arrive at a direct cost of
$2,727,000 for the structural steel. Steel design and quantities in this estimate are based
on Eichleay plan drawings. Fabricated steel pricing was based on a quotation obtalned by
Eichleay from a structural steel fabricator in Bakersfield, CA.

' Sonoma Technology, Inc., Control Technology Evaluation: Wineries -
Fermentation Processes, Control Measures Assessment STI-903340-

2429a-CMA, October 21, 2003.
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11. Costs for heavy lift equipment including heavy cranes and use of a helicopter operation to
set steel structures and ductwork was taken from page 24 of the main Eichleay estimate.
Pricing was obtained by Eichleay from a helicopter firm based out of the Fresno Airport.

12. The Eichleay utility estimate developed a total direct cost of $5,859,000 for both the CIP
system and the expansion of the plant electric utility. Eichleay drawing SK-30892-004
provides a piping and instrumentation diagram for the CIP chemicals storage and supply
system. Drawing SK-30892-006 illustrates the CIP spray header installation in the
ductwork. Expansion of the electric utility included new 12 kV switchgear and 1500 kVA
transformer to supply power from the existing switchyard to the project (see Eichleay
drawings 30892-SK-E01 and E02). A direct allocated cost of $314,000 for the electric
utility expansion was extracted from page 8 of the utilities estimate. Total Direct Cost for
this item is taken as 391,000 after pro-rating the Contractor's Fee and other unallocated
construction expense from the estimate. The balance of the Total Direct Cost (labeled
“‘Field Cost” in the estimate summary sheet) is the direct cost of $5,468,000 for the CIP
system (this figure includes a small amount for expansion of the plant instrument air
system also).

13. The direct costs (materials, labor, and subcontracts) to modify the fermentation tanks for
installation of new nozzles required for connection of ductwork includes costs for build and
teardown of scaffolding in each tank, demolition of existing insulation, machine cutting of
each tank, fabrication and installation of new nozzles, and post-weld passivation of the
tank. These costs are taken from pages 15 and 16 of the main estimate and total
$487,000.

14. The direct cost for an instrumentation system for control of tank foam over was taken from
page 13 of the main Eichleay estimate. The materials cost of $514,800 for capacitance
probes, actuated butterfly valves and switches to be installed on each tank was adjusted to
include California sales tax and a 3% freight cost. Installation labor of $57,600 from page
13 was added to yield a total direct cost for this item of $629,000. Design basis for the
system is presented in the Eichleay drawings. Unit material costs are based on budgetary
vendor’s pricing obtained by Eichleay. Unit labor factors and costs are based on Eichleay's
in-house estimating data.

15. The EPA model cost factor for foundations and supports is 8% of purchased equipment
cost which in this case is applicable to only the control device and the knock out vessel. It
thus does not factor in the costs of foundations for the substantial steel structures required
for this project. Therefore, this cost was extracted from the Eichleay study and added as a
direct cost in the estimate. Foundation design for the pipeway consists of drilled concrete
piers for support of pipeway structures which require a minimal footprint relative to
conventional footers and for this reason are the standard approach for support under new
steel columns when they are being installed in congested areas in existing industrial
facilities. Direct costs (material + labor + subcontract) for concrete pier foundations have
been extracted from page 5 of the estimate ($247,000) which covers drilling, rebar
fabrication and setting, forming, pouring and finishing of the drilled piers. Estimated
quantities are based on Eichleay plan drawing SK-30913-001 and the steel structure
sections presented in Eichleay drawing SK-S12. The unit costs were based on Eichleay's
historical experience with subcontract pricing for these items.

16. Construction Expense and Contractor's Fee have been included in the direct costs at 8%
and 10 percent of all other direct costs respectively. These percentages reflect those used
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in the Eichleay study and are typical based on District Staff's experience. For comparison,
Peters & Timmerhaus? recommend 10% and 7% for the items respectively.

17. Annual natural gas usage of 67,412 therms was estimated for the Gallo Livingston design
by Eichleay (Appendix G of the Eichleay study) based on a 12 week season and 95%
thermally efficient RTO’s operating 50% of the time with an ethanol concentration of 6,034
ppm for 50% of the time and in hot standby the other 50% with allowance for startups.
This natural gas usage will be used as the basis for the cost effectiveness calculations,
factored as required for the thermal efficiency basis of the proposed control unit.

18. Long term natural gas price is assumed to be $8.00 per MMBtu

19. Power consumption for the Gallo facility is estimated by Eichleay at 586 kW (Appendix G
of the Eichleay study). Since essentially all this power is consumed by the induced draft
fans at the VOC control unit, this power basis will be assumed to be the same for the
induced draft fans associated with all control technologies, factored down as required for
control units not requiring combustion air.

20. Power consumption will be based on a 120 day crush season and a power cost of
$0.11/kWh.

21.BACT Attachment C presents a tabulation of the utilities and other annual costs for each
estimate case as well as the details of the basis and calculations.

22. Escalation has been applied at a rate of 3% per year where applicable.

23. Engineering cost and construction management costs have been included at 15% and 3%
of the Total Direct Cost based on the percentages applied in the Eichleay Study. These
percentages reflect those used in the Eichleay study and are typical based on District
Staffs experience. A value of 15% for engineering is generally less than that
recommended by Peters & Tirnmerhaus® who indicate engineering costs typically are in
the range of 4-21% of Total Capital Investment with a median value of 13%.

24. Calculated VOC emission reductions will be debited for collateral NOx and VOC
production from firing of natural gas where applicable based on 1 Ib NOX = 1 Ib VOC. For
natural gas, emissions are based on 0.1 Ib-NOxMMBtu and 0.0055 Ib-VOC/MMBtu per
AP-42. Calculated emissions from natural gas firing are presented in the following table:

Natural Gas Combustion Emissions
Case 1 Case 2 Case 3 Case 4 Case 5
Item Thermal RTO Refrigerated Water Carbon
Ox 7 Condenser | Scrubber | Adsorption
Natural Gas
Combustion 134,820 6,741 0 0 0
MMBtu/year

? peters,Max and Klaus Timmerhaus, Plant Design and Economics for

Chemical Engineers, McGraw-Hill, New York, 1968, p. 115.
’ Peters,Max and Klaus Timmerhaus, Plant Design and Economics for
Chemical Engineers, McGraw-Hill, New York, 1968, p. 115.
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Natural Gas Combustion Emissions

Case 1 " Case 2 Case 3 Case 4 Case 5
Item Thermal RTO Refrigerated | Water Carbon
Ox Condenser | Scrubber | Adsorption
Annual NOx
Emissions From
Natural Gas tons- 6.7 0.34 0 0 0
NOx/year
Annual VOC
Emissions From
Natural Gas tons- 0.4 0.02 0 0 0
VOClyear
Total NOx + VOC
from Natural Gas 71 04 0 0 0

tons per year

25. Contingency has been included at 10% of the sum of Total Direct Cost and Total Indirect
Cost. This value is given as typically 8-20% with an average of 10% by Peters and
Timmerhaus*

26. Operating labor requirement was estimated one full time operator for all four VOC control
systems with 3 shifts per day for the duration of the 120 day crush operation.

27. Maintenance labor requirement was estimated at 80 hours per week for all four control
systems during a total of 20 weeks per year.

28. Operating and maintenance labor cost was included at $19.50/hour and $33.00 for year
2005 respectively per the Eichleay study and escalated at 4% to 2009.

29. Maintenance materials have been estimated at 3% of TCI. (Peters and Timmerhaus give
a typical value of 6% for general process industries). -

30. Total Capital Investment has been annualized based on a 10 year equipment life and a
10% opportunity cost for capital (CRF = 0.163).

31. Calculation of potential emissions from fermentation is based upon the red wine emission
factor of 6.2 Ib-ethanol per 1000 gallons of red wine and upon the maximum potential wine
production capacity for the fermentation tanks. Maximum annual throughput capacity is
calculated as follows:

Red crush season duration of 120 days

Five day batch processing period for red wine fermentation; maximum number of batches
per season = 120 days/season + 5 days/ batch = 24 batches per season

Total red wine fermenter volume in this estimate = 6,850,000 gallons
Maximum fill for red wine fermenter (due to foaming/expansion) = 80%

q

Peters, Max and Klaus D. Timmerhaus, Plant Design and Economics for
Chemical Engineers, McGraw-Hill, New York, 1968, p.l1l16.
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Maximum wine production capacity = working capacity of fermenters x # batches per
season = 6,850,000 x 80% x 24 = 131,520,000 gallons per year

VOC Emissions = 131,520,000 gallons/year x 6.2 Ib-VOC/1000 gallons
= 815,400 Ib-VOClyear = 407.7 tons-VOClyear
Cost Effectiveness Estimates

Table 1 presents the development of Total Capital Investment (TCI) for all capture and control
cases based on the general facilities design prepared by Eichleay (including site specific costs
and CIP) and Table 2 presents the associated annual costs, emission reductions, and cost
effectiveness for each capture and control case.

BACT -9



EPA Cost Model

Direct Costs
Purchased Equipment Costs

Control Device
Knock Out Vessels

Subtotal Equipment (A)

Instrumentation (0.10 x A)
Sales Tax (0.08 x A)
Freight (0.05 x A)

Purchased Equipment Cost (PEC)

Direct Instaliation Costs for
P{urchased Equipment

Foundations and Supports

Handling & Erection

Electrical
Piping

Direct Costs Not Included Above

Structural Steel Pipeway

Ductwork

Pipeway Foundations

Site Prep

CIP System

Electrical Utility

Tank Modifications

Foam Over Control System

Heavy Lift Equipment
Subtotal

Construction Expense
Contractor’'s Fee

Total Direct Costs
Indirect Costs

Engineering

Construction Management
Expense

Start Up

Performance Test
Contingencies

Total Indirect Costs

Total Capital Investment

Table 1

Total Capital investment for VOC Control of Red Wine Fermentation

Case 1
Thermal Ox

$745,000
$148,000
$893,000
$89,000
$71,000
$45.,000

$1,098,000

$88,000

$154,000
$44,000
$22,000

$2,727,000
$2,167,000
$247,000
$1,254,000
$5.468,000
$391,000
$487,000
$629,000
$1.192,000
$15,968,000

$1,277,000

$1.597,000
$18,842,000

$2,826,000
$565,000

$22,000
$11,000

$2,227,000
$5,651,000
$21,619,000

Caseo 2
RTO

$1.854,000
$148,000
$2,002,000
$200,000
$160,000
$100,000

$2,462,000

$197.000

$345,000
$98,000
$49,000

$2,727,000
$2,167,000
$247,000
$1,254,000
$5,468,000
$391,000
$487,000
$629,000
$1.192,000
$17.713,000

$1,417,040
$1.771,300
$20,901,340
$3,135,000
$627,000

$49,000
$25,000

$2.474.000
$6,310,000
$24,023,000
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Case 3
Refrigerated
Condenser

$3,003,000
$148,000
$3,151,000
$315,000
$252,000
$158,000

$3,876,000

$310,000

$543,000
$155,000
$78,000

$2,727,000
$2,167,000
$247.,000
$1,254.,000
$5.468.,000
$391,000
$487.,000
$629,000
$1,192,000
$19,524,000

$1,561,920
$1.952.400
$23,038,320
$3,456,000
$691,000

$78,000
$39,000

$2,730,000
$6,994,000
$26,518,000

Case 4
Water Scrub

$396,000
$148,000
$544,000
$54,000
$44,000
$27.000

$669,000

$54,000

$94,000

$27,000
$13,000

$2,727,000
$971,000
$247,000
$1,254,000
$5,468,000
$391,000
$487,000
$629,000
$1.192,000
$14,223,000

$1,137,840
$1.422.300
$16,783,140
$2,517,000
$503,000

$13,000
$7.000
$1.982,000

$5,022,000
$19,245,000

Case §
Carbon Adsorption

$1,667,000
$148,000
$1,815,000
$182,000
$145,000
$91,000

$2,233,000

$179,000 -

$313,000

$89,000
$45,000

$2,727,000
$971,000
$247,000
$1,254,000
$5,468,000
$391,000
$487,000
$629,000
$1,192,000
$16,225,000

$1,298,000
$1.622,500
$19,145,500
$2,872,000
$574,000

$45,000
$22,000

$2.266.000
1$5,779,000
$22,004,000



EPA Cost Model Table 2

Annual Costs for VOC Control of Red Wine Fermentation
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. Case 1 Case 2 Case 3 Case 4 Case 5
Control Device Thermal Ox RTO Refrigerated Cond. Water Scrubber Carbon Adsorption
Total Capital Investment $21,619,000 $24,023,000 $26,518,000 $19,245,000 $22,004,000
Direct Annual Costs -
Labor & Materials

Operating Labor (.5 hr/shift-

unit@ $22.81/hour) $65,700 $65,700 $65,700 $65,700 $65,700

Supervisor (15% of operator

cost) $9,900 $9,900 $9,900 $9,900 $9,900

Operating Materials (15% of

total maintenance cost) $104,700 $112,500 $123,700 $91,000 $103,400

Maintenance Labor (0.5

hr/shift-unit@ $38.60/hour) $49,400 $29,200 $29,200 $29,200 $29,200

Maintenance Materials '

0,

(3% of TCH) $648,600 $720,700 $795,500 $577.400 $660,100
Utilitie s $1.263,600 $239,500 $399,600 $2,194,400 $407,200
Total Direct Annual Cost $2,141,900 $1,177,500 $1,423,600 $2,967,600 $1,275,500
Indirect Annual Costs ’

Overhead (60% of labor &

Mat'ls) $527,000 $562,800 $614,400 $463,900 $521,000

Administrative Charges (2%

of TCI) $432,400 $480,500 $530,400 $384.,900 $440,100

Property Taxes (2% TCl) $432.400 $480.500 $530.400 $384,900 $440,100

Insurance (1% TCl) $216,200 $240,200 $265,200 $192,500 $220,000

Capital Recovery (CRF =

0.163) $3.523,900 3.915.700 4.322.400 3.136.900 3,586,700
Total Indirect Annual Cost $5,131,900 $5,679,700 $6,262,800 $4,563,100 $5,207,900
Total Annualized Cost $7.,273,800 $6,857,200 $7,686,400 $7,530,700 $6,483,400
Emission Reductions

Uncontrolled Emissions tpy 407.70 407.70 407.70 407.70 407.70

Collection & Control

Efficiency 88% 88% 81% 81% 86%

Annual Emission Reduction

tpy 358.78 358.78 330.24 330.24 350.62

Natural Gas Emissions tpy 711 0.36 0.00 000 0.00

Net Emission Reduction tpy 351.67 358.42 330.24 330.24 350.62
Cost Effectiveness $/ton $20,700 $19,100 $23,300 $22,800 $18,500
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Step 5 —- Select BACT

The lowest evaluated cost effectiveness of $18,500 per ton exceeds the District's cost
effectiveness threshold of $17,500 per ton for VOC. Therefore, none of the technologically
feasible controls is cost effective, and BACT is satisfied wth the achieved in practice option:
Temperature-controlled open top tank with maximum average fermentation temperature of 95
deg. F.

Attachments:

BACT Attachment A:  Eichleay Estimates for Fermentation Controls at Gallo Livingston
BACT Attachment B:  Sizing and Purchase Costs for Control Devices

BACT Attachment C:  Utilities and other Annual Costs
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BACT Attachment A

Eichleay Estimates for Fermentation Controls at Gallo
Livingston
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Eichleay Engineers Inc. of California

ESTIMATE SUMMARY SHEET

Client Name: Wine Institute

Estimated By:

P HM.

Job Number: 30913

PRELIMINARY ESTIMATE

IChecked By: R.H.

Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
;WIO ESCALATION & OWNERS COSTS l

CODE TOTAL COSTS GRAND

ITEM DESCRIPTION RTO-iJ RTO-2 I RTO-3 j RTO-4 TOTAL
L. . Summay U B
. 2.00]Site Construction | 312536800 $5450]  $5450| _ $5.450|  $1.270,030
. 300iConarate _5208.450] | $81500]  $85.500]  $69.500] 5444950
calwasonty | B IR R '
) ___é._()_(]»l‘!k-:ylals ~ o _ | $1,499.010, 5395028 _~_$_36JGL VﬁSﬂB_dG o 52.531_{35?2
___6.00;Wood & Plastics o ~ ) _ . .
__ 1.00|Thermat & Moisture Protection B o R . . |
.800[0oor & Windows ) - O S RS — e 30
9Feistes 0 S IR 50
e i 3 ST I N WY
R s S N N R DY I
12.00| Furnishings o _—» N o o L - L o $0
_ 13.00|Special Gonsteuction | Lo fo o s
14.00|Conveying Systems o ) L ol N - 20_1
~15.00 Mechanical HVAC & Pluq@g e I o $0
. 16.00|Electrical o o $116,439] 5_28.212 . $27.326 $32,226 o §20§g9§
__17.00|Instuments & Controls L L $340,195|  $199.195  $199.195|  $199.195f|  $937,780|
18.00|Process Piping & Equipment $1,553,959| $1,572,913| $1,438,695 $1,361,843 $5.927.410

 Total | $4.980,353] $2,282,298) $2,117,836 81,944,060

Tax & Freight o 282,779 125,680 113,112 106.82 _____§§28,398_
General Conditions ~ $421,051 $192,638 $178.476 $164.071 $956.236
Generat Contractor Ma $478,373 $220,042 $204,.924 $187.479 $1,090,818
edE 5.162,556] $2,820,657| '$2,614,348] $2.402,438( "+ $13,999,939
Design Fee Allowance 924,383 423.099 392,152 360,366  $2,100,000
Construction Management Allowance L $184,877|  384.620 $78,430 572.073"__ $420,000
Plan Check & Permit Fee Allowance $21,843)  $9.708 $8.737 $8,252] _ $48,539)
Third Party Inspection Allowance $16,382 $7.281 $6.553 $6,189l - $36,404
Escalation L .‘ o %
Project Contingency $2,070,463 $920,206 $828,185 $782,175 34,601,028
1$4,265,569 | $3.928,40: 21;265.969

Owners Costs

Round Off

Prepared By: %‘/

Date: GKZ%{‘

Approved By

“K.MW

Date: 6[?4;765/




Eichleay Engineers Inc. of California

ESTIMATE SUMMARY SHEET i
Client Name:  Wine lnstitute Estimated By: P.HM.
Job Number: 30913 I --ﬁRELIMiNARY ESTIMATE IChecked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
" WIO Escalation & Owners Costs I
COOE TOTAL TOTAL COSTS TOTAL
ITEM DESCRIPTION MHRS LABOLI MATL [ SUBCON.
2.001Site Construction I o, %0 SI 270, 030 . $1.270.030
Csoleonaee T T 0l so  saasssl  sasasso
4.00|Masoney o %y %0 s S0
so00|metats $711.959|  $1.779,595 $40,000|  $2,531.554
- 6.00/Wood & Plastlcs - _ o $0 % ) %0
7.00|Thermal & Mousture Protection - $0 ) $0 $_0“*_ $0
_8.00|Door & Windows o . $0) $0 ) $0, i %0
_ oWlFishes sl s sl s
_l000iSpecites s0| _so| __ seaol  ss620
1100 Equipment B I _.% S %0
12,00 Fumishings o 1 o s  soff %0
~ 13.00|Special Canstruction L I N R, 30 $0| %0
14.00)Conveying Systems o o 0] %0 L _S(_) o 30
__15.00|Mechanical HVAC & Plumbing ) 50 $0 sof iso
_16.00|Electrical $65.016 $85,787 $53,400|  $204.203
- 1_ZOQ {nstruments & Controls $140,550 $672,230 $125,000 5937,780
18.00|Process Piping & Equ:pment $1,555,068| $3,175, 093 $1,197,250] $5 927 41 'i
_|Tax & Freight (11%) 5628,398
General Conditions (8%) $956,236
General Contractor Mark -Up (IO%) $1, 090 818
Desngn Fee Altowance (15%) $2, 100,000
Construction Management Allowance (3%) $420,000
Plan Check & Permit Fee Allowance (2%) $48,539
Third Party Inspection Allowance (15%) [ |~ $36.404
_____ |Escalation
Project Contingency $4,601,028
Owners Costs
Round Off

Date:

Prepared By: %//L Approved By jg !” &éﬁ A! 39£
Date: G / 24 l/o Lol




SNOZ/eTIZVIN A0 L

a4 uonanIsuo) aug
[oeooizt Jiesar T T T T o T T T S s oD aulg - TVLOL
| 5 | | | |
I R | !
] R S o |
S } | | |
I A L | |
T e i
; | |
I | i
! |
|
i ] peos Buipnpoul
000'89¢  (looo'BeE ! ; 00y 00y 1s]00026 ease papuedxe mau Ul Jjeudse [ieisulfL
- |
0890v  |[08g'0! 3 T 00'9 009 As[08.L Pe0J OWaP O) IOUEMOIY |1
e - !
U | P i
! :
000528 ||000°528 T 00sE  00'sE | £3100052 B3JE DOA JO) (1 UES|3 198dWI0d PUE ieisul|L
RAASRAI RS . '! —_ : : —
055's osys T T T ~ {looos 00°0S | , £2|601 $=20A JO} BOUBMOLIE UOINBABIXT | b
osvs  loses T 0005 (000§ ! %260+ £-00A JOj SOUBMO|IE UOHEAEDX S |€
osvs  losys T ' T 000 00°0S ] £o(601 Z-D0A JOj @OUBMO||E UOIEBABOXT|Z
S | 00°0$ 00°0$ | i { A3 L-30A JO) GOUEMO|IE UONEABIXT|L
_ || — - SIS | R : — : . . — L .
B ] | | | | 1
L T T i i | | j | UOHONASUOD 8YS - 020
'NOO8NS | LYW | YO8V TYLOL ['NODENS| VLYW [ JH/S | SYHW | LINN [LINN| LNYND NOILdI¥OS30 W3L! _
101 S1S00 .01 $1S00 LINN TvL0L | AW 3002

IWAIMZ ASM\SIIBWNS S1S1UaWN30Q ubisag

0'G\ELBOEVO

§0/p2/9 9eQ I A8y

‘H'Y :Ag Pax3oaud

‘WHd Ag pajewnsy

|ZLVWILSIAUVYNIWINTG N |

WD §O '2ul s1gsuibul

IRk

$I81UBWIAH IPIS ISOM UOISBUIAIT - SUDISSIWT DOA Jeluauwloy

‘el qor

£160¢

;JequinN qor

=

2ANINSU] BUIAA

- TOLINRUTY o




SO0ZITZIGNY KO L L 57165 18J3u07
056 tot HOge'w: . '1 j i ; - i T i ‘ ; 9199090 - TWLOL
Ao SR | | L
05Tt 0SEL ] 00'05Y 100°06% , T : Loje ped Buipiing 10} 33UBMO|Y
oossi_ oos's_f L 00'0sv  jooogy ! ; AloLL | %Uel R L-DOA J0} UonepuND; eIsu)| v
oceoe 9_0_002 1 ; 00'000°t {00000t | ea;oz S# %0B) (0Z) siaid payup lielsully
00'000't [00°000°L eo ¥ ¥o€J (0) SI910 pellp leisul| ¥
) e - —~:~— T ; : ! ’ i SUON0dS 10NQ v~ JOA
T o n.
0056t 005'6v X 000Sr  {00°0S¥ § | AdioLL ' el g L-O0A JO) uolepunoj |iejsul| g
o000z ooz T T 00'000 " 00000t | | ! | esjoz 24 %oe1 (07) s191d pailup Iwsull
0003t ooo'st . i 00000 00000t | ealgl o# woes (91) sseld payup yaisulle |
T ?_“ T i r r suondas 1onQg ¢- J0A
Z 1 ' | '
005'6% 00567 ! ! 00'0sy  |00°0SY | | Alou WUl 9 L-DOA 40} UONBPUNG; IRISUIIZ
000'9} 000'94 1 L , 00°000'L  |00°000'L l ealgl i woeJ (gL) sJaIc pajjup jleisul|Z
000'9L 000'SL ; 00°000'L 00'000‘li 239l g4 %oe (g1) sJaid pallP liEISU}|Z
i SUONOaS 19nQ Z- DOA
: |
005 8¢ 005'6v : j 0005 00°05¥ AdloLL %uel B 1-DOA 0} UOKEPUNO; ((BISUL| L
oov'zz  |oovzz ] 0000 100002 ea(z¢ 5,00 Aq xoed uiew Joj (zg) sJaid paiisp eisuifL
Gaas T ooz T . ) |[oor0oc 5|00'00L ! ea|oy 1eid 3pISING ¥oeJ uigw 10 (9v) 181 Palip I1eIsulf L
coo'ss  |oooes 17 00005’ [00°005' | | ea|zy Jueld apisUl OB) UIBW 10} (Zv) sJaid paliip Neisul L
o000z llocoez” T T T T 00000t 000001 ! | ®a|0z Z# YoBJ (07) SJa1C palip iesul|L
oo0az " lleoer - T T 00000t %00‘0001 T r 23|02 14 %08 (02) S/21d pallp IEISUl| L
m— o - 'l ! W | ) ( SUON28S 190 - DOA
- T T | i { | 813J0U07 - 00
'NOOENS [ 1ivw | H08N w10L ['NOOSNS| TAvW [ H/S | SYHN | LINN [LINNT INVNO NOIL3I¥OS3Q W3l
1710L S1S00 V101 S1S09 LINN WLOL | FdHW 3009
SUIAIT\Z AS\SBIBWINS 5AS1Uawn20 ubisad 0 G\ELE0ENO
GO/pZ/9 21eQ T AdY ) SJ3lUBWI3 4 8PIS 1SOMA UOlSﬂUMﬂ - SUQISSIWG DOA Jojudlley PR qQor

"HY A paydeud FIVNIELSTAHVNINITTYE G €L60C .Jequnp qof

WHd Ag polewnsy ¥D JO "duj s:88u1bu3 /T 3IMIISU| BUIM  1BWEN JUBIID
N
: £ yoi3 ,




S00TIRTIGHY 80 Lt

52109 sietep
lgrr (ol rsz | loosl  Jo0'Ss gl gL0 Js[ozt syiemied Bunsixa o) Guneldl |
075’98 000'69 0v6'LL 0sve | 006L  [o0ss oLz €0 alozs | sitespuedL
£o5'x 0686 £i6'r srez | 006l 008 1592 SL0 151016 syuey o1 Bunesd apm 1
88C'e2 08E 'Sl ‘g68'L 5.'82 006t 10069 Gz 1SL0 }s|oi8 8 L Aemyjem uo Bunesd spim gL
wze | oozt Tbé?fz‘fg 000zs | o000 j00ss  jz8 B ealy SUONIo9S Uedo ol U0 BUIDEI] 55010 |
0953 or'r T Tiool'w 00040t | j000s5  [ooss %9 E ea g l SWEaq UONDBUUD? [aAal 601 GL | L
000'SL 1 00066 10009z ||00°00ZET | 'oo'000'et Joose  foor  [os eajg g siemol gL X GL[L
Sens 502 Sz llooozs 00008 10058 '—EE_"' s | Tealy l SU0n23s uado dol UO BUDRIG SSCID| L
0958 R Coor'y 09hE oo o207 TiOO'OS‘.-‘: R IT) es|g 1 SWeaq UooaUULD 1943] 4Ol GL ||
00096 T Uieeeor T Tooose 0000261 6000051 [o0%e  Joo 08 eals siemor g X GLiL
N | f |
005’5l ,000°01 0059 0528 fooos  [o0ss  |oot 50 ulooz s19ppe| paBed Joj 92uemollY | |
’ Wiooo's losz’e [oo0sz'e 000005 10059 05 %8 101]1 SwemIes Gunsixe 01 ¥oel Ulew WoJj Bunesb Joj souemoliy| L
- Tloov'se  losve 0062 0059 |0¥§ £0 nloost sitespuey) L
seg'or iz 0061 10058 |s0r 510 ssloozz ¥oeJ Ulew uo buness apw gL
| —
i - ' ibéé'z_z_ —'-'IHE‘O—S)‘L-";—"—— 00°069°t i:00'0i::v'L i00'99 2] v B3(91 { e3Je DOA ) Sawey) ¥oeJ JONp UleW (jB)sul g qed]L
‘ 102L'S 00'096 100004 100768 88 v 22|22 Bu10BJQ $S0J0 13MO| 4OBJ 1ONP UlRW jIBISW B Qe )L
0z6'c2 00098 | 00008 0069  |89E y es|z6 6UIDE.q $5010 dO) %0BJ 1oNP Ulew [1e1sul § qed[L |
00122 06°22 00'6y 0069 ove G0 4089 §J9qW3aW uOND3UUOD 40l YIBJ 1ONAD UlBW |eisul 9 qed|L
Toseior  Tose v 00020 000z¥'y |00'SS  |0€T oL esez (4 GZ - 11UN BPISIN0 ) SaWeJ} ¥oBL 10NP Ulew (eisul § qegfL
~ looo'8e 009'S1 00°0pE’L 00056 [0069  |ovZ 9 ea|ov BUIOBIG §50J0 JaMO] ¥OBJ 10N UIBW [BISUl B GB] |
00256 j00Z'L¢ 00°080'L 00069  {00'S9 08Y 9 23(08 BuoJq $50J 401 %0 JoNp UBW |[BISUI B QE|L
’ goog'gz EOOZ'LE GLE6 Bogv 00'¢S [0] 34 Gl0 Uiove S$JoqWBW U0IDauUU0d WOoNO0Q 3O.s 1oNp UieW jjeisul 9 qeglt
1008'82 10021 50°€6 006y 10069 |08 1520 u|ovg $J0QWSL UONJ3UOI dO) ¥OBJ 19N UIBW @IS 9 Ge4] L
008'€91 ) Toogsel T ooe e 00°008°Z loooos'a oo'ss oz 0z eafiz (1) S - 1UN 3PISUI ) SaWeJ) YOBJ 10NP UIEW [RISUI g el
- : : ; slela|y - 050
'NOooBnS | lww | yoevd IY1OL ['NODBNS| 1LwW | KIS SYHW [ LINN [LINN| ANYND NOILdIYOS3a W3l
7101 S1SOD 19101 S1S0D LINN WLOL | AHW 3000
S0/p2/s .91eQ 7 A3y $J8JUSWIAL 8PIS 1SBAN UOISBUJALT » SUOISS|WT DOA J6IU8WIa 8111 aor
‘H'Y Ag PeXd8UD FLVWNILSTEX S €160€ :Jequwnn qor
WHd kg pawunsg V2 JO "ouj sJeaubul alN1ISU) BUIM  ‘SWEN UdND

7 Y013




S|y

‘WHd :Ag parewnsy

w2 O ou| s1asuIbug

A 1yai3

eINYISU) BUIAA  (SWEN Juall)

N — | : —
szev | T oriL 1585 SL'82 " 10061 0069 6 S0 3s]09 Sylemied Bupsixe o BunelBlg
07698 ~ oooss joret 0sve 005s  [00ss  lacz €0 i|oz6 siiespuey|c
goovt || 1069'6 1£L6'Y 5L82 1 0061 0069 §9¢L 510 jsloLs syuel o) Bunesb apm gle
88C'cz T oscst 1868l 5.8z ]' 6. (0053 |srzr  [st0 islore £ % 9 Aemem uo BunesB apim ¢ ¢
0zl h i_o'c_;E'L 1025 00°0EY 00°00¢ 00'S9 g z eajvp suondas usdo doy uo Budesq §s0.0(¢
ovv's 10007 {ov0'1 00089 00055 [00'G9 ot z eag SWEeaq UONIaULOD [aAd] dot Gil¢
00596 100006 éoos‘e 000064 00700084 [00°53 00t 0z eals SIMOI GL X GLIE
oo¢st || 000wt 100E"t 00°00€'SL 00°000'%L |00'GS 0z 0z ea|l slomo1 g X GL[E
losst || “Tioozy " Tost 00 065 ;0000v 0059 9 Z 2o ¢ Suooas uado doy UO Buidelq SS00[ ¢
09€ > I T AL R T-N) oooes | 1007002 100ss izl 2 ea|s SWeaq UoNP8UUS (8A3] 401 .0Z|C
006 3% - ooy loos®  [ococel | 0000054 10058 105 0z eaje $18Mm01 § X 0Z|€
I | R T j | uondas 1NQ £-O0A
I | |
R I A | I | |
vrly SELe 509'L srez | 10061 0059 |sLvZ  [SLO BED SWIemied 6unsixa a1 bunesslz
osvz | i;oos‘te' " los6'st 05 v6 005, 0055 |ove £0 jilozs sreipuey|z
oseor {0v8'9 ois’e 5,82 006L  |00Se  |vS 510 15]09e syuel o) BunesB apm €12
A isss‘u 'riz's 5.82 0061 0069 Syl |SL0 1s]sv6 v KEMNIEM UO 3pIm b 'C ABMX|EM UO BUNEIB 8PIM |2
00E L1 100001 100€°1 00°00€ ¢ 1 0000004 [00°GS 0z 0z ea| oMo GL X SL|T
00525 ) ~ o0 0v 10092 00°00E"12 | 100'000°0z {0069 0¥ 0z eafz 1 SWNI0O [BONJaA PBIBUS - S1aMOl 0Z X G L |2
058 1009 1092 00'0¢Y 3 0000 |00'SS v Z ealz suonoes uado doi uo buiorig s5010|Z
ozrz || ooz lozs 00089 00055 100°G9 8 z ealy Sweaq UooBUUCa [are) 4ot GilZ
cos’cs || Tiooo’os T oose 00'00E712 | 000000z [00G8 |09 oz | eele SIOMOIGL X SL|Z
oss L T a0z TosE “Wooocs i 00°00% 00'SS 9 2z ealg suonoes uedo doy uo Budelq SS0II|Z
ey T T e T “iose 000te 0000, i00'99 ERET 'z ea[9 Sweaq uoN>3UUOd (BA3] 401 02 |2
00258 T T 0008 1002'S 00700€'12 100°000°02 [00'59 08 0z ealy SIamol GL X GLIZ
; ; , uoRoas 1A Z-D0OA
R 1 i |
NOOENS | LivW | ¥O8v1 I710L ['NOOBNS| 1ivW [ 2HIS | SuHW | LINN [LINATINVND NOILdI¥IS3a W3Ll
w101 SLSOD WV1O0L S1S0D LINN WLOL | MmN 3005
S0/vZi9 .a1e(Q 7 A8y SJojuawlia4 3pPIG ISOM UO)SﬂU!A!'] » SUO|ISSIWY DOA Jolualllie |iIL qor
"Ry AQ paXdaud TV LS T AYVYNIN T E: - £160¢ :Jequnp qor




5002/¥2/9WY RO LY

wyora |

cr ity sielaN
¥S61E5 7 005 Ov TISBS BLLL 636 el | , I - T R TTSEIe - TY1OL
e _ i o : |
00004 oo'oy i ! 00°000'0L |00°000°0} w011 1ied dn yonol of sduemolly| 1TV
IR S |
T T , | [ 9Besn J81d0o1aY PUNGIE ¥IOM O}
v e e 00052 5000052 T 005z 000t 0001 L 1011 S3JNIONJIS DIINQ O} WIUGAD JO) duemolie| 1Y
e el e ! ,
T T !
09032 o0y ~j000'rZ 00'000'7L [00000T | 005, [02€ 09l owlz () 19315 UORISOG 0} 58U [WS 10} BUEMOIIY| ¥
000’8z |ooor 000'vZ 00°000'%L {00000 00°52 0z¢ o9t owjz (z) 19815 UOHISOT O} S3URBJD WS JO} BdUEMO|IV|E
00082 boo'r 000'vZ 00'000° %L 000002 006, joz€ {08l owlz (z) 10e1s UONISOT 01 S3URID |[EWS JO) BJUEMOIIY|Z
ooovg  [ooozt 1000'22 00000°¢L 1000002 | 006, |06 091 ow'g (€) 19915 UONISOd 0} S3UBJD [|BWS JO} BOUEMO|IY | L
B o | |
000' |000'6 00°000'6 | 0062 ozv oz ol (worov )1
000°¢ 0005 o ! 000007 {00000 | ! SAm[E E8Je 1UBId BDISING YOBJ Ule 1121501 0F aUel))| |
: s —
e - | 5 i

! ‘ i
00520t N 00002 l00s'2E 005201 000000z [00'59 00§ 00s oL Gune.6 g sOAENS IBUCRIPPE JOf BOUEMOIY|  T1Y
- . - - e m e e elm L . —— —

: , |
S (. ! \

. | , ‘
08£'6L ©.000€8  l0se’s (056 | 006, |00S8  [esz [e0 njove siespuey]y
gLezL T oss's 88c’t siez | looer  [oose  [sus  [si0 is[osy $3UeI 01 GunesB spm ¢y
P - 1569'¢ 6Y6'E 5L82 100°61 0069 509 |sLO iS50y £ Aemyjem uo BuniesB apm ¢ [y
00s'zy ‘o000t 10082 00'009°Z+ |oo-000'0L {0059 ov ov esl Z-D0A M UOI08S pUB PaJeus v
lozzy T T ozt T o 000EY | [00700¢  [00°SS 9 z ealy SUONo9s Uado d0) UD BUIDEIQ SS0.3|p
N | e T ———t 1
orr'S .00%'¢ :0%0'L 00089 | {00'099 100°69 9L 2 ealg SWeaq uondauuod [9A3] 4ot Gily
005'¢5 o © 00006  .005'9 00'00€'51 | looo00st [oose |00t loz ea|s S18MOIGL X GL[p

) T v - l | - “ ‘l : uondag wng +O0A l
'N0OENS [ Tlviw [ §O8vT Tviol ['NodensT Tuvw | JK/S | syHw | LNA [LUNRT INYAD NOILdI¥OS30 W3ll
77101 SL1S00 V.0l S1S00 LiNn WLO0L | AHW 3000
S0/vZ/ig 218 2 AdY SJ8jUBWIG BP|S 1S3AA UOISBUIAIT - SUOISSIWT DOA Jeiueulieg ‘aniL qor
‘H'Y Ag Pe323ud [FLVNELSIRAUY NIN I T | £160¢ ‘dequnN qor
WHa kg palewnsy vD J0 ouj sJesuibul 3IMIISU] BUIM  :dWEN Jue|D




GO0Z/vZ/I9AY 60 it GZj0o 6 sanjeineds
0z9 8 osc's 1092 T i T T T ! seniededs - TVLOL !
TR I | | | | |
; —
e ’ i :
""""" T T
- UG | ; e
AAAAA —— : —_ - i
e L
l
0 | S ‘
3 |
| - - I i ‘!
o - i ;
I i
i i
e l
B IR S i
S | S |
|
————— [N | p——— e ammr e e ek s omme | —-
09¥ llooz ‘ ‘00z 00'09% 00002 008 |v v 011 umop 81 g 83210 Ut 186 01 BdUBMOIlY ||
S | e . - i | :
N o o ; l ! Siun JOA Bu e
Soie T leere SRR v 5068 J ; i 15196 10181900 10} 8IMDNIS JEINPOW JOJ 3DUEMOIY | L
- e | " ' |
T s | . ;
i S ] E S . g | \ | sanie2ads - 010 :
'NODBNS [ 1LV | ®08W W10l [NODaNST Tivw [ JH/S [ SuRW | LINN [LINNT LNYAD NOILJI¥OS3a W3L!
wLOL S1S00 V1Ol S1S0D LlINN WWLOL | MdHWN 3700
JUIRTZ A8E\SIBWAS Z\SIUBLIND0Q UBISaQ 0 G\E LE0EV.O
S0IZI9 oG Z Aoy $181UBWLIES BP|S 1SaM UOISBUIAI - SUOISSIWT DOA Jelusiwie ‘8n|L gor
‘WY Ag pawoeud LV WIS AT VYNIWIATHG: £160E :Jequnp qor
R4 B POIEWNS3 ¥D 10 "ou] SseauIBUT 7] oIMNSU| BUIM  8WEN 1ue!D

” Iyo13




Client Name: Wine Institute

Eichl. S

Engineers Inc. of CA

Estimated By:

P.H.M.

Electrical

Job Number; 30913 PRELEIMINARY-ESTIMATE Checked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT [UNIT| UNIT | MHRS | §/Hr | MmATL [SUBCON.! TOTAL || LABOR | MATL | SuBCON. ||
016 - Electrical ! ] | | | L e .
POWER DISTRIBUTION | | | ' | I

voC - | | | ' ! R I
1|0ISCONNECT SWITCH FUSABLE, 400A, 600V, 3PH, 3W | Ea | 10 10;  75.00{ 2,025.00| L 277500 750, 2025 ) 2718
1{#600 MCM CONDUCTOR | 12letr| eass 71 7500] a75.00] | o365 sse osto 0 aaza
1,#2 GROUND t S[CLF | 1.778; of  7500]  47.00} 180.35 _es7 235, 902
1[3" RIGID ALUMINUM 30lLF 0.18] 7l 75.00 9.45! 2295 st 3780 | IKIE!
1]3" IN-LINE PULL FITTINGS 2ea | 27 5. 7500 415.00! | 617.50 405, 80 1235
1{16X16X6 PULL BOX 1|ea 6.15 6 7500/ 810.00| | 127125 a61 810 e
1/3'90-DEGREE RGS,PVC COATED 2|EA 1.9 4| 7500]  59.00 | 21150 285 18 a3
1|FUSE 400A 3lea | 0333 1 7500/ 130.00 154.98 75" 30,  fl aes
1]3000A main switchboard 1EA | 2857 29| 75.00| 4,675.00| | 6.817.75 2143 4875 5.818
1{3000A 600V CIRCUIT BREAKER 1EA | 36.36 36]  75.00] 24.300.00] 27,027.00 2,727 24,300 er.oer
1{BUS CIRCUIT BREAKER 400A 480V 3PH 1}EA 3 3 75.00! 3,100.00 | 3,325.00 225. 3100 I 3325
1{MISC SUPPORTS. FITTINGS, TERMINATIONS 11LOT ' | 1766) 740, || gzs7
1{CHECKOUT AND TESTING Lot 100 00| 7500 | 7.500001 7,500 - 7,500

. | g i

voc -2 | | S S S
2|DISCONNECT SWITCH FUSABLE. 600A, 600V, 3PH, 3W 1|EA 16} 16| 7500 3,000.00i | a20000 12000 30000 4200
2|#600 MCM CONDUCTOR 24|CLF 7.3 18] 7500  s85.00' [ 1.132.50 1316, 1404 |l 2718
2{#2 GROUND S|CLF | 1778 o]  7s00]  4r.00] 180.35 667, 28 902
2|3" RIGID ALUMINUM 80|LF 0.18 14| 7500 9.45| 22.85 1,080" 6 1s3s
2|3" IN-LINE PULL FITTINGS 2EA 27| 5| 75.00]  415.00 617.50 405 830, 1235
2/16X16X6 PULL BOX 1]EA 615 6| 7500, 810.00 1,271.25 461 s aam
2{3'90-DEGREE RGS,PVC COATED 2|EA 1.9 4 7500  69.00 211.50f) 285! N | am
2|FUSE 400A 3leA 0.333 1 7500/  150.00! | 174.98 75 450l 525
2/BUS CIRCUIT BREAKER 400A 480V 3PH 1{EA 5 5 7500 3.775.00. | 4,150.00 375 37751 L sas0
2|MISC SUPPORTS. FITTINGS. TERMINATIONS 1ot ! | | B 1,172 2,280; B 3.452
2|CHECKCUT 6ND TESTING I L 7scoon a0 7 500

1109 AlB/24/2005




Eichl
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Client Name: Wine Institute o Engineers Inc. of CA Estimated By: P.H.M.
Job Number: 30912 PRELIMINARY-ESTIMATE Checked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT |UNIT| UNIT | MHRS | $/Hr | MATL [SUBCON.| TOTAL LABOR | MATL | SUBCON.
i | | | 1 | S R ,
voc -3 ’ | I L .
| 3|DISCONNECT SWITCH FUSABLE, 400A, 600V, 3PH, 3W 1)€A 10! 10] 7500, 2025001 277500 750 2.925: 2775
3|#600 MCM CONDUCTOR aslclr | 6154 22| 75.00] 47500 936.55| 1662 70 3372
3/#2 GROUND slcLe | 1778 9|  75.00]  47.00 180,35 667 235, L s02
3/3" RIGID ALUMINUM 120{LF 0.18 22| 75.00 9.45 22.95 1,620/ 1,134! 275
3/3" IN-LINE PULL FITTINGS 2|eA 2.7 s| 7500 41500 617.50 405’ 830! L 1ees
3{16X16X6 PULL BOX \ 1|EA 6.15 6 7500 810.00 1,271.25 a1, s |l e
3/3"90-DEGREE RGS,PVC COATED | 2|EA 19 ¢ 7500 6900 211.50 2850 138 ) a:
3|FUSE 400A 3EA | 0.333 1 75.00]  130.00 I 154,98 75, 390 i 465
3/BUS CIRCUIT BREAKER 400A 480V 3PH 1|eA 3] 3l 75000 3.100.00 3.325.00 225! 3100 ) 3,325
| 3|MISC SUPPORTS. FITTINGS, TERMINATIONS 1{LOT ’ i 1230 2074 3,304
3|CHECKOUT AND TESTING 1)L0T 100 100 75.00 | 7.500.00 7500 7500
! .
voC 4 A S
| 4|DISCONNECT SWITCH FUSABLE, 400A, 600V, 3PH, 3W 1|eA 10 10| 75.00| 2.025.00 2,775.00 750] 2025 I 2775
4|#600 MCM CONDUCTOR 6/CLF | 6.154 37| 75.00] 475.00 936.55 2.769! 285 |l se1g
4|#2 GROUND sicur | 1778 9, 7500  47.00 180.35 g7 235 g
4|3" RIGID ALUMINUM 200]LF 0181 38l 7500] 9.a5| | 2295] 2700 1,890 Al 480
4]3" IN-LINE PULL FITTINGS 2|ea 2.7 51 75.00]  415.00 b 617.50 405 830 . 1,225
4{16X16X6 PULL BOX 1|EA 6.15 6. 7500] 810.00 1,271.25 ag1l g0 REL
4|3"90-DEGREE RGS.PVC COATED 2|EA 1.9 4l 75.00;  69.00] 211500 2881 138 i 423
4|FUSE 400A slea | 0333 1 75000 130.00 sao8 75 3s0 ass
4|BUS CIRCUIT BREAKER 400A 480V 3PH 1|EA 3 sl 7500 3.100.00 | 3,325.00 225 3,100: B 3.325
4!MISC SUPPORTS, FITTINGS, TERMINATIONS 1lLoT | ' 1667 2854 | e
4|CHECKOUT AND TESTING Lot 100 100]  75.00 i 7,500.00 75000 I 7500
| I
| !
| : \ !

Electrical

1109 AIMG/24/2005




Eichle |,

Engineers Inc. of CA Estimated By: P.H.M.

Client Name: Wine Institute

Job Number: 30913 PREAMINARY:ESTIMATE. Checked By: RH.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM_DESCRIPTION QUANT |UNIT| UNIT | MHRS | S/Hr | MATL [SUBCON.| TOTAL LABOR | MATL | SUBCON.
| H i ' . r
l e e emn e [ e [, — ~
1 |Allowance for installing lighting at VOC areas 1 {lot ' 40,000.00] 40,000.00 L . .40000) 40,000
—=p s -
1| Allowance for installing lighting on main duct 670(ft 20.00 20.00 o j____ o 13400 L_1 3.400
! | S
T | T
o I N
L S | R
l ; i R i )
‘ | L _ _ 1 L t—
1 | .
‘ e i
- i e B} .
i !
" : ' — - - —_— —
- ! 5 i § -
| |
1 ‘ ~ _____..__k, :. ‘__N.. - ) N :
| - a
i 1 ; 'z - T
_ | I R
| 1 1
b ! | [ | I o _ L
| | |
| l | :
TOTAL - Electrical L L 78 5 i i I 650160 5787 53400 204203

Electrical 100Ts 11 09 At6/24/2005
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Eichle ,

Client Name: Wine Institute ! Engineers Inc. of CA Estimated By: P.H.M.
Job Number: 30813 [PREEIMINARYV:ESTIMATE Checked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT |UNIT| uNiT | MHRS | S/he | MATL [SUBCON.| TOTAL |[ LABOR | MATL | SUBCON | _
al |36 Nozzle(Fabricate) §0|ea 8|  a80] 6500 350.00 87000 31200 21000, |l 52200
alt Machine Cut Hole(Specialty Service) 60|ea 4 240§ 65.00[, 20.00 600.00 880.00 15.600% 1.200% 35.000|| 52800
all_|36" Nozzle(install) 60/ea 10 600 es.oo? . 650.00 39,000] ' B 39,000
Allowance for passivation l I A | R
al |install gel 180|ea 4 720, 65.00]  150.00 410.00 46,800 27,000 L 73800
all |neutralize & flush & dry 180/ea | 2 360]  65.00]  20.00 150.00) 23.400] 3,500 27,000
: |
all Insulation Removal 60|ea 2 120 65.00 ( 130.00 7.800? o : _— 7800
all Scaftolding - 38’ tanks(Install) 12jea | 241 288 65.00 1,560.00 18,720§ B o 18,720
ALL Scaffolding - 24' to 28' tanks(Install) 48lea : 20; 960 65,00I 1,300.00 62_40011 . 82,400
all|Scattolding - 38' tanks(Remove) 12]ea 12] . 12| 8500 i 78000  e30; 1 I 5380
all Scaffolding - 24" to 28 tanks(Remove) 48lea 10 480|  65.00 650.00 31.200] S 31200
| | % i
Ducting Instaltation e L '__‘_ e o
1]vOC-1 o L _ o
1]10" Duet 36 54.00 54.00 19441 | 10aa
1/10" Duct misc. fittings 1{lot 800.00 800.00 | 800! 800
1{Bolt up 10/ea 1.5 15| 65.00 | 97.50 ors) 975
1|Handle olea 208]  1872]  65.00! | 138200 a7 g
1|install 2)iot 2 4l 8500 B 130.00f| 2800 0 L 20
112" Duct 40|k i 62.00 | 6200 o 2,480 2,480
1)12" Duct misc. fittings 1]iot | 1.000.00 1,000.00 , 1,000, ~ 1,000
| 1[Baitup 12]ea 15 18| 65.00 ! 97.50 1,170 i 1170
1|Hangle 10]ea 208  208]  65.00 i 135.20 1352, b s
1]instat 2ot 2 sl 65.00] 130.00 260! R 2850
1]16" Duct 24/ | 7700 770001 1 B 1,848
116" Duct misc. fittings iot | 2.00000! 2000000 | 20000 |l 2000
1/Boit up glez | 2| 15 esso o o2l ~ 1.¢ec]
Process Piping & Equipment 16 of 25
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Clieht Name:

Wine Institute

Eichle |

Engineers Inc, of CA

Estimated By:

P.HM.

Job Number: 30913 ||PREEIMINARY:ESTIMATE] Checked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM _DESCRIPTION QUANT |UNIT| UNIT | MHRS [ §$/Hr | MATL |SUBCON.| TOTAL LABOR | MATL | SUBCON.

1|Hanare  6lea 3| 18] 65.00] 195.00 a0l 40
1]Instal 2ot 2| sl 6500 130.00 260 ] L 260
1]18" Duct 4sih | 86.00] 86.00 __3gr0l ) 3870
1/18" Duct misc. fittings 1|lot 2,000.00 2,000.00 2,900} 2,000
1/Bolt up 13)ea 3 39| 65.00 resool  2ss) |l a5
1|Handle 11jea 352 3872 £5.00 228.80 2,517 i 2,517
1|install 3{lot 2 6| 65.00 130.00) 390 -
1]20" Duct 4o(tt 92.00 92.00 3.680; 3,680
1]20" Duct misc. fittings 1jlot 2.000.00 2.000.00‘—_ I 2,000 2.000
1|Bolt up 12|ea 4 48| 6500 260.00| 3.120. i R E
1|Handle 10jea 4.6 46|  65.00 209.00[ 2,990 ] 2,990
1[Install 3lot 3 9|  65.00 195.00) 585 L 585
1/22" Duct 60l 99.00 99.00] 5940 5,940
1]22" Duct misc. fittings 1)1t 2,000.00 2,000.00 5 20000 I 2.000
1]8olt up 18lea 4 72| 6500 ' 260.00 4,680 L 4,680
1|{Handie 16lea 46| 738/ 6500 299.00 4784 r 4,784
1]Install 4lot 3 12| 65.00 19500 7801 Y o 780
1]24" Duct 18]t 106.00! 106.00 1908) | 1908
1{24" Duct misc. fittings 1]lot 2,000.00 2,000.00 2_,000? N ‘__g,gc_)_o.
1/Bott up 6.ea 4 24| 85.00 260.00 1,560 L L ass6
1|Handle 5/ea 46 23] 6500 299.00 1485 1l s
1|Install 1|lot 3 3 65.00 195.0&( 185] T __________ _ 185
1]28" Duct 85/ 119.00 119.00] 104150 L 1041
1128" Duct misc. fittings 1liot 4,000.00 4.00005[( _4,000? ~ 4,000
1|Boft up 22jea 5.5 121 65.00 | 3s7.50] 7,865 ' B 7,865
1|Handle 21jea 532f 111.72]  65.00 345.85“ T2, 7.262
1|Install 510t 3 15| 65.00 195.00)| grst 978
1]36" Duct 385(h [ 199.00| 199.00] 76,615
1/36" Duct misc. fittings 1ot ! 20,000.00] 1 20.000.00] 200000
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Client Name:

Wine Institute

FYY?)

Eichi

Engineers inc. of CA

y

Estimated By: P.HM.

Foomaie T g & Sl tmen

Job Number: 30913 [PRELIMINARY-ESTIMATE| Checked By: R.H.
Job Title: Fermenter VOC Emissions « Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT |UNIT| UNIT | MHRS | $/Hr | MATL [SUBCON.| TOTAL LABOR | MATL | SUBCON.
1|Bolt up 100lea | &5 650  65.00! | | a22.50 422501 L 82,250
| 1|Hanale 95]ea 72| ee12] 8500 : | 488.00 asg28i || se928
1/instal 20[10! 3 60| 6500 195.00 3.900! I | N K<)
i . S | EO—
voC-2 | e R
2|12" Duct 75| 62.00 62.00 ! 4850 |l es%0
2|12" Duct misc. fittings 1101 1,000.00 1,000.00 ! 1,000! 1,000
2/8olt up 21ea 15 315 65.00 97.50 2,048 o | 2,048
2|Handle 19)ea 2.08| 39.52|  65.00 135.20) 2,569] | 2569
2|instan 4ot 2 8| 6500 130.00 520 L 520
2|18” Ouct 65|n 86.00 86.00 : 550 |l ss90
2[18" Duct misc. fittings 110t 2,000.00 2,000.00 ! 2,000 2,000
2[Bott up 19]ea 3 57| 65.00 I | 195.00 3.705! L 3,705
2|Handte 17)ea 152l sossl 6500 | | 22880 389! o 3.850
2|install 3lot 2| 6 6500 f, L 1303g} 3 390
2|22 Duet 50/ | 99,00 | 99.00 29501 |l <950
2|22 Duct misc. fittings 1ot | 2,000.00 2.000.00) 1 2,000 2,000
2|Bol: up 15]ea a 60| 6500 260.00) 3,900/ L 3900
2/Hanate 13]ea 46 508/ 8500! | 200.00] 3,887 e
2 instal 3)ior 3| o] 6500l | 195.00 81 B 585
2|24” Duct 35| | 106.00 | 106.00 i 3,710 AL ame
2|24" Duct misc. fittings 110t | 300000 | 3,000.00 1 3000 | 3000
2(Boltup 11lea 4i cal  65.00] | 260.00 2,860, 2,880
2|Handle olea | a8l 412 es00l . 299.00 2,6972_ ~ ) :§:
2|instal 2liot | 3 6|  6s.00! | 195.0 3501 I T
2/28" buct s | | 119.00 1 11900 _oames 1,785
2|28" Duct misc. fittings it | 2,000.00! | 200000] " 2000 2,000
2lBol up 5|ea 55 2150 6500 \ EEEE I
2{Handle alea 532l 2128 s5.00! ; | sassq I T
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Client Name: Wine Institute Engineers Inc. of CA Estimated By: P.HM,
Job Number: 30913 |PREEIMINARYSESTIMATE] Checked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 Date: 6/24/05
CODE MHR/ | TOTAL UNIT COSTS TOTAL CQSTS TOTAL
ITEM DESCRIPTION QUANT UNIT | MHRS | S/Hr | MATL |SUBCON.| TOTAL LABOR | MATL | SUBCON. _
2|instal i 1 3l 3] 6500 ! | 195.00 s s
2[30" Duct 25 | 128.00] 128.00 3200 | 3200
2|30" Duct misc. fittings 1 2,000.00 2,000.00 2,000} 2,000}
2|Bolt up 8 5.5 a4| 6500 357.50 2,860! L 2860
2 Handle 6 532|  3192] 6500 345.80 20788+ o078
2iinstall 1 3 3 65.00 195.00 195 . s
2(32" Duct 285 177.00 177.00 L..esg0st N 46905
2/32" Duct misc. fittings 1 i 4,500.00 4.500.00 o b..4500 4500
2|Bolt up 68 6| 408 65.00 | 390.00 26,5201 1 _ 28520
2|Handle 66 6 396]  65.00] ; 390.00 25,740, o 25.740
2|install 13 39 65.00] 195.00 2535 - ] 253
2|42 Duct 415 242.00 | 242,00 L 1004307 100430
2|42" Duct misc. fittings 1 | 25,000.00 | 25,000.00 b 2sp000 . 25000
2|Bolt up 115 egi 747.5]  65.00 422.50 agsesl i I
2|Handle 104 712 740480 65.00, | ae28q| 48131, o 48 131
2|install 21 4 84| 65.00 | 26000 5.460] o 5,460
1 |
vocs i | i | B - __—_i_ o )
3{6" Duct 25 | B J(_ | 38.00) | 3800 o 50, 950
316" Duct misc. fitings P 1 : 1 ' 500400‘5 ir 500.00 R 500 500
3/Boit up 2 1 7. 6500 ! | esoofl _4A5_5i__’ . e 455
X — : -
3|Hangle 6 1.4 8.4; 65.00 ! 91.00) 546 o 545
3linstall 1 15 15/ 65.00 , | 9750 el |l e
3{10" Duct 35 54.00 L 54.00 L 1s9, L aeso
310" Duct misc. fittings 1 | 1,000.00 1,000.00 1000 |l ___17,_@
3|Bolt up 1 1.5 165l 65.00 97 .50 1,073 | _ 1073
3|Handle 9 172]  1548]  ss.00 ) 111.80 voosl ) 1_@5
3 instatl 2ot 2] sl 65.000 I 13000 00 250
3727 Dunt . ._L_ o s © 0 5. 4340 4,":349
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Eichl vy

Cllent Name: Wine Institute L Engineers Inc. of CA Estimated By: P.H.M.
Job Number: 30913 'PRELIMINARYESTIMATE Checked By: R.H.
Job Title: Fermenter VOC Emissions - Livingston West Side Fermenters Rev. 2 _ Date: 6/24/05
CQODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT [UNIT| UNIT | MHRS | S/Hr | MATL |SUBCON.| TOTAL LABOR | MATL | SUBCON.
4132" Duct misc. fittings 110t 4,500.00 | 4,500.00 4500 | as00
| 4jBottuo 190/ ea 6| 1140  65.00] 390.00 70000 0 74,100
a|Handle 178ea 6  1088]  65.00 ! | 390.00 6420 | 9420
4| Insta) 36]lot sl 108l 6500 i ' 195.00 7020, 7000
1 Install an 10" duct bank duct 17lea 48 816 65.00{ 454500} 7.665.00 53040 77285 |
3 Install an 6" tank duct bank duct 7|ea 45 322] 65.00! 4,202.00! | 7.192.00 209300 25414
3 install an 10" duct bank duct 10jea 48 480 65.00{ 4,545.00 7.665.00 31.200i 45__4_50__ o
2 install an 12" duct bank duct 12]ea 48! 576| 6500 4,699.00 7,819.00 37,440 se3se’ |l
4 install an 10" duct bank duct 1alea | 48 672]  65.00! 4,545.00 7,665.00 43.680! 53.530L |
ALL Allowance for drilling & welding flange to main ducts 60|ea 1,350.00 1,350.00 | 81,0001 81,000
at factory __'_ R |
!
1 install ducting from KQ drum to VOC - 1 - 28" duct 1liot 71.28 71.28 65.00 6‘750.0017 [ 11,383.20 4.633% 6,75Q€_M_“ o383
2 Install ducting from KO drum to VOC - 2 - 36" duct 1jlot 88.48 88.48 65.00: 11,754.00!, 17505.20” 5,751_L _11]_54'_ ot 1rs0s
3 install dﬁcting from KO drum to VOC - 3 - 26" duct 1lot 71.28 71.28 65.00° 6,032.00i 10.66520“ 4,633 6032, 10,665
4 install ducting from KO drum to VOC - 4 26" duct 1]lot 7128]  71.28] 6500/ 6,032.00 10,665.20 4633' 6032 |l 10665
i ;
H e S ———
Allowance to modify spreader on top of tanks : .
1 VOC -1 Tanks 17/ea 1,800.00| 1.800.00 ' 1 s0s00| 30,800
2 VOC -2 Tanks 12es 1,800.00] 1,800.00 L 21600] 21,600
3 VOC -3 Tanks 17lea 1,800.00| 1.800.00 30600 30600
4 VOC -4 Tanks 14|ea 1,800.00/ 1,800.00 L 25200 25,200
| { L [ R
3 l o T e T o
1 RN 1 I S R | R
ALL__ |Allowance for special rigging tools & frames ! 1liot ! _ 10.000.00{ 10.000.00 b _o__ccooaf 10000
i : | : - ' | i
Fretgss Bizeg & 2 tment
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Client Name:

Wine Institute

Job Number:

30813

Eichle |

Engineers Iinc. of CA

PRELIMINARYCESTIMATE

Estimated By: P.H.M.

Checked By: R.H.

Job Title: Fermenter VOC Emissions - Livingston West Slde Fermenters Rev. 2 Date: 6/24/05
cobE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT [uniT] uniT | MRS | S7Hr | MATL [SUBCON.[ TOTAL LABOR | MATL | SUBCON.
Helicopter for steel & ducting ‘ J (IO | I
VOC-1 system I J—
1 assume 54 lifts 80|hrs | 6,000.00 6,000.00 360,000( 360,000
crew per diem 8|days 750.00 750.00 b 60001 6000
vOC-2 system - a o . R
2 assume 28 lifts 35|hrs L 6.000.00] 6,000.00| _ i _210,000] 210000
crew per diem 5|days | 750.00!  750.00|| 3750 3750
VOC-3 system | i o L o
3 assume 28 lifts l 35/ hrs ' | | 6000.00{ s000.00| 210000 210,000
crew per ciem T 5|ays | R | 75000 _7s000| q Loeason o 380
VOC-4 system E R T |
4 assume 23 lifts 30{hrs 6.000.00| 6.000.00] ‘ i 180,000/ 180,000
crew per diem 5|days 750.00]  750.00 \_ﬁ __'__ o ) 3750 2750
[ !
_ i : NP | .
% o . N
Atlowance for crane to instali VOC's e _ _ | : ‘ — _-' B S
1 vOC-1 slwks | 101 480! 75.00 __'g__z,soo.oo!i 14,500.00] 36.000! ) 7.500 43,500
2 vOC-2 3lwks | 180 aaoi 75.00} | 2,500.00] 14,500.00}f B as.ooof_____ 7,500 43,500
3 lvoc.s alwks | 160 480! 7500 2.500.00! 14.500.00
4 vOC-4 3|wks 160 480! 75.00 i 2,500.00| 14.500.00( _ .
_ N .
- IO ROV - . .
ALL aliowance for overtime to build structures 1ilot 2000 2000} 20.00 40,000.00 40.000! “ i _ 40,000
| ltowork around helicopter usage l jﬁ e
| 1 | |
] ! 5 ! o T R0
TOTAL - Process Piping & Evuinment i 24587 jlﬁ 255038 2175093° 197,25}( 58274

Process Pining &

Equipment
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Eichleay Engineers Inc. of California

| ESTIMATE SUMMARY SHEET ]
Client Name: Wine Institute Estimated By: P.H.M.
Job Number: 30913 |  PRELIMINARY ESTIMATE  |Checked By: RH.
Job Title: Fermenter VOC Emissions - LIVINGSTON UTILITIES Rev. 2 Date: 6/24/05
CODE TOTAL COSTS TOTAL
ITEM DESCRIPTION RTO-1t J RTO-2 RTO-3 RT0-4 |
c e SUMMARY . o ]
2.00|Site Construction L ) 89,350y 30 $0| soff 0 %9.3%0
. 300|Conerete | s8eso  s0p $0 _ _59| .. 381050
o AQO|Masonry i - N - 30
5.00(Metals . $5.000 L $5.000 $5.000 $5,000 _ $20,000
6.00|Wood & Plastics - o __ ) $0
7.00)Thermal & Moisture Protection $89,600 $34,400|  $29.600 $11,000 $164,600
8.00|Door & Windows | I | R 1|
____9.00|Finishes L o I D A ~ L 30
_ _10.00|Specialties L ) o ) o 30
11.00|Equipment R o . 30
12.00| Furnishings o I B o 30
~13.00|Special Construction 7 N . L . 30
14.00| Conveying Systems I D 1 $0
15.00|Mechanical HVAC & Piumbing 30
16.00(Electrical $326,368 S0 30 $0 $326,368
17.00|Instruments & Controls ) $116,680 $37.631 $37,632 $37.632 $229,575
18.00|Process Piping & Equipment $1.331,505 $784,365 $3.868,870
ub Tota 1,959,553 $861,396| ' $996.567 . 3 699,813
Tax & Freight $99,669 $41,722 $48,676 $41,722 $231,789
General Conditions $164,738 $72,249 $83.619 $73,922 $394,528
General Contractor Mark Up $222 3 $97.537 $112,886 $99,794
ield To 1356/°$1,072,904| $1.241.748 $1.097,735 _
Design Fee Allowance 366,953 160,936 186,262 $878.812
Construction Management Allowance $73.391]  $32.187 $37,252 $32,932| $175,762
Plan Check & Permit Fee Allowance $777 $325 $380 $325| $1.808
Third Party Inspection Allowance $583 3244 $285 $244| $1.356
Escalation $112,069 $50,101 $59,830 $54.1 13|| $276,113
Project Contingency $354,8(E" $1,971,112
17,708}:$1.67 37a7

Owners Costs $36.,695 $87,881
Round Off -$404

Prepared By: / Approved By \ﬂ‘l‘/

Date: J/Z yar Date: (A !44\‘(0 Al




Eichleay Engineers Inc. of California

ESTIMATE SUMMARY SHEET

Client Name: Wine Institute

Estimated By:

P.HM.

PRELIMINARY ESTIMATE __[Checked By: R.H.

Job Number: 30913
Job Title: Fermenter VOC Emissions - LIVINGSTON UTILITIES Rev. 2 Date: 6/24/05
W/O ESCALATION 8 OWNERS COSTS |
COO0E TOTAL COSTS TOTAL
ITEM DESCRIPTION RTO-1 RT02 | RT03 | RIO4

. _oswewary L ] N
2. OO Slte Constructuon o ] %9350 0| 30| “_S_Ol %9350
__3o00|Concrete o _ ] $81,050 $0f %0, 8o  $81.050
4_& Masonry Y D S R ____?_Q
___500[Metals . $5.000 55 000]  $5.000 $5.00! $20,000
6.00 | Wood & Plashcs ______ o B $0
7.00| Thermal & Moisture Protection T $89.600 $34,400 $29,600 $11,000| $164.600
8.00|Door & Windows 1 o $0
| 9.00|Finishes N o N N $0
___10.00|Specialties o _4 . o o %0
__11.00/Equipment - . . $0
12.00|Furnishings o B $0
13.00| Special Construction . e $o
___14.00|Conveying Systems - L o $0
15.00 |Mechanical HVAC & Plumbing 7 $0
__16.00|Eleclrical | 326,368 $0 $0 $0 $326,368
__17.00 Instruments & Controls $116.680 $37.631 _ $37.632 $37.632 $229,575
Process Piping & £ $1,331,505 $784,365 $924,335 $3,868,870

$48,676

Tax & Freight $99,669 $41,722 $231,789
General Conditions $164,738 $72,249 $83.619 $394,528
General Contractor Mark-Up $222,396 $97,537 $112,886

366,953

186,262

Oesign Fee Allowance 160,936 $878,812
Construction Management Allowance . $73.391 $32,187 $37,252 $32,932 $175,762
Plan Check & Permit Fee Allowance $777 $325 $380 $325 $1,808

i Third Party Inspection Allowance $583 $244 $285 $244 $1.356
rEscalalion $0
P t Conti $354.800 $413,934 $354,8

Owners Costs

Round Off

Prepared By: / /%

Date: ¢redfo 8

Approved By \\R W. Mﬂ\m\

Date:

colwflos

2 a9

G rm——— e s




Eichleay Engineers Inc. of California

| ESTIMATE SUMMARY SHEET |
Client Name: Wine Institute Estimated By: P.HM.
Job Number: 30913 I . PRELIMINARY ESTIMATE jChecked By RH.
Job Title: Fermenter VOC Emissions - LIVINGSTON UTILITIES Rev. 2 Date: 6/24/05
" WIO Escalation & Owners Costs ]
CODE TOTAL TOTAL COSTS TOTAL
ITEM DESCRIPTION MHRS LABOR ] MAT'L | SUBCON.
e sumamary L —
2.00|Site Construction I $0 . $9.350]
__3ojconerete )b sol s o _.$81050
___400|Masonry o $0 o 30
5.00|Metals $0 $20,000
6.00|Wood & Plastics o $0 30 $0 $0
7.00| Thermal & Moisture Protection $0 $0 $164.60 $164,600
8.00|Door & Windows . sof %0 s 80
_ 900[Finishes ] 50 sl s so
___10.00|Spedialties $0 %0 $ $0
__11.00|Equipment L $0 $0 13| $0
12.00|Furnishings » $0 $0 $0 $0
13.00|Spedal Construction _ $0 $0 3 $0
14.00| Conveying Systems $0 $0 $0" $0
Mechanical HVAC & Piumbing L $0 0] $0" $0
Electrical $135,577 $181,792 $9,000" $326,368
Instruments & Controls $78,975 $150,600 $6" $229,575
Process Piping & Equi $2,066,090| $1,774,780 $3.868,87
Tax & Freight (11%}) . $231,789
General Conditions (8%) $394,528
General Contractor Mark-Up (10%) $532,613
Design Fee Allowance (15%) 3$878,811
Construction Management Allowance (3%) $175,762
Plan Check & Permit Fee Allowance (2%) $1.808
Third Party Inspection Allowance (1.5%) $1,356
Escalation
Project Contingency
___|Owners Costs $0
Round Off

4
Prepared By: &// Approved By ““( 'V - M?Q"

Date: v@/??é{" Date: 4 ( ﬂﬂ os !
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Eichle

o
Client Name: Wine Institute Engineers Inc. of CA Estimated By: P.H.M.
Job Number: 30913 PRELIMINARY-ESTIMATE Checked By: R.H.
_ Job Title: Fermenter VOC Emissions - LIVINGSTON UTILITIES Rov. 2 Date: 6/24/05
0:\3091315.0 Oesign Documents\Estimatesi\Rev. 2\Living
COLE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT |UNIT| uNiIT | MHRS | s/Hr [ MATL [SUBCON.| TOTAL LABOR | MATL | SUBCON.
i 050 - Metals | i } i o ] o
‘ | ! i f
all Allowance for misc. supports 1ot I l ' 20,000.00{ 20,000.00(f _'_ 20000 20.000
| B
S ! ! e - _
| i K )
| | S R — .
I i U | R
[} .
e . [SUS | I
i T
| - ) .
| ;
i
! | . =
: i
| r |
: B
! | l
f ; e e s e JOUE | PPN
' | S U 1 -
? L R _
t |
| _ — S | N
: [
; —m _
- ’ - - —— -
o S
| | L o
| :
| B L e o .
P ! :
! 1 e _ I | I s - -
| | I ! | | L B
l TOTAL - Metals | '- ! ‘ e N 200l 20

Metals { T 1S AlG/ 2412008
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Cllent Name: Wine Institute Engineers Inc. of CA Estimated By: P.H.M.
Job Number: 30913 ‘PRELIMINARYSESTIMATE Checked By: R.H.
Job Title: Fermenter VOC Emissions - LIVINGSTON UTILITIES Rev. 2 Date: 6/24/05
0:13091315.0 Design Documents\Estimates\Rev. 2\Livin
CODE MHR/ | TOTAL UNIT COSTS TOTAL COSTS TOTAL
ITEM DESCRIPTION QUANT |UNIT| UNIT | MHRS [ $/Hr | MAT'L |SUBCON.| TOTAL LABOR [ MATL | SUBCON.
016 - Electrical L | ' i l } f e B ﬁ_
| 1|MOTOR CONTROL CENTER STRUCTURE 1ea | 10 10]  75.00] 1800.00 | 255000  7s0i  1so0t 2,550
1|200A MAIN BREAKER 1ea 421 sl 7500 710.00] 1,025.75 yi6l 7100 |l 1028
1|STARTER SIZE 1 480VAC MCC BOX 1/gA 29 sl 7500  945.00 1,162.50| 218 _ S45 1163
1|STARTER SIZE 2 480VAC MCC BOX 1{EA 4 4| 75.00{ 1.075.00 1,375.00| 300i  1orst N 4375
1|STARTER SIZE 3 480VAC MCC BOX 1|EA 8 8 7500/ 1,800.00 2,400.00" 600/ 1.800; ﬂ 2,300
1|CHECKOUT AND TESTING 1)L0T | 40 40  75.00 3,000.00 3,000! i 3.000
- I B
POWER DISTRIBUTION R o
1|TRANSFORMER 1500KVA 15KV/480V 1EA 100 100]  75.00] 27.500.00 35,000.00 75000 27.500i 35,000
1/DISCONNECT SWITCH 15KV 1(EA 56 56 75.00! 17,500.00] 2170000 42000 .__1],909_%_ 21,700
115KV 1/0 CONDUCTOR ) o 60jCLF | 4211 253) 7500  215.00! | 53083 18950,  szmoor | 31850
1[15KVLOAD BREAK DISC.& UTILITY CONNECTION 1|LoT 100/ 100]  75.00] 39.800.00] | 47300000 7500, 39800 47300
13" RIGID ALUMINUM 2000|LF 018, 3so| 7500 1050 2400  27.000] 210000 | 48000
1[24x36X42 PULL BOX 30/zA 105 35| 7500  essoo; | 167250|  23s25] 265500 50,175
113" 90-DEGREE ELBOWS 2[EA 1.9! s| 7500 69.00 | 2110|  essi  aas f
1]3" IN-LINE FITTINGS 2|EA 2.9 6] 7500/  415.00 532.50 435! s 1;55_
1|MISC SUPPORTS, FITTINGS, TERMINATIONS 1ot ’ 17,899 29.244; b 47__,_1:.'3
1|CHECKOUT AND TESTING 1jL07 a0 40| 7500 3,000.00 3,000 P L 3000
1iANowance for trenching power cable 300(t | 30.00 30.00 i 9,000 ¢,000
| | o ]
1{Allowance for overtlime T ot | 200 2005| 100.00 . 20,000..‘06 20,00()"1!" - ) o 20000
| N | B R
| | ! f
| | 1 T
TOTAL - Electrical 1502 ? ! | 1sssr7]  mirer oo 328383
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The Wine Group Inc

N956, 1101336

BACT Attachment B

Sizing and Purchase Costs for Control Devices

BACT - 16



Thermal Oxidizer Equipment Cost

Thermal Oxidizer Equipment Prices (Without Heat Recovery) Based on
EPA Cost Manual Section 3.2, Chapter 2

Case Equipment Cost
RTO Capacity Cost Escalated to
VOC System Basis SCFM 1988 Cost (EPA) 2009 at 3% per

' (Eichleay Study) Year

1 16,000 $100,600 $187,100

2 22,000 $108,400 $201,700

3 13,000 $95,800 $178,200

4 13,000 $95,800 $178,200
Totals $745,200

Regenerative Thermal Oxidizer Equipment Prices (95% Heat Recovery)
Based on Quotations Received in Eichleay Study

Case

Equipment Cost

RTO Capacity

Cost Escalated to

VOC System Basis SCFM 2005 Cost (EPA) 2009 at 3% per
(Eichleay Study) Year
1 16,000 $414,200 $466,200
2 22,000 $502,500 $565,600
3 13,000 $365,200 $411,000
4 13,000 $365,200 $411,000
$1,853,800

Totals




Refrigerated Condenser Sizing with Equipment Cost Based on EPA Cost Manual

Section 3.1, Chapter 2

;
1

lii

I
l

RTO System Refrigerated "
VOC Capaqty Capacity Condenser Refrigerated 1990 Cost Cost Escalat(():z ”
Basis less Condenser to 2008 at 2%
System . ) Duty (EPA) i

(Eichleay | Combustion Duty Tons per Year

. Btu/hour

Study) Air A
1 16000 12,900 3,909,000 326 $430,200 $754,400 ;
2 22000 17,800 5,393,000 449 $526,300 $922,900 f?
3 13000 10,500 3,182,000 265 $378,100 $663 000
4 13000 10,500 3,182,000 265 $378,100 $663,000
Total 1,306 $1,027,200 $3,002.301: i

Condenser Duty Calculation:

Condenser Duty Basis:

Inlet vapor stream contains a maximum of 16,000 ppmv ethano! at 86 |-

Condensing Temperature is -12 F, 90% of Ethanol Condensed

Latent Heat Ethanol 369 Btu/lb
Vapor Heat Capacity 0.21 Btu/lb
Latent Heat water 1060 Btu/lb

Condenser Heat Balance Based on 100 moles of Inlet Vapor:
Enthalpy
Moles In Moles Out Change
Btu/100 moles
vapor :
Vapor Vapor Liquid
Ethanol Vapor 1.60 0.16 1.44 -24,594
Water Vapor 420 0.00 420 -81,783
CO2 94.20 94.20 0.00 -85,319
Sub Total 100.00 94.36 5.64 -191,696
Total 100.00 100.00 -191,696
191696 | Blw/100 = -5.05 Btu/scf
moles




Carbon Adsorption Equipment Prices Based on Technical Assessment

Document*
Equipment Capacity Equipment Cost
: Absorption
RTO Capacity . . Cost Escalated
VOC System | Basis SCFM | C2Pacily Basis | 1994 Cost | 75550 o 50,
(Eichleay Study) SCFM (Wlthout (TAD) per Year
Combustion Air)
1 16,000 12,900 $268,655 $419,000
2 22,000 17,800 $305,546 $476,000
3 13,000 10,500 $247,914 $386,000
4 13,000 10,500 $247 914 $386,000
Totals $1.667,000

* Technical Assessment Document p.77

|

Water Scrubber Equipment Prices Based on STI Study*

Site Specific, CIP, Maximum

Case Vapor Rate
. Absorption
. RTO Capacity Capacity Basis _ Cost Escalated
VOC System Basis SCFM . 2003 Cost (STI)| to 2008 at 3%
(Eichleay Study) SCFM (Wlthout per Year
Combustion Air)
1 16,000 12,900 $63,822 $99,000
2 22,000 17,800 $71,387 $111,000
3 13,000 10,500 $59,411 $93,000
4 13,000 10,500 $59,411 $93,000
Totals 0 $396,000

* STI Study, p. 21
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Costs for Utilities and Other Annual Operating Expenses

Costs for utilities and other annual costs are summarized in the tables on the
following two pages. The basis and calculation of the costs is presented below:

Natural Gas — applicable to Cases 1, 2 and 5 only

Case 1: Thermal Oxidizer with no heat recovery

The estimate is based on the Eichleay Study which estimated the annual fuel
consumption for 95% thermally efficient oxidizers at 67,412 therms/year = 6,741
MMBtu/year. At a natural gas cost of $8.00/MMBtu, the annual cost is 6,714 x
$8.00 = $53,900 per year for all four regenerative thermal oxidizers with 95%
heat recovery. Dividing by (1-95%) yields the fuel cost for a unit with zero heat
recovery:

Case 1 Fuel Cost = $53900/(1-95%) = $1,078,000 per year

Case 2: Regenerative Thermal Oxidizers

Case 2 is the Eichleay Study case. Therefore,
Case 2 Fuel Cost = $53,900 per year

Case 5 — Carbon Adsorption

As calculated else where in this document, the carbon adsorption system will
adsorb 350.62 tons per year of VOC's. Per the TAD, 11,800 Ib of steam is
required to recover | ton of ethanol. Given a boiler fuel requirement of 1,350
Btu/lb (based on absorbed boiler duty of 1,080 Btu/Ib to produce 100 psig steam
from 60 F water and an 80% combustion efficiency), annual fuel consumption for
recovery of 350.62 tons ethanol per year is 11,800 x 350.62 x 1,350/10° = 5,585

MMBtu/year. :
Case 5 Fuel Cost = 5,585 MMBtu/year x $8 00/MMBtu = $44,700 per year
Electric Power

Cases 1 and 2 — Thermal Oxidizers

For these cases, power consumption is considered to be only that for the 1D fans.
Per the Eichleay study, annual power consumption for the ID fans associated
with the thermal oxidizers is 586 kw per hour for the 120 day crush season.
Annual cost at a unit power cost of $0.11/kwh is therefore

586 x 120 x 24 x $0.11 = $185,600 per year



Cases 4 and 5 — Carbon Adsorption and Water Scrubber

As in cases 1 an 2 above, only the ID fan power will be considered for these
cases. However, these cases do not have to handle the extra 23.6% combustion
air. Therefore, the electric power cost for the thermal oxidizer case will be
divided by 1.236 to reflect lower flow rates. On this basis, Cases 3, 4 and 5 have
an annual power cost of

$185,600/1.236 = $150,200 per year (for cases 4 and 5)

Case 3 — Refrigerated Condenser

Electric power for this case includes the same ID fan power consumption as
Cases 4 and 5 and also requires power for operation of the refrigeration unit.
This case requires 1,306 tons of refrigeration for the design case and a utilization
factor of 60 % will be assumed. Additionally, a coefficient of performance of 3.5
will be assumed for the equipment. Power demand for a 120 day operating
season is thus:

60% x 1,306/3.5 x 12,000 Btu/ton x 1 kW/3,413 Btu x 120 days x 24 hr/day
= 2,267,000 kWh/year

At $0.11/kWh, the cost for the refrigeration power is $249 400. Adding $150,200
for 1D fan power (calculated above), total power coat for this case is $399,600

per year.
Water Disposal Cost — applicable to Case 4 and 5 only

Case 4 — Water Scrubber

Water disposal requirements and costs for Case 4 (water scrubber) are taken
from the STI Study:

o Water Disposal Required: 6 gpm for each 5000 scfm air flow for 90 day
crush season.

e Disposal Cost: $0.25/gallon

Total airflow for all four systems, corrected to subtract the combustion air, is
(16,000 + 22,000 + 13,000 + 13,000)/1.236 = 51,800 scfm

-Wastewater Rate = 51,800 scfm x 6 gpm/5,000 scf = 62 gpm
Annual wastewater generation =62 gpm x 90 days x 1,440 minutes/day

= 8,035,000 gallons per year
Annual water disposal cost = 8,035,000 gallons x $0.25/gallon =$ 2,008,800/yr



Case 5 - Carbon Adsorption

Wastewater is generated from the regeneration of the carbon bed. Per the TAD.
11,800 Ib steam is required to recover | ton of ethanol. Given liquid densities !
8.34 and 6.61 Ib/gallon for water and ethanol respectively, the amount of
wastewater produced per ton of ethanol recovered is (11,800/8.34) +
(2,000/6.61) = 1,718 gal/ton ethanol.

As calculated in this BACT analysis, the carbon adsorption unit will adsorb
350.62 tons per year of VOC's. Produced wastewater is therefore 350.62 tons
1,718 gal/ton = 602,400 gallons per year.

Disposal cost at $0.25/gal is 602,400 x $0.25 = $150,600 per year
Carbon Replacement Cost - applicable to Case 5 only

Per the TAD, activated carbon adsorbs 18% of its weight in ethanol. However,
with regeneration, approximately 1/3 of the ethanol initially adsorbed stays on the
carbon bed. In addition, due to the seasonal operation of a winery, the carbon is
expected to have a lifetime of 10 years.

As calculated in this BACT analysis, the carbon adsorption unit will adsorb
350.62 tons per year of VOC's. Assuming this occurs over a 120 day crush
season with three regenerations per day, the amount adsorbed per cycle is
350.62/(120 x 3) = 0.97 tons/cycle = 1,940 Ib-VOC/cycle. Assuming a daily
regeneration cycle and allowing for a dual bed for regeneration purposes, the
amount of carbon required for the facility is 2 x 1,940/(18% x .667) = 32,300 Ib

carbon.

Given a cost of $2/Ib for carbon and annualizing the cost over the 10 year life,
Carbon Replacement Cost = 0.163 x $2.00 x 32,300 = $10,500 per year.
Cooling Water Cost — applicable to Case 5 only (carbon adsorption)
Based on values presented in the TAD, the following parameters apply:

Cooling water consumption = 82,600 gallons of cooling water per ton of VOC
adsorbed

Cooling Water Unit Cost = $0.53 per 1000 gallons

Given 350.62 tons of VOC adsorbed per year, annual cost for cooling water is

82,600 x 350.62 x $0.53/1000 = $15.800 per year



Utilities and Other Annual Costs

it
|l
|

i

Case 1 ‘Case 2 Case 3 Case 4 Case 5_”_””

Control Device Thermal Ox RTO Refrigerated Water Carbon "

Cond. Scrubber Adsorption |

‘

Natural Gas $1,078,000 $53,900 $0 $0 $44.70C

Electricity $185,600 $185,600 $399,600 $185,600 $185,600 :
Water Disposal $0 $0 $0 $2,008,800 $150,60¢
Cooling Water $0 $0 $0 $0 $15,800

Carbon $0 $0 $0 $0 10 500
Replacement $10,50C
Total $1,263,600 $239,500 $399,600 $2,194,400 $407,200




APPENDIX K

Calculation of Post Project Potential to Emit Under Non-SLC Scenario



Calculation of Post Project Emissions Under Non-SLC Scenario

A.

Assumptions

Maximum ethanol content of stored wine is 23.9%.

The total tank volume that can potentially be used for red wine
fermentation is 49,440,000 gallons.

The total tank volume that can potentially be used for white wine
fermentation is 49,440,000 gallons.

The total tank volume that can potentially be used for storage is
49,440,000 gallons.

Grape crushing capacity at this facility is 7,200 tons per day based on
information provided by the applicant.

Pressing capacity at this facility is 5,550 tons per day based on
information provided by the applicant.

Annual Post-Project Potential to Emit for fermentation operations will be
calculated as a combined value reflecting potential emissions from the
winery’s total wine production capacity.

The calculation approach for determining combined emission values for
the fermentation operations will follow the draft District policy attached in
Appendix D.

B. Emission Factors

The required emission factors for fermentation and storage operations are
taken from District FYI-114, Estimating VOC Emissions from Winery
Tanks:

Annual emissions from red wine fermentation: 6.2 |b-VOC/1000 gallons
annual throughput

Annual emissions from white wine fermentation: 2.5 Ib-VOC/1000 gallons
annual throughput

Annual emissions from wine storage working losses @ 23.9% Ethanol:
0.338 Ib-VOC/1000 gallons-annual throughput



C. Calculations
1. Annual PE for fermentation operations

The Post-Project Potential to Emit for this facility’s wine fermentation
operation is determined in the following sequence of calculations (see
draft District policy “Calculation of the Potential to Emit for VOC
Emissions from Wine Fermentation and Storage Operations” in
Appendix D):

a. Potential fermentation emissions from white wine production are
first determined:

White wine production capacity is determined as the lesser of the
production capacities of either the crushing or pressing equipment
or wine fermentation tanks at the facility:

Ww = White wine production capacity (gallons per year as
measured immediately after pressing) is the lesser of the following
three calculations:

W1 = C x Dy, x M (limited by crusher capacity)

W2 =P x Dy x M (limited by pressing capacity)

W3 = (Vrw X Dy) / Wrw (limited by white fermenter volume)
W4 = (V1 x Dy) / Rrw (limited by overall tank processing)
where, '

C = grape crushing capacity = 7,200 tons/day

Dy = days in a white wine crush season = 120 days

M = amount of grape juice produced per ton of grapes crushed =
200 gallons

‘P = pressing capacity = 5,550 tons per day

Wrw = White fermentation period = 10 days

Rmw = Total winery retention time for white wine, 40 + 10 = 50 days
Vrw = total volume of white wine fermenters = 49,440,000 gallons
Vt = Total Winery Cooperage = 49,440,000 gallons

Potential white wine fermentation emissions are then determined by
applying the white fermentation emission factor stated in FYI-114:
PEwnitefermentation = Efw X Ww

Esw = white wine emission factor = 2.5 Ib-VOC/1000 gal

Performing the above calculations yields

W1 = 172.80 MG/year (million gals/year)

W2 = 133.20 MG/year
W3 = 593.28 MG/year



W4 = 118.66 MG/year
Selecting Ww = W4 = 118.66 MG/year and applying the emission
factor for white wine fermentation yields:

PEwhitefermen[ation = 296,640 |b-VOC/yeal’

. Potential fermentation emissions from red wine production are then
calculated:

Red wine production capacity is determined as the lesser of the
production capacities of either the crushing, pressing or tankage.

Wr = Red wine production capacity (gallons per year as measured

immediately after pressing) and is the lesser of the following four
calculations: :

W1 = C x D, x M (limited by crusher capacity)

W2 = P x D, x M (limited by pressing capacity)

W3 = (Ver x F x Dy) / Reg (limited by red fermenter volume)
W4 = (V1 x D) / Rrs (limited by overall tank processing)

C = grape crushing capacity= 7,200 tons/day

D, = days in a red wine crush season = 120 days

F = Fill factor for red wine fermentation = 80%

M = amount of grape juice produced per ton of grapes crushed =
200 gallons

P = pressing capacity = 5,550 tons per day

Rer = Red fermentation period = 5 days

Rts = Total winery retention time for red wine, 40 + 5 = 45 days

Ver = total volume of red wine fermenters = 49,440,000 gallons

Vt = Total Winery Cooperage = 49,440,000 gallons

Potential red wine fermentation emissions are then determined by
applying the red fermentation emission factor stated above.

PE edfermentation = E# x W/1,000
E« = red wine emission factor = 6.2 Ib-VOC/1000 gal (District Rule
4694)

Performing the above calculations yields
W1 = 172.80 MGl/year (million gals/year)
W2 = 133.20 MGl/year
W3 = 949.25 MGlyear
W4 = 131.84 MGl/year

Selecting Wr = W4 = 131.84 MG/year and applying the emission
factor for red wine fermentation yields:



PEredfermemation = 817,408 |b-VOC/yeal’

c. The facility’s PE for fermentation operations is then taken to be the
greater of either the white or red PE's determined above.

PEfementation = greater of PEyhitetermentation @Nd PE egtermentation

PEfermentation = IDEredfermentation

PEfermenta[ion = 817,408 |b-VOCIyeal'
2. Annual PE for storage operations

The storage emissions will be calculated using the procedure
described in the District's FYl 114. Breathing loss emissions are
considered negligible for all storage tanks, since none of the tanks are
subject to any significant diurnal temperature variations. The majority
of the tanks (accounting for 96.3% of the total storage volume) are
enclosed stainless steel tanks with pressure/vacuum relief valves and
either insulation. Per FY| 114, breathing losses from insulated tanks
may be ignored since the diurnal temperature swings that are primarily
responsible for breathing emissions are significantly eradicated by
insulation. The tanks are enclosed, equipped with pressure/vacuum
relief valves. Storage emissions will therefore consist only of working
loss emissions.

Since the emission factors for wine storage are the same for both white
and red wine, emissions from storage tank operations are determined
based on the throughput of the maximum quantity of wine the facility is
able to produce. In the preceding sections, it was determined that the
facility’s wine production limiting factor for the red wine is the
fementation process and for the white wines is the total cooperage
(combined fermentation and storage/processing capacity). Based on
the production capacity, the facility’s annual white wine production
capacity is higher than the red wine production capacity; hence storage
emissions will be based on the white wine production capacity. Based
on cooperage limitations, white wine production capacity is 118.66
million gallons of per year.

Storage emissions are calculated as follows:
PEstorage = Es x T x WR

Where:

Es = wine storage emission factor based on District FYI-114 = 0.338 Ib-
VOC/1000 gallons of wine transferred for 23.9% alcohol wine

T = Total post fermentation inter-tank transfers per batch of wine = 8



Wy = maximum quantity of wine the facility can produce = 118.66
million gallons of white wine per year

PEstorage = Es X T X Wy
= (0.338/1000) x 8 x (118.66) x 10°
= 320,857 Ib-VOClyear
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THE WINE GROUP

May 12, 2010

Joe Siongco

San Joaquin Valley Air Poliution District
1990 E. Gettysburg Ave.

Fresno, CA 93726

Dear Joe:

The Wine Group'’s facilities that are classified as major stationary sources are in
compliance or on a schedule for compliance with all applicable emission
limitations and standards, as required by Rule 2201, Section 4.15.2. This
includes the following facilities:

N-956 Franzia Winery — Ripon
C-120 Franzia Sanger
C-581 Golden State Vintners — Fresno

C-1353 Almaden Madera
If you have any questions, please call me at 559-528-3033.

Best regards,
\

C%% /é? A
Sue Giampietro MW
Manager of Environmental Services

The Wine Group, LLC + 4586 S. Tracy Bivd. - Tracy, CA 95377 » TEL (209) 599-4111 » FAX (208) 599-4508
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BILLING INFORMATION

PERMIT NO. FEE SCHEDULE FEE DESCRIPTION
N - 966 - 11 -2 |3020-05 B 15,000 Gallon
N - 956 - 12 -2 |3020-05 B 15,000 Gallon
N - 966 - 13 -2 [3020-05 B 10,000 Gallon
N - 956 - 14 -2 [3020-05 B 10,000 Gallon
N - 966 - 15 -2 [3020-056 E 120,000 Gallon
N - 956 - 16 -2 [3020-05 E 120,000 Gallon
N - 956 - 17 -2 [3020-056 E 120,000 Gallon
N - 956 - 18 -2 |3020-05 E 120,000 Gallon
N - 956 - 19 -2 |3020-05 E 120,000 Gallon
N - 956 - 20 -2 [3020-05 E 120,000 Gallon
N - 9566 - 21 -2 [3020-05 E 120,000 Gallon
N - 956 - 22 -2 |3020-05 C 30,000 Gallon
N - 956 - 23 -2 [3020-056 C 30,000 Gallon
N - 956 - 24 -2 |3020-05 C 30,000 Gallon
N - 956 - 25 -2 [3020-05 C 30,000 Gallon
N - 956 - 26 -2 [3020-05 C 20,000 Gallon
N - 9566 - 27 -2 |3020-056 D 60,000 Gallon
N - 956 - 28 -2 [3020-05 D 60,000 Gallon
N - 956 - 29 -2 [3020-05 D 60,000 Gallon
N - 956 - 30 -2 [3020-05 D 60,000 Gallon
N - 956 - 31 -2 [3020-06 D 60,000 Gallon
N - 956 - 32 -2 [3020-05 B 12,000 Gallon
N - 956 - 33 -2 [3020-05 E 120,000 Gallon
N - 956 - 34 -2 [3020-05 E 120,000 Galion
N - 956 - 35 -2 |3020-05 E 120,000 Gallon
N - 9566 - 36 -2 |3020-05 B 15,000 Gallon
N - 956 - 37 -2 [3020-05 B 15,000 Gallon
N - 956 - 38 -2 |3020-05 C 30,000 Gallon
N - 966 - 39 -2 [3020-056 C 30,000 Gallon
N - 956 - 40 -2 [3020-05 C 30,000 Gallon
N - 956 - 41 -2 (3020056 C - 30,000 Gallon
N - 956 - 42 -2 [3020-05 B 5,000 Gallon
N - 956 - 43 -2 |3020-05 E 105,000 Gallon
N - 956 - 44 -2 |3020-05 E 105,000 Gallon
N - 956 - 45 -2 [3020-05 E 105,000 Gallon
N - 956 - 46 -2 [3020-05 E 105,000 Gallon
N - 956 - 47 -2 |3020-05 E 105,000 Gallon
N - 956 - 48 -2 |3020-05 E 105,000 Gallon
N - 956 - 49 -2 |3020-05 E 105,000 Gallon
N - 956 - 50 -2 |3020-05SE 105,000 Gallon
N - 956 - 51 -2 |3020-05 E 105,000 Gallon
N - 956 - 52 -2 |3020-05 E 105,000 Gallon
N - 956 - 53 -2 |3020-05 E 105,000 Gallon
N - 956 - 54 -2 |3020-05 E 106,000 Gallon
N - 956 - 65 -2 |3020-05 E 106,000 Gallon
N - 956 - 56 -2 [3020-05 E 106,000 Gallon
N - 956 - 5§57 -2 [3020-05 E 106,000 Gallon
N - 956 - 68 -2 |3020-05 E 106,000 Gallon
N - 956 - 59 -2 [3020-05 E 106,000 Gallon
N - 956 - 60 -2 [3020-05 E 106,000 Gallon
N - 956 - 61 -2 |3020-05 E 106,000 Gallon
N - 956 - 62 -2 |3020-05 E 106,000 Gallon
N - 956 - 63 -2 |3020-05 E 106,000 Gallon
N - 956 - 64 -2 |3020-05 E

106,000 Gallon




PERMIT NO. FEE SCHEDULE FEE DESCRIPTION
N - 956 - 65 -2 (3020-05 E 106,000 Gallon
N - 956 - 66 -2 |3020-05 E 106,000 Gallon
N - 9566 - 67 -2 |3020-05 E 103,000 Gallon
N - 956 - 68 -2 |3020-05 E 103,000 Gallon
N - 956 - 69 -2 |3020-05 E 103,000 Gallon
N - 956 - 70 -2 |3020-05 E 103,000 Gallon
N - 956 - 71 -2 |3020-05 E 103,000 Gallon
N - 956 - 72 -2 [|3020-05 E 217,000 Gallon
N - 9566 - 73 -2 |3020-05 E 217,000 Gallon
N - 966 - 74 -2 |3020-05 E 217,000 Gallon
N - 956 - 75 -2 |3020-05 E 217,000 Gallon
N - 956 - 76 -2 |3020-05 E 217,000 Gallon
N - 956 - 77 -2 |3020-05 E 217,000 Gallon
N - 956 - 78 -2 |3020-05 E 217,000 Gallon
N - 956 - 79 -2 |3020-05 E 217,000 Gallon
N - 956 - 80 -2 |3020-05 E 217,000 Gallon
N - 956 - 81 -2 |3020-05 E 217,000 Gallon
N - 956 - 82 -2 [3020-05 E 217,000 Gallon
N - 956 - 83 -2 [3020-056 E 218,000 Gallon
N - 956 - 84 -2 [3020-05 E 218,000 Gallon
N - 956 - 85 -2 |3020-05 E 218,000 Gallon
N - 956 - 86 -2 {3020-05 E 218,000 Gallon
N - 956 - 87 -2 |3020-06 E 218,000 Gallon
N - 956 - 88 -2 [3020-05 E 218,000 Gallon
N - 956 - 89 -2 [3020-05 E 217,000 Gallon
N - 956 - 90 -2 [3020-05 E 217,000 Gallon
N - 956 - 91 -2 [3020-05 E 217,000 Gallon
N - 956 - 92 -2 |3020-06 E 217,000 Gallon
N - 956 - 93 -2 {3020-05 E 217,000 Gallon
N - 966 - 94 -2 [3020-06 E 217,000 Gallon
N - 956 - 95 -2 [3020-05 E 217,000 Gallon
N - 956 - 96 -2 [3020-05 E 217,000 Gallon
N - 956 - 97 -2 [3020-05 E 217,000 Gallon
N - 956 - 98 -2 |3020-05 E 217,000 Gallon
N - 956 - 99 -2 |3020-05 E 217,000 Gallon
N - 956 - 100 - 2 {3020-056 E 217,000 Gallon
N - 956 - 101 -2 [3020-056 E 217,000 Gallon
N - 956 - 102 - 2 [3020-05 E 217,000 Gallon
N - 956 - 103 -2 [3020-05 E 217,000 Gallon
N - 956 - 104 - 2 [3020-05 E 217,000 Gallon
N - 956 - 105 -2 |3020-05 E 217,000 Gallon
N - 956 - 106 - 2 |3020-05 E 217,000 Gallon
N - 956 - 107 - 2 |3020-05 E 217,000 Gallon
N - 956 - 108 - 2 |3020-05 E 217,000 Gallon
N - 956 - 109 - 2 |3020-06 E 217,000 Gallon
N - 956 - 110 - 2 |3020-05 E 217,000 Gallon
N - 956 - 111 - 2 |3020-05 E 217,000 Gallon
N - 956 - 112 - 2 |3020-05 E 217,000 Gallon
N - 956 - 113 - 2 [3020-05 E 217,000 Gallon
N - 956 - 114 - 2 [3020-05 E 217,000 Gallon
N - 956 - 115 -2 |3020-05 E 350,000 Gallon
N - 956 - 116 - 2 |3020-05 E 350,000 Gallon
N - 956 - 117 - 2 |3020-05 E 350,000 Gallon
N - 956 - 118 - 2 |3020-05 E 323,000 Gallon
N - 956 - 119 - 2 |3020-05 E 323,000 Gallon
N - 956 - 120 - 2 |3020-05 E 323,000 Gallon




PERMIT NO. FEE SCHEDULE FEE DESCRIPTION
N - 956 - 121 - 2 [3020-05 E 323,000 Gallon
N - 956 - 122 -2 [3020-06 E 323,000 Gallon
N - 956 - 123 - 2 |3020-05 E 323,000 Gallon
N - 956 - 124 - 2 [3020-05 E 323,000 Gallon
N - 956 - 125 -2 |3020-05 E 323,000 Gallon
N - 956 - 126 - 2 |3020-05 E 324,000 Gallon
N - 956 - 127 -2 |3020-05 E 350,000 Gallon
N - 956 - 128 - 2 [3020-05 E 350,000 Gallon
N - 956 - 129 - 2 [3020-05 E 350,000 Gallon
N - 956 - 130 - 2 [3020-05 E 350,000 Gallon
N - 956 - 131 -2 |3020-05 E 350,000 Gallon
N - 956 - 132 - 2 |3020-05 E 350,000 Gallon
N - 956 - 133 -2 |3020-05 E 350,000 Gallon
N - 956 - 134 -2 |3020-06 E 350,000 Gallon
N - 956 - 135 -2 [3020-05 E 350,000 Gallon
N - 956 - 136 - 2 |3020-05 E 350,000 Gallon
N - 956 - 137 -2 |3020-05 E 350,000 Gallon
N - 956 - 138 - 2 [3020-05 E 350,000 Gallon
N - 966 - 139 - 2 [3020-05 E 350,000 Gallon
N - 956 - 140 - 2 [3020-05 E 350,000 Gallon
N - 956 - 141 -2 [3020-05 E 350,000 Gallon
N - 956 - 142 - 2 [3020-05 E 350,000 Gallon
N - 956 - 143 - 2 [3020-05 E - 350,000 Gallon
N - 956 - 144 -2 [3020-05 E 350,000 Gallon
N - 956 - 145 - 2 [3020-06 E 350,000 Gallon
N - 956 - 146 - 2 [3020-05 E 350,000 Gallon
N - 956 - 147 - 2 [3020-06 E 350,000 Gallon
N - 956 - 148 - 2 [3020-05 E 350,000 Gallon
N - 956 - 149 - 2 (302005 E 350,000 Gallon
N - 956 - 150 - 2 [3020-05 E 350,000 Gailon
N - 956 - 151 - 2 [3020-056 E 350,000 Gallon
N - 956 - 152 - 2 [3020-05 E 350,000 Gallon
N - 956 - 153 -2 [3020-05 E 350,000 Gallon
N - 956 - 154 - 2 [3020-05 E 350,000 Gallon
N - 956 - 155 - 2 [|3020-05 E 350,000 Gallon
N - 956 - 156 - 2 [3020-05 E 350,000 Gallon
N - 956 - 157 - 2 [3020-05 E 350,000 Gallon
N - 956 - 158 - 2 [3020-05 E 350,000 Gallon
N - 856 - 159 - 2 [3020-05 E 350,000 Gallon
N - 956 - 160 -2 |3020-05 E 350,000 Gallon
N - 956 - 161 - 2 [3020-06 E 350,000 Gallon
N - 956 - 162 - 2 |3020-05 E 350,000 Gailon
N - 9566 - 163 - 2 |3020-05 E 350,000 Gallon
N - 956 - 164 - 2 |3020-05 E 350,000 Gallon
N - 956 - 165 - 2 |3020-05 E 350,000 Gallon
N - 956 - 166 - 2 |3020-05 E 350,000 Gallon
N - 956 - 167 - 2 |3020-05 E 350,000 Gallon
N - 956 - 168 - 2 |3020-05 E 350,000 Gallon
N - 956 - 169 - 2 [3020-05 E 350,000 Gallon
N - 956 - 170 - 2 [3020-05 E 350,000 Gallon
N - 956 - 171 -2 |3020-05 E 350,000 Gallon
N - 956 - 172 - 2 |3020-05 E 350,000 Gallon
N - 956 - 173 - 2 |3020-05 E 350,000 Gallon
N - 956 - 174 - 2 |3020-05 E 350,000 Galion
N - 956 - 175 -2 |3020-05 E 350,000 Gallon
N - 956 - 176 - 2 |3020-05 E 350,000 Gailon




PERMIT NO. FEE SCHEDULE FEE DESCRIPTION
N - 956 - 177 -2 |3020-05 E 350,000 Gallon
N - 956 - 178 - 2 [3020-05 E 350,000 Gallon
N - 956 - 179 - 2 [3020-05 E 350,000 Gallon
N - 956 - 180 - 2 [3020-05 E 350,000 Gallon
N - 956 - 181 - 2 [3020-05 E 350,000 Gallon
N - 956 - 182 -2 |3020-05 E 350,000 Gallon
N - 956 - 183 - 2 [3020-05 E 350,000 Gallon
N - 956 - 184 - 2 |3020-05 E 350,000 Gallon
N - 956 - 185 -2 [3020-05 E 350,000 Gallon
N - 956 - 186 - 2 [3020-05 E 350,000 Gallon
N - 956 - 187 -2 |3020-05 E 350,000 Gallon
N - 956 - 188 - 2 |3020-05 E 350,000 Gallon
N - 956 - 189 - 2 {3020-05 E 350,000 Gallon
N - 956 - 190 - 2 |3020-05 F 650,000 Gallon
N - 956 - 191 - 2 |3020-05 F 650,000 Gallon
N - 956 - 192 - 2 |3020-05 F 650,000 Gallon
N - 956 - 193 - 2 |3020-05 F 650,000 Gallon
N - 956 - 194 - 2 |3020-05 F 650,000 Gallon
N - 956 - 195 -2 |3020-05 F 650,000 Gallon
N - 956 - 196 - 2 |3020-05 F 650,000 Gallon
N - 956 - 197 - 2 [3020-05 F 650,000 Gallon
N - 956 - 198 - 2 |3020-05 F 650,000 Gallon
N - 956 - 199 - 2 |3020-05 F 705,000 Gallon
N - 956 - 200 - 2 [3020-05 F 705,000 Gallon
N - 956 -201 -2 (302005 F 705,000 Gallon
N - 956 - 202 - 2 [3020-05 F 705,000 Gallon
N - 956 -203 -1 [3020-05 B 19,500 Galion
N - 956 - 204 - 1 [3020-05 B 19,500 Gallon
N - 956 - 205 -1 [3020-05 B 19,500 Gallon
N - 956 - 206 - 1 [3020-05 B 19,500 Gallon
N - 956 - 207 - 1 |3020-05 B 19,500 Gallon
N - 956 - 208 - 1 |3020-05 B 19,500 Gallon
N - 956 - 209 -1 |3020-05 B 19,500 Gallon
N - 956 - 210 - 1 |3020-05 B 19,500 Gallon
N - 956 -211 -1 |3020-05 B 19,500 Gallon
N - 956 - 212 -1 |3020-05 B 19,500 Gallon
N - 966 - 213 - 1 |3020-05 B 19,500 Gallon
N - 956 - 214 - 1 |3020-05 B 19,500 Gallon
N - 956 - 215 - 1 |3020-05 B 19,500 Gallon
N - 956 -216 - 1 |3020-05 B 18,500 Gallon
N - 956 - 217 -1 |3020-05 B 19,500 Gallon
N - 956 - 218 - 1 |3020-05 B 19,600 Gallon
N - 956 - 236 - 0 |3020-05 C 20,000 Gallon
N - 956 - 237 -0 |3020-05 C 20,000 Gallon
N - 956 - 238 - 0 |3020-05 B 14,000 Gallon
N - 956 - 239 -0 [3020-05 B 14,000 Galion
N - 956 - 240 - 0 |3020-05 B 14,000 Gallon
N - 956 - 241 -0 |3020-05 B 14,000 Gallon
N - 956 -242 - 0 |3020-05 B 14,000 Gallon
N - 956 - 243 - 0 |3020-05 B 14,000 Gallon
N - 956 - 244 - 0 |3020-05 B 14,000 Gallon
N - 956 - 245 - 0 [3020-05 B 14,000 Gallon
N - 956 - 246 - 0 |3020-05 B 14,000 Gallon
N - 956 - 247 - 0 |3020-05 B 14,000 Gallon
N - 956 - 248 - 0 [3020-05 B 14,000 Gallon
N - 956 - 249 - 0 |3020-05 B 14,000 Gallon
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-11-2 ISSU
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

- EQUIPMENT DESCRIPTION:

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

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Sl

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1] '

CONDITIONS CONTINUE ON NEXT PAGE

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

DAVID WARNER:Director of Permit Services

N-656-11-2 1 Jun 15 2010 $.07AM -- SIONGCOJ © Jowit Inspeciion NOT Reguired

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



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

7.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

8.  The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

13.

14.

15.

16.

18.

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

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

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

. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine

contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 I1b-VOC/1000 gallons). [District Rule 2201]

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

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

. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on

values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

R

N-656-11-2: Jun 152010 9.07AM .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-956-12-2
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.

MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 15,000 GALLON STAINLESS STEEL WINE STORAGE TANK B2 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

oW

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

DAVID WARNERDirector of Permit Services

N-§56-12-Z : Jun 15 2010 B.08AM -- SIDNGCOJ : Joirt Inspaction NOT Requred

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



Conditions for N-956-12-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

[District Rule 4694, 6.4.1]

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

R

N-G56-12-2 * Jun 15 2010 9.08AL1 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-956-13-2
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.

MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 10,000 GALLON STAINLESS STEEL WINE STORAGE TANK 24 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

i S

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

DAVID WARNER:Director of Permit Services

N-G56-13-2 : Jun 152010 §.08AM -- SIONGCOJ : Joint Inspection NOT Required

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



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

RAE

N-856-13-2 : Jun 15 2010 S.084M -- SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-956-14-2
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.

MAILING ADDRESS: ATTN: A/P 2827
- P O BOX 90
TRACY, CA 95378-0090

LOCATION: 17000 E HIGHWAY 120
: RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 10,000 GALLON STAINLESS STEEL WINE STORAGE TANK 39 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

H» w N

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

-

DAVID WARNER-Director of Permit Services

N-G56-14-2: Jun 15 2010 S.08AM -- SIONGCOJ Joint Inspection NOT Requeed

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




Conditions for N-956-14-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

R

N-§56-14-2 - Jun 15 2010 9.08AM .- SIONGCO.



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-15-2 ISSU
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 44 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, Executi

DAVID WARNER-Director of Permit Services

N-G56-15-2 : Jun 15 2010 §.08AM - SIONGCOJ : Joint inspection NOT Required

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



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

7.

10.

1.

13.

14.

15.

16.

17.

18.

N-656-15-2 : Jun 15 2010 9.08AM -- SIONGCO.!

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

. When this tank 1s used for wine storage, daily throughput records, including records of filling and emptying operations,

the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

AL



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-16-2 _ ISSU
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 45 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

H wN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenbheit, 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]

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

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, Exectiti

)

DAVID WARNER--Director of Permit Services

N-G56-16-2 ; Jun 15 2010 9.084M —~ SIONGCOJ : Joint inspection NOT Required

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




Conditions for N-956-16-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

R
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-956-17-2
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.

MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 46 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

W

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, Execti

DAVID WARNERDirector of Permit Services

N-G56-17-2: Jun 15 2010 9.08AM -- SIONGCOJ : Joinl Inspection NOT Requised

Northem Regional Office » 4800 Enterprise Way s Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557-6475



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall

" achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

R
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-18-2 ISSUA ?“
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. ,
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 47 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

oW

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

DAVID WARNERDirector of Permit Services

N-£56-18-2 : Jun 15 2010 §08AM - SIONGCOJS : Jomt Inspecticn NOT Required

Northemn Regional Office » 4800 Enterprise Way ¢ Modeslo, CA 95356-8718 » (209) 557-6400 » Fax (209) 557-6475



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

A
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-19-2 ISSU
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 48 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Sl

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

PCO

" DAVID WARNER-Director of Permit Services

N-856-15-2: Jun 15 2010 9.08AM ~ SIONGCOJ : Joirt Inspection NOT Requred

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



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine stor;age operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

RO
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-956-20-2
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.

MAILING ADDRESS: - ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 49 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1.. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

ol S

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, Execuli

DAVID WARNER:Director of Permit Services

N-956-20-2 : Jun 152010 9.08AM -~ SIONGCO! : Joinl Inspection NOT Requiled

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



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

R
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-21-2 ISSU
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 50 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl A

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

DAVID WARNERDirector of Permit Services

N-9856-21-2: Jun 15 2010 5.0BAM - SIONGCOJ : Joint Inspection NOT Required

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



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

Nl
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-22-2 ISSU
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
" MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 51 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Ll

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, Executi

DAVID WARNERDirector of Permit Services

N-956-22-2 1 Jun 15 2010 9.09AM -- SIONGCOJ : Joirt Inspoction NOT Requred

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



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201] :

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

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

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

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

Rl
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-23-2 ISSUA
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 52 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Eal

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
. determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, Execui

DAVID WARNER:Director of Permit Services

N-956-23-2: Jun 15 2010 9:.09AM — SIONGCOJ : Joint Inspection NOT Required

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



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

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

R
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-24-2 ISSUA
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 80
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 53 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

> W N

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]

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

DAVID WARNER-Director of Permit Services

N-56-24-2 : Jun 152010 § 054 ~ SIONGCOJ : Joint Inspection NOT Required

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



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

7.

11.

12.

13.

14.
15.
16.
17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

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

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

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

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

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

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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