San Joaquin VaIIe'
u AIR Puuunuﬂ:umnmnlsmtx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-215-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
POBOX90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 217} WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

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

powoN

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]

'S. 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 relicf valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds 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 other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director /f APCO

@}/@ AR’NER, Director of Permit Services

15-1: AugZ 2010 9:04AM - SIONGCOJ : Jowntinspection NOF Required

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

Printed on recycled paper. a



Conditions for N-956-215-1 (continued) ' Page 2 of 2

7.

10.

11.

12.

13.

14.

I5.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained dt or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 wme 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 mamtamed [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 41_070 and 2201]

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

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

N-956-215-1: Aug 2 2010 9.04AM - SIONGCOJ



| San Joaquin Valle A\ v
| i" AIR P[lLLUTIlquCI]NTRlJLDISTRItx | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-216-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
A : . TRACY, CA 95378-0090
LOCATION: : ~ 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 218) WITH

. PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

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

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 ga"ons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

e

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 lhe 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 Poliution Contro! District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

a —

AVID YWARNER, Director of Permit Services

: 2010 9:04AM - SIONGCOJ : Joint Inspection NOT Required

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

Printed on recycled paper. Q



Conditions for N-956-216-1 (continued) . Page2of2

7.

10.

11.

12..

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]

N-958-216-1: Aug 2 2010 9.04AM — SIONGCOJ



San Joaquin Valle A
u AIR P[II.LUTIDNqC[INTRllL nlsrmtx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-217-1 ISSUANCE DATE: 08/02/2010
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 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 219) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

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

BN

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 other governmentat agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

=

/ DAVID WARNER, Director of Permit Services

N-956-217-1: Aug § 20)0 9 O4AM — SIONGCQJ : Joint Inspection NOT Required

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

Printed on recycled pages. a



Conditions for N-956-217-1 (continued) Page 2 of 2

7.

10.

1.

12.

15.

'16.

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 réquired 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 facnllty 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]

N-956-217-1 Aug 2 2010 ©:04AM - SIONGCOJ



San Joaquin Valle N kd
z AIR Pl]LLUTI[INqC(INTROLDISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-218-1 ISSUANCE DATE: 08/02/2010
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 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 220) WITH
PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

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

Wb

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 other governmentai agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

VID ARNER, Director of Permit Services

22010 9:04AM - SIONGCOJ : Joint inspection NOT Required

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

Printed on recycied pager. a



Conditions for N-956-218-1 (continued) Page 2 of 2

7.

10.

12.

13.

14.

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 Gperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 - gatlons) 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 coatent 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 ycars and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-218-1: Aug 2 2010 9.04AM - SIONGCOJ



San Joaquin Valle |
u AIR PnLLunancuNanmsmlcyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-236-0 ' : ISSUANCE DATE: 08/02/2010
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:
20,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

'CONDITIONS

1. 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]

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 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

A

ZDA 1D WARNER, Director of Permit Services

9562360 Aug 32610 8.04AM - SIONGCOJ : Joint Inspection NOT Required

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

Pricted on recytiedpaper.



Conditions for N-956-236-0 (continued) Page 2 of 2

7.

10.

1.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at ot below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall _
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 '\}vine
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=pr’oducéd 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 upén
request. [District Rules 1070, 2201 and 4694]

N-956-236-0: Aug 2 2010 9:04AM ~ SIONGCOJ



San Joaquin Valle
u AIR POLLUTIGNC!:UNTRUL msrmcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-237-0 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX g0
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

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

PRESSURE/NACUUM VALVE

CONDITIONS

I. 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 16/1000 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) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all faws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

(L Y
Davi'WARKER, Director of PermitServices

N-956-237- Aug 2 2010 8:04AM ~ SIONGCOJ - Joint Inspection NOT Required

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

Printed on tecycled papes. ﬁ



Conditions for N-956-237-0 (continued) , Page 2 of 2

7.

10.

1.

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 fermerntation, 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 fermentatlon operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-956-237-0: Aug 2 2010 5:04AM - SIONGCOJ



San Joaquin Valle 2
2" AIR P[ILI.UTI[INqC[INTR[ILDISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-238-0 : ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NVACUUM VALVE

CONDITIONS

1. 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 Ib/1000 gallons. [District Rule 2201]

hallb

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 all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

n ) o

/DAVID WARNER, Director of Permit Services

N 238-0: Aug 2 2010 9:04AM — SIONGCOJ : Joint Inspection NOT Required

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

Priated on recycled paper. a



Conditions for N-956-238-0 (continued) ; _ Page 2 of 2

7.

10.

I

12.

14.

15.

16.

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]

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 specnﬁc storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

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

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

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

N-956-238-0 : Aug 2 2010 9:04AM — SIONGCOJ



San Joaquin Valley
u AIR POLLIJTIONqC(lNTRULDISTRICYT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-239-0 ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. 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 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

v

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 2 1. [District Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollulion Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/) (D
gAVID W&\{lﬁR, Director of Permit Services

39-0; Aug 272010 9 DSAM ~ SIONGCOJ : Joint inspection NOT Required

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

Printed on recycled paper. a



Conditions for N-956-239-0 (continued) : '  Page2of2

7.

11.

12.

13.

14.

15.

16.

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 emlssmns 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 (TFB) U.S. Department of the Treasury, shall be

maintained. [District Rules 1070 and 2201]

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

N-956-239-0 - Aug 2 2010 8.05AM ~ SIONGCOJ
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San Joaquin Valle
W : y LIVING

A i rouumion CONTROL DISTRICT | HEAI.TﬁY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-240-0 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
' ' POBOX90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. 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]

LN

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 other governmentat agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/,/],/”76

%V\(ARNER, Director of Permit Services

: Aug 2 2010 9:05AM — SIONGCOJ : Joint Inspection NOT Required

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

Printed on recycled paper. a



Conditions for N-956-240-0 (continued) Page 2 of 2

7.

10.

1.

12.

13.

14.

15.

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, daity 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 220]]

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 perlod of at least five years and made available for District mspectlon upon
request. [District Rules 1070, 2201 and 4694] :

N-956-240-0 : Aug 2 2010 9:05AM — SIONGCOJ



San Joaquin Valle BAEV
u AIR P[lLLUTIl]NqCUNTRl]LI]ISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-241-0 ISSUANCE DATE: 08/02/2010

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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURENACUUM VALVE

CONDITIONS

1. 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 Ib/1000 gallons. [District Rule 2201 ]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

Ao

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 0% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

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 Valiey Unified Air Pollution Contro! District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

N

/AVID WARNER, Director of Permit Services

956-241-0 ; Aug 2 2010 9.0SAM ~ SIONGCOJ : Joint Inspection NOT Required

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

Printed on recycied paper. a



Conditions for N-956-241-0 (continued) ' Page 2 of 2

7.

10.

11.

12.

13.

14.

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 peicent 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 dpon
request. [District Rules 1070, 2201 and 4694]

N-9§58-241-0: Aug 2 2010 9.05AM - SIONGCOJ



San Joaquin Valle ZEY
u AIR PULLUTIONqCONTROLDISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-242-0 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
: P OBOX90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: .
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

l.  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 Ib/1000 gallons. [District Rule 2201]

AW

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]

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

Seyed Sadredin, Executive Director / APCO
el
/) >
QAVID WARNER, Director of Permit Services

2-0 : Aug 2 2010 9 05AM — SIONGCOJ :© Joint Inspection NOT Requued

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

Printed on cecycled paper. {3y



Conditions for N-956-242-0 (continued) ' " Page2of2

7.

10.

15.

16.

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]

et
the

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, mcludmg calculation methods and parameters
used, shall be maintained. [District Rule - 1070 and 2201] .

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

maintained. [District Rules 1070 and 2201]

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

N-856-242-0: Aug 2 2010 9:05AM — SIONGCOY



San Joaquin Valle
z ' t d HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-243-0 ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. No air contaminant shall be released into the atmos'phere 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]

AW

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 COMPUIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Directar  APCO

éAVID WARNER, Director of Permit Services
wg

22010 9.05AM ~ SIONGCOJ © Joint Inspection NOT Required

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

Printed on cecycled paper.



Conditions for N-956-243-0 (continued) Page 2 of 2

7.

10.

12.

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]

13.

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 i
request. [District Rules 1070, 2201 and 4694]

N-956.243-0 : Aug 2 2010 9.05AM -~ SIONGCOY



San Joaquin Valle
u AIR P[ILLUTI(INq[:[lNTRUL[lISTRIC)T’ HEAI.THY AlR L|V|NG

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-244-0 ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. 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 Ib/1000 gallons. [District Rule 2201]

A woN

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 7
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 [ 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 (S 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 ather governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

2

AV D ARNER, Director of Permit Services

'2 2010 9.05AM — SIONGCOJ :  Joint inspection NOT Requited

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

Printed on recytied papes. o



Conditions for N-956-244-0 (continued) , ,' Page 2 of 2

7.

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 r_ecord the fermentation cbmpletion 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, shali be mamtamed [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentatlon and wine storage operations at this facility shaII 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 thié facility, based on
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

N-956-244-0: Aug 2 2010 9.05AM - SIQNGCOJ



San Joaquin Valle BAEv
u AIR PDLI.UTIONqC(INTRIJLDISTRIByT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-245-0 ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. 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 galions. [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 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with alf
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

0]

AVID(‘\QIARNER Director of Permit Services

22010 9:05AM - SIONGCOJ : Jaint Inspection NOT Required

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

Printed on recycled papes, a



Conditions for N-956-245-0 (continued) - Page 2 of 2

7.

10.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. T he temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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 galions 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 recerds, 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- specrﬁc storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

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

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

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

N-956-245-0: Aug 2 2010 9:05AM —~ SIONGCOJ



San Joaquin Valley ZEY
u AIR PﬂLLUTIl]Nq[:l]NTRl]LIJISTRllx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-246-0 ISSUANCE DATE: 08/02/2010

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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. 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 Ib/1000 gallons. [District Rule 2201]

oo

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 2 1. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONT[NUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in.compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executivé Director / APCO

|

{ DAVID NER, Directofaf Rermit Services

2460 2010 8.05AM — SIONGCQU : Joimt Inspection NOT Requared

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

Printed on recycled paper. €y



Conditions for N-956-246-0 {continued) _ Page 2 of 2

7.

10.

12.

13.

14.

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

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 throdghput 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 fe_rmentation_and:winq 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]

N-956-248-0: Aug 22010 9 05AM - SIONGCOJ



San Joaquin Valle 2Ev
i"l AIR PﬂLLUTIﬂNqCUNTRULDISTthx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-247-0 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: AJP 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 £ HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: :
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/NACUUM VALVE

CONDITIONS

1. 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]

RN

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 other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/}/)//‘éj

DAVID RNER, Director of Permit Services

N-956-247-0: AUY'2 2010 9.06AM - SIONGCOJ :  Joint Inspaction NOT Required

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

Printed on recycled paper. G



Conditions for N-956-247-0 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

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 anaual 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 ga||ons) [District Rule 2201]

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

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

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

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

N-956-247-0: Aug 2 2010 9.06AM - SIONGCOJ



San Joaquin Valle ZEY
u AIR P(ILLUTI[INqCUNTRﬂLDISTthx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-248-0 ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/VACUUM VALVE

CONDITIONS

I.  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 galions. [District Rule 2201]

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

Seyed Sadredin, Executive Director / APCO

) Y

AVID/WARNER, Director of Permit Services

-248-0 \Apg 2 2010 9:06AM — SIONGCOY ©  Joint Inspection NOT Requaed

Northern Regional Office ¢ 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 5576475

Printed on recycled paper. {3y



Conditions for N-956-248-0 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the pperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 recbrd, on a 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 operatlons at this facility shall not exceed
581 212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fennentatlon operatlons 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- specnf c.storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emission_s, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N-956-248-0 : Aug 2 2010 9:06AM — SIONGCOJ



San Joaquin Valle ' ZEV
u AIR POLLUTIHN[!:DNTRDLDISTRle HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-249-0 ISSUANCE DATE: 08/02/2010
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:
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/VACUUM VALVE

CONDITIONS

I. 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 [b/1000 gallons. [District Ruie 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 rehief valve, which
shall operate within 10% of the maximum 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 responsuble for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

]

D ER, Director of Permit Services
.956-249.0 : 2010 9:08AM — SIONGCOJ :  Joint Inspection NOT Required

Northern Regional Office e 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956- 249 0 (continued) . o Page 2 of 2

7.

10.

1.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be mamtamed at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 uncontrolied 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 fermentatlon 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 fermentatlon and total annual storage emxssnons including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] E

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

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

N-956-249-0 : Aug 2 2010 9.06AM - SIONGCOJ



ATTACHMENT D

Emissions Increases



SSIPE (Iblyr)

NOx | VOC cO SOx | PM10
N-956-6-5 (732) | (159)| (439)| (4,920) | (266)
N-956-11-3 through -40-3 0 0 0| o 0
N-956-43-3 through -218-3 0 0 0| O 0
N-956-236-1 through -249-1 0 0 0] o 0
TOTAL (732) | (159)| (439)| (4,920) | (266)




ATTACHMENT E

Application



San Joaquin Valley Air Pollution Control Distrisieceived

wiww. valleyair.org

Permit Application For:
[ ] ADMINISTRATIVE AMENDMENT [ X | MINOR MODIFICATION

aCT 0.4 2010

~armits Srve

[ ] SIGNIFICANT MODIFICREIBN

1. PERMIT TO BE ISSUED TO:
The Wine Group, Inc.  (dba Franzia Winery)

2. MAILING ADDRESS:

STREET/P.0. BOX: PO Box 897

cIty:  Ripon STATE: CA

9-DIGIT
21P CODE: 95366

3. LOCATION WHERE THE EQUIPMENT WILL BE OPERATED:

STREET: 17000 I£. Hwyv 120 cry:  Ripon

INSTALLATION DATE:

Various

% SECTION TOWNSHIP RANGE

4. GENERAL NATURE OF BUSINESS: Winery

(include Permit #'s if known, and usc additional shecets if necessary)

2. N-956-235-0 Wastewater collection sump was added (new requirement).

(99

4. N-956-236-0 through -249-0 were added and included in the “bubble permit”.

5. DESCRIPTION OF EQUIPMENT OR MODIFICATION FOR WHICH APPLICATION IS MADE

The following permit changes were made between the time the Title V permit application was submitted, and the permit was issued:

[. ATC N-956-6-4 Hurst boiler was de-rated to 17.5 MMBtu/hr, to comply with Rule 4320.

N-956-11-2 through 2 18-1 were changed to a “bubble permit” (established SLC - Single Limiting Condition)

6. TYPE OR PRINT NAML OF APPLICANT:
Sue Giampietro

TITLE OF APPLICANT:
Manager of Environmental Services

7. SIGNATURE OF APPLICANT: DATE:
Sm /@MW Gj2efro
)

PHONE: (559 )528-3033
FAX: (559 )528-2627

sue.giampictro@thewincgroup.
EMAIL: com

For APCD Use Only:

CHECKH#:

DATE STAMP FILING FEE
RECEIVED : —9‘
DATE PAID: -

PROJECTNO: _ - ZZZZ % Q /)/ 6 FACILITY ID: a{/ 256

Central Regional Office ® 1990 E. Gettysburg Avenuc ® Fresno, CA 93726-0244 e (559) 230-5900 e FAX (559) 230-6061

Revised: January, 2009

TVFORM-008




San Joaquin Valley
Unified Air Pollution Control District

TITLE V MODIFICATION - COMPLIANCE CERTIFICATION FORM

I. TYPE OF PERMIT ACTION (Check appropriate box)

[ 1 SIGNIFICANT PERMIT MODIFICATION [ 1 ADMINISTRATIVE
[ X] MINOR PERMIT MODIFICATION AMENDMENT
COMPANY NAME: The Wine Group, Inc. FACILITY ID: N=956

1. Type of Organization:[X ] Corporation [ ] Sole Ownership [ ] Government [ ] Partnership [ ] Utility

2. Owner's Name: The Wine Group, Inc.

. Agent to the Owner: Kevin Lacasse, Plant Manager

[99)

11. MPLIANCE CERTIFICATION (Rcad each statement carefully and initial all circles for confirmation):

Based on information and belief formed after reasonable inquiry, the equipment identified in this application will
continue to comply with the applicable federal requirement(s).

Based on information and belief formed after reasonable inquiry, the equipment identified in this application will
comply with applicable federal requirement(s) that will become effective during the permit term, on a timely basis.
Corrected information will be provided to the District when | become aware that incorrect or incomplete
information has been submitted.

Based on information and belief formed after reasonable inquiry, information and statements in the submitted

application package, including all accompanying reports, and required certifications are true accurate and
complete.

I declare, ¥nder genalty of perjury under the laws of the state of California, that the forgoing is correct and true:
Ysolro
Signature of Responsible Official Date

Kevin Lacasse

Name of Responsible Official (please print)

Plant Manager

Title of Responsible Official (please print)

Mailing Address: Central Regional Office * 1990 E. Gettysburg Avenue * Fresno, California 93726-0244 * (559) 230-5900 * FAX (559) 230-6061
TVFORM-009

Rev: July 2005



ATTACHMENT F

Previous Title V Operating Permit

'N-956-6-2, -11-1 through -40-1, -43-1 through -
202-1, and -203-2 through -218-2



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-6-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
25.09 MMBTU/HR HURST SERIES 400 PROPANE-FIRED BOILER WITH AN ALZETA MODEL CSB252 ULTRA LOW
NOX BURNER AND INDUCED FLUE GAS RECIRCULATION

PERMIT UNIT REQUIREMENTS

1. All equipment shall be maintained in good operating condition and shall be operated in a manner to minimize
emissions of air contaminants into the atmosphere. [District Rule 2201] Federally Enforceable Through Title V Permit

2. The unit shall only be fired on propane (LPG). [District Rule 2201] Federally Enforceable Through Title V Permit

3. Emissions rates from the propane-fired unit shall not exceed any of the following limits: 9.0 ppmv NOx @ 3% O2 or
0.011 Ib-NOx/MMBtu, 0.0024 1b-SOx/MMBtu, 0.0066 1b-PM10/MMBtu, 100 ppmv CO @ 3% O2 or 0.074 Ib-
CO/MMBtu, or 0.004 1b-VOC/MMBHtu. [District Rules 2201, and 4306] Federally Enforceable Through Title V Permit

4. The permittee shall monitor and record the stack concentration of NOx, CO, and O2 at least once every month (in
which a source test is not performed) using a portable emission monitor that meets District specifications. Monitoring
shall not be required if the unit is not in operation, 1.e. the unit need not be started solely to perform monitoring.
Monitoring shall be performed within 5 days of restarting the unit unless monitoring has been performed within the
last month. [District Rules 2520 and 4306] Federally Enforceable Through Title V Permit

5. H either the NOx or CO concentrations corrected to 3% O2, as measured by the portable analyzer, exceed the
allowable emissions concentration, the permittee shall return the emissions to within the acceptable range as soon as
possible, but no longer than 1 hour of operation afier detection. If the portable analyzer readings continue to exceed
the allowable emissions concentration after 1 hour of operation after detection, the permittee shall notify the District
within the following 1 hour and conduct a certified source test within 60 days of the first exceedance. In lieu of
conducting a source test, the permittee may stipulate a violation has occurred, subject to enforcement action. The
permittee must then correct the violation, show compliance has been re-established, and resume monitoring
procedures. If the deviations are the result of a qualifying breakdown condition pursuant to Rule 1100, the permittee
may fully comply with Rule 1100 in lieu of performing the notification and testing required by this condition. [District
Rules 2520 and 4306] Federally Enforceable Through Title V Permit

6. All alternate monitoring parameter emission readings shall be taken with the unit operating either at conditions
representative of normal operations or conditions specified in the Permit to Operate. The analyzer shall be calibrated,
maintained, and operated in accordance with the manufacturer's specifications and recommendations or a protocol
approved by the APCO. Emission readings taken shall be averaged over a 15 consecutive-minute period by either
taking a cumulative 15 consecutive-minute sample reading or by taking at least five (5) readings, evenly spaced out
over the 15 consecutive-minute period. [District Rules 2520 and 4306] Federally Enforceable Through Title V Permit

7. The permittee shall maintain records of: (1) the date and time of NOx, CO, and O2 measurements, (2) the O2
concentration in percent and the measured NOx and CO concentrations corrected to 3% 02, (3) make and model of
exhaust gas analyzer, (4) exhaust gas analyzer calibration records, and (5) a description of any corrective action taken
lo maintain the emissions within the acceptable range. [District Rules 2520 and 4306] IFederally Enforceable Through
Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-956-6-2 Oct 14 7030 8 Z7AK -- SIONGCOJ



Permit Unit Requirements for N-956-6-2 (continued) Page 2 of 2

8.

10.

11.

12.

13.

15.

16.

17.

18.

19.

20.

21.

22.

All emissions measurements shall be made with the unit operating either at conditions representative of normal
operations or conditions specified in the Permit to Operate. No determination of compliance shall be established
within two hours after a continuous period in which fuel flow to the unit is shut off for 30 minutes or longer, or within
30 minutes after a re-ignition as defined in Section 3.0 of District Rule 4306. [District Rule 4306] Federally
Enforceable Through Title V Permit

This unit shall be tested for compliance with the NOx and CO emissions limits at least once every twelve (12) months.
After demonstrating compliance on two (2) consecutive annual source tests, the unit shall be tested not less than once
every thirty-six (36) months. If the result of the 36-month source test demonstrates that the unit does not meet the
applicable emission limits, the source testing frequency shall revert to at least once every twelve (12) months. [District
Rule 4306] Federally Enforceable Through Title V Permit

The source test plan shall identify which basis (ppmv or Ib/MMBtu) will be used to demonstrate compliance. [District
Rule 4306] Federally Enforceable Through Title V Permit

Source testing shall be conducted using the methods and procedures approved by the District. The District must be
notified at least 30 days prior to any compliance source test, and a source test plan must be submitted for approval at
least 15 days prior to testing. [District Rule 1081] Federally Enforceable Through Title V Permit

NOx emissions for source test purposes shall be determined using EPA Method 7E or ARB Method 100 on a ppmv
basis, or EPA Method 19 on a heat input basis. [District Rule 4306] Federally Enforceable Through Title V Permit

CO emissions for source test purposes shall be determined using EPA Method 10 or ARB Method 100. [District Rule
4306] Federally Enforceable Through Title V Permit

Stack gas oxygen (O2) shall be determined using EPA Method 3 or 3A or ARB Method 100. [District Rule 43006])
Federally Enforceable Through Title V Permit

For emissions source testing, the arithmetic average of three 30-consecutive-minute test runs shall apply. If two of
three runs are above an applicable limit the test cannot be used to demonstrate compliance with an applicable limit.
[District Rule 4306] Federally Enforceable Through Title V Permit

The results of each source test shall be submitted to the District within 60 days thereafier, [District Rule 1081]
Federally Enforceable Through Title V Permit

All records shall be maintained and retained on-site for a minimum of live (5) years, and shall be made available for
District inspection upon request. [District Rules 1070, and 4306] Federally Enforceable Through Title V Permit

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

Stack gas velocities for source test purposes shall be determined using EPA Method 2. [District Rules 1081, and 4306]
Federally Enforceable Through Title V Permit

Stack gas motsture content for source test purposes shall be determined using EPA Method 4. [District Rules 1081, and
4306] Federally Enforceable Through Title V Permit

A non-resettable, totalizing mass or volumetric fuel flow meter to measure the amount of fuel combusted in the unit
shall be installed, utilized and maintained. [40 CFR 60.48 (c)(g)] Federally Enforceable Through Title V Permit

The permittee shall keep daily records of the amount of natural gas combusted for a period of five years, and shall
make records available for inspection upon request. [District Rule 2520, 9.4.2, and 40 CFR 60.48 (c)(g)] Federally
Enforceable Through Title V Permit

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-G56-6.2 Oct 14 2010 B27AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-7-1 EXPIRATION DATE: 09/30/2014

. EQUIPMENT DESCRIPTION:
180 HP PERKINS MODEL V8 510 DIESEL-FIRED EMERGENCY STANDBY IC ENGINE POWERING AN EFFLUENT
PUMP

PERMIT UNIT REQUIREMENTS

10.

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

This engine shall be equipped with an operational non-resettable elapsed time meter or other APCO approved
alternative. [District Rule 4702 and 17 CCR 93115]

This engine shall be operated and maintained in proper operating condition as recommended by the engine
manufacturer or emissions control system supplier. [ District Rule 4702] Federally Enforceable Through Title V Permit

Only CARB certified diesel fuel containing not more than 0.0015% sulfur by weight is to be used. [District Rules 2201
and 4801 and 17 CCR 93115] Federally Enforceable Through Title V Permit

This engine shall be operated only for testing and maintenance of the engine, required regulatory purposes, and during
emergency situations. Operation of the engine for maintenance, testing, and required regulatory purposes shall not
exceed 20 hours per calendar year. [District Rule 4702 and 17 CCR 93115] Federally Enforcecable Through Title V
Permit

During periods of operation for maintenance, testing, and required regulatory purposes, the permittee shall monitor the
operational characteristics of the engine as recommended by the manufacturer or emission control system supplier (for
example: check engine fluid levels, battery, cables and connections; change engine oil and filters; replace engine
coolant; and/or other operational characteristics as recommended by the manufacturer or supplier). [District Rule
4702] Federally Enforceable Through Title V Permit

An emergency situation is an unscheduled electrical power outage caused by sudden and reasonably unforeseen natural
disasters or sudden and reasonably unforeseen events beyond the control of the permittee. [District Rule 4702]
Federally Enforceable Through Title V Permit

This engine shall not be used to produce power for the electrical distribution system, as part of a voluntary utility
demand reduction program, or for an interruptible power contract. [District Rule 4702]

The permittee shall maintain monthly records of emergency and non-emergency operation. Records shall include the
number of hours of emergency operation, the date and number of hours of all testing and maintenance operations, the
purpose of the operation (for example: load testing, weekly testing, rolling blackout, general area power outage, etc.)
and records of operational characteristics monitoring. For units with automated testing systems, the operator may, as
an alternative to keeping records of actual operation for testing purposes, maintain a readily accessible written record
of the automated testing schedule. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit

The permittee shall maintain monthly records of the type of fuel purchased, the amount of fuel purchased, date when
the fuel was purchased, signature of the permittee who received the fuel, and signature of the fuel supplier indicating
that the fuel was delivered. [17 CCR 93115]

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-§56-7-1: Oct 14 2010 8 27ALY - SIONGCOJ



Permit Unit Requirements for N-956-7-1 (continued) Page 2 of 2

11. If this engine is located on the grounds of a K-12 school, or if this engine is located within 500 feet of the property
boundary of a K-12 school, the engine shall not be operated for non-emergency purposes, including maintenance and
testing, between 7:30 a.m. and 3:30 p.m. on days when school is in session. [17 CCR 93115]

12. Ifthis engine is located on the grounds of a K-12 school, the engine shall not be operated for non-emergency purposes,
including maintenance and testing, whenever there is a school sponsored activity. [17 CCR 93115]

13. All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for
District inspection upon request. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit

These lerms 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-956-7-1 Oct 14 2010 8 27AN -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-8-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
240 HP CUMMINS MODEL N-855-F (S/N 99486) DIESEL-FIRED EMERGENCY IC ENGINE POWERING A FIRE PUMP

PERMIT UNIT REQUIREMENTS

10.

11.

12.

13.

14.

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

The exhaust stack shall vent vertically upward. The vertical exhaust flow shall not be impeded by a rain cap (flapper
ok), roof overhang, or any other obstruction. [District Rule 4102]

Only CARB certified diesel fuel containing not more than 0.0015% sulfur by weight is to be used. [District Rules 2201
and 4801 and 17 CCR 93115] Federally Enforceable Through Title V Permit

This engine shall be equipped with an operational non-resettable elapsed time meter or other APCO approved
alternative. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V Permit

This engine shall be operated and maintained in proper operating condition as recommended by the engine
manufacturer or emissions control system supplier. [District Rule 4702] Federally Enforceable Through Title V Permit

The engine shall not operate more than 21.4 hours during any one day. [District Rule 2201 and 17 CCR 93115]
Federally Enforceable Through Title V Permit

NOx emissions shall not exceed 8.8 g/hp-hr. [District Rule 2201] Federally Enforceable Through Title V Permit
CO emissions shall not exceed 7.8 g/hp-hr. [District Rule 2201] Federally Enforceable Through Title V Permit
VOC emissions shall not exceed 0.13 g/hp-hr. [District Rule 2201] Federally Enforceable Through Title V Permit

The PM 10 emissions rate shall not exceed 0.5 g/hp-hr based on US EPA certification using 1SO 8178 test procedure.
[District Rule 2201] Federally Enforceable Through Title V Permit

During periods of operation for maintenance, testing, and required regulatory purposes, the permittee shall monitor the
operational characteristics of the engine as recommended by the manufacturer or emission control system supplier (for
example: check engine fluid levels, battery, cables and connections; change engine oil and filters; replace engine
coolant; and/or other operational characteristics as recommended by the manufacturer or supplier). [District Rule
4702] Federally Enforceable Through Title V Permit

This engine shall be operated only for testing and maintenance of the engine, required regulatory purposes, and during
emergency situations. Operation of the engine for maintenance, testing, and required regulatory purposes shall not
exceed 20 hours per calendar year. [District Rule 2201, District Rule 4702, and 17 CCR 93115] Federally Enforceable
Through Title V Permit

An emergency situation is an unscheduled electrical power outage caused by sudden and reasonably unforeseen natural
disasters or sudden and reasonably unforeseen events beyond the control of the permittee. [District Rule 4702]
Federally Enforceable Through Title V Permit

This engine shall not be used to produce power for the electrical distribution system, as part of a voluntary utility
demand reduction program, or for an interruptible power contract. [District Rule 4702] Federally Enforceable Through
Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-G56-8-1. Oct 13 2010 & 2741t - SIONGCO.!



Permit Unit Requirements for N-956-8-1 (continued) Page 2 of 2

15.

16.

17.

18.

The permittee shall maintain monthly records of the type of fuel purchased, the amount of fuel purchased, date when
the fuel was purchased, signature of the permittee who received the fuel, and signature of the fuel supplier indicating
that the fuel was delivered. [17 CCR 93115]

If this engine is located on the grounds of a K-12 school, or if this engine is located within 500 feet of the property
boundary of a K-12 school, the engine shall not be operated for non-emergency purposes, including maintenance and
testing, between 7:30 a.m. and 3:30 p.m. on days when school is in session. [17 CCR 93115]

If this engine is located on the grounds of a K-12 school, the engine shall not be operated for non-emergency purposes,
including maintenance and testing, whenever there is a school sponsored activity. [17 CCR 93115]

The permittee shall maintain monthly records of emergency and non-emergency operation. Records shall include the
number of hours of emergency operation, the date and number of hours of all testing and maintenance operations, the
purpose of the operation (for example: load testing, weekly testing, rolling blackout, general area power outage, etc.)
and records of operational characteristics monitoring. For units with automated testing systems, the operator may, as
an alternative to keeping records of actual operation for testing purposes, maintain a readily accessible written record
of the automated testing schedule. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit

All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for
District inspection upon request. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit

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-956-6-1 - Oct 14 2010 8 S7ALY -- SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-9-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
270 BHP CUMMINS MODEL 6CTA8.3-F2 DIESEL-FIRED EMERGENCY IC ENGINE POWERING A FIRE PUMP

PERMIT UNIT REQUIREMENTS

© o N o

11.

12.

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

This engine shall be equipped with either a positive crankcase ventilation (PCV) system that recirculates crankcase
emissions into the air intake system for combustion, or a crankcase emissions control device of at least 90% control
efficiency. [District Rule 2201] Federally Enforceable Through Title V Permit

The exhaust stack shall vent vertically upward. The vertical exhaust flow shall not be impeded by a rain cap (flapper
ok), roof overhang, or any other obstruction. [District Rule 4102]

Only CARB certified diesel fuel containing not more than 0.0015% sulfur by weight is to be used. [District Rules 2201
and 4801 and 17 CCR 93115] Federally Enforceable Through Title V Permit

This engine shall be equipped with an operational non-resettable elapsed time meter or other APCO approved
alternative. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V Permit

NOx emissions shall not exceed 6.03 g/bhp-hr. [District Rule 2201] Federally Enforceable Through Title V Permit
VOC emissions shall not exceed 0.76 g/bhp-hr. [District Rule 2201] Federally Enforceable Through Title V Permit
CO emissions shall not exceed 1.79 g/bhp-hr. [District Rule 2201] Federally Enforceable Through Title V Permit

The PM10 emission concentration shall not exceed 0.25 g/bhp-hr based on U.S. EPA certification using test procedure
ISO 8178. [District Rule 2201 and District Rule 4102] Federally Enforceable Through Title V Permit

This engine shall be operated and maintained in proper operating condition as recommended by the engine
manufacturer or emissions control system supplier. [District Rule 4702] Federally Enforceable Through Title V Permit

During periods of operation for maintenance, testing, and required regulatory purposes, the permittee shall monitor the
operational characteristics of the engine as recommended by the manufacturer or emission control system supplier (for
example: check engine fluid levels, battery, cables and connections; change engine oil and filters; replace engine
coolant; and/or other operational characteristics as recommended by the manufacturer or supplier). [District Rule
4702] Federally Enforceable Through Title V Permit

This engine shall be operated only for testing and maintenance of the engine, required regulatory purposes, and during
emergency situations. Operation of the engine for maintenance, testing, and required regulatory purposes shall not
exceed 20 hours per calendar year. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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-§56-9-1 - Oct 14 2010 8 27AM .- SIONGCOJ



Permit Unit Requirements for N-956-9-1 (continued) Page 2 of 2

13.

14.

15.

16.

17.

The permittee shall maintain monthly records of emergency and non-emergency operation. Records shall include the
number of hours of emergency operation, the date and number of hours of all testing and maintenance operations, the
purpose of the operation (for example: load testing, weekly testing, rolling blackout, general area power outage, etc.)
and records of operational characteristics monitoring. For units with automated testing systems, the operator may, as
an alternative to keeping records of actual operation for testing purposes, maintain a readily accessible written record
of the automated testing schedule. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit ‘

The permittee shall maintain monthly records of the type of fuel purchased, the amount of fuel purchased, date when
the fuel was purchased, signature of the permittee who received the fuel, and signature of the fuel supplier indicating
that the fuel was delivered. [17 CCR 93115]

1f this engine is located on the grounds of a K-12 school, or if this engine is located within 500 feet of the property
boundary of a K-12 school, the engine shall not be operated for non-emergency purposes, including maintenance and
testing, between 7:30 a.m. and 3:30 p.m. on days when school is in session. [17 CCR 93115]

If this engine is located on the grounds of a K-12 school, the engine shall not be operated for non-emergency purposes,
including maintenance and testing, whenever there is a school sponsored activity. [17 CCR 93115]

All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for
District inspection upon request. [District Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V
Permit

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

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

N-956-9-1: Oct 14 2010 §27AL1-. SIONGCC)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-11-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
15,000 GALLON STAINLESS STEEL WINE STORAGE TANK B1 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

S.  The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-11-1: Oct 14 2010 8 27AN1 .- SIONGCO)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-12-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
15,000 GALLON STAINLESS STEEL WINE STORAGE TANK B2 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-12-1: Oci 14 2010 8 27AML -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-13-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
10,000 GALLON STAINLESS STEEL WINE STORAGE TANK 24 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure ol the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a weekly basis, Lhe total gallons of wine contained in the tank and the maximum
temperature of the stored wine. [District Rule 4694, 6.4.2]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-©56-13-1° Oct 14 2070 B 27AM .. SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-14-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
10,000 GALLON STAINLESS STEEL WINE STORAGE TANK 39 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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
1-656-14-1: Oct 14 2010 8.27AM -- SIONGCO.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-15-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION: :
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 44 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2] -

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-£56-75-1. Oct 12 2010 B.27AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-16-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 45 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-16-1: Oct 14 2010 B 27AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-17-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 46 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-17-1 . Oct 14 2010 B 27ALS -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-18-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 47 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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
matintained. [District Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-18-1 * Gct 14 2010 € 27AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-19-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 48 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer’s instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-light condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5.- The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-956-19-1: Oct 14 2010 8 27AK4 -+ SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-20-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 49 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2.  The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-¢56.20-1 . Oct 14 201¢ 8 J7AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-21-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 50 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a weékly basis, the total gallons of wine contained in the tank and the maximum
temperature of the stored wine. [District Rule 4694, 6.4.2]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-21-1° Oct 14 2010 8 274L1 - SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-22-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 51 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-GE6-20+1 Oct 14 2050 8 27A11 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-23-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 52 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-23-1 Oct 4 2010 € 274N -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-24-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 53 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer'’s instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-24.1, Oct 14 2010 & 27AM — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-25-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 54 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees F"threnhelt or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-25-1: Oct 14 2010 § 28AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-26-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
20,000 GALLON STAINLESS STEEL WINE STORAGE TANK 55 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer’s instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-26-1 - Ocl 14 2010 8 2BAM -- SIONGCO)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-27-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 56 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-27-1: Oct 14 2010 & 26ALY -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-28-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 57 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-28-1: Oct 14 2010 8 28AM - SIONGCO.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-29-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 58 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-26-1: Oct 13 2010 8 28AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-30-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 59 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-30-1 Oct 14 2610 & D8ANY -- SIONGCOL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-31-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 60 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a pertod of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4)

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-656-31-1 Oct 14 2010 8 28AkKT -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-32-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
12,000 GALLON STAINLESS STEEL WINE STORAGE TANK 62 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-32-1. Oct 14 2010 B8 284N -. SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-33-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION: .
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 116 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-856-33-1 - Oct 14 2010 8 28ALS -- SIONGCCY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-34-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 117 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 6Q days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2)

5. The operator shall record, on a 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] :

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-34-1 - Oct 14 2010 8 28AKS -- SIONGCO.!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-35-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
120,000 GALLON STAINLESS STEEL WINE STORAGE TANK 118 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-456-35-1° Oct 14 2070 8:284M -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-36-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
15,000 GALLON STAINLESS STEEL WINE STORAGE TANK 131 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

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

N-g56-36-1 - Oct 14 2010 8 2BAKY .- SIONGCO.L



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-37-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
15,000 GALLON STAINLESS STEEL WINE STORAGE TANK 132 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 batgh, and the volume of wine transferred, shall be
maintained. [District Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-37-1 Oct 14 2010 B 26AL -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-38-1 _ EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 133 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. Datly 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-38-1: Oct 14 2030 8 2641 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-39-1" EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 134 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-35-1: Oct 14 2010 6 Z8AL! - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-40-1 _ EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 135 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. = All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6 .4]

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
1-G56-40-1: Ocl 14 2010 8 28AK -- SIONGCOU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-43-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1001
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-43-1 Oct 14 2010 8:28AL -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-44-1 ' - EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1002
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-13-1° Oct 14 2010 B 28AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-45-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1003
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
‘measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-45-1., Oct 14 2010 8.28ALt - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-46-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1004
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-46-1 Oct 14 2010 & 26AL1 -. SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-47-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1005
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

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

N-656-47-1 . Oci 14 2010 8 2GAN -~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-48-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1006
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be delermined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented 1n this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-48-1: Oct 14 2010 & 2644t .- SIONGCOL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-49-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1007
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-46-1: Oct 14 2030 & TSALS - SIONGCOJ



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-50-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1008
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2] :

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-50 1 : Oct 14 2010 8 2GAK! .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-51-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1009
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-51-1 . Oct 13 2010 & 2GALI - SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-52-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1011
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-52-3: Oct 14 2010 8 26AM - SIONGCO.!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-53-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 1012
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-light condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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)

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-53-1" Oct 13 2010 8 2¢4N! -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-54-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1013 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2] '

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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:556-54-1. Ocl 14 2010 8 26AM - SIONGCQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-55-1 ' EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1014 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall-operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-65-1: Oct 14 2010 8 284L1 - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-56-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1015 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2 2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-56-1: Oct 13 2010 8 26AM .- SIGNGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-57-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1016 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

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

-less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

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

N-€56-57-1 Oct 14 2010 8 2GALt -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-58-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1017 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer’s instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each baich of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-58-1 Oct 14 2010 § 25411 - SIONGCO.!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-59-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1018 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-56-1° Oct 14 2010 8 29AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-60-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1019 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated wilh a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-60-1: Oct 14 2010 B 26411 .. SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-61-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1020 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-61-1 : Oct 14 2010 § 28AK - SIONGCO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-62-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1021 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-62-1: Oct 14 2010 6 26ALI - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-63-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1022 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-63-1" Oct 14 2010 8 30AM -- SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-64-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1023 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  Daily throughput records, including records of filling and emptying operations, the dates of such operattons, a unique
identifier for each batch, the volume percent ethanol in the batch, and the volume of wine transferred, shall be
maintained. [District Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-64-1: Oct 14 2010 8 30884 -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-65-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1024 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. Thetemperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-65-1- Oci 14 2010 B 30AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-66-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
106,000 GALLON STAINLESS STEEL WINE STORAGE TANK 1025 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique
identifier tfor each batch, the volume percent ethanol in the batch, and the volume of wine transferred, shall be
maintained. [District Rule 4694, 6.4.2]

5.  The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-66-1 . Oct 14 2010 & 30AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-67-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
1026 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-S56-67-1 Ocl 14 2010 & 30AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-68-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
1027 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3.  When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-68-1. Oct 14 2010 8 J0AK -~ SIONGCO.!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-69-1 ) EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
1028 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

. 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-G56-66-1. Oct 14 2010 B 30AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-70-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
1029 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage 1ank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolied 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-856-70-1° Oct 14 2010 8 J0ALS - SICNGCCY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-71-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
1030 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit 1o Operate.

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

N-§56-71-1 Oct 14 2010 & 30ALL .. SICNGCOJ



San Joaquin Valley
Ai1r Pollution Control District

PERMIT UNIT: N-956-72-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2001 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-56.72-1 1 Oct 14 2010 8-30AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-73-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2002 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-73-1. Oct 14 2030 § 3040 - SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-74-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2003 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-74-1: Oct 14 2010 8 30ALL -- SIONGCOJY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-75-1 - EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2004 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-75-1 Oct 14 2010 B 30AN: -- SIGNGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-76-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2005 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

S.  The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for Dislrict inspection upon
request. [District Rule 4694, 6.4]

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-GE6-76-1 Oct 142010 8 30AL -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-77-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2006 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2.  The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-77-1 " Oct 14 2010 8 3DAM -- SIONGCOJ



San Joaquin Valley
Ai1r Pollution Control District

PERMIT UNIT: N-956-78-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2007 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall mainlain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-78-1 Oct 14 2010 6 30AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-79-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2008 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vaéuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-76-1 Oct 14 2010 6 304N -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-80-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2009 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656.80-1 Oct 14 2010 8 30AL1 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-81-1 : EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2010 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
‘less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-556-81-1: Oct 14 2010 8 31AM .. SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-82-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2011 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made avatlable for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-82-1 Oct 14 2010 € 31AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-83-1 | EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2012
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-83-1 : Oct 14 2010 8 31AN4 - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-84-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2013
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [ District Rule 4694, 6.4]

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-G56-64-1 Ocl 14 2010 8 31AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-85-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2014
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-65-1. Oct 14 2010 8 31ALS - SIONGCO!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-86-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2015
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-86-1 ° Oct 13 2010 & 214AM -- SIONGCC)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-87-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2016
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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].

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

Facilty Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-87-1 OC1 16 2010 8 J14LY - SIONGCOJ




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-88-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2017
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3.  When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-86-1: Oct 14 2010 8 3141 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-89-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2018 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956.85-1 : Oct 14 2010 & 31ALS -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-90-1 _ EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2019 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. Daily throughput records, including records of filling and emptying operations, the dates of such operations, a unique
identifier for each baich, the volume percent ethanol in the batch, and the volume of wine transferred, shall be
maintained. [District Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-90- 1 Oct 14 2010 § 314K - SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-91-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2020 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. . The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-C1-1: Oct 14 2010 8 Z1AM - SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-92-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2021 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [ District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-92-1 " Oct 14 2010 & 314l - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-93-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2022 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees FFahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5.  The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON. CA 95366
N-G56-G3-1. Oct 14 2010 & 31AL) - SIONGCO.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-94-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2023 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56.94.1 Oct 1 2010 & 31AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-95-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2025
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3.  When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, daily throughput records, including records of filling and emptying operations, the dates of such
operations, a unique tdentifier for each batch, the volume percent ethanol in the batch, and the volume of wine
transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

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

N-956-65-1: Oct 14 2010 8 31ALL - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-96-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2026
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
"~ ~ operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees

-~ Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
" "gallons of must fermented, the maximum fermentation temperature and the 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] '

7. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-96-1 Oct 14 2010 8 31ALI — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-97-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2027
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.,  When storing wine, 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 Rule 4694, 6.4.2]

S.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-C7-1 - Oct 14 2010 & 31AN -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-98-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2028
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G8-1: Oct 14 2010 8 32411 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-99-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2029
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] '

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-956-96-1: Oct 14 2010 & 32ALS - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-100-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WINE STORAGE TANK 2030
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [ District Rule 4694, 6.4]

These terms and conditions are part of the Fa'cility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-100-1 * Oci 14 2090 8 32AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-101-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2031 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-101-1: Oct 14 2010 8-32AR -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-102-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2032 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-102.1 Oct 14 2010 8 32AKt -« SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-103-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2033 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] '

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-103-1. Oct 14 2010 8 324K -~ SIONGCO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-104-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2034 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-104-1° Oct 14 2010 8 3ZAM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-105-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2039 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-105.1 ; Oct 14 2010 8.324M - SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-106-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2040 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4. When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-106-1: Oct 14 2050 8 324N -- SIONGCO)



San Joaquin Valley
Ai1r Pollution Control District

PERMIT UNIT: N-956-107-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2041 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3.  When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, daily throughput records, including records of filling and emptying operations, the dates of such
operations, a unique identifier for each balch, the volume percent ethanol in the batch, and the volume of wine
transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-107-1: Oct 14 2010 8 32AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District - -

PERMIT UNIT: N-956-108-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2042 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-456-108-1. Oct 14 2010 € 32AL1 - SIONGCOY




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-109-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2043 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5.  When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-856-10%-1 Oct 14 2030 & 32AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-110-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2044 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3.  When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-110-1: Oc1 14 2010 8 32AN -- SIONGCGJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-111-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2045 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2] '

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the unconirolled 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-111-1: Oct 14 2010 6324 - SIONGCO.)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-112-1 _ EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2047 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-112:1: Oct 14 2010 & 32411 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-113-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2048 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure setlings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a 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]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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 1o Operate number and by wine type, stated as cither red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-113-1" Qc¢t 14 2030 B 22AM - SONGCOJS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-114-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
2049 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-light condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. When storing wine, the temperature of the wine stored in this tank shall be maintained at or below 75 degrees
Fahrenheit. The temperature of the stored wine shall be determined and recorded at least once per week. For each
batch of wine, the operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after
completing fermentation, and shall maintain records to show when the required storage temperature of 75 degrees
Fahrenheit or less was achieved. [District Rule 4694, 5.2.2]

4.  When storing wine, 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 Rule 4694, 6.4.2]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature ot the stored wine. [District Rule 4694, 6.4.2]

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-114:1- Oct 14 2010 8:32AK -- SIONGCO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-115-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3001 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer’s instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit 1o Operate.

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

N-§56-115-1: Ocl 14 2010 8 33AN -- SIONGCOJS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-116-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3002 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

S. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit 1o Operate.

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

N-G56-116-1: Oct 14 2070 B 33AN -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-117-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3003 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least [ive years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-117-1 - Oct 14 2010 8 334Lt -- SIONGCOYS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-118-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3004 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-116-1. Oct 14 2010 8 334Kt -- IONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-119-1 : EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3005 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-656-115-1 Oct 14 2010 8 33AM - SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-120-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3006 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2.  The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage teniperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] »

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-856-120-1: Oct 14 2010 8 33AM -- SIONGCCY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-121-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3007 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-GEB.121.1 Oct 14 2010 8 334K - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-122-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3008 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage 1ank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-122-1: Oct 14 2010 6 334M - SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-123-1 : EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3009 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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

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

N-956-123-1° Oc1 14 2010 8 33AMN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-124-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3010 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees FFahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] )

4.  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 Ruie 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-124-1: Oct 14 2010 8 33ALS -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-125-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
323,000 GALLON GLASS LINED WINE STORAGE TANK 3011 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-125-1 1 Qci 14 2010 £:334M -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-126-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
324,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3012 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-126-1 - Oct 14 2030 B-33AL1 -- SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-127-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3013 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-127-1: Oct 14 2010 8 33AM .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-128-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3014 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition; except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2] '

4. 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 wme transferred, shall be
maintained. [District Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-G56-128-1° Oct 14 2610 8 33AL1 .. SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-129-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3015 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a weekly basts, the total gallons of wine contained in the tank and the maximum
temperature of the stored wine. [District Rule 4694, 6.4.2]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-126-1: Oct 14 2010 8 33K - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-130-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3016 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  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 baich, and the volume of wine transferred, shall be
maintained. [District Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-856-130-1: Oct 14 2010 & 33AN - SIONGCQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-131-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION: :
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3017 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-light condition, except when the operating
pressure of the tank exceeds the valve sel pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-956-131-1: Oct 14 2010 8 33AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-132-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3018 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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-§56-132-1- Oct 14 2010 8 334M - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-133-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3019 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of
the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and
be permanently labeled with the operating pressure settings. [District Rule 4694, 5.2.1]

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a 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]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

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
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